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AMERICAN-
INTERNATIONAL

Fibe Bistro
4055 Broadway
at W. 171st St.
212-781-7690

Lunch: 11am-4pm Dinner:
Daily Happy Hour: 4-7pm
Weekend Brunch: 11am-
3:30pm Free Delivery

$  MON-FRI: $10 
Early Bird special. 
Soup/salad, entree & 

dessert. 4-7pm. MON:
Mexican night. Mexican meal 
and margarita for $10. $5 
margaritas. TUE: $5 
mojitos & daiquiris. FREE 
chips & salsa at the bar. 
WED: $14.95 T-bone 
steaks (16oz). THU: 
Hospital appreciation night. 
Discount drinks w/ ID. FRI:
Ladies buy 1 drink get 1 
FREE. $15 Corona buckets.

 FRI: Celeste at the 
piano 7:30-10pm. DJ 
Kora & DJ DP after 

midnight. SAT: Karaoke 
11pm. SUN: Latin Jazz 
every last Sunday of the 
month.

ARGENTINE 
GRILL

Don Ricardo 
Steakhouse

4460 Broadway 
@ Fairview Ave.
212-567-5766

Dinner: 
Mon-Thu: 4pm-midnight
Fri-Sun: 4pm-2am
Lunch (starting fall 2008)
Daily: 11am-4pm 
Delivery available

$ MON-FRI: Happy 
Hour, $2.50 beer; $5 
mixed drinks, sangria, 

wine; 25% off bar menu; 
free glass of wine with any 
dinner entree. 4-7pm. 
DAILY: early bird special 
4-8pm.

CAFE

Indian Road 
Café & Market

600 W. 218th St. 
at Indian Rd.

212-942-7451
www.indianroadcafe.com

Mon-Thu: 7am-10pm
Fri-Sat: 7am-11pm
Sun: 8am-3/6pm (seasonal 
hours)

Coffee and wine bar with 
seasonal dishes and artwork 
from local artists on the 
walls.
  
$  Free Wi-Fi

COFFEE SHOP

de Café
4842 Broadway near W. 

204th Street
212-567-7657

info@decafeinc.com
www.decafeinc.com

Mon-Fri: 6am-10pm
Sat: 7am-10pm
Sun: 7am-7pm
Free Inwood delivery 
in w/ $10 purchase

An all-in-one hot spot for 
coffee, pastry, sandwiches 
and light entrees where 
everything (even the mayo!) 
is made in house.

$  Free Wi-Fi

DOMINICAN - 
AUTHENTIC

Margot 
Restaurant

“El Basement”
3822 Broadway 
at W. 159th St.
212-781-8494

Daily: 10am-10pm
Delivery Available 
until 8:30pm
The best Dominican food.
La verdadera comida 
Dominicana. “La Casa del 
Concon.”
LUNCH SPECIAL: 
“Juana” $7 or “Juanita” $6 
(includes entrée and sides).

AMERICAN-
CASUAL

  Coogan’s
4015 Broadway 
at W. 169th St.
212-928-1234

www.coogans.com
Daily: 11am-midnight
Delivery available.

$
 DAILY: $5 cocktails 
all day. $3 pints all 
day. WEEKLY: 

New seasonally-themed food 
specials. SAT-MON: the 
Big Brunch $11.95. During 
college and pro 
FOOTBALL games: “The 
Wing Thing” specials on 
fresh house made wings by 
the dozen.

TUE, THU, & 
SAT: Karaoke. After 
8pm. (Quiet dining 
also available.) 

AMERICAN-
ORGANIC

La Estufa
5035 Broadway 
near W. 214th St.
212-567-6640

laestufarestaurant.com/
Mon-Sun: 11:30am-10:30pm
Weekend brunch: 10am-4pm
Delivery available

Serving the best 
cheeseburger around.

$
 MON-FRI: Happy 
Hour. 1/2 price bottles 
of wines and pitchers 

of sangria and 2 for 1 beers. 
4-7pm. GIFT CARDS
available for any occasion.

Next Door
813 W. 187th St. 

near Ft. Washington Ave.
212-543-2111

Daily: 5-11pm
Brunch Sat-Sun: 11am-4pm
Delivery available

$
THU: every bottle of 
wine half price. 
DAILY: Recycle 

your take out containers and 
get free food. Rinse and 
return 10 containers with 
lids and get a free soda, 20 
containers for a free 
appetize, and 30 for a free 
brunch.

UP T O W N   DI N I N G
C O M I D A

by Kristen Bonardi Rapp

If it hadn’t been raining, 
I would not have stepped 
into Boca Chica. 

I had lured my husband 
and daughter out on a 
rainy Sunday afternoon 
with the promise of a late 
lunch somewhere new.

As we arrived, I stopped 
short, taking in the yellow 
sign on the door offering 
Atlantic City bus tour 
tickets. Could this really 
be the place I’d been 
asked to review?

Rather than turn around 
and walk 10 blocks back 
home in the rain, I smiled 
wanly and ushered my 
family in, out of the rain.

As I opened the door, 
knocking over several wet 
umbrellas in the process, 
the music was loud enough 
to require near-shouting.

It’s a tiny restaurant, 
with a walk-up counter 
and only a half-dozen 
stools under a surreal wall 
mural: a strange, flat-
faced woman swims; her 

hair, a golden fishtail. 
I opted for the only table, 

placed in the kitchen,  
literally – a dishwasher of 
some sort in front of me, 

and behind, a sink with a 
tap running just enough to 
make me feel like I needed 
to go to the bathroom. 
(Boca Chica does mainly 

take out.)
At the counter, the staff 

was kind and friendly as I 
placed my order for a fish 
filet in coconut ($7) and 

the Boca Chica Combo of 
shrimp and fish ($10). 

I snagged one of their 
business cards on the 
way back to my table, 
advertising Boca Chica 
restaurant on one side 
and Bocachica Bus Tours 
to Atlantic City on the 
reverse. 

Then the food arrived 
from the kitchen: my fish 
filet in coconut, two filets 
surrounded by a golden-
orange creamy sauce. I 
hesitantly took a bite. My 
eyes widened.

“Well,” my husband 
dared to ask, “How is it?”

I paused for a moment, 
looking for just the right 
words. 

“It’s quite possibly the 
best fish I’ve ever eaten,” 
I replied. 

The two incredibly fresh 
fish filets were cooked to 
absolute perfection – firm, 
but still tender – but the 
real star was the coconut 
sauce surrounding the 

Boca Chica – a seafood gem surprises

see BOCA CHICA p14

por Kristen Bonardi Rapp

Si no hubiera estado lloviendo, yo 
no hubiera encontrado Boca Chica.

Yo había seducido a mi esposo e 
hija en una lluviosa tarde del domingo 
con la promesa de un tardío almuerzo 
en algún lugar nuevo.

Cuando llegamos, me detuve un 
poco, tomando un amarillo letrero en la 

puerta ofreciendo boletos de excursión 
a Atlantic City. 

En lugar de regresarme y caminar 
10 cuadras de vuelta a casa en la 
lluvia, sonreí pesarosa y acompañé a 
mi familia adentro, fuera de la lluvia.

Adentro, Boca Chica no parecía 
mucho más prometedora. Mientras 
abría la puerta, chocando varias 
sombrillas mojadas en el proceso, la 

música estaba lo suficientemente alta 
para requerir casi el gritar.

Es un pequeño restaurante, con un 
mostrador y solo una media docena 
de asientos bajo un mural de pared 
surrealista: una extraña mujer de cara 
plana nada, su pelo, la cola de un pez 
dorado.

Yo opte por la única mesa, 
literalmente colocada en la cocina 

– una clase de lavadora de platos 
al frente mío, y detrás de mí, un 
lavamanos con un chorrito de agua 
corriendo lo suficiente para hacerme 
sentir que tenía que ir al baño.

En el mostrador, los empleados 
eran corteses y amigables mientras 
yo ponía mi orden de filete de 

Boca Chica – 
una sorprendente joya del marisco

vea BOCA CHICA p14

Boca Chica owner Chelo Ramirez with a try of 
fresh salmon.

Boca Chica es un pequeño restaurante, pero con un 

sabor muy grande. (foro Landa M. Towns
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Do you or your neighbors 
have a great holiday display? 

Send us a picture -
 we’ll publish one every week until 

the New Year.

First Class Car Serivce
 4980 Broadway

Lighting up 
Northern Manhattan

New Leaf Restaurant Bar

fish. A bright cantaloupe-like orange, 
the sauce was creamy and coconutty, 
but never cloying, thanks to a skilled 
counterbalance of peppers and spices. I 
cursed inwardly for acquiescing to my 
daughter’s request for french fries when 
I now wanted a pile of rice to sop up this 
rich sauce.

Just as I thought things couldn’t get 
much better, my husband’s shrimp and 
fish combo came to the table; a big slab 
of fried fish with three fried shrimp. 
Neither too greasy nor too dry nor too 
over-battered the fried fish was sublime, 
as impressively fresh as mine had been, 

and heightened with just a squeeze from 
a generous slice of juicy lime.

As it began to grow dark outside, Boca 
Chica started to feel less cramped and 
more cozy, especially as the space began 
to fill with the dinnertime crowd. The 
weather didn’t appear to be letting up, 
but filled with a warm glow from this 
surprising good food, I walked out into 
the rain considerably happier than when 
I came in.

Boca Chica Seafood is located at 4235 
Broadway near W. 180th Street.

Kristen Bonardi Rapp writes about 
food and more on her blog, Gezellig-
Girl.com.

BOCA CHICA from p12

pescado en coco ($7) y el Combo Boca Chica 
de camarones y pescado ($10). Yo tomé una 
de sus tarjetas de representación de camino 
a mi mesa, anunciando el restaurante Boca 
Chica en un lado y Bocachica Bus Tours hacia 
Atlantic City en el otro lado. Yo no tenía un buen 
presentimiento de lo que estaba por venir.

Y entonces vino de la cocina: mi filete de 
pescado en coco, dos filetes rodeados por una 
cremosa salsa dorada-naranja. Vacilantemente 
tomé un bocado. Mis ojos se abrieron. “Bueno”, 
se atrevió a preguntar mi esposo. ¿“Como 
está?”

Yo pausé por un momento, buscando las 
palabras justas.

“Posiblemente el mejor pescado que haya 
comido”, contesté.

Los dos increíblemente frescos pescados 
fueron cocinados en absoluta perfección 
– firmes, pero todavía suaves – pero la estrella 
real era la salsa de coco alrededor del pescado. 
Una brillante salsa melón como naranja era 
cremosa y con sabor a coco, pero nunca 
empalagosa, gracias a un buen balance de 
pimientos y especias. Maldije interiormente por 

consentir la petición de mi hija de papas fritas 
cuando ahora yo quería una paila de arroz para 
mojar esta rica salsa.

Justo cuando pensé que las cosas no se 
podían poner mejor, el combo de camarones 
y pescado de mi esposo llegó a la mesa; un 
gran pescado frito con tres camarones fritos. 
Ni muy grasosos ni muy secos y tampoco muy 
rebozados (lo cual, tristemente, los camarones 
estaban), el pescado frito estaba sublime, tan 
impresionantemente fresco como lo había 
estado el mío, y realzado con solo un rocío de 
un generoso pedazo de jugoso limón.

Según empezó a oscurecer afuera, Boca 
Chica comenzó a sentirse menos lleno y más 
acogedor, especialmente cuando el lugar 
comenzó a llenarse con las personas para 
cenar. El tiempo no parecía mejorar, pero 
llenos de un tibio brillo de esta sorprendente 
buena comida, yo caminé en la lluvia 
considerablemente más contenta de cuando 
entré.

Seafood Boca Chica, 4235 Broadway, 
cerca del oeste de la Calle 180, (212-568-
0027), abierto 24 horas.

BOCA CHICA de p12


