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GQ Eats: The 10 Best New Restaurants in America

America's food renaissance keeps expanding, in all kinds of creative directions—not all of them fancy. From a $20
million gamble in Manhattan to a desolate block in Oakland, our tireless food correspondent, Alan Richman,
crisscrossed the country in search of the best and tastiest this land has to offer. Start booking those tables now

BY ALAN RICHMAN |

January 2011
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spices, herbs and sea salt. Even more
wonderful was Hama Chili, hama being
slang for yellowtail, or hamachi. The raw
fish came in an orange-oil ponzu sauce,
with Thai chilies and skinless, pitless
orange slices. Hard to imagine fish being
this refreshing. The sushi toppings were
distinctive and daring: flounder topped
with candied quinoa; hamachi with
jalapenos; Alaska weathervane
scallops—a variation on farm-raised—
with lime, salt, and pepper. Cooked food
was impressive, too. Grilled mackerel
was paired with huckleberry coulis,
onions, and bluefoot mushrooms, all
powerful enough to tame one of the
strongest-tasting fish. Although a bottle
of soy sauce sat on the counter, the
combinations were so vivid | wasn't
tempted to add a drop.

Left: No soy for the ika yaki (grilled
squid). The chef adds a bite of curry
instead.
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