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Visit us online at www.lipanel.com

real wood ◊ laminate ◊ vinyl ◊ bamboo ◊ cork floors ◊ waterproof luxury vinyl

OPEN 7 DAYS: Mon-Fri 7am - 9pm, Sat 8am - 6pm, Sun 9:30am - 5pm

6 locations serving Nassau and Suffolk Counties: New Hyde Park ◊ Westbury ◊ Lindenhurst ◊ Commack ◊ Bohemia ◊ Centereach

EST. 1964

Over 3000 Floors on Display

FORTUNOFF, THE SOURCE • 1500 OLD COUNTRY ROAD, WESTBURY • 516-222-7879
800.FORTUNOFF (636.7886) • For store hours and information visit FortunoffJewelry.com. Closed Mondays.
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Long Island’s maritime climate and sandy loam soils provide the perfect growing conditions for crisp, dry white wines
that are a natural match with our locally harvested shellfish and seafood. Sauvignon Blanc offers one of the best examples
of a perfect pairing between Long Island’s wines and fresh oysters and clams. Look for these Sauvignon Blancs at your

local vineyard or retail store, or visit liwines.com to plan your trip to Long Island Wine Country.

This ad is sponsored by the Long Island Wine Council, a non-profit organization dedicated
to the development and promotion of three, recognized American Viticultural Areas-

Long Island, The North Fork of Long Island and The Hamptons, Long Island.
For more information, please visit liwines.com or contact us at info@liwines.com.

Mastering the principles
PERFECT PAIRINGS FROM LONG ISLAND WINE COUNTRY

McCALL VINEYARDS
2016 Nicola’s Cuvée
Sauvignon Blanc
100% Estate Grown. Crisp
and elegantly refined with
minerality reminiscent
of Loire Valley’s classic
Sancerre.

PINDAR VINEYARDS
2017 Sauvignon Blanc
This wine opens with aromas
of white peach, lemongrass
and a hint of straw. Pair this
with shellfish and other local
seafood, a pasta primavera or
creamy, mild cheeses.

PELLEGRINI VINEYARDS
2016 Sauvignon Blanc
Lime zest, elderflower and
cape gooseberry create an
elegant palate with a crisp
tropical finish. Pair with local
oysters, ceviche and other
citrus inspired cuisine.

CLOVIS POINT
2017 Sauvignon Blanc
has an elegant citrus
tanginess and a touch
of seashell on the palate.
Crafted to complement
East End shellfish, especially
scallops, clams and oysters.

CHANNING DAUGHTERS
2017 Sauvignon Blanc
Mudd Vineyards
possesses flavors and
aromas of white grapefruit,
lime, herbs, cut grass, tangy
white peach, a chalky, salty
minerality and even hints
of tropical fruits and white
flowers.

PALMER VINEYARDS
2017 Sauvignon Blanc
Think scents of exotic
lemongrass in a summer
herb garden. Grill and chill
with the flavors of zesty
lime, peach and tropical
fruit.

2139296301

2019
Swimsuits

Arriving Daily

27 East Main Street, Patchogue
631.475.0136

www.ShopBlums.com
HOURS: Mon-Tues 10am-6pm • Wed-Thurs 10am-8pm

Fri-Sat 10am-6pm • Sun 12pm-5pm
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This, the inaugural issue of Feed Me 
magazine, began with a bowl of tender 
wontons swathed in red chili oil. It 

was late winter and bitterly cold outside; I was at 
Spicy Home Tasty in Commack, sociably jammed 
around a table with Marjorie Robins, editor of 
Newsday’s restaurants and food coverage, and the 
rest of her team. Restaurant critic Erica Marcus 
took care of the menu decisions, and I relaxed as 
soon as the food started to appear. This meal was 
going to be good. 

“You have to have some of these,” Erica said, 
offering me the wontons. They were still steaming 
hot, and I breathed in the aromas of red chili and 
just-cut scallion greens. I’d had wontons before, 
of course — scads of them. After all, I’d spent 
40 years in New York publishing — about half 
of them at Gourmet magazine — and had been 
fortunate enough to eat Chinese food not just in 
the city but all over the world. Even though the 
wontons at Spicy Home Tasty looked familiar, 
their supple, velvety texture and beautifully 
balanced flavors (including that of the ultra-fresh 
sesame seeds sprinkled on top) were a revelation. 
One glance at the beef noodle soup, with the rich 
fragrance and deep color of homemade broth, 
and the hearty dry-pot lamb that followed told me 
I would have to pace myself.

We were there to talk about an exciting new 
venture for Newsday — the launch of a magazine 
especially for Long Island food lovers. Truth be 
told, not much business was discussed that day 
because we were enjoying the food so much. But 
it was enough to make me realize that corralling 
all that excitement and knowledge about food in 
general, and this region in particular, into a print 
magazine would be an absolute blast. 

The idea for Feed Me magazine originated with 
Newsday publisher Debby Krenek and editor 
Deborah Henley, who saw how passionate 
their readers are about food, and thought that 
a magazine devoted to the subject would help 
round out the media company’s offerings. It takes 
several cues from Newsday’s TV show, also called 
Feed Me. One example is an upcoming episode 
about the restaurant scene on the West End of 
Long Beach, which is reinventing itself after being 
devastated nearly six years ago by superstorm 
Sandy. You won’t want to miss our close-up look 
(page 50) at the dedicated chefs who are doing 

the heavy lifting. Peter M. Gianotti, Corin Hirsch 
and Erica Marcus have long delivered breaking 
news and unbiased reviews for Newsday, and 
you’ll find their trusted, familiar voices in these 
pages as well. Through their eyes, you’ll discover 
a lively restaurant community centered around 
Stony Brook, home to a great wave of students 
from Mainland China, who are, quite literally, 
taste makers. You’ll also find yourself wading 
knee-deep in Great South Bay, alongside local 
oyster growers who think that “merroir” is as 
important as terroir is to the growers of our 
finest wine grapes. And you’ll want to join us as 
we seek out Long Island’s best places to eat — 
in 10 categories, ranging from humble to haute 
and flavors that span the globe. 

Along the way, we mosey down a craft beer trail 
(perforated, so you can tear it out and take it with 
you), visit Isabella Rossellini on her Italy-inspired 
farm, show you where to get the late-night meal 
you’ve always wanted and learn an easy chef’s 
trick that will change the way you cook at home.

Everyone knows that publishing is undergoing 
rapid changes these days, but one thing that 
holds true is there is nothing quite like the happy 
marriage between compelling stories and equally 
compelling images. That lunch at Spicy Home 
Tasty, for instance, wound up being particularly 
fortuitous because not only was it the beginning 
of a new working relationship, but the restaurant 
wound up being selected as the top Chinese 
restaurant on Long Island. You can see those 
wontons in all their glory on page 52.

In other words, this magazine would not be what 
it is without a host of talented photographers 
and the discerning eyes of Newsday assistant 
managing editor John Keating as well as photo 
editor Rebecca Cooney and creative director Lori 
Julich, whose design sense and enthusiasm are 
surpassed only by her ability to turn around on a 
dime and give nine cents change.

So, welcome to the essential insider’s guide to 
Long Island food, and stay tuned for our next 
issue, which will appear in January. We are Feed 
Me, and we want to feed you. 

Jane Lear | Editor, Feed Me magazine
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Lounge & Restaurant
fol low @spiros lounge

(631) 744-4100 4 Patchogue Drive
Rocky Point, Follow us @spiroslounge

/spiroslounge /spiroslounge

For more information visitwww.TheTheatreAtWestbury.com
Box Office Open Tues - Thurs & Sat From 12:30PM - 5PM
ALL DATES, ACTS AND TICKET PRICES SUBJECT TO CHANGE WITHOUT NOTICE.

TICKETS SUBJECT TO SERVICE CHARGES.

AUGUST 18 AUGUST 25 SEPTEMBER 8

SEPTEMBER 16 SEPTEMBER 20 SEPTEMBER 22

SEPTEMBER 27 SEPTEMBER 28 SEPTEMBER 29

OCTOBER 5 OCTOBER 7 OCTOBER 9

OCTOBER 10 OCTOBER 13 OCTOBER 16

OCTOBER 19 OCTOBER 26 OCTOBER 27
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about our | contributors Note

1 | DOUG YOUNG 
(“Top of the Heap”), a native of Blue Point, 
is a food, travel and lifestyle photographer. 
Clients include Hamptons Magazine, NY 
Cottage & Garden, Edible East End/Long 
Island, Food & Wine and The Clever Root. 
His book photography includes Hamptons 
Gardens (Assouline) and the forthcoming 
cocktail book “Finishing Touches” (Cider  
Mill Press). 

2 | AN RONG XU
(“Beyond General Tso’s Chicken”) was born in 
China and raised in New York City’s Chinatown. 
His work, which has a rich cinematic stillness, 
is rooted in the beauty of the ordinary. Xu has 
photographed and directed for publications and 
companies such as The New York Times, Time 
magazine, The Washington Post, GQ Taiwan, 
The History Channel and Google.

3 | RAYCHEL BRIGHTMAN
(“Blue Oyster Cult”), is a staff multimedia 
producer at Newsday. She has garnered 10 
New York Emmy awards, and in 2017 she 
received Newsday’s first National Edward R. 
Murrow award.

4 | CHARITY ROBEY 
(“Q & A with Isabella Rossellini”) is a feature 
writer and columnist for the Shelter Island 
Reporter; she was awarded first place for 
columns by the New York Press Association 
in 2017. Her work has appeared in the Suffolk 
Times, Edible East End, Long Island Pulse 
and The New York Times. Robey, who is a 
programming chair for Culinary Historians 
of New York, writes about culinary history, 
cooking, farming, fishing and tending a 
sourdough starter she calls “The Beast” at 
charityrobey.com.

5 | LINDA ROSIER 
(“The Comeback Kids”) is a Brooklyn-based 
photographer who learned street and 
documentary photography in New Orleans. 
Her work has appeared in the Village Voice, 
The New York Times, Newsday, The Daily 
News, The Daily Mail, New York magazine 
and Newsweek.

6 | DANIEL BRENNAN  
(“ ’Round Midnight” and  
“Top of the Heap”), a New York native, 
moved to San Francisco at 17 to study 
cinematography and filmmaking at the 
Academy of Art University and soon after 
began to work as a photographer’s assistant 
in San Diego. His other obsessions include 
motorcycles, surfing, martial arts and yoga, 
travel, al pastor tacos and craft beer.
 
ERICA MARCUS
(“Beyond General Tso’s Chicken,”  
“Top of the Heap”) has covered food for 
Newsday since 1998. Previously, she worked 
at Crown Publishers, where she edited many 
award-winning cookbooks. Marcus left book 
publishing for newspaper journalism the same 
year she left Manhattan for her ancestral home 
of Brooklyn, where she still lives.  She scours 
restaurants and eats out on Long Island most 
days of the week.

CORIN HIRSCH 
(“ ’Round Midnight,” “Blue Oyster Cult,” 
“Top of the Heap”) joined Newsday as a 
food and drinks writer and dining critic in 
2017. For the past decade, she’s plugged away 
at all of those pursuits for publications in 
New England and farther afield, including 
Serious Eats and Seven Days in Burlington, 
Vt. Her book “Forgotten Drinks of Colonial 
New England: From Flips and Rattle-Skulls 
to Switchel and Spruce Beer,” was published 
by The History Press in 2014. Cool-climate 
wines, data viz, infographic design and, of 
course, oysters are among her passions.

PETER M. GIANOTTI 
(“Top of the Heap”) has been the restaurant 
critic at Newsday since 1985. He was a 
Washington correspondent, economics 
writer and New York City reporter at the 
newspaper. His books include “Food Lovers’ 
Guide to Long Island” and “A Guide to Long 
Island Wine Country.” Gianotti has twice won 
the Press Club of New York award for food 
writing and awards from the Press Club of 
Long Island; Champion-Tuck and UPI honors 
for business reporting; and was a Bagehot 
Fellow at Columbia University.

PERVAIZ SHALLWANI 
(“The Comeback Kids,”  “Top of the Heap”) 
was the founding host of Feed Me TV, an 
original food TV series produced by Newsday.
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September 24-28

Whiskey Week
Featuring daily whiskey events

Prohibition
Party
september 28

631.277.7070 TELLERSCHOPHOUSE.COM

CELEBRATE OUR

19 Year
Anniversary

Monday, August 6th - Sunday, August 19th
$40 Price Fixed Menu
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36
BEYOND  
GENERAL TSO’S CHICKEN
Erica Marcus
A wave of Chinese students at 
Stony Brook University who yearn 
for a taste of home is the impetus 
for a vibrant new restaurant scene.  

42
BLUE OYSTER CULT 
Corin Hirsch
Long Island’s oyster culture is 
flourishing, and this behind-the-
scenes look will introduce you to 
a few of the dedicated people who 
grow and serve them.

50
THE COMEBACK KIDS 
Pervaiz Shallwani
Superstorm Sandy wiped out  
the West End of Long Beach,  
but it’s nothing if not resilient.  
A handful of gritty chefs is rocking 
a restaurant revival. 

55
TOP OF THE HEAP
It takes months of time and tasting 
to pick the best restaurants on 
Long Island, and the ones featured 
here are the top pick in each of 
10 categories. Meet the chefs and 
start eating.

features

table of | contents

8
Letter from 
THE EDITOR

12
About Our 
CONTRIBUTORS

17
Let’s Get SOCIAL
Meet some of our favorite Instagrammers

19
Always HUNGRY
Destination restaurants for lobster lovers, 
10 great international markets and more

22 
Q & A
Charity Robey
Isabella Rossellini on her chickens,  
her Bellport farm and giving back to  
her community 

26 
Out & About  
’ROUND MIDNIGHT 
Corin Hirsch
Late in the evening and in desperate search  
of dinner? Well, you are not alone. Whether you’re 
craving a juicy burger, a slab of Montauk swordfish  
or something in between, we can help

31 
TRAIL MAP  
A craft beer brewery hop »

departments
At 18 Bay on Shelter Island,  
one of our top restaurant choices,  
you may find grilled local striped 
bass with green beans, heirloom 
tomatoes and fresh corn vinaigrette.

2139462001

Restaurants • Hotels • Tours • Beaches

Fire Island
Ferries

631.665.3600
www.fiferries.com

Fire Island
Water Taxi
631.665.8885

www.fiwatertaxi.com

Come Explore Beautiful
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35
TRICK OF THE TRADE
Overripe tomatoes are the inspiration for 
an irresistible condiment from the chefs 
at 18 Bay on Shelter Island. It will swing 
you through the change of season

76 
TIME TO EAT
We singled out the best restaurant in 
each of 10 categories (see page 55), but 
why not share the love? Here, you’ll find 
our remaining top 90 restaurants on 
Long Island 

81 
CLUED IN
How much do you know about seafood, 
fishing and boats? Newsday puzzle-
maker Stan Newman created a crossword 
especially for you

82 
SIGNING OFF
Yes, you can go home again — to the  
All American Drive-In, Massapequa w 

let’s get | social

1

32
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7

We Like What We See
JOIN US ON INSTAGRAM AND OUR OTHER  

SOCIAL MEDIA STREAMS AT NEWSDAY.COM/FEEDME

1 | @8handsfarm - Follow the chickens, sheep and pigs at this pasture-based 
Cutchogue farm 2 | @eating_longisland - Scouring the Island for the most 
click-worthy foods, including a crème brûlée doughnut from @SpigaBakery in 

Bellmore    3 | @babyloncheesecellar - Cheese, cheese plates, cheese tools, cheese pulls and 
more 4 | @sangleefarms - Peconic’s iconic farm, USDA-certified organic with an Asian twist 
— and heaps of heirloom tomatoes  5 | @wildfeast - Modern, sustainable restaurant in Long 
Beach 6 | @thelifoodie - Documenting LI’s food scene 7 | @sugar_rush_bake - Custom 
baker committed to local, seasonal produce w

ON THE COVER
Oysters on the 
half shell with 

mignonette sauce 
at Catch Oyster Bar, 
Patchogue. Photo by 
Raychel Brightman

Branzino and shrimp polpettine  
are among the reasons Autentico  
in Oyster Bay is one of our  
favorite Italian restaurants.  
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76

DINE INSIDE OR OUT

SERVING
BREAKFAST, LUNCH

& DINNER DAILY

BOTTOMLESS
SUNDAY BRUNCH
91 HILL STREET, SOUTHAMPTON NY

CALL 631-283-6500 FOR RESERVATIONS
OR BOOK ON OPENTABLE

WWW.SOUTHAMPTONINN.COM
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ITALIAN
Patrizia’s in Hicksville is known for its gene- 
rous portions of Italian-American and Italian 
favorites. But since too much is never enough, 
you may supplement with wood-roasted lobster 
from the house’s brick oven. Another link in the 
local chainlet is slated for Massapequa Park.
Patrizia’s
1040 S. Broadway | Hicksville 
516-932-1600, patrizias.com 

ASIAN
The specialties at Fortune Wheel in Levittown 
include dim sum and familiar dishes such as 
General Tso’s chicken and orange beef, but the 
kitchen is at its best with seafood. The vivid stir-
fry of lobster with ginger and scallions stands 
out: It’s deftly seasoned, tender and aromatic. 
Other favorites are lobster in black bean sauce 
and lobster Cantonese.
Fortune Wheel 
3601 Hempstead Tpke. | Levittown, 516-579-4700 

LOBSTER ROLL
The lobster salad roll is an essential taste of 
summer on Long Island. MTK Lobster House, 
a fast-casual eat-in and take-out spot situated 
above Plaza Surf & Sports in Montauk, prepares 
a classic version. The combination of cold 
lobster meat, mayonnaise, celery and onion is 
heaped onto a toasted hot dog bun, and there 
are fries on the side.
MTK Lobster House
716 Montauk Hwy. | Montauk
631-238-5703, mtklobsterhouse.com

STEAMED
Lobsters have been boiled and broiled 
and fried, turned Newburg and Thermidor 
and Benedict, served hot and cold and in 
between. But the preparation that will make 
you go for that extra pound of Homarus 
americanus is steaming, and you’ll find the 
crustaceans prepared this way from Great 
Neck to Montauk. The Village Raw Bar in 

Rockville Centre excels with “The Islander” 
main course, starring a 1½ pounder.
The Village Raw Bar
88 N. Village Ave. | Rockville Centre
516-678-9888, villagerawbar.com

HAUTE
Lobster can find an elegant, excellent destiny 
in risotto, specifically the one prepared at Casa 
Rustica in Smithtown. It’s creamy, savory and 
rich. Just in case you want your lobster another 
way, the restaurant also serves a superb lobster 
oreganata as well as steamed lobster that’s then 
sautéed with butter, basil and brandy and yes—
flambéed tableside. 
Casa Rustica
175 W. Main St. | Smithtown
631-265-9265, casarustica.net

Long Islanders love their lobster,  
and here’s how

always | hungry

All hands on deck for the wood-roasted lobster at 
Patrizia’s, Hicksville. Photo by Yvonne Albinowski

By Peter M. Gianotti

At Zwanger-Pesiri, we update
our equipment every few years
to ensure that your exams are
as accurate, quick and stress-

free as possible. Together
with subspecialty trained

radiologists diagnosing only in
their field of expertise, you can
be assured that your health is

our highest priority.

631.444.5544 | zprad.com

DON’T
SETTLE
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GREEK
NEW BAKALIKO
115 Broadway B, Hicksville, 516-932-8988
If a store could be said to burst with pride,  
it’s this sliver of a grocery brimming with 
fine olive oil from the culture that invented it, 
distinctive Greek “spoon sweets” (preserves 
made with whole fruits, from sour cherries 
to mandarin oranges), savory as well as 
(extremely) sweet pastries and much more.

INDIAN-PAKISTANI
PATEL BROTHERS
415 S. Broadway, Hicksville 
516-681-0091, patelbros.com
With ample parking and cart-friendly wide 
aisles, this proper subcontinental supermarket 
carries fresh produce (it’s a great source for 
mangoes), dairy, spices, snack food and a 
vast selection of frozen specialties. (Among 
the excellent frozen flatbreads, the paratha is 
exceptional.) Two aisles are devoted to basmati 
rice, in packages ranging from small purses to 
50-pound burlap sacks. 
 
ISRAELI
GEFFEN GOURMET
407 Mill Rd., Hewlett, 516-791-5000  
The refrigerated case at this bright market and 
takeout shop is packed with jewel-toned salads 
such as zhug — a vibrant green spread made 
from jalapeños, cilantro and garlic — and more 
than half a dozen eggplant-based preparations, 
from baba ghanoush to eggplant with bell 
peppers and soy sauce. The pickle bar starts 
with slim, elegant cucumbers and moves on to 
tiny pickled peppers, magenta-hued turnips, 
neon-yellow cauliflower and walnut-sized 
garnet-colored eggplants. No matter the day or 
time, do not leave the store without falafel.

CHINESE
ORIENTAL GROCERIES INC. 
2460 Nesconset Hwy. #14
Stony Brook, 631-689-8787
The six narrow aisles in this modest strip-mall 
storefront are packed with a huge assortment 
of wares, including every variety of canned 
and jarred Chinese condiment, Korean snacks 
and the sought-after “European formula” of 
Ovaltine, whose first three ingredients are 

malt extract, milk and cocoa powder. In a 
refrigerated case, you’ll find sweet, narrow 
Chinese sausages, fresh noodles, dumplings 
and buns. The good selection of Asian 
vegetables includes the rare “asparagus 
lettuce,” which looks like a little romaine 
lettuce at the end of a long, green stalk.
 
FILIPINO
ASIAN ONE BEST GROCERY
1021 Portion Rd., Ronkonkoma 
631-732-7336, asianonebest.com
The merchandise bears witness to the 
strong flavors — the sourness of vinegar, 
for instance, and the pungency of fish sauce 
and dried-shrimp paste — of the island 
nation’s distinctive cuisine. The legacy of 
the U.S. naval base at Subic Bay takes the 
form of cans of corned beef and Spam. 
Also available are groceries from Vietnam, 
Thailand, China and Japan. The store now 
accommodates a few tables and serves 
breakfast, lunch and dinner.
 
MEXICAN
MEXICO LINDO
713 E. Main St., Riverhead, 631-591-2380
Adjacent to Riverhead’s authentic Taqueria 
Mexico, this lively grocery is a great source 
of ingredients and ready-to-eat snacks. There 
are fresh chilies and nopales (prickly pear 
cactus pads), house-made mole sauce and 
tamales (fresh or frozen), queso fresco and 
cotija cheeses, jars of dulce de leche, piles of 
different brands and sizes of corn tortillas. 
(Or make your own: Mexico Lindo sells masa 
harina flour and tortilla presses.)
 
TURKISH
NAZAR
1474 Deer Park Ave.
North Babylon, 631-586-2246 
nazarrestaurant.com
This 4,500-square-foot market has a vast 
array of imported groceries, a halal butcher 
and a bakery that produces delicious breads 
and pastries. Turkish products such as sujuk 
sausages (think sopressata, but made with 
beef) predominate, but plenty of items come 
from all over the Middle East, the Indian 
subcontinent and the Balkans.

 
JAPANESE
SHIN NIPPON DO
63 Mineola Ave.
Roslyn Heights, 516-625-1814
The chock-a-block market sells produce, frozen 
specialties, Japanese DVDs and grocery items 
from rice to tea to Japanese candy. Sushi “kits” 
come with rice and freshly sliced fish.
 
POLISH
SIKORSKI MEAT MARKET
548 Central Ave., Bethpage, 516-935-3938
sikorskimeats.com
Here you’ll find artisanal kielbasa, made in the 
Sikorskis’ own smokehouse in Greenpoint, 
Brooklyn. One variant, called krajana, is 
made with larger chunks of pork; kabanosy, 
which is thinner and dried, is great for 
snacking, grilling or playing the “pig” in 
a dough blanket. Chunks of the smoked 
pork shoulder would enhance any braise or 
soup. On the non-pork front are imported 
preserves, fresh babkas, dried borowik 
(porcini) mushrooms strung on two-foot 
lengths of cord and hearty rye breads baked 
by Silver Bell Bakery in Queens.
 
GERMAN
FOREST PORK STORE, 380 E. Jericho Tpke. 
Huntington Station, 631-423-2574
forestporkstore.com
The store has a huge selection of groceries 
imported from Germany, a full-service butcher 
shop staffed by mature career butchers and a  
fantastic assortment of house-made sausages, 
including garlicky knackwursts, fat bratwursts 
(best parboiled before grilling or roasting) 
and delicate veal-based weisswursts and 
bockwursts (weisswurst with parsley). —E.M. w

always | hungryalways | hungry

Sometimes you want a bottle  of 
sauvignon blanc for dinner.  
Other times, you might crave some 
kaoliang wine or daiginjo sake.  
One liquor store has you covered 
on both counts: Simply Wine 
& Liquor of Jericho (336 N. 
Broadway #9, Jericho, 516-433-
1008, simplywineandliquor.com), 
a cabinet of alcoholic curiosities 
next to the Island’s biggest Hmart. 
Simply Wine’s selection ranges 
from familiar wines and spirits such 
as Côtes du Rhône and Kentucky 
bourbon to trickier-to-find Asian 
liquors and rice wines. Dozens of 
sakes and shochus — Korean and 
Japanese spirits distilled from sweet 
potatoes and grains such as barley 
(see above photo)  — fill the shelves, 
as do rarities such as Anhui Gu Jing 
Gong, a sorghum-based spirit that 
has been produced in China’s Anhui 
province for millennia. Many are the 
perfect pairings for the dumplings, 
japchae noodles, Korean fried 
chicken or other delicacies you might 
pick up next door. —Corin Hirsch

August is National Goat Cheese Month, so celebrate 
with a fresh chèvre (Catapano Dairy in Peconic is a 
notable Long Island producer), a mature goat gouda 
such as Mekkerstee (Netherlands), an ash-streaked 
bloomy-rind beaut like Cypress Grove’s Humboldt Fog 
(California) or a goat blue such as Persillé de chèvre 
(France). Look for them at your local cheese shop.  —J.L.

All bottled up 

Outstanding 
in the field

Goat busters

Everything but the 
kitchen sink

For me, heaven is a restaurant-supply store.  
I love strolling through aisle upon aisle of 
gleaming sheet pans, enormous stock pots, 
1,000-count boxes of toothpicks, tongs of all 
shapes and sizes, industrial sugar bowls and 
knives, from cheapo parers to samurai-worthy 
Santokus. Selection is vast, prices are low. The 
only catch: Business hours tend to be short, so 
call ahead before visiting in the evening or on 
weekends. —Erica Marcus
 
BAR BOY  
250 Merritts Rd., Farmingdale 516-293-7155; 
218 W. Montauk Hwy., Hampton Bays  
631-728-7100 | barboyonline.com

CHEF’S ARSENAL 
999 S. Oyster Bay Rd. #110a, Bethpage 
516-249-6201 | chefsarsenal.com 

DELI DESIGN 
5 Bethpage Rd., Copiague,  
631-789-0089 | delidesign.com
 
IDEAL RESTAURANT SUPPLY
125 Voice Rd., Carle Place 
516-482-7000 | idealrsc.com
 
MASTER CHEF WAREHOUSE
750-B Stewart Ave., Garden City 
516-292-2248 | masterchefwarehouse.com

PREMIUM SUPPLY CO.
960 Grand Blvd., Deer Park 
631-586-2477 | premiumsupply.com  

The Long Island Cheese Pumpkin is 
one of the oldest varieties cultivated 
in America. With a flattened, ribbed 
Chanel-beige exterior, it resembles 
a wheel of cheese, and is beautiful to 
behold, a great keeper and makes a 
fine pie filling. It was widely grown 
in our region and beyond until the 
1960s, when modern non-ribbed 
hybrids, bred for ease of harvesting 
and processing, became all the rage. 
Thanks to Ken Ettlinger’s Long 
Island Seed Project (liseed.org) and 
companies such as Baker Creek 
Heirloom Seeds (rareseeds.com),  
it’s still with us. —Jane Lear

To market, to market
Long Island is home to scores of global grocers carrying all the ingredients you need to 
make an exotic meal. But these stores are worth a visit even if you’re not an adventurous 
cook. There’s hardly a dinner that wouldn’t be enhanced by a colorful hors d’oeuvre of 
Israeli pickles or a bang-up finale of Turkish pastries. And you haven’t lived until you’ve 
experienced the dizzying profusion of Indian snack food.
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Growing up in Rome and Santa Marinella, was 
there a farm in your family?
I think everybody in Italy had either a personal 
relationship with a farmer or if we had a second home, 
it was more or less run as a farm. Very few people had 
a swimming pool or a tennis court, but most people 
had chickens or a pig. When I was little, I don’t think I 
realized I was eating the chickens that I played with ... 
or that when they said, “Oh, today we are going to the 
village; we will eat at the restaurant,” this was the day 
they would kill the pig and make our own prosciutto 
or sausages. 

What’s happening at your Bellport farm?
It’s really an artisanal farm. I’m working for my 
community of 2,000 people. Maybe 200 people have 
eaten my eggs .... I sell eggs through a CSA, and 
people who buy my eggs and honey can come to 
the farm and walk their dogs and have their children 
visit the animals. [I raise] heritage breeds because 
they are healthier birds, and because small farms are 
encouraged by scientists to keep diversity. We allow 
school groups to come, so we do have an educational 
component. Because I was wondering, what sense is 
there to have a farm? Is it just my playground? Or can 
we contribute? And we can contribute.

The CDC recently issued a warning about kissing 
chickens. But your chickens are irresistible. 
Do you kiss them?
No, they don’t want to be kissed! They don’t even 
want to be touched .... I don’t know how they manifest 
affection toward each other. You often see two 
sunbathing and sitting very close to each other, and 
it’s always the same two.

Do you worry about predators? 
Most of them are hawks. At night once, something 
got in and killed a few chicks — maybe a raccoon.  
We just found feathers.

What does your dog, Pinocchio, think of the chickens?
He has to learn not to catch them, but he’s very tempted 
.... I would not leave him alone with them.

Do you eat them?
I eat chicken, but I don’t eat my chickens. Once I know 
them personally, I find it hard. 

Where do you go out to eat?
There are two restaurants that I go to on Long Island: 
Chachama in Patchogue and The Bellport here, mostly 
because I am friendly with them and they buy vegetables 
from our farm, and there are always friends there.

Are there traits of chickens that you identify with? 
No .... I’m a human being.

Your approach to farming and your book are more 
thoughtful than agritainment.
Deep down, I’m an entertainer, so I use it as my own 
inspiration, but I’m glad to have an audience .... What I 
want people to do is laugh at my book or be charmed ....  
to go “ha ha ha” and then go “ah-ha.” w 

Isabella Rossellini — actor, author, international muse and 
candidate for an MS in animal behavior at Hunter College — took up 
animal husbandry four years ago, when she began raising chickens. 

Her 28-acre Bellport farm is her lab as well as a source of eggs 
and education. Her recent book, “My Chickens and I” (published by 

Abrams Books), is an appreciation of all things yardbird.

By Charity Robey | Photograph by Patrice Casanova
Isabella Rossellini

47 franklin avenue | valley stream | 516.812.6171 | pomodorinorosso.com

from the creators of Uva Rossa, the perfect place to unwind, now comes the perfect place to dine!

old style
food
with a

new attitude
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Satisfy your cravings.
Feed Me is the essential source for Long Island food lovers. 

Find out where to go and what to eat; discover the latest dining trends and happenings; 
and follow the stories behind the best chefs, restaurants and dishes in town.

WEB TV 
Go on a culinary journey and explore the local dining scene in our original web TV series.

Watch every episode at at Newsday.com/feedmetv, on Apple TV®, 
Roku TV™, Fire TV, the Newsday App

PRINT AND ONLINE 
Stay informed with Newsday food critic reviews, plus get the latest restaurant openings, closings and more!

Look inside Newsday, grab Feed Me magazine delivered quarterly 
to Newsday subscribers or go to Newsday.com 

SOCIAL MEDIA  
See what the Newsday food staff is eating with daily Instagram and Facebook posts, photos and live events.

Follow us on facebook.com/feedmetv and Instagram 
@newsdayfeedme (tag with #FeedMeTV)

feedme
Newsday’s magazine for Long Island food lovers

Oyster
love

PLUS, Long Beach’s west end revival,  
a conversation with Isabella Rossellini, 
Craft beer brewery trail map & more
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Round Midnight
FOR THOSE WHO LIKE A LATE SUPPER,  

THE WHEELS OF FORTUNE, AND FOOD, ARE TURNING.

By Corin Hirsch | Photographs by Daniel Brennan

This page: Above, the dining room at Crabtree’s NY & Main in Huntington gets its glow from warm incandescent bulbs, exposed brick walls and sculpted pipes that conjure 
a steam punk effect. Below, chef Pedro Morales keeps the orders moving at South Shore Dive in West Sayville. Scallops, browned and awash in a fragrant lemon butter 
sauce, are one of the tapas on offer at Salumi Tapas & Wine Bar in Massapequa. Opposite, clockwise from top left: Take a deep breath before inhaling the house burger 
at South Shore Dive. The bar at Crabtree’s attracts a young, friendly crowd. The art of the pour is on full display at South Shore Dive. At Crabtree’s, it may be time for a 
Tequila Ting, made with Milagro Silver tequila. The ice cube is frozen ruby red grapefruit juice;  the drink is topped off with Jamaican grapefruit soda and a fresh bay leaf.  

out & about
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The heart is a lonely hunter, but the stomach may 
be even lonelier still, especially after 10 o’clock and 
in search of a proper meal. This I know. The shift 

jobs I worked in my 20s and the inconsistent hours of  
journalism have, over time, conspired to bump my supper 
time later and later. Long after most people have washed 
and dried their dinner dishes, I might be on the prowl for 
food — usually, around 9:30 or 10 p.m., when the streets 
grow hushed and restaurant kitchens are closing one 
after another, like dominoes. 

Missing that cutoff time, at least outside of big cities, 
often meant taking a booth in a diner, turkey club in 
hand, pondering the tyranny of an early suppertime. The 
fortunes of eleventh-hour eaters like me have gradually 
turned, though — buffalo wings giving way to grass-fed 
burgers, Parm sandwiches to cacio de pepe, until — one 
night, at a restaurant in Massapequa — I came to with a 
warming bowl of braised lamb neck in front of me and a 
glass of Rioja rosé at my elbow. 

At 10:45. On a Wednesday. How did this happen?

“It can be very difficult to find good food, good wine 
and good knowledge from [restaurant] staff after 
10 p.m. During the week, forget about it,” said Rick 
Wenthen, a mortgage banker who often works late 
and, consequently, seeks his dinner after 10. His 
local of choice is the place that plated my braised 
lamb: the bustling charcuterie, wine and cheese spot 
called Salumi Tapas & Wine Bar in Massapequa.

“Instead of going home and watching TV, I can be 
there, talking about various terroirs,” Wenthen said. 
(The bar at Salumi is a friendly place.)

Salumi sommelier Andrew Isaacson, who is always 
up for talking terroir, said the ranks of late-night 
diners have swelled since the place opened seven 
years ago. “It can be tough to find a high caliber 
of food after 10 or 11, and we draw crowds for that 
reason,” he added. 

“Late” can mean different things to different people, 
depending on locale. In sleepy off-season Green-
port, Brix & Rye slings cocktails and wood-fired  
pizzas until 10 p.m. at least, when the rest of the 
town seems deserted. In bar-saturated Huntington, 
late means 3 a.m. at Vauxhall, which serves a burger 
menu until that witching hour. At Crabtree’s NY & 
Main, a second-floor hangout in the center of town, 
the full menu runs until midnight during the week 
and 1 a.m. on weekends. 

That means, if you have a hankering for blue-crab 
bisque, mac and cheese with short ribs, a New York 
strip steak or Montauk swordfish as the night winds 
down, chef-owner Andrew Crabtree has you covered. 
The bar at Crabtree’s might be thronged with a 
youngish crowd sipping mezcal and gin cocktails, 
but a lifetime in the kitchen has lent this chef 
empathy for those who get off work at odd hours. 

“I think people appreciate the late-night menu,” 
Crabtree said. He even has something called the 
late-night sandwich on the menu — eggs with 
mortadella, provolone and basil aïoli on a roll. “It’s 
for people like us who work a little bit later and get 
out at 10 o’clock.”

Sure, but since Crabtree himself doesn’t throw in 
the towel until after 1 a.m., where can he go when 
it’s so darned late? »

Above:  
At Salumi Tapas 

& Wine Bar, the 
meat and cheese 

board includes rich, 
salty serrano ham, 
spicy chorizo, and 

manchego, caña de 
cabra and tetilla 

cheeses. Among the 
embellishments are 
Marcona almonds, 

caper berries,  
olives and 

caramelized 
walnuts. Right: 

Braised lamb neck 
is served on a raft 

of toasted bread in 
brown butter  

at Salumi.

 Crabtree’s bartender Charlie 
Hildebrandt mixes a North Shore 

Lemonade. The restaurant’s rendition 
of mac and cheese is given heft and 

humor by the addition of meaty short 
ribs and crumbled Cheez-Its. 
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West on 25A, down the Sagtikos to Montauk 
Highway and onto the eerily empty streets of 
West Sayville, that’s where. There, one of the 
Island’s latest (and possibly smallest) kitchens 
serves until 2 a.m. each night.

“We get a lot of industry people, especially after 
11,” said Nicholas Petro, the general manager of 
South Shore Dive, a dimly lit bar with a Lynchian 
feel and a walled garden, plus a dedicated off-
hour clientele.

Petro said that after the 75-year-old Sayville 
Modern Diner closed a few years ago, South 
Shore Dive owner Bobby Gulinello recognized 
a void for those who don’t like to compromise 
quality late at night. “As 24-hour diners become 
fewer and farther between, bars have been 
offering more elevated food,” he said as he filled a 
pint with cream ale from Riverhead’s Moustache 
Brewing Co., then set it down beside some rosy-
pink sliced sirloin draped with chimichurri.

After hundreds of nights nestled into the deep 
pocket of the evening with nothing more than 
some fries or a salad, a well-cooked steak at 11 
on a Thursday seems like a dream made real. w

Above: Going with the flow at South Shore Dive. The butcher’s steak is served with the thick herb sauce called 
chimichurri and helpings of potatoes, white beans, sautéed spinach and garlic toast.

CRABTREE’S NY & MAIN
330 New York Ave., Huntington 
631-923-0920 
crabtreesnyandmain.com

This exposed-pipes-meets-Edison  
bulbs spot overlooks the center of 
Huntington Village, and the kitchen 
serves until midnight during the week 
and 1 a.m. on weekends. Try the late-
night sandwich (eggs, mortadella, 
provolone, basil aïoli) or Japanese-
style chicken wings, either washed 
down with a Lavender & Lace cocktail 
— gin, muddled lavender, lemon and 
egg white. 

SALUMI TAPAS & WINE BAR
5600 Merrick Rd., Massapequa 
516-620-0057, salumibarli.com
Charcuterie (some of it sliced at 
the end of the bar), hard-to-find 
cheeses, eclectic small plates 
and somm-driven wines are the 
stock in trade at this welcoming 
neighborhood osteria that feels 
straight out of northern Spain. The 
kitchen stays open ’til midnight daily, 
and the bar attracts a mixed crowd.

SOUTH SHORE DIVE
65 Main St., West Sayville
631-218-6500, southshoredive.com
The tiny kitchen at this noir-ish 
bar performs a Herculean task 
each night: serving the ranks of 
discerning local restaurant-industry 
folks who show up after their own 
shifts end. The kitchen is open until 
2 a.m. nightly. Try the butcher’s 
steak with chimichurri or giant 
croque monsieur sandwich. —C.H.

LATE  
SUPPERING 

ACROSS LONG ISLAND

IT’S NOT AS HARD AS IT USED TO BE 

FOR NIGHT OWLS TO FIND SATISFYING 

MEALS AND CONGENIAL COMPANY 

Open here

Long Island now boasts dozens of craft breweries, and they run a lively gamut from no-frills spots inside warehouses  
(with the occasional food truck parked outside) to polished tasting rooms serving up a full menu. Some breweries seem to cluster, 
too — it’s possible to plot mini brewery crawls in Bay Shore, Holbrook, the Farmingdale/Bethpage area and the North Fork.  
Beer-tasting flights and growler fills are ubiquitous; hours, however, can vary, so be sure to call ahead. Here, our drinks specialist, 
Corin Hirsch, takes you on a tour of some of our favorites.

BEER HERE
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1 BARNSHED BREWING  
 100 Lauman Lane, Hicksville
 516-433-4560 | barnshedbrewing.com  
 The tasting room is perched on the edge  
 of this hidden gem of a brewhouse.  
 
2 BARRIER BREWING CO.
 3001 New St. Unit A2, Oceanside 
 516-594-1028 | barrierbrewing.com
 The 50-plus beers in rotation include  
 plenty of IPAs and pale ales.

3 BREWSA BREWING CO.
 180 Woodcleft Ave., Freeport
 516-377-2751 | brewsa.com
 This airy Nautical Mile microbrewery  
 donates a quarter of its profits to  
 veterans’ charities.

Long Island
Suffolk County

Nassau County
1 23

7
28

6
4

4  GARVIES POINT BREWERY
 1 Garvies Point Rd., Glen Cove
 516-277-2787 | garviespointbrewing.com
 This spot is tricky to find, but the search  
 pays off with a robust lineup of sour beers.

5  LITHOLOGY BREWING CO.
 211A Main St., Farmingdale
 516-962-0585 | lithologybrewing.com
 The owners cultivate their own local yeast 
 for some of the beers and ales.

6  OYSTER BAY BREWING CO.
 36 Audrey Ave., Oyster Bay
 516-802-5546 | oysterbaybrewing.com
 The pineapple-tinged Thar She Gose is 
 among the unconventional ales and lagers  
 tapped here.

 Suffolk
 7 1940’s BREWING CO.
 1337 Lincoln Ave. #1, Holbrook
 631-533-4838 | 1940sbrewingcompany.com
 Come for the stout and stay for the live music.  
 The brewery is nestled in an industrial park.

8 BARRAGE BREWING CO.
 32 Allen Blvd. Unit E, Farmingdale
 516-986-8066 | barragebrewing.com
 Cranberry-grapefruit saison,  
 white-chocolate cream ale and salted- 
 caramel-fudge porter are on the tap list. 

9  BLACK FOREST BREW HAUS 
 2015 New Hwy., Farmingdale
 631-391-9500 | blackforestbrewhaus.com
 German-style beers, sauerbraten  
 and schnitzel are among the draws. 

10 BLUE POINT BREWING CO.
 161 River Ave., Patchogue
 844-272-2739 | bluepointbrewing.com
 The Island’s biggest brewery recently unveiled  
 its sharp new tasting room and beer garden.

11 BRICKHOUSE BREWERY & RESTAURANT
 67 W. Main St., Patchogue
 631-447-2337 | brickhousebrewery.com 
 Long Island’s oldest brewpub gets a serious  
 dose of ambience from the 1850s building  
 it calls home.

12 CROOKED LADDER BREWING CO.
 70 W. Main St., Riverhead
 631-591-3565 | crookedladderbrewingco.com
 The rustic tasting room draws weekend  
 crowds to this Riverhead spot; IPA is almost  
 always on tap.

13 DESTINATION UNKNOWN BEER CO.
 1 S. Chicago Ave., Bay Shore
 destinationunknownbeercompany.com
 This garage-style tasting room has 10 taps, 
 a popcorn machine and a smattering of  
 outdoor picnic tables.

14 GREAT SOUTH BAY BREWERY
 25 Drexel Dr., Bay Shore
 631-392-8472 | greatsouthbaybrewery.com
 This unpretentious space has plenty of taps  
 (including its Blood Orange Pale Ale) and  
 food trucks on Friday nights.

15 GREENPORT HARBOR BREWING CO.
 234 Carpenter St., Greenport
 631-477-1100 | greenportharborbrewing.com
 IPAs are a draw at this sleek brewhouse with a  
 gastropub and massive beer garden.

16 HARBOR HEAD BREWING CO.
 81 Fort Salonga Rd., Northport
 631-815-5588 | harborheadbrew.com
 This tasting room has harbor views,  
 eight taps and plenty of nautical charm.

17 JAMESPORT FARM BREWERY
 5873 Sound Ave., Riverhead
 844-532-2337 | jfbrewery.com
 All grains and hops for Jamesport’s beers  
 are grown on site. The soaring tasting room  
 overlooks the brewhouse.

18 LONG IRELAND BEER CO.
 817 Pulaski St., Riverhead
 631-403-4303 | longirelandbrewing.com
 Celtic ale and breakfast stout anchor the beer   
 list; the tasting room feels like a living room.

19 MONTAUK BREWING CO.
 62 S. Erie Ave., Montauk
 631-668-8471 | montaukbrewingco.com
 Its canned beer is found in NYC, but at the   
 source is a pet-friendly brewery and charming   
 beer garden.

20 MOUSTACHE BREWING CO.
 400 Hallett Ave. Suite A, Riverhead
 631-591-3250 | moustachebrewing.com
 Beers and ales with a dose of whimsy and  
 a mellow tasting room have helped build a  
 passionate following.

Compiled by Corin Hirsch 

©2018 Newsday Media Group

20
21 PO’BOY BREWERY
 200 Wilson St. Unit E3, Port Jefferson Station
 631-828-1131 | poboybrewery.com
 Beer and cider lovers are equally catered to  
 at bayou-inspired Po’Boy.

22 PORT JEFF BREWING CO.
 22B Mill Creek Rd., Port Jefferson 
 877-475-2739 | portjeffbrewing.com
 The brick-floored tasting room is as tiny 
 and rustic as the tap list is long.

23 SAINT JAMES BREWERY
 929 Lincoln Ave., Holbrook
 631-707-3192 | saintjamesbrewery.com
 The Belgian-style beers are brewed with  
 New York-grown ingredients, from barley to   
 blackberries to hops.
   
24 SHELTER ISLAND CRAFT BREWERY
 55 N. Ferry Rd., Shelter Island
 631-749-5977 | shelterislandcraftbrewery.com
 This quaint spot is reason alone for a ferry ride. 
 If it’s flowing, don’t miss the Dune Cottage Saison.

25 SIX HARBORS BREWING CO.
 243 New York Ave., Huntington
 631-470-1560 | sixharborsbrewingcompany.com 
 Laptops are welcome inside this café-like tasting 
 room with Wi-Fi and a relaxed vibe.

26 SMALL CRAFT BREWING CO.
 66 Merrick Rd., Amityville | 631-464-0186
 A seat in the tasting bar comes with a view  
 of the brewhouse run by two brothers.

27 SOUTHAMPTON PUBLICK HOUSE 
 62 Jobs Lane, Southampton
 631-283-2800 | publick.com  
 The signature beers pour year-round at this  
 award-winning brewpub, one of Long   
 Island’s earliest.

28 SPIDER BITE BEER CO.
 920 Lincoln Ave. Unit 5, Holbrook
 631-942-3255 | spiderbitebeer.com
 IPAs and pale ales are mainstays in the  
 rotation at this decade-old microbrewery.
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trick of the | trade

Whether you cultivate your own 
backyard beefsteaks or bust loose 
at a roadside farm stand, it’s all too 

easy to find yourself with an abundance of 
ripe tomatoes this time of year. Not to worry 
— we’ve got you covered. Or, more accurately, 
Adam Kopels and Elizabeth Ronzetti, the chef-
owners of 18 Bay on Shelter Island (page 60), 
do. In a nifty, thrifty chef’s move, they began 
emulsifying overripe tomatoes with oil in 
the blender to create a sleek, smooth spread 
for bread in lieu of butter. “No one believed 
it didn’t have mayonnaise in it,” said Kopels. 
“Elizabeth had to go to the table and swear that 
it didn’t.” Soon they started playing around 
with the consistency to make it more pourable.

Kopels’ favorite thing to do with his tomato 
oil is use it on a salad of French sorrel (“cut 
into wide ribbons, like pappardelle”), braised 
artichokes and black olives. “Top it with a 
paper-thin slice of ricotta salata, and drizzle the 
tomato oil on top.” It’s also wonderful spooned 
over a plate of fresh greens (see above), or over 
steamed or grilled vegetables, a piece of fish or 
even steak. In other words, it’s a little addictive.

And very, very simple to make. First, Kopels 
whizzes up wedges of tomatoes and canola 
oil in a blender. “Canola has a neutral flavor,” 

he explained. “Don’t blend the tomatoes with 
extra-virgin olive oil, or the oil will get bitter.”

“Typically, I use equal weights of tomatoes 
and canola oil,” he said. “So for a half pound of 
tomatoes, I’d use a half pound of oil [one cup]. 
And then you want to blend until the tomatoes 
get obliterated. There should be no specks of 
skin, and it should look like mayonnaise.” This 
takes time, and don’t worry if your machine 
gets a little warm. 

“That helps with the emulsification,” Kopels 
said. “Everyone knows their blender and 
the sounds it makes.” Especially if you are a 

smoothie maker, he added, you’ll be able to 
tell when something is thoroughly emulsified 
by the tone. Now it’s time to drizzle in your 
favorite extra-virgin olive oil. “Consider the 
olive oil a seasoning — an expensive, delicate 
seasoning,” Kopels stressed. Whether you 
prefer an oil that’s grassy and peppery, or one 
that is on the fruitier side, the idea is  to use it 
judiciously, so that “it adds a subtle, aromatic 
quality.” Add a little salt to taste, and you’re 
good to go. 

The tomato oil can be made ahead and 
refrigerated; if it separates, just whiz it up in 
the blender  until combined. —Jane Lear w 

Liquid Gold
Transform overripe tomatoes into a  

dressing that goes with almost everything

The tomato oil at 18 Bay, which tastes rich without a trace of mayonnaise, adds finesse to greens, slices of 
warm bread, vegetables and grilled fish. And it is stunningly simple to make. All you need is a blender, the 
time and patience to let it do its job, and the basic ingredients: tomatoes that are ripe to the point of bursting, 
canola oil for emulsifying and a high-quality extra-virgin olive oil for seasoning. Photos by Daniel Brennan

ABV A measure of the percentage 
volume of alcohol in a beer.

Brett Short for Brettanomyces, a type 
of wild single-celled yeast. Brett can 
cause acidity and other flavor notes that 
arc toward leather, earth, mustiness, 
or even barnyard funk. Considered 
a spoiling agent by winemakers and 
many brewers, Brett is embraced by 
makers of sour beer or wild beer, and is 
often found in Belgian-style beers.

Brewpub A restaurant-brewery that 
sells 25 percent or more of its beer, 
which is often dispensed directly from 
the brewery’s storage tanks on site. 

Esters Volatile flavor compounds 
created during fermentation that are 
often spicy, fruity or flowery.

Hops The ripened female flowers of 
this perennial climbing vine have been 
used as a bittering agent since ancient 
times. Hops can impart pine-like or 
citrus flavors to beer, and also inhibit 
the growth of bacteria, thus acting as a 
natural preservative.

India Pale Ale (IPA) A particularly 
hoppy (or bitter) beer that has historical 
roots in the beers of yore brewed to stay 
fresh during the long sea journey from 
England to India.

International Bittering Unit (IBU) 
A measure of the hoppiness of beer. The 
higher the IBU, the more pronounced a 
beer’s bitterness.

Lace The pattern of foam left by beer 
on the sides of a glass after it’s been 
partly or completely emptied.
 
Lager This light-bodied beer is produced 
at cool temperatures with bottom-
fermenting yeast strains that inhibit the 
natural production of esters and produce a 
crisper, cleaner-tasting beer.

Malt Barley (or other grain) that’s 
steeped in water until it germinates, 
then dried in kilns to convert the grain’s 
starch to sugars. The sugars from malt 
are what yeast converts to alcohol 
during fermentation.
 
Mashing The process of steeping 
barley in warm water to convert its 
starch to sugar.

Sour beers This category includes a 
wealth of styles and brewing techniques 
— from traditional Belgian lambics, 
which are spontaneously fermented by 
wild yeast, to experimental sours that 
rely on bacteria or Brett.

Wild beers Beers fermented solely 
with wild, instead of inoculated, yeast 
such as Brett. Brett works its magic  
(or wreaks havoc, as the case may be) 
to create unique flavor profiles and 
characteristics. Wild beers can be sour, 
but not all sour beers are wild.

Wort The liquid that results from 
mashing barley. The sugars in wort 
are fermented by the brewing yeast to 
produce alcohol.

What is beer, exactly? Well, in its most basic form, beer is a fermented beverage composed of four ingredients: water, barley 
malt, hops and yeast. Each contributes to a beer’s taste and texture, and combining them gets a brewer’s creative juices flowing. 
Any beer geek will tell you the only thing that’s (possibly) more enjoyable than drinking it is discussing it. Here are some terms 
to help demystify the menus you’ll find at craft breweries, and even your neighborhood local.

Craft Beer 
GLOSSARY

talk the talk

TASTING NOTES

Appearance
chocolate-colored
clear
cloudy
copper-colored
foamy

lacing
straw-colored
Aroma/flavor
apple
banana
barnyard

biscuits
bitter
caramel
chocolate
citrus
earthy

floral
funky
herbal
hoppy
malty
nutty

roasty
salty
sour
Mouthfeel
balanced
clean

creamy
crisp
effervescent
flat
full-bodied
sandpaper
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Reflecting a university’s long history as a beacon  
for Chinese students, Stony Brook’s restaurant scene  

is comforting and familiar. For the rest of us,  
it’s a complex, irresistible feast.

By Erica Marcus | Photographs by An Rong Xu

Beyond 
GENERAL

TSO’S
CHICKEN

Chili-scorched chicken, cumin-showered lamb, hand-stretched 
noodles, treasure-filled hot pots. These new arrivals on Long 
Island’s Chinese restaurant menus can be found in profusion 

inside the narrow triangle whose points are Selden to the east, 
Centereach to the west and Setauket to the north.

This is Stony Brook Chinatown, and it may be the most exciting place 
to eat on Long Island right now.

Ten years ago, Chinese restaurants in and around the university 
served the same egg rolls, sesame chicken and orange beef found all 
over Nassau and Suffolk. Nominally Chinese, these dishes are, in fact, 
exemplars of a hybrid cuisine that evolved over decades, as immigrant 
chefs modified their food to appeal to the American palate. 

In 2009, Beijing-born Tony Chen launched an authentic Chinese shot 
across the bows of local restaurants. Noting an increase of Chinese 
students at Stony Brook University, he opened Tao’s Delicacies in an 
unassuming Selden strip mall. At the time, he was cooking for the 
Three Village Central School District, and he was well aware there was 
no true Chinese food for miles. 

Chen also figured the location was too far for car-less undergrads 
to drive, and his business plan was simply to deliver lunchboxes to 
campus. “The boxes were just ‘over-rice’ dishes,” he recalled. “I’d 
take orders the day before, and then tell the kids which parking lot 
to meet me at.” » 

The hand-pulled noodles at China Station in Stony 
Brook are satisfying, nourishing, and challenge the 
notion that artisanal cooking is always expensive.   
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At Yao’s, the most popular dish is chongqing chicken, nuggets 
that are first deep-fried and then stir-fried with tiny red chilies and 

Sichuan peppercorns.” 
 

But almost from the start, the students wanted to 
know the address of the restaurant. And somehow, 
they made the seven-mile trip to Selden. “At first we 

weren’t really a restaurant,” he said. “But every day we were 
packed.” From Chen’s kitchen issued pork and noodles in a 
sour broth, stubby Northern-style dumplings, and plenty of 
bones, heads and innards.  

Chen was the first to capitalize on Stony Brook’s surging 
Chinese enrollment, but not the last. Over the years, more 
than 10 restaurants have opened within seven miles of the 
university. Chinese students make up a majority of their 
clientele, but they also have been a godsend for American 
fans of real Chinese food. 

In 2006, Adam Yao arrived in Stony Brook from Shenyang 
(in China’s Northeast) to start his freshman year. At the 
time, he said, he was one of only 50 or so Chinese students 
on campus — by the time he graduated in 2010, “there 
seemed like thousands.” But in 2006, three years before the 
opening of Tao’s, the dining pickings were slim. In general, 

Yao found the Chinese food here “too sweet and, when it 
was supposed to be spicy, not spicy enough.” 

As he approached graduation, Yao, who studied mathemat-
ics and mechanical engineering, was having trouble finding 
a job. “I didn’t have a green card, and no one wanted to hire 
me,” he said. So he suggested to his friend Phillip Zheng 
that they open their own business. (Zheng left the partner-
ship in 2016.) The original idea was to open a restaurant 
within walking distance of campus, but the rents were too 
high. They found a space on Middle Country Road in Cen-
tereach, about two miles west of Tao’s. 

Unlike Tao’s Tony Chen, however, neither Yao nor Zheng 
was a professional cook. But they knew a few restaurant 
owners in Flushing and got a recommendation for a chef, 
Jerry Chen (no relation to Tony Chen). “We were like kids 
to him,” Yao recalled. But the chef trusted his young bosses 
enough to take the job and, with his wife, moved to Long 
Island. (Yao rented a house for the restaurant’s staff so they 
would not have to commute from Queens to Centereach.) 

When Yao’s Diner opened in 2011, there was no English on 
the menu and little spoken in the dining room. As with Tao’s, 
the students swarmed. Yao recalled his own undergraduate 
years, when “we went to Flushing to eat about twice a 
month. It took an hour and a half on the train. Now people 
don’t have to go.” 

In 2015, Yao doubled the size of his dining room. The 
menu was eventually translated into English, and now 
he estimates almost half his customers are American. 
“But they are coming here for real Chinese food,” he said. 
Instead of the Northeastern food Yao grew up with, though, 
he decided to serve a mostly Sichuan menu. “In China,” Yao 
said, “it’s the most popular food.” In fact, while Stony Brook’s 
students come from all over China (as do the area’s Chinese 

restaurateurs), the incendiary cooking of Sichuan province, 
smack in China’s center, dominates most menus. 

At Yao’s, the most popular dish is chongqing chicken, 
nuggets that are first deep-fried and then stir-fried with tiny 
red chilies and Sichuan peppercorns before being buried in 
even more chilies and sesame seeds.

“Sichuan food is a national sensation,” said Jun Liu, of the 
university’s China Center (see page 41). He is from Shanghai. 
“Young people especially like spicy food — in China and 
here on Long Island.” A gourmand with international tastes, 
Liu wishes there was more variety among the area’s menus. 
He especially misses the subtlety of China’s Guangdong 
(Canton) cuisine. The food of the South relies on very few » 

Above, clockwise  
from top left: 

At Tao’s Fusion in Selden, 
fish fillets are poached in 

a gutsy, vibrant, brothy 
sauce of spinach,  

jalapeños and cilantro; 
a line cook at Tao’s; 

chef-owner Tony Chen; his 
house-made Peking duck.  

Opposite,  
clockwise from left:  

Chongqing chicken 
sizzles in the wok at Yao’s 

Diner in Centereach; 
proprietor Adam Yao;  

the cumin lamb at Yao’s. 



40 | FEED ME • AUGUST 2018  AUGUST 2018 • FEED ME | 41 

Above: Please place captions here

2011 2012 2013 2014 2016 2017 2018

TAO’S FUSION
1310 Middle Country Rd.  

Selden |  631-320-0414
taosfusionselden.com

Don’t miss the Peking duck,  
swai in green sauce, sizzling leg 

of lamb, shaved beef tendon,  
Hunan-style pork belly with leeks. 

YAO’S DINER
2503 Middle Country Rd.  

Centereach | 631-588-2218 
Quongqing chicken and cumin 
lamb are must-orders for spice 

lovers. For a walk on the mild side, 
try the West Lake beef soup 
or Chinese celery with fresh 

bamboo shoots.

TEN89  
NOODLE HOUSE 

1089 Rte. 25A
Stony Brook |  631-689-1089  

1089nh.com  
Recommendations include 

Taiwanese braised beef  
noodle soup, eggplant with 

garlic sauce and  head-on 
shrimp with broccoli.

TAO’S BAKERY & DIM SUM
2460 Nesconset Hwy.

Stony Brook | 631-675-6492 
taosbakerystonybrook.com 

You’ll want jian bing, a griddled 
flatbread served with a savory filling.

GREEN TEA RESTAURANT 
1015 Rte. 25A 

Stony Brook  | 631-689-1111  
greentearestaurantsb.com 

Try stir-fried lobster and Sichuan 
classics like “ants climbing a tree.”

RED TIGER  
DUMPLING HOUSE 
1320 Stony Brook Rd.

Stony Brook | 631-675-6899  
redtigerdumplinghouse.net  

Among the specialties are soup 
dumplings — the soup is sealed 

inside the dumpling — and kung fu 
buns, fat with pork and vegetables.

LOL KITCHEN & GRILL 
2545 Middle County Rd.  

Centereach | 631-615-6313 
 lolkitchengrill.com  

Don’t miss matchstick-shredded 
potatoes and the,  

rich Northern hot pot. 

SPLENDID NOODLE 
1320 Stony Brook Rd.

Stony Brook | 631-675-6725 
Have noodles in broth with roast 

duck or oxtail, beef tendon or  
pork intestines. 

CHINA STATION
 1015 Rte. 25A 

Stony Brook | 631-751-6888
This student favorite features 

hand-pulled noodles in broth and  
spicy-hot sauté pots.

YUM YUM DUMPLINGS 
 2432 Middle Country Rd. 

Centereach | 631-676-3148, 
yumyumdumplings.com

Here are more than a dozen types 
of fresh, from-scratch dumplings 

and a mean hot-chili wonton soup.

XIAO SI CHUAN  
736 Rte. 25A 

Setauket | 631-364-9679 
xiaosichuanny.com 

Offerings include mapo tofu, 
dandan noodles and tofu 

puddings topped with fish, beef 
or pig intestines. Most tables 

outfitted with inlaid burners and 
you can order simmering hot pots 

of spicy house soup loaded with 
meat, seafood, vegetables  

or noodles.

Today, out of 27,000 students enrolled 
at Stony Brook University, about 10 
percent come from Mainland China. In 
fact, more than half of all international 
students at SBU are Chinese.

The increase is the result of a concerted effort 
on the part of the administration, according 
to Jun Liu, the university’s vice provost of 
global affairs and founding director of the 
China Center. He came aboard in 2016 
with the express mission of “getting more 
visibility for Stony Brook in China — not only 
to attract ‘inbound’ students but to expand 
programs for ‘outbound’ students as well as to 
strengthen our research partnerships.” 

Liu travels to China three or four times a year, 
often in the company of other SBU colleagues.  
In the spring, he was joined by university 
president Samuel L. Stanley on a three-city tour 
(Beijing, Shanghai, Guangzhou).

“With the Chinese economy booming,” Liu 
explained, “parents can afford to send their 
children abroad. And they consider the USA 
to be the top destination.” Over the past five 
years, he said, there has been a 326 percent 
increase in the number of Chinese students 
enrolled in U.S. universities. 

Stony Brook, whose U.S. News & World Report 
ranking is 97, punches above its weight in 
China. As a public university, its tuition 

(currently $23,000 a year for undergrad) is 
lower than those of private schools. There’s 
its proximity to New York City. And there’s its 
relationship to Charles Wang, the Shanghai-
born philanthropist and founder of CA 
Technologies, whose $40 million donation 
enabled the university to build the Charles 
B. Wang Center, dedicated to the celebration 
and exploration of Asian and Asian-
American art and culture. (Liu’s China Center 
is inside the Wang Center.)

But it also has a China connection that goes 
back more than 50 years: Chen-Ning Yang, 
the Chinese physicist who taught at Stony 
Brook from 1965 until 1999. In 1957, Yang 
and his partner, Tsung-Dao Lee, became the 
first Chinese citizens to win the Nobel Prize. 
Although both worked in America, they became 
superstars in China, and, throughout his 
career, Yang advocated closer ties between the 
countries. When he retired from Stony Brook, he 
returned to China and became honorary director 
of Beijing’s prestigious Tsinghua University. 

“C.N. Yang established the initial relationship 
between Stony Brook and China,” Liu said. 
“Now we are building on it.”   —E.M.

back story
the

2009

ingredients but absolute freshness,” he said. 
“With Sichuan, it’s all about the spice.” There are 
exceptions to the Sichuan rule. Ten89 Noodle 
House has a Shanghai orientation, and Red Tiger 
Dumpling House specializes in Shanghai-style 
soup dumplings, as well as dozens of varieties of 
Cantonese dim sum.

After a year-long renovation-expansion, Tony Chen 
reopened Tao’s Delicacies in 2015 as Tao’s Fusion. 
Here, “fusion” does not refer to the ubiquitous Long 
Island style of combining American Chinese with 
sushi and pad thai. Instead, Chen tries to showcase 
as many regional Chinese cuisines as he can.

“In China,” he said, “most restaurants now are not 
regional. They serve food from all over the country.” 

Tao’s follows suit. This is one of the few places on 
Long Island to make its own Peking duck, a days-
long process in which the birds are bathed in syrup, 
fanned dry and taken from refrigerator to freezer to 
oven, where they are hung so the excess fat drips 
away. Chen laments that his chamber oven is fueled 
by gas and not, as is traditional in Beijing, by the 
wood of fruit trees. (These Selden ducks are served 
as well at Chen’s restaurant, Tao’s Peking Duck 
House, which opened in 2017 in Glen Cove.)

Chen also will use classic recipes as jumping-
off points. He recently started making a less-
incendiary version of Sichuan boiled fish, 
wherein fillets are poached in a cauldron of 
crimson chili oil. Chen’s cooking medium is 
a shockingly verdant broth-sauce of spinach, 
jalapeños and cilantro. 

In 2014, Chen opened Tao’s Bakery & Dim Sum, 
a tiny Stony Brook storefront that serves snacks 
and street foods from all over China — Cantonese 
dishes familiar from the dim sum repertoire 
(crystal shrimp dumplings) but also the wheaten 
meat pies and flatbreads of the North, and 
Sichuan ma la tang hot pot, whose name derives 
from the numbing-spicy sensation bestowed by 
the inclusion of Sichuan peppercorns. 

Ma la tang, a kettle of simmering broth in which 
diners cook a variety of vegetables and meats, is 
usually on the table when Jack Yu eats at Tao’s 
Bakery. Yu, who is from Shandong Province on 
China’s east coast, is a passionate eater who will 
be a Stony Brook senior this fall. He cooks in his 
dorm, he loves Mexican and Indian and pizza, but 
he is grateful that when he needs one, he can find 
“a taste of home.” 

During orientation, a fellow student took 
him to Ten89 Noodle House. Next, he tried 
Green Tea, one of the area’s most refined 

restaurants, and was comforted by the sautéed 
string beans. “It had the right taste,” he said. “Not 
identical to what I had at home — but even in China, 
different restaurants cook differently.” Ultimately, 
he found his happiest place at China Station, which 
opened last year. This raucous, budget-priced eatery 
has about 30 seats, half of them stools facing either 
the street or the open kitchen.

Yu comes here for the hot-and-spicy sauté pots 
served in enormous wood-parquet salad bowls, 
and the soups laden with lamien, the hand-pulled 
noodles of Gansu province, which neighbors 
Sichuan. Through China Station’s front window, 
you can usually see a fellow stretching, folding 
and stretching the supple wheat dough into 
ever-thinner strands. 

What’s even more extraordinary is that China 
Station is not the first restaurant in Stony Brook 
to make hand-pulled noodles; that distinction 
belongs to Splendid Noodle, established in 2016, 
four miles to the south. With a smaller menu 
and a more sedate vibe, Splendid Noodle more 
than earns its name. The best soups feature beef 
tendon and pork intestine, both of which are 
outshone by the cold noodles, smothered with 
fragrant, savory minced pork and garnished 
with plenty of cilantro and cucumber to cut the 
richness and heat.

Such culinary riches would have been unimaginable 
a decade ago — and still are in most corners of 
Nassau and Suffolk. But in Stony Brook Chinatown, 
the food just keeps getting better. w

An expert at hand-pulling noodles makes it 
look easy, but it takes years of practice.  

The end result turns a bowl of broth,  
greens and a bit of meat into a meal.
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Long Island has been home to legendary oysters — and oystermen — for centuries. And now a new 
generation of growers is yet again transforming its waters into a bivalve lover’s dream.

By Corin Hirsch | Photographs by Raychel Brightman

It’s low tide in April off Captree Island, and the 
rumble of cars over the nearby Robert Moses Cause-
way is muffled by steady gusts whipping the top of 

Great South Bay. I wade with Chuck Westfall and Sean 
O’Brien of Thatch Island Oysters in water that barely 
reaches our knees, shallow enough to see through to the 
bottom: tufts of eel grass, coral-colored jellyfish and the 
ghostly outlines of rectangular mesh bags in neat rows.

These bags hold millions of oysters — five million, in 
fact —  in a jumble of sizes and ages, from toddlers to 
teenagers to the almost-grown. The long, brutal winter 
means the water is chillier than it should be this time 
of year, about 58 degrees Fahrenheit, which is too cold 
for these oysters to have started growing again after 
their winter slumber. Donning sunglasses and waders, 
Westfall and O’Brien look like oyster secret agents as 
they haul bags from the water into the 19-foot Carolina 
Skiff that bobs beside them.

As the bags flop onto the deck, they soak my reporter’s 
notebook, lying nearby. Did I really need those notes, I 
think? Maybe, but I’d left my pad on the deck because it 
was nearly impossible to wade in bay water and write at 
the same time, and because I am occasionally hauling 
bags, too, and because touring an oyster farm so near 
to my hometown (Islip), after decades of gobbling them 
almost mindlessly, has my total attention.

Growing up near Great South Bay in the ’70s and ’80s, 
I had the impression that the bay’s greatest days were 
behind it — that the clams my grandparents consumed 
by the bucket were mostly gone, and the oysters that 
their grandparents ate before them, Blue Points, even 
longer gone. That most Blue Points now came from the 
Long Island Sound, off the coast of Connecticut. 

The bay is not one to go quietly, though, and neither are 
its oysters. “They are as close to the original Blue Points » 

Sean O’Brien delivers a load of Fire Island Blues to the shores  
of Great South Bay, between Long Island and Fire Island.
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Nomenclature is tricky 
when it comes to Blue Point 
oysters .... the name carries 

value —  and so has been 
adopted by growers from 

Texas to Maine.”

O’Brien checks a bag of Fire Island Blues.  
The oysters are sorted by size.

Chuck Westfall of Thatch Island Oysters.  
His Fire Island Blues are briny and full-bodied in flavor.

as you can get,” said Westfall, 66, a ruddy figure 
who grew up in  Amityville and traded in a long 
career in sound engineering for a “retirement” 
spent farming oysters. Because we are about 20 
miles west of Blue Point, Westfall calls these Fire 
Island Blues — a nod to their lineage, but also 
the swirling place where they are grown, these 
shallows close to the Fire Island Inlet.

Not all of his crop will make it to adulthood, 
for despite their calcified shells, oysters 
are sensitive creatures. Nearly two years 

of filtering phytoplankton (microscopic marine 
algae) out of bay water are interspersed with 
tough winters, the aggression of predators such 
as oyster borers and the so-called brown tides 
that can occur in the summer. Those thick algae 
blooms, caused by excess nitrogen from the 
runoff of an island where millions of people live, 
block sunlight and stunt oyster growth.

Raising oysters may be a business for Westfall, 
who began with 10,000 oysters seven years ago, 
but he’s also deeply concerned with the threats 

to their long-term future. Like miniature Brita 
filters, oysters belong in this bay — not only as 
food, but to cleanse and balance it. “Oysters 
are a keystone species here,” Westfall said. As 
president of the Long Island Oyster Growers 
Association, he’s a passionate advocate of 
redeveloping natural oyster reefs in the bay, 
which has long been more associated with its 
clam trade. “Oysters are much more efficient 
filter feeders [than clams], and are more resilient 
once they are given a proper place to live.”

We haul bags of full-grown oysters onto wooden-
and-wire racks in the middle of the cove for an 
hour or more of sun bleaching, which will dry 
their shells and spiff them up for the trip from bay 
to boat to truck to restaurant. Some might even 
end up on an airplane at MacArthur Airport, 
bound for restaurants thousands of miles away,  
because the appetite for briny Eastern oysters 
(Crassotrea virginica) is seemingly boundless.

After the racks are loaded, O’Brien, the younger 
of the two by about 30 years, guns the skiff’s 

outboard engine and points the boat toward 
a nearby dock topped by a gray outbuilding, a 
few tables and an oyster tumbler — basically, 
a horizontal cylinder made of heavy-gauge 
aluminum and shot through with holes. Westfall 
and O’Brien dump hundreds of almost-grown 
oysters onto a battered wooden table, their 
moonscape shells clacking as they fall. They’ll 
be shaken in the tumbler to strengthen their 
shells and deepen their cups, but before they’re 
returned to the water to continue growing, first 
things first. With a turn and flick of the knife, 
O’Brien opens one, severs the adductor muscle 
and hands it over  — a glistening slick of protein, 
minerals and brine.

Nomenclature is tricky when it comes to Blue 
Point oysters. A 1908 New York law says Blue 
Points need to come from Great South Bay. 
Since New York law ends at the New York 
border, however, and since many diners equate 
Blue Points with a desirable baseline oyster, the 
name carries value, and so has been adopted by 
growers from Texas to Maine. Hence, $1 happy-

hour oysters that are often called ‘Blue Points’ 
can vary wildly. The majority, though, come  
from Long Island Sound, just off the coast of 
Connecticut, where they are farmed en masse. 

Blue Points migrated there through a series 
of misfortunes and marketing moves. 
The origin story of the real Blue Point — a 

meaty, tough-shelled oyster that thrived in Great 
South Bay in the 1800s, very near to the town 
whose name they carry — varies, depending on 
source. Supposedly discovered growing wild 
in the waters just south of Blue Point in the 
early 19th century, it’s possible their true roots 
lie farther south. In his 2007 book “The Big 
Oyster: History on the Half Shell,” author Mark 
Kurlansky relays the legend that Blue Point 
resident Joseph Avery seeded the bay with 
Chesapeake Bay stock when he returned home 
from the War of 1812. Whichever story is correct, 
soon all oysters from the bay were being called 
Blue Points, and New York City had such 
ardor for the bivalves that the original beds 
were soon decimated.

In turn, oyster hatcheries and farms sprung 
up by the mid to late 1800s to keep the by-
then thriving Blue Point industry going. In the 
1930s, two storms — one in 1931 that opened 
the Moriches Inlet, followed by the Hurricane 
of 1938 — delivered the last sucker punch to 
the bay’s oyster beds, and seemed to put the 
kibosh on Blue Points for good. Great South 
Bay became better known for clams — once 
supplying half of the country’s demand — but 
overharvesting and unceasing development 
on Long Island (and the accompanying runoff), 
depleted those stocks, too. Brown tides began 
arriving in the 1980s, and the clam harvest fell 
precipitously in the 1980s and 1990s.

What didn’t dissipate, though, was the hunger 
for shellfish — especially among a new 
generation of chefs. “During the sushi boom 
of the [late] 1980s, people began consuming 
oysters, and they became very popular again, 
and there was a big [oyster] boom in the ’90s,” 
Chris Quartuccio said. The Sayville native, who 
began harvesting clams from Great South Bay » 
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Marine biologist Karen Rivara breeds oysters from 
microscopic infancy to toddlerhood. She supplies at 
least 20 Long Island oyster growers but has to turn 
away many others. ‘The market is almost insatiable.’ ”

at age 12, began to dive for wild oysters in 
Long Island Sound around 1995 and directly 
supply those to New York City chefs who 
wanted local shellfish. 

Eventually, Quartuccio turned his attention 
back to Great South Bay and began seeding 
oysters there. “Everyone told me, ‘You can’t 
grow oysters in the Great South Bay, it’s 
not possible, they haven’t grown here in 
70 years,’ ” Quartuccio said. But the site he 
leased, close to Fire Island Inlet, was kind 
to oyster production. “The tremendous 
exchange of water [there] enables the 
oysters to grow nice and fat and plump.” 

Twenty-two years later, Quartuccio runs 
Blue Island Oyster Co., which harvests and 
sells an average of 200,000 oysters a week, 
including Fire Island Blues; Westfall became 
a partner in Blue Island a few years ago. 
“At any given time, there are oysters in 

the air or on a truck going to a restaurant 
somewhere else,” Quartuccio said. 

Despite Long Island’s centuries-old oys-
tering tradition, its South Shore is largely 
devoid of reefs or ideal conditions for the 
bivalves to naturally reproduce. That’s why 
Quartuccio, Westfall and other bay farmers 
need to “set” oyster seed along the bottom 
of the bay, typically relying on a few different 
hatcheries for their broodstock. If one has a 
problem, the thinking goes, the others can 
take up the slack.

About a third of Westfall’s Fire Island Blues 
are born along the shores of Peconic Bay 
in Southold at a place called Shellfisher 
Preserve. Here, marine biologist Karen 
Rivara breeds oysters from microscopic 
infancy to toddlerhood. She supplies at least 
20 Long Island oyster farmers, but has to turn 
away many others. “The market is almost 
insatiable,” said Rivara as she checked tubes 
in a humid greenhouse. She is surrounded 
by towering, bubbling Pyrex tubes filled 
with neon-green algae that trickles into a 
subterranean bunker below. 

In that underground warren of dim, cool 
rooms, oysters begin their lives when their 
parents, lined up in plastic trays filled with 
68-degree water — the temperature of 
oyster love — expel their sperm and eggs to 
find each other. Soon, when the larvae are 
microscopic scuttering bumper cars, they 
are transferred by the thousands into plastic 
tanks, where they attach themselves to bits of 
shell to grow, becoming what is called spat. 
They then spend about four weeks in tanks, 
voraciously filtering algae in the upwelling 
and downwelling of constantly moving 
seawater, thus ensuring an uninterrupted 
supply of food. When the infant oysters are 
about the size of a grain of millet, they’re 
ready for growers such as Westfall to pick up.

Rivara, a kinetic 50-something with high 
cheekbones and sea-green eyes, was drawn 
into marine science after watching Jacques 
Cousteau as a tween. She seemed to foretell 
the oyster boom decades before it began 
in earnest, founding an oyster cultivation 
company in 1993. 

“It’s hard to produce them, so that’s what I 
focus on,” Rivara said. “Every year, the water 
is different, the growing conditions are so 
different. When you’re successful at it, it 
feels really good, because at the end of the 
day, you have this animal you can hold in 
your hand that you helped produce.”

About 14 years ago, Rivara moved 
her shellfish farming here to Shell-
fisher Preserve, the former home of 

the Shelter Island Oyster Co. — once owned 
by the Plock family and major driver of 
Long Island oyster farming until it closed 
in the 1950s. Now, the land is protected by 
the Peconic Land Trust. If you find yourself 
eating, say, a Peconic Gold or Montauk Pearl, 
there is a strong probability that the bivalve 
began its life here.

At Shellfisher, Rivara keeps some of her 
own seed to raise to maturity, and she 
calls them Peconic Pearls. They’re petite 
and almost savory, and five cents from 
each retail sale goes to efforts to preserve 
the Peconic Estuary. (Rivara also raises 
oysters across the Sound, near Mystic, 
Conn.) As with many Long Island waters, 
said Rivara, the Peconic Bay remains 
threatened by excess nitrogen and 
hence, brown tides and imbalances that 
imperil oysters. “What we put into the 
ground ends up in the bay,” Rivara said. 
Those algae blooms stunt oyster growth 
— though she is quick to emphasize they 
don’t affect flavor. “It’s not that nitrogen is a  
poison. There’s just an excess amount of it.” »

Nothing goes to waste at Shellfisher Preserve 
in Southold, not even discarded oyster shells.

At Shellfisher Preserve, a day in the life of Karen Rivara includes monitoring her Peconic Pearl 
oysters. They’re among those kept in underwater cages in a barn that straddles a salt creek.

“
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When and where  
to eat oysters on  
LONG ISLAND

Oysters were historically harvested only 
from September to April, outside their 
summer spawning season. (After oys-
ters spawn, they turn flaccid and watery.) 
Though triploids, or non-spawning asex-
ual oysters, are becoming more common, 
it’s fair to say that oysters are at their best 
from fall (when they’ve built up their 
winter stores of glycogen, a sweet carbo-
hydrate compound) to early spring. For a 
variety of small-production Long Island 
oysters, here’s a handful of places to try:

Catch Oyster Bar
63 N. Ocean Ave.
Patchogue
631-627-6860
catchoysterbar.com  
Small daily lots of oysters are listed on a 
chalkboard near the bar. Segue from raw 
oysters into steamed littlenecks or the 
house lobster roll.

Little Creek Oyster Farm & Market
37 Front St.
Greenport
631-477-6992
littlecreekoysters.com 
Ian Wile and Rosalie Rung, the husband-
and-wife team behind this harborside 
hangout, grow their own oysters, but also 
have many other local varieties on hand. 

Restaurant Prime
117 N. New York Ave.
Huntington
631-385-1515
restaurantprime.com   
The new raw bar at this grand 
waterfront spot always includes a 
measure of Long Island oysters.  

The Village Raw Bar
88 N. Village Ave. 
Rockville Centre 
516-678-9888
villagerawbar.com   
Oysters from up and down the East 
Coast (as well as ambitious cocktails) 
take center stage inside this chic, 
classic raw bar.  —C.H.

When it comes to finding Long Island 
oysters that have absorbed the tide-
beaten “merroir” of Great South 

Bay — including Maris Stellas, Sexton Island 
True Blues or Lucky 13s — it can be harder here 
than in New York City.

The cozy Catch Oyster Bar in Patchogue, 
which opened in 2017, is one of only a handful 
of places on the Island that recognizes and 
celebrates the subtle differences in the area’s 
oysters. Here, co-owner (and chef and shucker) 
Michael Avino changes his oyster board daily 
to reflect the microlots of local oysters that 
arrive here throughout the week — including 
Fire Island Blues — along with their places of 
origin, size and salinity levels.

Avino created Catch with his father, James, 
to capitalize on a few trends: That of buzzy 
Patchogue, as well as the ever-growing demand 
for oysters and clams. But he also donates his 
spent oysters shells to the Friends of Bellport 
Bay to begin new underwater oyster reefs. 
“Oysters are hip now, and oyster farms are 
cropping up all over Long Island,” said Avino, 
a former live-events coordinator at MTV. 
Growing up, Avino’s father was a former 

clammer, and his friends were baymen. Those 
relationships persist. “I’m getting oysters that 
were in the water that morning, and freshness 
counts for so much.”

Avino likens eating a fresh oyster to being hit 
by a wave when out in the ocean and having 
the water splash into your nose and mouth. “It’s 
that salty ocean essence that you’re left with,” 
Avino said. The chubby Fire Island Blue is the 
house oyster at Catch, presented not only on 
the half-shell with a red-wine mignonette, but 
also roasted and served piping hot, topped with 
butter, garlic and Parmigiano Reggiano.

As a lifelong oyster lover, I’ve eaten them 
every which way. Few are as memorable, 
though, as the one I hold in my hand in the 
middle of Great South Bay, where the tide is 
coming in and O’Brien is busy shucking. Its 
shell is thick, its meat plump and filling the 
shell, a gloss of liquor around the edges. I 
tip it into my mouth, and the slippery knot 
of brine and the resonant tingle of minerals 
slips down my throat.

O’Brien eats one, too, and we chuck the shells 
into the water. w

Michael Avino changes his oyster board daily to reflect the microlots of 
local oysters that arrive here throughout the week — including Fire Island 
Blues — along with their places of origin, size and salinity levels.”

Michael Avino behind the tiled bar at Catch.

Grilled oysters with butter, garlic and Parmigiano 
at Catch Oyster Bar in Patchogue.
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It’s just before service is set to begin at Lost & 
Found, the 30-seat dinner-only restaurant on the 
West End of Long Beach. The place features wood 
salvaged from houses destroyed by superstorm 

Sandy, inherited artwork, a rustic wall of taxidermy and 
an intimate, four-seat chef’s counter. There, Alexis Trolf, 
a rough-bearded nonconformist who has called Long 
Beach home since the first grade, holds court with small 
plates and big ideas.

His style of cooking is quirky, knowledgeable, rooted 
in part in the traditions he experienced growing up 
as a first-generation American, born of a German 
mother and Austrian father. And he’s not at all shy 
about slipping atypical foods onto the plates of diners 
in ways they are not likely to notice. Take rabbit 
kidneys, for instance. “My rabbits come cleaned, but 
with the kidneys still in them,” he said. “That’s a mark 
of freshness because they’re so perishable.” 

In a smooth, practiced “waste-not, want-not” restaurant 
move, he turns to the flat top and spoons the kidneys into 
a small cast-iron kettle of barely simmering duck fat. If 
you’re lucky, you may find one on a plate of soft, tender 
braised red cabbage, fragrant with a vinegar reduction 
and topped with shiny, crackle-skinned duck leg confit. 
“People don’t even know. They’ll take a bite and think 
maybe that was a little weird, but it was delicious still.  

Unbeknownst to them, they eat rabbit offal.” “Do I list 
every ingredient? No,” he continues. “It’s one of those 
things where you gently introduce people to something. 
You put it in a format that people would like.”

Trolf is among a small group of über-talented cooks and 
bar hands with an affinity for beach life and who just 
can’t seem to quit the place, opening what a financial 
adviser would deem risky business ventures. In 
hindsight, however, they look inspired, even visionary. 
Long Beach is a barrier island, after all, and it was 
famously hard hit in 2012 during superstorm Sandy. 
The city of Long Beach, which was founded in 1880 as a 
resort community, is still being rebuilt, particularly on 
the West End. Unlike the East End, which has always 
had a certain glamour, the West End has always been 
more tightly packed. The blocks are closer together, 
and the houses — which range, dizzingly, in style from 
modest bungalows to Moorish or Mediterranean stucco 
villas, dignified Tudors, and glass-and-concrete trophy 
dwellings — are almost on top of each other. There’s 
more of a meat-and-potatoes crowd here, and a rowdy 
reputation fueled by a drinking culture. Altogether, the 
West End is more urban than your typical Long Island 
neighborhood, creating what City Council President 
Anthony Eramo, a electrician who has lived there his 
entire life, calls a “city vibe” for a place that is about an 
hour’s train ride from Penn Station. »

In 2012, superstorm Sandy transformed the West End of Long Beach  
into a landscape of wrecked buildings and wrecked lives. But nearly six years later,  

a resilient restaurant scene, led by a chef-provocateur, has turned the tide.

By Pervaiz Shallwani | Photographs by Linda Rosier

the 
COMEBACK 

KIDS
 
 

Clockwise: Alexis Trolf presides over 
the workmanlike open kitchen at Lost 
& Found; at sister restaurant Lost at 
Sea, drinks guru Steve Magliano finds 
his rhythm behind the bar; Michael 
Blackburn (left) and Raymond Smith 
of Blacksmith’s Breads never lose their 
cool, no matter how hot the oven is. 
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happened, I remember vividly sitting down with 
Alexis and talking about how the demographic was 
going to change, based on the lack of ability to repair 
some of these homes. Some of the residents weren’t 
going to be able to afford to do what was necessary, 
and that was going to change the demographic of the 
neighborhood.”
 
He was right. Smith, who would go on to become a 
stagiaire, or trainee, at Dan Barber’s Blue Hill Stone Barns 
in Pocantico Hills, New York, returned to Long Beach as 
the sous chef at Lost & Found. He and Michael Blackburn, 
who also cooked at Caffe Laguna, recently opened 
Blacksmith’s Breads. The artisanal bakery is the source 
of some of the best breads and croissants on Long Island, 
and it also has raised the breakfast and lunch game on the 
West End.
 
The branches of this family tree continue to flourish and 
bear fruit. Late last year, Smith and Blackburn’s partner 
Shane Herbert teamed up with Trolf and Magliano to 
open Lost at Sea, five blocks east of Lost & Found. At the 
sleekly crafted, wood-paneled seafood restaurant and 
cocktail bar, Magliano plays mad scientist with obscure 
liquors and gadgets to create beautiful — and beautifully 
balanced — cocktails. One favorite is called Deep Purple; 
tequila based, it gets a delicate tartness from dried 
hibiscus flowers, which are used to make tea in Mexico 
and Celestial Seasonings Red Zinger tea here in the 
United States. 
 
Nearly a decade ago, Herbert got his start at a nine-
seat bar called Speakeasy, where Prohibition cocktails, 
interesting beers and whiskeys are wrapped around an 
eclectic, ambitious American menu. At the time, it was a 
pioneer. “It was supposed to be an American tavern,” said 
co-owner Jamie Dowling. “And then we got lucky ’cause 
‘Boardwalk Empire’ started, and ‘speakeasy’ became cool.” 
And although he thought the third partner and chef, Jake 
Marlin, was pushing the menu too far with items like 
avocado fries — wedges of avocado that are breaded, deep-
fried until crisp and served with a sweet-spicy dipping 
sauce — Dowling soon changed his mind. “Right out of 
the gate, people loved what he was doing.” »

At Lost & Found,  
the menu is always 
changing with the 

seasons, but it’s all 
good. Who wouldn’t 

be happy, for instance, 
with a plate of sweet, 

succulent charred 
octopus, tender 

chickpeas, and a rich 
romesco sauce?  

  

Above: The kitchen at Lost at Sea has a knack for scallops (top). Broiled, they’re caramelized on 
the outside and sweet and yielding within. You’ll want to sop up every last iota of butter and  
salsa verde. At Lost & Found, you’ll usually  find cod croquettes (bottom) among the enticing 
tapas on offer. The crisp little flavor bombs are terrific paired with a saffron garlic aïoli.

You can see the changes almost immediately 
after you cross New York Avenue heading west. 
That’s where the island narrows to about a half 

mile separating Reynolds Channel from the Atlantic 
Ocean. Many of the original houses have been replaced 
by million dollar homes, bringing with them new 
families and wealthy owners, many from the city, who 
are quickly transforming this part of Long Beach from 
a summer haunt to a year-round community. In fact, 
you could argue that the place has come back stronger 
than ever, as the population has shifted and businesses 
that were struggling before the storm were washed 
away in what some uncomfortably label a “cleansing.” 
Rebuilding is complicated on so many levels. 

Spend enough time here, and you learn nearly everyone 
who has played a role in the dining transformation 
is connected to one other. Some share ownership of 
establishments. Many worked in the same restaurants 
and bars, first as young 20-somethings who just 
needed enough money to live near the beach, and 
then as innovators who thought beyond cheap beer, 
mozzarella sticks, burgers and steak tidbits. “It was an 
organic process,” said Eramo. “I think there was just 
a craving. How many burger and wing joints can you 
have? People want different foods, and demographics 
are changing. It’s a younger and hipper place.”

And a more mouthwatering one, if Trolf’s chorizo is 
anything to go by. Braised in more of that simmering 
duck fat, it’s sliced thick and nestled together with 
slow-cooked Calabrian chilies and a few piquillos 
on a bed of silky-smooth fava bean purée. This guy 
may be self-taught, but he’s been around, you think. 
Aside from time spent in Europe with family, it’s no 
real surprise to discover he worked for celebrity chef 
Andrew Carmellini at Locanda Verde in Manhattan’s 
Greenwich Hotel. He left because he missed having a 
place of his own. In Long Beach.

And he wasn’t alone. The West End’s core group 
of restaurant mavericks all seemed to grow up at 
Caffe Laguna, the defunct Italian restaurant (now 
called Grotta di Fuoco) where Trolf worked as a chef 
and then a partner, along with drinks guru Steve 
Magliano. Before the storm swallowed the restaurant, 
Laguna had come to be known as the “Rat Bar,” 
drawing a group of like-minded folks working on 
West Beech Street.

“People would come in the back door. We’d all hang 
out, make random food creations and philosophize 
about food here,” said Raymond Smith, who worked 
as a chef manning the wood-fired brick oven in the 
restaurant. “The sad part was, after the hurricane 

Spend enough time here, and 
you learn nearly everyone who 
has played a role in the dining 

transformation is connected  
to one other.” 
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Throughout the year, we’ve been eating our way through hundreds of restaurants — 
from fine-dining establishments to cozy bistros and casual mom-and-pops — to find 
the most memorable dishes. After countless bowls of pasta, plates of braised pork belly 
and steamers of dumplings, we homed in on our top 100. But we weren’t done yet. The 
following pages will give you a taste of our very favorite place in each of 10 categories.  
Be aware that restaurant hours may change after Labor Day. Now, go forth and eat. »

thetop ofHEAP

Start off a meal at Kyma in Roslyn with golden zucchini and 
eggplant chips served with tzatziki and pillowy bites of  

grilled haloumi. Photo by Doug Young

the details
BLACKSMITH’S BREADS 

870 W. Beech St., Long Beach
516-632-8738

blacksmithsbreads.com 

LOST & FOUND
951 W. Beech St., Long Beach

516-442-2606

LOST AT SEA
888 W. Beech St., Long Beach

516-632-5263

You could argue that the spirit of freewheeling 
creativity and camaraderie that marks the 
West End’s dining scene has its roots in 

places like Speakeasy and the barbecue restaurant 
Swingbelly’s, Dowling and Marlin’s joint venture 
with Marc Forgione, son of Larry Forgione, who 
is often referred to as the “Godfather of American 
Cuisine.” Forgione left, but local interest in barbecue 
remained, and 10 years later the restaurant is 
still standing.

And there are few degrees of separation from 
Alexis Trolf. “For us, Alexis is a really big fish 
in a small pond,” said Dan Monteforte, a partner 
in Swingbelly’s. “It’s a small space. That’s all he 
ever wanted to do, just cook. His restaurant is 
modeled after his kitchen in his house — ‘sit at 
my countertop, let me just cook for you.’ ”
 
And cook he does. Bread and butter and tzatziki to 
start, then perhaps that luxurious chorizo, bathed 
in duck fat. There are pillowy cod croquettes, 
too, as well as spice-rubbed monkfish and the 
steak tartare that has become something of a 

legend. Mixed with Dijon mustard, studded with 
cornichons, showered with finely shaved five- 
year aged gouda and topped with a mountain 
of brittle potato sticks, it sounds unwieldy, a bit 
over-the-top. But it is wonderfully surprising and 
gives new meaning to “meat and potatoes.”

Trolf may have a playful, trickster-ish bent (on 
Instagram, he wrote that the tartare was rated 
best in the Northeast by an entirely fictional 
“Regional Conference of Tartare Aficionados”), 
but he knows how to honor a dry-aged grass-
fed rib-eye. He does nothing more than season 
it liberally with salt and freshly ground black 
pepper, then cook it to perfection. After pulling 
it out of the oven, he’ll embellish it with a good-
size chunk of butter, leaving it to ooze into the 
crannies of the meat as it rests. In other words, 
you’re in good hands.

That’s kind of how you feel pretty much anywhere 
on West Beech Street, where a few chefs and long-
time friends have proved that you can go home 
again — and make it better. w

The iconic Long Beach boardwalk was 
rebuilt after superstorm Sandy, but the 
beachy vibe remains the same: It’s where 
visitors and locals alike walk, run, cycle, 
hang out with friends or just breathe in 
the sea air. That is to say, everyone is 
having some fun. Cue The Drifters. 

GO TO SEASON 4  
OF FEED ME TV 

now available on 
newsday.com/feedmetv,  Apple TV®, 

Fire TV, Roku TV™ and the  
Newsday App and watch an episode 

featuring The Comeback Kids.
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Category | Best Seafood

Kyma is a Greek classic. Awash in sky-blue and white, with artwork evoking the Aegean and a mood of perpetual summer, it has 
enough style to satisfy anyone still deciding between Santorini and Mykonos. Bright, airy and transporting, you’ll feel closer to a 
high-end island resort than the Roslyn viaduct. Accordingly, you may enjoy the familiar, full-flavored stars of Greek cuisine. But what 

elevates Kyma is the daily catch of pristine seafood, simply and perfectly prepared. Best are the whole fish, sold by the pound, displayed 
on ice, waiting to be expertly grilled. Look for fagri, a Mediterranean fish, sweet and meaty; the fuller-flavored tsipoura, or dorade royale; 
mild black sea bass; Florida pompano; and the more familiar red snapper and branzino. They’re rivaled by sweet langoustines, giant tiger 
shrimp, and skewered marinated swordfish. But first, you might want to begin with oysters and clams, lump crab and shrimp cocktails, or 
grilled octopus. Give in to saganaki and spanakopita. Nibble on zucchini and eggplant chips. And the moussaka and grilled sirloin steak 
are as fine as the fish. For dessert: baklava, Greek yogurt. —Peter M. Gianotti 

the details
1446 Old Northern Blvd. 

Roslyn  
516-621-3700 

kymarestaurants.com

COST  
$$$-$$$$ 

AMBIENCE 
High-style Santorini 

SERVICE 
Professional  

and accommodating 

ESSENTIALS 
Open every day for lunch and dinner. 
Reservations necessary weekends; 

recommended weekdays

KYMA 
ROSLYN

Clockwise from top: Grilled langoustines; grilled whole fagri, a fish straight from the Mediterranean;  a glimpse of Kyma’s clean, serene interior. 

Executive chef Chris Kletsidis with the catch of the day. 
Photos by Doug Young 
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Less than a year after it opened in Commack, 
Spicy Home Tasty has vaulted to the very top 
echelon of Chinese restaurants on Long Island. 

Owner Yuling Chou and her partner, chef Xian Chun Du, 
serve dishes from all over China (as well as some beloved 
Chinese-American standards), but the focus is on the 
sophisticated cuisine of Sichuan province. Many of the 
dishes feature copious amounts of dried red chili peppers, 
but the most distinctive feature of Sichuan cooking is 
the tingling, mouth-numbing sensation (called “ma la”) 
bestowed by use of the Sichuan peppercorn. Get both 
your heat and tingle on with beef in chili oil, cordovan 
shreds of beef fried into chewy oblivion; or dry-pot lamb, 
stir-fried with onions, red chilies, bell peppers, potato, 
lotus root, wood-ear mushrooms and fresh, crunchy 
bamboo shoots. Don’t like it hot? No problem: Order 
the mellow star-anise-scented braised beef noodle soup 
or the tea-smoked duck. Bearing the aroma of jasmine 
tea, the duck competes with the very best American 
barbecue. The price of authentic Chinese food is often 
paid in comfort and style, but the dining room at Spicy 
Home Tasty is lovely, the service is solicitous and 
enough English is spoken to help even the shyest novice 
navigate the menu with ease. —Erica Marcus 

the details 
1087 Jericho Tpke. 

Commack 
631-543-8880  

spicyhometastyny.com  

COST  
$$-$$$ 

AMBIENCE 
Sleek and comfortable

SERVICE 
Helpful and friendly

ESSENTIALS 
Open for lunch and dinner  

Tuesday through Sunday; closed Monday

SPICY HOME TASTY 
COMMACK

Category | Best Chinese

Owners Yuling Chou and chef Xian Chun Du; fragrant braised-beef noodle soup.

Wontons in chili oil topped with sesame seeds and scallions.  
Photos by Daniel Brennan
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18 BAY 
SHELTER ISLAND

Category | Best Fine Dining
the details

23 N. Ferry Rd., Shelter Island 
631-749-0053 

18bayrestaurant.com

COST  
$$$$ 

AMBIENCE 
Laid-back and charming

SERVICE 
Impeccable without being stiff

ESSENTIALS 
Open for dinner Monday,  

Wednesday, Thursday, Friday, Saturday  
and Sunday; closed Tuesday.  
Reservations recommended

The words “seasonal” and “local” are often no more than marketing terms,  
but that’s not the case at 18 Bay. There, the husband-and-wife team of Adam 
Kopels and Elizabeth Ronzetti — 2018 James Beard Award semifinalists for 

best chefs in the Northeast — starts each day by zigzagging across the North Fork 
securing the best ingredients they can find. Fish from local waters is often purchased 
when it is still in rigor mortis. Seasonal vegetables are plucked fresh from the field. 
Meat, dairy and fruit are sourced from sellers who have come to be trusted friends. 
From there, it’s off to the ferry and their charming restaurant situated in a late-1800s 
house, where summers mean leisurely meals on a long veranda. The Italian-inspired 
tasting menu changes weekly and, at $75, is one of the best deals on Long Island with 
four antipasti, handmade pasta and a choice of main dish and dessert. Each week is a 
new adventure, and your daily options may include grilled lamb spiedini with mint, 
for instance, or a seafood one-two of Kopels’ fresh fish crudo and a fried oyster with 
Ronzetti’s chili-mint sauce. Her recipe is  so secret she hasn’t even shared it with her 
husband. —Pervaiz Shallwani 

Clockwise from top: 
Antipasti with local green 
and white asparagus, local 
fluke crudo, mushroom 
brodo with a North Fork 
egg and green garlic purée, 
and grilled quail; Peconic 
weakfish with braised Napa 
cabbage and artichoke 
vinaigrette; hand-cut 
tagliatelle with lobster and 
peas. Photos by Doug Young

Clockwise from top: Husband-and-wife team 
Adam Kopels and Elizabeth Ronzetti, a seasonal 

strawberry-rhubarb mojito and the bright, inviting  
dining room, complete with cast-iron stove.  
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CACI NORTH FORK  
SOUTHOLD

the details
56125 Main Rd., Southold 

631-765-4383 
cacirestaurants.com 

COST 
$$$-$$$$

AMBIENCE
Farmhouse chic

SERVICE
Enthusiastic  

and professional

ESSENTIALS 
 Open for lunch Saturday and Sunday; 

 open for dinner every night.
Reservations recommended

When chef Marco Pellegrini opened Caci in Southold in 2014, the North Fork got the fine Italian restaurant it deserved. A native 
of Umbria (and formerly the chef at one of Italy’s most luxurious resorts), Pellegrini combines the purity of Umbrian cooking 
with a New American innovation that never veers off into culinary self-indulgence. The menu blends local produce with gutsy 

yet refined Italian cooking, and although it changes with the season, you’ll usually find skewers of tender, bread-crumbed calamari, imported 
buffalo mozzarella with an inventive garnish, fresh handmade pastas, such as agnolotti and lighter-than-air gnocchi, chops and steaks grilled 
over a wood fire, and homemade gelati and pastries. Pellegrini was plucked from Italy and transplanted to the North Fork by the Cacioppo 
family, who met him on vacation, and Caci, pronounced CAH-see, is named for the owners. Daniela Cacioppo spearheaded the interior 
decoration — crisp white walls, warm wooden floors, exposed beams and bare table tops — that provides a neutral canvas for the chef’s 
artistry. The garden out back is one of Long Island’s loveliest alfresco dining rooms. —Erica Marcus 

Category | Best Italian 

Clockwise from top: Handmade agnolotti stuffed with beef brasato; the dining room’s simple, stylish décor; green pea passatina with sautéed shrimp.
Executive chef Marco Pellegrini pauses outside 
Caci North Fork. Photos by Doug Young
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Category | Best Latin

CAFE BUENOS AIRES 
HUNTINGTON the details

23 Wall St., Huntington 
631-603-3600 

cafebuenosaires.net

COST  
$$-$$$

AMBIENCE 
High-spirited gathering place

SERVICE 
Efficient and friendly

ESSENTIALS  
Open every day for dinner and  

Monday through Saturday for lunch;  
brunch is served Saturday and Sunday

In a downtown loaded with appealing restaurants, 
Cafe Buenos Aires rode into town in 2007 with a 
gaucho’s flair. And it has kept a distinctive niche. 

Owner-host Hugo Garcia oversees a dramatic dining 
room that stars with the sophisticated, soulful tastes of 
Argentina and Spain, a spirited social scene and live 
entertainment. In other words, you’ll be ready to tango. 
Argentina is lauded worldwide for grilled meats, and 
Cafe Buenos Aires sizzles on cue. All the steaks stand out, 
from the New York strip to skirt steak with tomato-and-
red onion salad. Bring heroic appetites: The mixed grill 
for two involves a combo of top sirloin, short ribs, lamb 
chops, half of a roast chicken and two types of sausage, 
plus grilled vegetables and fries. Drink malbec. And 
the house’s tapas channel Barcelona, with choices such 
as octopus with smoked paprika, baked oysters, patatas 
bravas with chorizo sausage, braised beef hash, serrano 
ham, stuffed piquillo peppers or ceviche. Allow for a 
dessert of churros, Nutella empanadas or crepes with 
dulce de leche. —Peter M. Gianotti 

Tango dancers add Argentine 
style and soul to dinner service; 

serrano ham with olives, 
manchego and cheese toasts; 
the always genial owner-host 

Hugo Garcia sets the tone.

Mussels get a winey kick from sangria-macerated fruit. 
Photos by Daniel Brennan
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Food and drink hold equal weight at this stripped-down 
New American bistro on a busy stretch of Merrick Road. The 
first thing you’ll encounter inside is a bar with sultry lighting 

and dozens of offbeat spirits, manned by award-winning bartender 
Jonathan Gonzalez. Don’t pass it up — Gonzalez renders nine riffs 
on the Old Fashioned, spikes drinks with Fernet Branca or house-
made cordials, and is a veritable lightning storm of imagination. 
Self-taught chef Chris Perrotta picks up where the bar leaves off. 
You might spy him through the pass as he plates unfussy yet soul-
pampering dishes such as supple pappardelle (made fresh daily) 
dressed with wild-boar sugo, roasted maitake mushrooms over farro 
risotto, succulent pan-seared fish or a luscious burger ground from 
grass-fed brisket and short-rib, then sheathed in melted Gruyère.  
It rivals the best you’ve ever had. —Corin Hirsch 

Mixologist Jonathan Gonzalez puts a finishing touch of pink peppercorns on a Torogoz, a gin libation made with raspberry-boshi, lemon stock and house-made  
orange-vanilla bitters; nightly specials include pan-seared red snapper and roasted baby broccoli with a yellow tomato vinaigrette. 

BLACKBIRD KITCHEN
& COCKTAILS 
WANTAGH

the details
3026 Merrick Rd., Wantagh

516-654-9200 
blackbirdli.com 

COST $$-$$$

AMBIENCE 
Narrow and sexy,  

with minimal embellishment

SERVICE 
Warm and witty

ESSENTIALS 
Open for dinner Tuesday  

through Sunday; closed Monday.  
Weekend reservations recommended

Category | Best Bistro   

Executive chef Chris Perrotta keeps calm and carries on in the kitchen. 
Photos by Doug Young
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Category | Best Indian

the details
195 Walt Whitman Rd. 

Huntington Station  
631-271-1700 

masalahgrill.com

COST  
$-$$

AMBIENCE 
Tiny and inviting

SERVICE 
Friendly and encouraging

ESSENTIALS 
Open for lunch and dinner  
Tuesday through Sunday;  

closed Monday

MASALAH GRILL 
HUNTINGTON  
STATION

Zipping along fast-moving Route 110, it’s easy to miss this tiny jewel box of a Pakistani-Indian restaurant that has grown to be the 
standard-bearer for the kind of South Asian cuisine we can now expect on Long Island. Opt for a seat instead of takeout in this no-frills 
spot, and you’ll be treated to the mastery of chef-owner Farzana Sohail, who moved to America from Pakistan 26 years ago, earned a 

degree in information sciences, spent more than a decade in the corporate world and, in 2015, walked away from it all to follow a passion for 
cooking that began during childhood. Along with chef de cuisine Francis Calaco, who hails from India, she cooks familiar fare with care that 
pays off, besting more elegant and expensive contemporaries. Lean on the knowledgeable, helpful staff as your guide, and you can’t go wrong. 
Aromatic biryanis come studded with fall-off-the-bone chicken. Tender hunks of bone-in goat arrive bobbing in creamy korma, a complex 
curry of coconut milk, cashews and almonds. If there is a drawback, it’s that the hearty, sandwich-like stuffed naans, filled with ground beef, 
chicken or vegetables, are available only during lunch. —Pervaiz Shawani 

Clockwise from top: Farzana Sohail, owner and head chef of Masalah Grill; seekh kebabs of seasoned minced chicken are cooked in a tandoor, or clay 
oven; the yogurt sauce called raita, a vital component of Indian cooking, complements the spices and fragrant basmati rice in a biryani.

A refreshing mango lassi is an 
ideal accompaniment to a plate 
of chicken tikka masala and rice.
Channa saag (chickpeas with 
spinach and spices) and garlic 
naan with cilantro round out a 
meal nicely. Photos by Doug Young 
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ROTHMANN’S STEAKHOUSE 
EAST NORWICH

the details
6319 Northern Blvd., East Norwich 

516-922-2500 
rothmannssteakhouse.net

COST  
$$$-$$$$

AMBIENCE 
Clubby, with a  

traditional-modern mix

SERVICE 
Attentive and accommodating

ESSENTIALS
Open for dinner every day  

and for brunch on Sundays; 
reservations recommended

Category | Best Steakhouse

Rothmann’s Steakhouse is both rare and well done.  
Its history goes back to 1907, when it was run 
by Charles and Franziska Rothmann. And 

Theodore Roosevelt ate here. Over the years, it has been 
Rothmann’s, Chas. Rothmann’s and for a while, starting 
in the 1970s, composer-musician Burt Bacharach’s 
restaurant at the East Norwich Inn. The dining room 
was a celebrity magnet. But in its latest life, the stars 
are in the kitchen and on the plate. Executive chef 
Mark Serrantino brings you a classic steakhouse 
with contemporary style. And on Thursday nights, 
Rothmann’s delivers a very lively social scene. The bar 
overflows. Stellar dishes include the 24-ounce bone-in 
rib steak; the porterhouse for two, three or four; “limited 
reserve” steaks, including a Wagyu tomahawk rib steak 
for two and a Japanese Kobe strip steak; and a Kobe 
burger. They’re supplemented with excellent sauces, au 
poivre to Bearnaise, and side dishes, creamed spinach 
to roasted fingerling potatoes. Although steaks are 
the main draw, the kitchen ensures that steamed or 
broiled lobster, with three-pounders of Jules Verne 
proportions, shine on their own, as do the artful platters 
of glistening sushi and sashimi. Top starters range from 
grilled octopus and kung pao calamari to crab cakes 
and raw bar favorites. Of course, there’s New York-style 
cheesecake for dessert. —Peter M. Gianotti 

Clockwise from top:  
The Wagyu tomahawk rib 
steak in all its glory; a dragon 
roll sushi platter; executive 
chef Mark Serrantino. 

The interior at Rothmann’s, complete with comfortable 
upholstered chairs and a broad selection of fine wines, 
feels old shool, not old-fashioned. Photos by Doug Young
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TURKUAZ 
MEDITERRANEAN GOURMET 
WEST HEMPSTEAD

Category | Best Mediterranean

the details
493 Hempstead Tpke. 

West Hempstead 
516-280-2973 

turkuazmediterraneangourmet.com

COST 
$-$$

AMBIENCE 
Tidy Turkish grocery-takeout  

with tables

SERVICE 
Minimal but friendly and prompt

ESSENTIALS
Open every day for lunch and dinner;  

restroom not accessible 

The countries of the Eastern Mediterranean all share an emphasis  
on clear, forceful flavors, the lavish use of olive oil and a  real genius for 
coaxing the best out of grilled meats, fresh vegetables and hearty grains. 

Turkish cuisine epitomizes this diet, which is as satisfying as it is famously 
healthful. Among Long Island’s many fine Turkish restaurants, Turkuaz 
Mediterranean Gourmet stands out. It is nothing more than six tables in the 
front of a workaday Turkish grocery, but chef-owner Ufuk Cetinkaya’s cooking 
evinces a refinement and soulfulness that are absent in many multimillion-
dollar establishments. Everything here sings, including eggplant in various 
guises (the perfect excuse to consume piece after piece of warm house-made 
bread) and lahmacun, thin-crusted pizzas topped with seasoned lamb, then 
folded over and served with a pile of sumac-dusted onions. Among the sizzling 
kebabs, is the majestic Iskender: roasted lamb heaped onto toasted bread, then 
slathered with drippings and tomato sauce and finished with a side of yogurt. 
Turkuaz offers little in the way of amenities. Although there is proper silverware, 
plates are plastic and cups are Styrofoam. More problematic are the skimpy 
paper napkins, laughably ill-equipped to handle food that cries out to be eaten 
with the hands. Then again, when the napkins are your principal complaint 
about a restaurant, you know you’ve found a great one. —Erica Marcus

Clockwise from top: Boat-shaped cheese-filled pide, a Turkish take on calzone, is just one of the many offerings at Turkauz; sigara böreği, fried pastry rolls, are also stuffed 
with cheese; the dining area is as basic as they come, but the lack of frills is counter-balanced by an abundance of  flavors.

Chef Ufuk Cetinkaya holds a stack of  his 
fresh-baked pide. Photos by Daniel Brennan
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Seasonality isn’t a factor at most sushi bars  
on Long Island. Year-round it’s the same litany 
of farmed salmon, spicy tuna, crazy rolls. But sit 

at the sushi bar at Nagashima, and chef-owner Makoto 
Kobayashi will explain the difference in flavor between 
summer fluke and winter fluke; he’ll thrill to the short 
season of sujiko salmon roe (still in its sac); he’ll prepare a 
quick broth featuring the most impeccable dried seaweed; 
he’ll break out the fresh wasabi and use a sharkskin 
paddle to grate it; he’ll expound on the finer points of sake. 
Kobayashi emigrated from Japan in the 1980s to take a 
job as a tempura chef at Inagiku, the opulent Japanese 
restaurant in the Waldorf Astoria hotel that was the first 
in Manhattan to serve sushi. He opened Nagashima in 
1990, and over the years he has certainly made his share 
of oversized, crunchified, chipotle-mangoed sushi. But his 
purpose — and his greatest pleasure — is to share with his 
customers the legendary Japanese culinary tradition in 
which he was trained. Tell him your budget and place your 
meal in his capable hands. —Erica Marcus w

 the details
12 Jericho Tpke. #A, Jericho

516-338-0022
nagashimali.com

COST  
$$-$$$

AMBIENCE  
Homey and unpretentious,  

with mom running the dining room  
and pop behind the sushi bar

SERVICE 
Friendly and prompt

ESSENTIALS
Open Monday through Friday for lunch  

and Monday through Saturday for dinner; 
closed Sunday

NAGASHIMA 
JERICHO

Category | Best Sushi

Chef Makoto Kobayashi at home behind the sushi bar. Nagashima, which offers 
traditional Japanese food, has occupied its modest strip-mall location since 1990.

Assorted sashimi may include lobster,  
heads-on sweet shrimp, Argentine tuna,  
Norwegian salmon, yellowtail and cured scallop.  
Photos by Doug Young
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Average meal price per person:
$ $25 | $$ $40 | $$$ $60 | $$$$ $100

n SEAFOOD
ARTIE’S SOUTH SHORE  
FISH MARKET & RESTAURANT
4257 Austin Blvd., Island Park
516-889-0692, southshorefish.com
A cozy, unpretentious BYOB eatery, where 
you may eat indoors or out, assisted by crew 
members who’ll expertly guide you, fin by fin, 
shell by shell. $$

CATCH OYSTER BAR
63 N. Ocean Ave., Patchogue
631-627-6860, catchoysterbar.com
Pick at random from the day’s oysters, from 
the local Fire Island Blue to Kumamoto, 
Mermaid Cove to Wild Fire Island. Sample the 
grilled oysters and fried oysters Rockefeller, 
baked clam “stuffies” sparked with bacon and 
a warm, buttery lobster roll. $$-$$$

THE JOLLY FISHERMAN  
& STEAK HOUSE
25 Main St., Roslyn, 516-621-0055 
jollyfishermanrestaurant.com
Three generations of the Scheiner family 
have owned and run The Jolly Fisherman, 
which opened in this sprawling location 
in 1957 as a traditional seafood house. The 
restaurant sometimes takes a modern turn 
and serves steaks, too. $$$

LIMANI
1043 Northern Blvd., Roslyn
516-869-8989, limani.com
Limani specializes in whole fish, grilled in the 
Greek style, with little more than olive oil and 
lemon. Any diner averse to seafood will find 
juicy grilled lamb chops, a bone-in rib-eye, and 
the porterhouse steak for two. $$$-$$$$

LOST AT SEA
888 W. Beech St., Long Beach
516-632-5263
Expect a quartet of raw dishes, a quintet each 
of cold and hot, plus a few sides. The seafood-
resistant can rely on steak frites with aïoli. 
Don’t miss out on a cocktail from drinks guru 
Steve Magliano. No credit cards. $$-$$$

NERAKI GREEK  
MEDITERRANEAN GRILL
273 Main St., Huntington 
631-385-3474, neraki.com
The emphasis here is seafood, the style is 
homey, and the prices are comparatively 
moderate. $$-$$$

PLAZA CAFÉ
61 Hill St., Southampton 
631-283-9323
plazacaferestaurant.com
Doug Gulija serves meticulous, creative, 
flavor-packed cuisine. The place is inviting, 
and almost as hidden as a truffle. $$$-$$$$

SOUTHOLD FISH MARKET
64755 Rte. 25 (Main Road), Southold  
631-765-3200
The take-out business is more than brisk. But 
you may dine in leisurely, too, from a menu 
that could double as a calendar for whatever 
local seafood is running. Be sure to take a 
couple of dishes home. $$

THE VILLAGE RAW BAR
88 N. Village Ave., Rockville Centre 
516-678-9888, villagerawbar.com
Owner L.J. Sealey-Ashford’s family brings a 
taste of Cape Cod to Nassau. The restaurant 
and raw bar are tightly packed, fitting about 30 
diners. Order a sampler of oysters. The lobster 
salad roll is required eating. $$-$$$

n CHINESE
BEIJING HOUSE
170 Jericho Tpke., Syosset 
516-864-0702, beijinghousesyosset.com
Chinese-American classics and Northern 
Chinese dishes, such as sautéed lamb with 
scallions, are among the winners here. $$

CHEF WANG 
1902 Jericho Tpke., New Hyde Park 
516-354-2858, chefwangny.com
You can get sushi here, as well as most 
Chinese-American standards, but the menu 
is at its best with classic Sichuan dishes. $$

GREEN TEA
1015 Rte. 25A, Stony Brook 
631-689-1111, greentearestaurantsb.com
The fare includes that of Guangzhou (formerly 
Canton) and Hong Kong along with more 
homestyle dishes, such as the pork-noodle 
dish called “ants climbing up a tree.” $$

LOU JOE
255 Willis Ave., Roslyn Heights 
516-484-7456, loujoerestaurant.com
Request the 10-page Chinese menu and 
delight in such dishes as steamed pork 
dumplings with skins made of omelet and 
soup made with black-skin chicken. $$-$$$

MOONSTONE  
MODERN ASIAN CUISINE & BAR
14 Northern Blvd., Great Neck 
516-500-1000, moonstoneny.com
This sleek, contemporary restaurant brings 
a taste of Flushing and much more to points 
east. Recommended: Shanghai-style soup 
dumplings. $$-$$$

NEW FU RUN
50 Middle Neck Rd., Great Neck 
516-708-1888, furunrestaurant.com
This satellite of Flushing’s Fu Run serves 
food from the Dongbei region (formerly 
Manchuria); it’s heartier than Cantonese, 
less incendiary than Sichuan. $$-$$$

RED TIGER DUMPLING HOUSE
1320 Stony Brook Rd., Stony Brook  
631-675-6899, redtigerdumplinghouse.net
Fresh soup dumplings are reason enough 
to travel here. Beyond dumplings are larger 
dishes from Shanghai, Beijing and Northern 
China. $-$$

TAO’S FUSION
1310 Middle Country Rd., Selden 
631-320-0414, taosfusionselden.com
Don’t let the word “fusion” in the name fool 
you: In Tao’s case, it means pan-Chinese, not 
Chinese-American with a side of sushi and 
pad thai. The Peking duck is a treat. $$-$$$

YAO’S DINER
2503 Middle Country Rd., Centereach 
631-588-2218
Here you’ll find the fiery cuisine of Northern 
China. Cumin and chilies contribute a depth 
and heat that may surprise diners expecting 
the subtlety of Cantonese cooking. $$-$$$

n FINE DINING
2 SPRING
2 Spring St., Oyster Bay
516-624-2411, 2springstreet.com
The showmanship from chef Jesse 
Schenker extends from the appointments 
to the New American food in meticulously 
fashioned designs, lapidary precision and 
Food Network style. $$$-$$$$

COPPERHILL
234 Hillside Ave., Williston Park
516-746-1243, copperhillny.com
Chef Gregory Kearns and company moved 
into the vintage building that La Marmite 
occupied for 40 years, transforming the place, 
turning the design countrified and the menu 
distinctly New American. $$$ 

DOMA LAND + SEA
490 Chestnut St., Cedarhurst
516-881-7712, domalandsea.com
Executive chef Oscar Martinez puts on quite  
a show, with eclectic fare and superior service. 
Steaks are excellent, notably the 42-ounce 
tomahawk chop. Kosher. $$$-$$$$

THE LAKEHOUSE
135 Maple Ave., Bay Shore 
631-666-0995, thelakehouserest.com
A knockout view of Great South Bay with 
stellar New American cooking and service  
to the dockside location. $$$

MIRABELLE
150 Main St., Stony Brook 
631-751-0555, lessings.com
Guy Reuge’s Mirabelle started as a French 
restaurant, gradually moved to New American 
and arrived at farm-to-table. It’s still a plum in 
the historic Three Village Inn. $$$-$$$$

NORTH FORK TABLE & INN
57225 Main Rd. (Route 25)  
Southold, 631-765-0177
northforktableandinn.com
Chef Stephan Bogardus’ offerings, which 
include a six-course tasting menu, are subtle, 
seasonal and superb. $$$-$$$$

SANDBAR
55 Main St., Cold Spring Harbor
631-498-6188, lessings.com
This elegant, distinctive dining room with 
New American classics fits perfectly in the 
waterside hamlet. $$$

STONE CREEK INN
405 Montauk Hwy., East Quogue
631-653-6770, stonecreekinn.com
Refined and remarkable, this country 
restaurant revels in French, Mediterranean 
and New American cuisines. $$$

TOKU MODERN ASIAN
2014-C Northern Blvd., Manhasset
516-627-8658, pollrestaurants.com
The real jewel in the Americana Manhasset 
shopping center. Spacious and sleek, it’s a 
stage for compelling, imaginative riffs on 
Asian cuisines. $$$-$$$$

n INDIAN
AKBAR GARDEN CITY
2 South St., Garden City
516-357-8300, theakbar.com
At this upscale Northern Indian restaurant, 
the vegetables leave a real mark. $$

CLAY OVEN
601 Veterans Memorial Hwy.  
Hauppauge, 631-724-1600 
863 W. Jericho Tpke. 
Smithtown, 631-670-6366
clayovenhalal.com
Owner Lubna Habibi pushes the limits of 
authentic South Asian food. Most dishes are 
$10 or less, so it’s easy to venture outside your 
comfort zone. $$ 

DIWAN 
405 S. Broadway, Hicksville
516-513-1057, diwanrestaurants.com
37 Shore Rd., Port Washington
516-439-4200 
After nearly three decades cooking on Long 
Island, chef-owner Bobby Chhikara knows a 
thing or two about Indian, and that swagger  
is on display at both locations of this grand 
pan-Indian restaurant. $$

DOSA WORLD
355 S. Broadway, Hicksville 
516-390-4444, dosaworld.ny.com
Dosa World offers dosas and vegetarian fare 
from North and South India. A first-order 
snack of bhel puri is a guilty pleasure. $

HOUSE OF DOSAS
416 S. Broadway, Hicksville 
516-938-7517, houseofdosas.com 
This plain-looking vegetarian spot features 
the bright flavors of South India. $

MITHAAS
217 Bethpage Rd., Hicksville 
516-605-1230, mithaas.com
The first Long Island location of a fast-casual 
Indian chain based in New Jersey can be a 
playful romp through the crispiest, crunchiest 
and smokiest tart-sour-spicy-sweet snacks and 
breads you may never have tasted before. $

SARAVANAA BHAVAN
285 S. Broadway, Hicksville 
516-261-7755, saravanaabhavan.net
With a menu of more than 100 items leaning 
heavily on South India, it’s easy to be 
overwhelmed. If you are on your own, consider 
the daily selection of about a dozen dishes, 
including curries, chutneys and pickles. $

SOUTHERN SPICE
1635 Hillside Ave., New Hyde Park 
516-216-5448
southernspiceny.com
Southern Spice takes its cue from the 
Chettinad region, near the tip of India. Chef 
Sridhar Munirathinam doles out classic fare 
that includes kothu parotta, a popular Tamil 
Nadu street food. $$

TAJ INDIAN FUSION
1929 Wantagh Ave., Wantagh 
516-900-1700
tajindianfusion.com
This is not your run-of-the-mill South Asian 
restaurant. Here, chef Nirmal Gomes prepares 
traditional Indian dishes, sometimes with an 
Italian or Chinese twist. $$ »

time to  | eat

The Rest of  the Best
Here are the 90 restaurants that round out 2018’s top 100 picks. 
This is your go-to guide to Long Island’s finest tables.

The lentil dumplings called aloo bonda at  
House of Dosas, Hicksville
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n LATIN
CORAL TAPAS AND WINE BAR
215 Atlantic Ave., East Moriches 
631-703-3479, coraleastmoriches.com
Come to Coral to explore the range of Spanish 
cuisine, from traditional tapas and paella to 
more innovative dishes, such as lamb chops 
with pistachio cream. Bonus: spectacular views 
of Moriches Bay. $$$

EL RODEO
130 Montauk Hwy., East Moriches
631-909-2666, elrodeony.com
This authentic, no-frills Mexican restaurant is 
owned by the Rojas family, which also owns 
Mexico and Taqueria Cielito Lindo, both  
in Riverhead. $-$$

GINGERBITES
730 E. Jericho Tpke., Huntington Station 
631-427-2483, gingerbitescatering.com
Haitian fare is a true fusion cuisine, and 
you can taste this cultural phenomenon at 
Gingerbites, where specialties include griot, 
crisp cubes of herb-marinated pork; accra 
croquettes made with the tropical root malanga; 
and festival fries, a medley of sweet potatoes, 
yuca and breadfruit. $$

LA FONDITA
74 Montauk Hwy., Amagansett  
631-267-8800, lafondita.net
Little more than an enclosed stand with a 
few counter stools, there are picnic tables on 
the lawn and Adirondack chairs around the 
pond out back. Both classics and Mexican 
street food are done well. $$

LA VICHARRA GRILL
62 Landing Rd., Glen Cove 
516-801-1314, lavicharra.com
Gold, in all its resplendence, is the predominant 
color at this Peruvian grill with salted corn 
kennels; vivid huancaina sauce that blankets 
slices of pale boiled potatoes; the mellow yellow 
of chupe, corn-enriched shrimp chowder; the 
burnished skin of a fried half chicken. $$

LUCHARITOS TAQUERIA & TEQUILA BAR
119 Main St., Greenport 
631-477-6666  
LITTLE LUCHARITOS 
487 Main Rd. Bldg. D, Aquebogue  
631-779-3681, lucharitos.com
At these rollicking North Fork Mexican 
favorites, you can bring the kids and expect 
crowd-pleasing fare. $$

POLLOS EL PAISA
989 Old Country Rd., Westbury 
516-338-5858, polloselpaisali.com
This Colombian restaurant, in a 
decommissioned diner, is busy from 9 a.m. to 
10 p.m. seven days a week. Chicken in every 
guise is recommended. $-$$

TACO ’BOUT IT
40B E. Main St., Riverhead, 631-574-8787
The cozy eatery, with a handful of tables and 
boldly painted walls, serves all the traditional 
Mexican fare. $-$$

VERDE KITCHEN & COCKTAILS
70 E. Main St., Bay Shore 
631-665-6300, verdekitchen.com
This spot reaches the top tier of Mexican 
restaurants for fine imbibing, lively food, 
absence of cliches and considerable style. 
The menu veers from the traditional 
(guacamole, queso fundido, street tacos) to 
more adventurous fare, such as a tamarind-
glazed Berkshire pork chop and chintextle-
chili-rubbed swordfish in a charred banana 
leaf with hoja santa pesto. $$-$$$

n MEDITERRANEAN
AHUVA’S GRILL EXPRESS
480 Rockaway Tpke., Lawrence  
516-239-0110 
ahuvasgrill.com/ahuvas-grill-express
At Ahuva’s, shawarma is done Israeli-style. 
While your meat is being sliced and inserted 
into a pita or fresh baguette, or onto a platter 
with salad, rice or fries, head to the salad bar 
for your fill of cumin-scented Moroccan carrot 
salad, deep-fried jalapeños, beets with red and 
green peppers. Kosher. $-$$

THE COTTAGE BY COLBEH
1 The Intervale, Roslyn Estates 
516-621-2200, colbeh.com
From this menu, your party can dine like kings 
with the sultan’s plate, laden with three savory 
kebabs, onions and grilled tomatoes, and 
served with two types of fragrant steamed rice. 
Kosher supervision. $$-$$$

ELAIA ESTIATORIO
95 School St., Bridgehampton 
631-613-6469, elaiaestiatorio.com
Rustic-chic upscale Greek restaurant with 
traditionally prepared dishes. A hit in  
the Hamptons. $$$-$$$$

EPHESUS MEDITERRANEAN  
& TURKISH CUISINE
514 Park Blvd., Massapequa Park
516-543-4258, ephesusmedcuisine.com
Here, the glories of the Turkish kitchen 
are made by a dedicated family in a space 
decorated with ethnic style. $$-$$$

KABOBSHAK MEDITERRANEAN GRILL
680 Middle Country Rd., Selden 
631-320-3351, kabobshak.com
The combination of a charismatic chef and 
soulful food transports diners to another part of 
the world. The kebabs, grilled over charcoal, 
are all terrific. $-$$

LOLA
113A Middle Neck Rd., Great Neck 
516-466-5666, restaurantlola.com
An homage to Israel’s food, infused with  
North African and Southeast Asian flavors. $$$

PETRA GRILL
373 Old Country Rd., Carle Place
516-743-9045, mypetragrill.com
It’s named after Petra, the ancient city that is 
Jordan’s most famous site. All the classics are 
given a homemade touch. $$-$$$

RAVAGH PERSIAN GRILL
210 Mineola Ave., Roslyn Heights, 516-484-7100  
335 Main St., Huntington, 631-923-2050 
ravaghrestaurants.com
At these efficient, affordable Persian grills,  
you’ll find outstanding stuffed peppers and  
good kebabs. $$-$$$

YIASOU YEEROS
1060 Old Country Rd., Plainview
516-490-3480, yiasouyeeros.com
Gyros are made from hand-stacked chicken or 
ground beef and lamb; on Tuesdays, hand-
stacked pork spins on the vertical spit. An 
everyday treat: pork souvlaki. $-$$

n SUSHI
ARATA SUSHI
18 Cold Spring Rd., Syosset, 516-921-8154
Don’t miss the omakase (chef’s choice), which 
may include sushi such as white tuna with salsa 
verde or fluke with onion salsa. $$$

GINZA
45 Carmans Rd., Massapequa 
516-882-9688, ginzali.com
Impeccable fish from the renowned Tsukiji 
Market in Tokyo anchors the adventurous  
meals here. $$$-$$$$

HANA
14 Haven Ave., Port Washington 
516-883-4262, hanaportwashington.com
Sleek, handsome and behind a bamboo facade, 
Hana serves up splashily fresh seafood from 
the Tsukiji Market in Toykyo and the New 
Fulton Fish Market in the Bronx. $$$

KOISO
540 Westbury Ave., Carle Place
 516-333-3434
Kyoko and Kikumatsu Mitsumori are the 
mom and pop who own this old-school 
Japanese restaurant where most of the  
local fish is fresh from Freeport. $$-$$$

NIKKEI OF PERU
55 Shore Rd., Port Washington  
516-439-4201 
94 South St., Oyster Bay  
516-226-1810, nikkeiofperu.com
Hermanto and Lina Jong’s rousing fusion  
of Japanese and Peruvian cuisines packs 
these places almost every night. There’s  
also a branch in Rye, New York. $$$

STIRLING SAKE
477 Main St., Greenport 
631-477-6782, stirlingsake.com
Before you dive headlong into Stirling’s 
sushi, don’t overlook chef-owner Yuki 
Mori’s unusual raw and hot snacks, such as 
kaburimaki — slivers of salmon, shiso and 
avocado wrapped in paper-thin turnip and 
dotted with a spicy miso sauce — or tiny, 
plump shumai stuffed with pork. $$$

TAKA
821 Carman Ave., Westbury, 516-876-0033
There’s no fussiness, no over-orchestration, no 
out-of-sync flavors in this modest strip-mall 
setting. The chef’s choice of sushi is seasonal 
and whimsical. $$-$$$

TORIGO JAPANESE RESTAURANT
196 Jericho Tpke., Floral Park
516-352-1116, torigorestaurant.com
Torigo feels like a romantic Japanese bistro, 
and chef-owner Tony San is almost fanatical 
about sourcing über-fresh fish for sushi. $$$

YAMAGUCHI
49 Main St., Port Washington 
516-883-3500, restaurantyamaguchi.com
Sushi creations delight purists seeking 
simplicity and clarity, whether precisely cut 
fatty tuna, maguro tuna, yellowtail, mackerel  
or scallops, and just about any sushi or sashimi 
your host or hostess suggests. $$$

n BISTROS
ALMOND 
One Ocean Rd., Bridgehampton 
631-537-5665, almondrestaurant.com
New American cooking — a raw bar, duck 
ramen, clams casino, Korean-style barbecued 
short ribs, “le grand” macaroni and cheese —
meets old-school Hamptons vibe. $$$-$$$$
 
COVE HOLLOW TAVERN
85 Montauk Hwy., East Hampton
631-527-7131, covehollowtavern.com
 The couple behind Shelter Island’s much-
loved Vine Street Café draw on local, seasonal 
ingredients for daily changing plates. The 
steaks, ribs and seafood are wood-fired;  
the cocktails, extraordinary. $$$-$$$$
 
LOST & FOUND
951 W. Beech St., Long Beach
516-442-2606
The rustic-chic quarters are on the snug 
side, but chef-owner Alexis Trolf’s cooking 
is highly refined, savvy and imaginative.  
Cash only. $$-$$$
 
MARKET BISTRO
519 N. Broadway, Jericho 
516-513-1487, marketbistroli.com
Come for the elegant market greens, shrimp 
and octopus tagliatelle, skillet-roasted chicken 
or the rib-eye-brisket-short-rib burger. $$$

MERITAGE WINE BAR
90 School St., Glen Cove 
516-801-0055, meritagebar.com
This romantic spot features 24-plus wines by 
the glass, small plates (from a snappy quinoa 
salad to roasted bone marrow with gremolata) 
and a superb paella. $$$
 
PERENNIAL
990 Franklin Ave., Garden City 
516-743-9213, perennialrestaurant.com
House-cured bacon and spaghetti tumbled 
with cauliflower ragù is a great example of this 
kitchen’s way with mostly local, often organic 
ingredients. $$-$$$

RUSTIC ROOT
7927 Jericho Tpke., Woodbury 
516-364-5041, rusticrootkitchen.com
Halibut paired with bacon, mushrooms and 
favas and pierogis with Cheddar and onion jam 
are among the of-the-moment bistro classics 
turned out by the open kitchen. $$$

SALUMI TAPAS & WINE BAR
5600 Merrick Rd., Massapequa 
 516-620-0057, salumibarli.com
Along with sister restaurant Bar Plancha in 
Garden City, Salumi has savvy small plates, 
cheeses and charcuterie, and a well-priced wine 
list. It’s also a great spot for a late supper. $$$
 
VERDE WINE BAR & RISTORANTE
450 Commack Rd., Deer Park 
631-242-8902, eatdrinkverde.com
The modern menu includes roasted clams 
with pork belly, veal sweetbreads, and rabbit 
leg with bacon and mushrooms. There’s an 
encyclopedic list of American beers, wines and 
spirits as well. $$-$$$ »

The deep-fried fish-and-scallion roll at 
Torigo Japanese Restaurant, Floral Park

Empanadas at Lucharitos, Greenport
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n STEAKHOUSES
BLACKSTONE STEAKHOUSE
10 Pinelawn Rd., Melville, 631-271-7780 
blackstonesteakhouse.com
The redefined, elevated surf and turf here 
might take the form of bluefin tuna crudo 
followed by a porterhouse or Wagyu sliders 
followed by lobster or nigirizushi. $$$-$$$$
 
BRYANT & COOPER
2 Middle Neck Rd., Roslyn
516-627-7270, pollrestaurants.com
The porterhouse for two, three or four 
beckons, and the prime rib is one of the best 
around. A B&C butcher shop and market is 
next door. $$$-$$$$
 
THE CAPITAL GRILLE
630 Old Country Rd., Garden City 
516-746-1675, thecapitalgrille.com
A coffee-rubbed, dry-aged bone-in New York 
strip is one highlight at this local branch of a 
polished chain. At lunchtime, bite into a lobster 
roll or burger. $$$-$$$$
 
INSIGNIA PRIME STEAK & SUSHI
610 Smithtown Bypass, Smithtown 
631-656-8100, insigniasteakhouse.com
At this, the most opulent of Anthony Scotto’s 
steakhouses (others include Blackstone and 
Rare650) the steaks are stellar and so is the 
seafood. $$$-$$$$

 THE PALM AT THE HUNTTING INN
94 Main St., East Hampton, 631-324-0411 
thepalm.com/restaurants/east-hampton
Major cuts include a double-cut strip steak 
for two or three, filet mignon and Wagyu  
rib-eye. The crab meat cocktail is colossal; 
the lobster-boosted macaroni and cheese  
has a bacon crust. $$$-$$$$
 
PETER LUGER
255 Northern Blvd., Great Neck 
516-487-8800, peterluger.com
The porterhouse for two, three or four really 
is all you need to know about the menu. It’s 
perfectly prepared to order, mineral-sweet, 
adroitly charred. $$$-$$$$
 
RARE650
650 Jericho Tpke., Syosset 
 516-496-8000, rare650.com
This modernist steakhouse boasts a lively 
social scene, a setting suitable for business
entertaining and a successful union of steak 
and sushi. $$$-$$$$
 
RUTH’S CHRIS STEAK HOUSE
600 Old Country Rd., Garden City 
516-222-0220, ruthschris.com
The steaks are butter-topped and invariably 
sizzling. Start with gumbo and end with bread 
pudding in a nod to this establishment’s New 
Orleans roots. $$$-$$$$
 
TELLERS: AN AMERICAN CHOPHOUSE
605 Main St., Islip 
631-277-7070, tellerschophouse.com
The signature dish is a 40-ounce rib-eye steak, 
as imposing and terrific as the dramatic, high-
ceilinged dining room, housed in the 1927 First 
National Bank building. Prime rib, Dover sole 
and lobster Thermidor are also draws. $$$-$$$$
 
n ITALIAN
AUTENTICO
124 South St., Oyster Bay 
516-922-2212, autenticooysterbay.com
Spaghetti with black garlic and manila clams, 
sea bream and branzino-shrimp polpettine 
(meatballs) give you a taste of the Italian coast. 
To finish: brioche filled with gelato. $$$
 
CASA RUSTICA
175 W. Main St., Smithtown 
631-265-9265, casarustica.net
For 30-plus years, this has been the destination 
for lobster risotto and lobster oreganata or 
fra diavolo. The seafood showstopper: whole 
branzino baked in a salt crust. $$$

FRANINA
58 Jericho Tpke., Syosset 
516-496-9770, franina.com
A luxurious seafood salad, expertly grilled 
octopus and a full-flavored pappardelle 
Bolognese are among the hallmarks at this 
traditional, elegant restaurant. $$$
 
NAPLES STREET FOOD
970 Hempstead Tpke., Franklin Square 
516-673-4630, naplesstreetfood.net
This tiny pizza shop on Hempstead Turnpike 
looks like any other on Long Island. It’s 
actually home to unapologetically authentic 
Neapolitan-style pizza that ranks among the 
best on Long Island. And don’t rule out equally 
well made salads, calzones and sandwiches. 

NICK & TONI’S
136 N. Main St., East Hampton 
631-324-3550, nickandtonis.com
At this celebrity magnet, chef Joseph Realmuto 
stars with sparkling, seasonal dishes and year-
rounders such as penne in a spicy, oven-roasted 
tomato sauce. $$$-$$$$
 
ORTO
90 N. Country Rd., Miller Place 
631-473-0014, restaurantorto.com
The refined Italian dishes here include braised 
pork braciola, sautéed duck with sour-sweet 
cherries and juicy roasted chicken with leek 
bread pudding. No credit cards. BYOB. $$$

PICCOLO MONDO
1870 E. Jericho Tpke., Huntington
631-462-0718, piccolomondoli.com
New chef  Steven Del Lima has sparked the 
traditional, dependable Italian restaurant with 
New American accents and turned the modest 
strip-mall spot into a dining destination. $$-$$$ 

SCARPETTA BEACH
290 Old Montauk Hwy., Montauk 
631-668-1771 
scarpettarestaurants.com/montauk
After savoring some of the best pastas on Long 
Island (black tagiolini with seafood ragout, 
duck-and-foie gras ravioli, lobster tagliatelle), 
consider black cod or seared scallops. $$$-$$$$
 
THE TRATTORIA
532 N. Country Rd., St. James 
631-584-3518, thetrattoriarestaurant.com
This tiny restaurant is inventive, seasonal and 
truly a find. Try the red-wine braised beef on 
polenta and roasted pork with farro verde and 
rhubarb agrodolce. No credit cards; BYOB. $$$ w 

The artfully plated seafood salad at Franina, Syosset
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ACROSS
1  Seafood in gefilte fish
5  Without a warranty
9  Org. for composers
14 Off-Broadway award
15  Ocean motion of importance to anglers
16  Benchmarks
17  Shell seafood named for a  
 Queens neighborhood
20  Mexican shell that might have seafood
21  Physician’s request
22  Web-crawling software
23  Outdated
25  Soft tennis shot
27  Two letters of “mahi-mahi”
30  Seafood sandwich on a bun
37  Pocket bread that might have seafood
39  Crowd sound
40  Justice Sotomayor
41  Volunteer’s offer

42  Many Little League spectators
44  Person preparing seafood for transport
45  Fish, for a fishing vessel
47  Hempstead or Islip
48  Organ like the 55 Down of fish
49  Seafood appetizer
52  Language suffix
53  Seafood that’s a popular pizza topping  
 in Japan
54  County fair animal
56  Inquire
59  Exit the premises
63  Competed
66  Seafood cooked on a stove
70  “Rainbow” sport fish
71  With 11 Down, “Alaskan” seafood
72  What a fishhook is attached to
73  Locations
74  Wooden strip
75  Zuppa di pesce or bouillabaisse

DOWN
1  Rank above maj.
2  Just slightly
3  Tequila cocktail, for short
4  Retail chain that welcomes dogs
5  Ordered for dinner
6  Transgressions
7  Original thought
8  Administrative asst.
9  They keep vessels from drifting
10  Costa del __ (region of Spain)
11  See 71 Across
12  Arrows, for archers
13  “Hey, you!” whisper
18  Goof off
19  Green vegetable in some sushi
24  Campus residence
26  One way to cook scallops
27  Heroic tales
28  Old Testament prophet
29  Drummer of the Beatles
31  “Catch of the day” vessels
32  South Pacific nation known for  
 gamefishing
33  Catch fish with a dragged net
34  With perfect timing
35  Legal claims
36  Like the mouth of some bass
38  Woman with an online “List”  
 of contractors
43  Clothing fastener
46  Brunch servings that may have seafood
50  Courtroom statement
51  Female opera star
55  Fish’s breathing organs
56  Rental dwellings: Abbr.
57  Dress of India
58  Vessel’s speed measure
60  Vessels like Noah’s
61  Bridal accessory
62  Novelist Ferber
64  Give off
65  Completed
67  Take to court
68  Rank above PFC
69  The Bronx’s __ Fulton Fish Market

Seafood Platter by Stanley Newman
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Newsday photographer Thomas A. Ferrara grew up capping off a summer’s evening among 
the crowds and neon at this classic family-owned burger stand, established in 1963. “To me, the All 
American is one of those places that lives in the soul of Long Island. When you’re young, you don’t 

think about the cuisine or its history — it’s just the place to go. It’s where you hung out, where you went with 
your friends or family to eat and talk. And that’s what I was trying to do with this photo — pay homage to 
a place that lives in our hearts. And our stomachs.” Happily, the All American is still going strong. And we 
don’t know about you, but we’re ready to kick back and enjoy a double cheeseburger, fries and a root beer. w 

The All American Drive-In, Massapequa

signing  | off

Daniel Gale Sotheby's International Realty | danielgale.com
Each office is independently owned and operated.We are pledged to provide equal opportunity for housing to any prospective customer or client, without regard to race, color, religion, sex, handicap, familial status or national origin.

Cold Spring Harbor, NY – Magnificent Georgian Colonial
This dual island kitchen features a copper Rachiele double-faucet work sink,
a La Cornue stove, French door wall ovens, a coffee bar, hand-carved
limestone backsplash and double Thermador refrigerators.
Cold Spring Harbor SD #2. MLS# 2948278. $12,000,000.

Marilyn Szczerbiak 631.427.6600 ext.260, c.631.988.7305

Upper Brookville, NY
Astounding detail and quality embrace this picture perfect residence with
Chef’s Eat-in Kitchen and separate 3-bedroom Accessory Cottage. Set on
2.33 Country Club acres with pool. SD #1. MLS# 3044721. $3,499,000.

Sandi Lefkowitz, 516.674.2000, c.516.816.3461

Manhasset, NY – Plandome Manor
Breathtaking sunsets, stunning winter water views, picturesque perfection are jus
some of the elements that make this expanded and renovated home your forever
destination. Set on¾-acre property, this Colonial offers an ideal flow for large
scale entertaining and comfortable living. SD #6.MLS# 3019753. $3,379,000.

Ann Carlucci, 516.627.4440, c.516.672.2023
Janet Wolf Marcus, 516.627.4440, c.516.319.6543

Port Jefferson, NY
This recently renovated Contemporary home offers year-round breathtaking
views of Mount Sinai Harbor from both levels. 3 bedrooms, 3.5 baths, 2+ car
garage and more on a lovely cul-de-sac. SD #1. MLS#3043706. $989,000.

Deborah DeWick, 631.689.6980, c.631.664.2148

West Islip, NY – Custom Waterfront
Magnificent Colonial on .63 acres, features 5,300 sq. ft. of living space that
includes 2-story entry with dual-sided staircase, Brazilian cherry floors, state-
of-the-art kitchen opening to 2-story great room with French doors to 2-tier
blue stone patio. SD #9. MLS# 3044068. $2,699,000.

Edie Esposito, 516.627.4440, c.516.946.8082

Rockville Centre, NY – Old Canterbury
Stunning remodel of a classic beauty situated on rare over-sized property.
Gourmet Chef's kitchen with quartz counter tops and Jenn-Air stainless steel
appliances. Adjoining great room with gas fireplace and dual sliding doors to
private patio and pool-size yard. SD #21. MLS# 3034441. $1,699,000.

Donna O’Reilly-Einemann, 516.678.1510, c.516.509.1137
Kate Morgan, 516.678.1510, c.516.359.5542
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oyster perpetual datejust 36

THE DATEJUST
The archetype of the modern watch has spanned generations

since 1945 with its enduring functions and aesthetics.
It doesn’t just tell time. It tells history.


