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Farall the press i*s reciived, the Bock snd Ball Blall of Fasmss
=0l the only reason o visil Cleveland, Thers's greal food
here (oo, and afler | take visitors bo pay their re-s-pre-c-l-s
10 Lintle Richard, the Big Bopper and all the other legends,
w idon't have to go far (o find it—downtown has terrific din-
ng, U chilly nights, | recommend $ans Soucl (24 Publii
Sp; 206-fS600), with it Mediterrancan meals and win
ber WiEw s of <Kalers. Ancther Favorite is Johnny's Downtown
(1406 W, Sixeh; 216-623-0055), an oeclectic Conlinental
restaurant that offers such enticing entrées as veal medal
leoms wrapped in phylle with sun-dred cherries

s, i JeEe (10427 Cliftan Blvd.-
2051 -FTEF), chel Donna Chriset continues (o twrn oud @b

Lim EReE CHYS western el
ghobaal cuising that pulled crowds info a serfes of downiosn
restaurants before she opencd her own place, |ler staif is
charming=they never scoll me for fomd ling the possamier
curtains, Fat Cats (2061 W, 10th 51.; 216-579-0200) is my
lavarito of the Kicky new restaurants springing up in the
Iremont nelghborhood, a1 the rim of the « y"s ol Industr
al flatlamds, With iis bargain-basemant decor=—this is wherns
Formica calfes tables go to die—<Fat Cats oifers great Halian
seafood, AL the lovely Lola (9 Literary Rd : 2lE-FF1-5652),
Michael Symon (o 1998 FAW Best New Chef) routinely toss-

5 oul his menus to creale new ones with such innovaiive

dishes as skillet-roasted duck breast with butternut squash

dumplings, duck confit and grilled apples

Uver on the Ciiy's east side, I'm a regular at S3un Luck
Garden (1901 5. Taylor Rd_; 216-397-F6746), where Annie
L hiw imbues traditional Chinese cooking with wesiern Mour
Ishes and serves bavish desserts os well, | love the food, Dhe
dragon sculpture and the way © hiu patiently rearranges the
stanes in her fountain afier

Sargio's {103 Fosd Dr

I M

1y Kids have gplished thens

33} 15 Just & sirall away
from the Clevelans i ool et and Severancs Hall
(hame ol thie Cleveland Orchestra). Thaere Sersio Abramol
concocts shrimp danaon aml other delectables inspired by
his mative Brazil, as his walters busile about in cha-cha
shirts. The music makes me romba happily in my seal, M
ithe gracious Baricelli bnn (2203 Cornell Bd; 2 16-7¥1-6500),
where the cuisine has French and northern ltalian accents,
Paul Minnilke works wonders w ith everyihing from sofl-
shell crabs to sweetbresds, Moxbe (3355 Richmond Bd.- 216
B31-3390), a cheeky new contender on T scene, does defi
wiork with fish. 1 like the sesame-crusted salmon—and juas)
about evervthing alss

When |'m im the mood o devote hall @ Saturday i eating.
| hezadd For the West Slde Market (1970 W, 25th 50.; 216-664-
1384), a vintage food emporium just blocks from downtown,
After squirming through the corrilor of fruit and venetalde
Darkers pulside, | make my way in (o peruse (he meat, dairy,
bakery amd specialty produces at dorens of stands, some
operated for generations by the ame families. 10 try the
smoked podse liver st ﬂﬂﬂ:hﬂj Meat |amd oz on U blood
Kizzaa). I'll zample a neatly brajded plerogl stuifed with
swiel-and-sour cabbage at the Pierogi Palace, then o hit of
ihe fruil salad with chipotbe dressing st El Paisano. Finally,
1IN jostle my way 1o one of the best tables in town: the fal
topped, side-flapped garbage can near Frank's Bratwurat,
wivere there are always several happy exters with hard rolls,
homemade bratwurst amd sauerkraot, sharing napking amd
dboing a litthe dance to dodee passing sirangers. It's tricky,
= Kind of crazy, but sverybody manages. B

Erigtin Obfsan is & froelance weiler bazed in Cloveland
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Thi Cuyahaga River in Cleveland, uirr, & city that has food 1o rival
its rock and rodl, mour Sausages and more at the West Side Market,
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