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One of the more affordable options among the boutique hotels clustered around
the Magnificent Mile, Hotel Felix is also one of the more intimate. At just 12
stories high, it has all the feeling of something quaint and residential, not a sur-
prise considering its previous incarnation as an apartment building back in the
1920s. The rooms, each sleekly done up in muted beiges and tans, will feel a
bit snug to those travelers accustomed to more cavernous accommodations. But
what the rooms lack in space, they more than make up for in amenities like rain-
fall showers and plush bedding. As for the onsite Asha spa, it goes beyond stan-
dard massages, offering eco-focused treatments such as the Green Science
Renewing Facial, which utilizes a heady combination of plant extracts to renew
the skin. Those looking to go green will also be pleased to know that Hotel Felix
was the first LEED-certified hotel in Chicago; it even has motion detectors that
regulate the temperature of every room. $$ 111 W. Huron St. (Clark St.), 312-
447-3440 / 877-848-4040, hotelfelixchicago.com

The Trump International Hotel & Tower ¢ Near North ® Trendy (339 rms)

One of Chicago’s elegant luxury hotel and condominium complexes, the Trump
International Hotel & Tower soars 92 stories over the Chicago River and the Near
North neighborhood. The hotel’s 339 guest rooms, including one-, two-, and
three-bedroom suites and 53 separate spa accommodations, occupy floors
14-27 of the property, with condos found on higher levels. Each guest room has
10-foot floor-to-ceiling windows with magnificent views of Lake Michigan, the
Chicago River, and the city skyline. Lavish amenities include contemporary,
custom-designed furniture, Trump Luxury Sleep System beds, deep soaking
tubs, and kitchens outfitted with stainless-steel appliances, Sub-Zero refrigera-
tors, and Bernardaud china. Suites offer fireplaces, dressing areas, and spa-
cious dining rooms. Tip: the “double 00" suites are of the grand deluxe variety.
The Trump property includes the Sixteen fine-dining restaurant, the sophisticat-
ed Rebar lounge, and The Spa at Trump. High-flying travelers in Chicago for
business and/or pleasure book here for lap-of-luxury stays. $$$ 401 N. Wabash
Ave. (Kinzie St.), 312-588-8000 / 877-458-7867, trumpchicagohotel.com

The Wit Hotel ® Loop/Downtown e Modern (298 rms)

While it's part of the Doubletree/Hilton family, The Wit Hotel marches to its own
trendy beat, starting with its flashy Baroque-style décor and ending with its
restaurants, which are destinations in themselves. As it’s situated at one of the
busiest intersections in the Loop and within just feet of an El station, its lobby
is forever bustling. Still, the modern guest rooms are surprisingly quiet (ask for
one on the building’s north end, furthest from the EI tracks, for the most
silence). Same goes for the hallways, where piped-in sounds of chirping birds
(by day) and crickets (by night) provide escape from the city’s clamor. A fitness
center, high-tech meeting rooms, and a spa (try the sugar body wraps) lure both
business travelers and tourists. But it’s locals that hold sway at the onsite Cibo
Matto restaurant, serving updated lItalian fare by chef Todd Stein; and Roof, a
27th-floor indoor-outdoor lounge with views of the skyline. $$ The Wit Hotel,
201 N. State St. (Lake St.), 312-467-0200, thewithotel.com
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Hot & Cool Chicago Restaurants

The Bristol ¢ Bucktown e Pub Grub

A focus on local, sustainable ingredients and an ever-changing craft-beer list
stand out among the many thoughtful touches at this Bucktown gastropub that,
while pint-size, manages to pack hordes of neighborhood folk (most playing it
casual in T-shirts and jeans) along its communal tables. The menu, largely com-
posed of “snacks” such as duck-fat fries and fritters with scallion-mustard
sauce, changes regularly. Check out the chalkboard specials for limited-avail-
ability dishes. Mon-Thu 5:30-10pm, Fri 5:30pm-midnight, Sat 10am-2pm
and 5:30pm-midnight, Sun 10am-2pm and 5-10pm. $ B 0= 2152 N. Damen
Ave. (Webster Ave.), 773-862-5555, thebristolchicago.com

Bull & Bear* ¢ Loop/Downtown e Pub Grub
Besides the beer taps built into some of the tables, this Financial District hit
serves upscale bar bites, like Kobe beef burger and grilled pork chops. Mon—Fri
1lam-2am, Sat-Sun noon-2am. $ B= 431 N. Wells St. (Hubbard St.), 312-
527-5973, bullbearbar.com

C-House e Gold Coast e Seafood

Celebrated New York chef Marcus Samuelsson has brought his culinary talents
to Chicago with the C-House at the Affinia Hotel. Featuring clean, modern lines
(a nod to Samuelsson’s Swedish upbringing) and elegantly subdued shades of
mocha, amber, and sepia, C-House is a stylish destination for hotel guests,
Michigan Avenue shoppers, and city slickers alike. The centerpiece is the
exposed kitchen and raw bar that allow diners to oversee preparations of
Samuelsson’s seafood-centric menu, including sashimi-style offerings, various
shellfish, and fresh fish entrées. The wine list emphasizes American vineyards
and seafood-friendly wines. Mon—Fri 6-10am, 11:30am-3pm, and 5:30-11pm,
Sat-Sun 6-10am and 5:30-11pm. $$$ 0= Affinia Chicago, 166 E. Superior
St. (St. Clair St.), 312-523-0923, c-houserestaurant.com

DMK Burger Bar ¢ Lincoln Park ® American

All-beef patties? Check. Mystery special sauce? No. The straightforward spot holds
no secrets and instead focuses on putting forth huge burgers (grass-fed cattle only,
natch) with your choice of fresh toppings. The No. 5 is a potent mix of prosciutto,
fontina cheese, basil pesto, sun-dried tomato, and roasted garlic aioli. Seating is
limited, so plan to take your order to go. It's right off a Brown Line EI stop, so com-
muters are the loyal customers here. And another tip: Try the tru ffle fries—Ilots of
truffle fries. Tue-Sun 1lam-11pm. $ B= 2954 N. Sheffield Ave. (Wrightwood
Ave.), 773-360-8686, dmkburgerbar.com

Elate  River North e American

Industrial meets flea-market chic at Hotel Felix’s grub hub, where concrete pil-
lars rise up from rustic-looking tables made from reclaimed wood. The sophis-
ticated, 30-something clientele appears equally content to sip organic cocktails
at the zigzag-shaped bar as it is to settle in for the signature, three-course prix-
fixe dinner (it promises fresh, seasonal ingredients plucked from the local Green
City Market). Don’t miss the leek-slathered burger or the deconstructed take on
plum and goat cheese tart. Daily 7am-2:30pm and 5-11pm. $$ B= Hotel
Felix, 111 W. Huron St. (Clark St.), 312-202-9900, elatechicago.com

Eve ¢ Gold Coast ® American

This immaculately kept dining room is the more sophisticated version of its sister
restaurant, Lincoln Square’s Tallulah. Chef Troy Graves does fancy things with
fresh, seasonal ingredients, delighting the well-heeled businesspeople and
socialites just passing through. Among the menu’s hits are grilled lobster sausage
with chanterelles, and tru ffles and escargot plated with Arctic char. The setting is
framed by a pretty mosaic glass window and soft drapery. Needless to say, sneak-
ers and jeans won't fly here. Mon—Fri 11am-10pm, Sat 5-11pm, Sun 5-9pm.
$$$ B - 840 N. Wabash St. (E. Chestnut St.), 312-266-3383, evechicago.com

LaSalle Power Co.* ® River North ® American

Once a cable car station, this three-story restaurant, bar, and nightspot serves
the kind of comfort food Grandma used to make. Pot pies, pork chops, and but-
termilk fried chicken fuel those on their way to the third floor for free live music
and comedy acts. Sun—Fri 10am-2am, Sat 10am-3am. $ B= 500 N. LaSalle
Dr. (Kinzie St.), 312-661-1122, lasallepowerco.com

L20 ¢ Lincoln Park e Seafood

Housed in the former Ambria space in the Belden-Stratford Hotel overlooking
Lincoln Park, L20 is world-renowned chef Laurent Gras’ entry into the Chicago
dining scene. Macassar ebony columns, onyx tables, a crushed velvet-lined
alcove, and a stainless steel mesh screen set a serene and luxurious tone. Flower
arrangements arrive daily and freshly sanded yellow cedar tables in the private-
dining tatami room give off a woodsy aroma. The attention to detail extends to
the menu as well, which is organized into two options: a 12-course tasting menu
($165) and a four-course prix fixe menu ($110), including masterfully prepared
seafood-focused dishes. Join the well-dressed, in-the-know patrons here, and
dive in. Mon, Wed, and Thu 6-10pm, Fri-Sat 5-11pm, Sun 5-9pm. $$$ -
2300 N. Lincoln Park W. (Belden Ave.), 773-868-0002, 12aestaurant.com

Mercadito ® River North e Mexican

Riding the trend of upscale taquerias, this Brooklyn import plants locally and
seasonally inspired Mexican food in downtown Chicago. While it isn’t Bayless,
it's several notches above typical burrito and taco fare. The selection of six gua-
camoles is a feat unto itself; try the mango, granada (pomegranate-infused), or
mole poblano varieties. Of course you will find tacos (chicken, carnitas, pork),
but they're artfully presented and in modest portions. The well-heeled crowd
(nary a ripped pair of jeans or T-shirt in sight) complements the décor: tan ban-
quettes and smoldering drop lighting reminiscent of a high-end beach resort.
Mon 11:30am-midnight, Tue-Thu 11:30am-1am, Fri 11:30am-2am, Sat
11:30am-3am, Sun 11:30am-4pm. $$ B0 = 108 Kinzie St. (LaSalle St.),
312-329-9555, mercaditorestaurants.com

Perennial ® Lincoln Park ¢ American

Hot-shot restaurateurs Kevin Boehm and Rob Katz (owners of Boka and
Landmark) have done it again. Chicagoans can’t get enough of Perennial, a chic
American bistro housed in the Park View Hotel. Featuring a color scheme of soft
browns and blues, the dining room boasts earthy materials, including stone
floors and sleek walnut furnishings. Floor-to-ceiling windows overlook the busy
Lincoln Park streets and, in the summer, the Green City Market, which is
Chicago’s largest farmers market. The global wine list includes 100 bottles (20
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available by the glass) and a reserve selection chosen by 30 notable Chicagoans.
Mon—Fri 11:30am-2pm and 5-10pm, Sat-Sun 9am-2pm. $$ BE= 1800 N.
Lincoln Ave. (Clark St.), 312-981-7070, perennialchicago.com

Piccolo Sogno ® River West e Italian

Formrer Coco Pazzo chef Tony Priolo’s “little dream” (as the restaurant’s name
translates from Italian) has a big draw: its sprawling outdoor patio. Enclosed by
a tall fence and dappled with illuminated trees, it seats 120 (half that number
in winter, when a portion is heated and enclosed). If you can’t handle the hour
wait for a table on the patio, sit inside, where the service is just a bit more fre n-
zied. Expertly pre pared dishes include fontina-filled zucchini flowers in crushed-
tomato sauce and handmade pastas in full- or appetizer-size portions. Mon-Thu
11:30am-2:30pm and 5:30-10:30pm, Fri 11:30am-2:30pm and 5:30-11pm,
Sat 5:30-11pm, Sun 5:30-10pm. $$ 8= 464 N. Halsted St. (Grand Ave.),
312-421-0077, piccolosognaestaurant.com

Province ® West Loop ® American

Exciting décor attempts to trump the cuisine at Randy Zweiban’s modern
American restaurant. Five petrified manzanita trees hang upside-down from the
dining room ceiling; softly illuminated, they give the space an etheral,
Midsummer Night's Dream feel. Eco-friendly accents, such as cork flooring and
recycled leather seats, are more subtle. Happily, the menu holds its own. Start
with blue cheese fondue and continue with rabbit confit or slow-cooked salmon.
The 900-plus—bottle wine wall should keep you fueled through any meal.
Mon-Thu 11:30am-10:30pm, Fri 11:30am-11:30pm, Sat 5-11:30pm. $$ & -
161 N. Jefferson St. (W. Randolph St.), 312-669-9900, povincerestaurant.com

Sepia ® West Loop ® American

A burnished glow permeates Sepia, where Art Nouveau—meets—Austin Powers
touches are found throughout the intimate space, including crystal chandeliers
encased in translucent silver scrims, floor tiles featuring a custom-designed scrol I-
work pattern, and wood paneling reminiscent of a '70s lounge. This earth-glam
mix is also evident in chef Kendal Duque’s menu, which features rustic, fresh-
from-the-farmdishes. Signature cocktails of infused vodkas and old-school spirits
keep the fashionable lounge full. Expect the crowds here to be more into cash than
flash. Mon-Thu 11:30am-2pm and 5:15-9:30pm (lounge 4:30-9:30pm), Fri
11:30am-2pm and 5:15-10:30pm (lounge 4:30-10:30pm), Sat 5:15-
10:30pm (lounge 4:30-10:30pm). $$$ B0 = 123 N. Jefferson St. (Randolph
St.), 312-441-1920, sepiachicago.com

Sixteen ® Near North ® American

Elegantly appointed and graciously staffed, Sixteen is a fine-dining destination
par excellence. An intimate lounge area at the entrance is a stylish hangout for
guests awaiting tables or enjoying a nightcap. To reach the dining room, pass
through a 900-bottle, glass-enclosed wine gallery. Floor-to-ceiling windows offer
stunning views of the Wrigley Building clock tower, Tribune Tower, Navy Pier,
and Lake Michigan. A dazzling 14-foot chandelier with 19,000 Swarovski crys-
tals offers another touch of drama. The daily changing menu is the work of cel-
ebrated Australian chef Frank Brunacci and pastry chef Hichem Lahreche.
Droves of hotel guests and sophisticated locals dine here, so make dinner reser-
vations early. Sun-Thu 6:30am-2:30pm and 5:30-9:30pm, Fri 6:30am-

2:30pm and 5:30-10pm, Sun 6:30am-3pm and 5:30-9:30pm. $$$ B -
Trump International Hotel & Tower, 401 N. Wabash Ave. (Kinzie St.), 312-588-
8030, trumpchicagohotel.com

Sunda ¢ River North e Asian

The restaurant’s name refers to a prehistoric landmass that once included most
of Southeast Asia; however, everything else about Sunda is rooted firmly in mod-
ern times, from the electrifying bar scene (a parade of short skirts and stiletto
heels) to the inventive pan-Asian cuisine of Rodelio Aglibot, formerly chef of LA's
Koi. Seats in the dining room (a temple-like space with black bamboo accents)
are in short supply, though for those without a resenation, tables tend to open
up around 10:30pm. A sushi bar and lounge also serve as scenes unto them-
selves and offer service from the regular menu. Start small with a plate of braised
oxtail pot stickers, and go from there. Mon-Thu 11:30am-3pm and 5pm-mid-
night, Fri 11:30am-3pm and 5pm-1am, Sat 5pm-1am, Sun 5pm-midnight. $$
BID'= 110 W. Illinois St. (LaSalle Dr.), 312-644-0500, sundachicago.com

Takashi e Bucktown e Japanese

This highly personal endeavor of acclaimed chef Takashi Yagihashi shines with
uncomplicated elegance and attention to detail. Located in a Bucktown town
house, the slender dining room decorated in sedate tones of gray and taupe has
the inviting feel of a neighborhood restaurant, and attracts well-dressed neigh-
borhood regulars and diners from around the city and suburbs. Yagihashi com-
bines his Japanese heritage with an extensive background in French cuisine to
create inventive, flavorful dishes with a seafood emphasis, and the open kitchen
provides an entertaining glimpse into the process. The wine list features global
selections, including an innovative sake program. Tue-Thu 5:30-10pm, Fri
5:30-10:30pm, Sat 5-10:30pm, Sun 5-9:30pm. $$ = 1952 N. Damen Ave.
(Armitage Ave.), 773-772-6170, takashichicago.com

Hot & Cool Chicago Nightlife

Amp Rock Lounge ¢ Lincoln Park e Lounge

No DJs spinning at this joint—instead, the subterranean lair gets its musical
kicks from iPods loaded with rock (think everything from The Rolling Stones to
Linkin Park to Jimmy Hendrix). It's a musical theme that bleeds into the décor:
Liquor bottles are shelved on backlit, hollowed-out amps, and music lyrics by
Billy Idol and others are scrawled on the walls. Those unable to tolerate the
piercing sounds or the tattooed clientele should probably steer clear. However,
if you can keep up with hipsters downing Jager bombs and Schlitz, it's well
worth the trip. Thu-Sun 9pm-5am. €= 1909 N. Lincoln Ave. (Wisconsin St.),
312-376-1860, amprocklounge.com

Bull & Bear* e Loop/Downtown e Sports Bar
Testosterone imbues the air at this hangout pocketed in the Financial District.
No wonder: Bull & Bear caters to traders and has quickly become their favorite
watering hole. Tables equipped with taps only encourage the debauchery, as
patrons pay by the ounce to pour themselves a pint without moving an inch
(these tables are coveted, so reserve them in advance). Still, the vibe remains



relaxed, even with the flicker of above-bar tickers continually displaying sports
scores and stock prices. A full menu touts dishes like hogs-in-a-blanket (kiel-
basa sausage wrapped in phyllo dough) and mini bison burgers. Mon—Fri
11lam-2am, Sat-Sun noon-2am. = 431 N. Wells St. (Hubbard St.), 312-527-
5973, bullbearbar.com

LaSalle Power Co.* e River North e Bar

The building that houses LaSalle was a bustling cable car station at the turn of
the last century. In its current incarnation, this three-level monolith aims to be all
things to all people—and succeeds. Businesspeople loosen their ties after work at
the first-floor bar, where bartenders sling classics like sidecars and Manhattans. A
relaxed vibe carries up to the second floor, a full-service restaurant serving com-
fort food from turkey meat loaf to buttermilk fried chicken. For the real action,
make your way to the third level, where rock bands, comedy acts, and DJs take
converg. The best part: no cover charge. Sun—Fri 10am-2am, Sat 10am-3am. =
500 N. LaSalle Dr. (Kinzie St.), 312-661-1122, lasallepowerco.com

Vertigo Sky Lounge ® Magnificent Mile e Ultralounge
Housed on the 26th floor of the Dana Hotel and Spa, this indoor-outdoor
lounge isn’t technically in the sky, but the open, glass-walled terrace beats the
scene (and the views) atop most skyscrapers. An outdoor fire-pit comes off
moresexy than quaint, and servers wearing hot pants and heels push “welcome
wagons” stocked with specialty cocktails, which only add to the Temptation
Island vibe here. Table space is limited, but you can still order sushi and small-
plate dishes that come from the Ajasteak restaurant downstairs. Wed-Sat
5pm-2am. = Dana Hotel and Spa, 2 W. Erie St. (N. State St.), 312-202-
6060, danahotelandspa.com/moftop-lounge/index.cfm

Hot & Cool Chicago Attractions

Blo.dri ® River North e Spa

Cut and color? Not at this bright and airy “styling salon,” where the menu is lim-
ited to quickie updos, blowouts, and curls. The idea is to get you party-ready with-
out any fuss and to save you a buck or two in the process (blowouts start at only
$25, as opposed to the standard $40 at other salons). Gimmicky? Sure. But you
won'tcomplain after being chatted up by an amiable stylist who works your tou-
sled mop into a chic chignon in 20 minutes flat. Another bonus: no reservations
needed. Mon-Thu 8am-6pm, Fri 8am-7pm, Sat 10am-6pm. $$$ 408 N. Clark
St. (Hubbard St.), 312-595-3000, blodri.com

More ¢ Magnificent Mile e Store

New York City has Magnolia Bakery. And now, Chicago has More. The shop offers
more than 30 varieties of cupcakes—and not all of them are sweet. To wit: flavors
such as cracked pepper and Parmesan, blue cheese and port, and maple and
bacon. You'll also find classics such as red velvet, carrot, and lemon (all priced
around $4). Famous pastry chef and cookbook author Gale Gand consulted on the
menu, and that’s one more reason for the lines that often snake out the door. Grab
a six-pack of minis if sampling is your thing. Tue—Fri 8am-8pm, Sat 9am-8pm,
Sun 10-6pm. 1 E. Delaware PI. (State St.), 312-951-0001, morecupcakes.com

Spa Chakra ¢ Loop/Downtown e Spa

A $170 million renovation at the historic Palmer House Hilton prompted the
opening of this luxury spa, where treatments run $210-$420. Excessive? Sure.
But the service is top-notch, starting with the complimentary foot baths for first-
time guests and ending with the built-in gratuity policy (tips are graciously
declined). The menu includes massage, body wraps, manis, and pedis—most
incorporating Guerlain products. For an extra-special experience, try the
Exceptional Orchidée Impériale Treatment, a facial with bonuses such as eye-
lash tinting, lip and brow waxing, and hand paraffin dips. Mon—Fri 8am-9pm,
Sat 8am-8pm, Sun 8am-6pm. $$$ Palmer House Hilton, 17 E. Monroe St. (S.
State St.), 312-422-1336, spachakra.com

Hip Chicago Hotels

Dana Hotel & Spa ¢ River North (216 rms)

A sleek, Asian-influenced urban retreat in River North, the Dana Hotel & Spa is
the city’s only locally owned and operated luxury hotel. The hotel offers several
amenities for the cosmopolitan crowd that stays here, including the chic
Ajasteak restaurant and sushi bar, a luxurious spa, a 24-hour gym, and Vertigo,
an indoor-outdoor rooftop lounge. The 216 guest rooms all offer thoughtful
touches, such as wine chillers, glass-enclosed shower rooms, sound systems,
and floor-to-ceiling windows. Suites feature soaking tubs with picture windows,
kitchens, and in-room fitness equipment. $$$ 660 N. State St. (Erie St.), 312-
202-6000 / 888-301-3262, danahotelandspa.com

Hip Chicago Restaurants

The Bluebird* e Bucktown e American

The Bluebird falls into that heady combination of bistro food and abundant alco-
hol that typifies the gastropub scene. From the owners of the perennially popu-
lar Webster Wine Bar in Lincoln Park, The Bluebird offers cozy urban-country
ambience enhanced by the use of reclaimed materials. Grab a seat at the long,
skinny bar, or head to the back if you've got the menu more in mind. More than
50 handcrafted beers, a well-chosen wine list, and superb small plates and
entrées like flatbreads, salads, and charcuterie please the palate. Bucktown reg-
ulars flock here for an easygoing weeknight out, while weekends see plenty of
small groups and couples perched on bar stools and snuggled into banquettes.
Mon—Fri 5pm-2am, Sat 4pm-3am, Sun 4pm-2am. $ E'= 1749 N. Damen Ave.
(W. Willow St.), 773-486-2473, bluebirdchicago.com

Graham Elliot ® River North e American
Graham Elliot is definitely on the hot lists of Chicago diners. Formerly chef of
Avenues at the Peninsula Chicago, Elliot puts a whimsical stamp on rule-
breaking cuisine, blending highbrow and lowbrow ingredients (a foie
gras—topped Rice Krispies treat, anyone?). The restaurant takes a bistro
approach with paper menus, linen-free tables, servers in jeans and Chuck
Taylors, and relatively affordable prices for a chef-driven venue. Straightforward
surroundings—exposed brick walls, a copper-topped bar, and brown leather ban-
quettes—are tempered by clever touches, like lighting schemes and fruit



tableaux that change to match the current season. To top it off, Elliot even
recorded original music to be played in the dining room. Sun and Tue-Thu
5:30-10:30pm (lounge until 1am), Fri-Sat 5-11pm (lounge until 1am). $$
Blll= 217 W. Huron St. (Wells St.), 312-624-9975, grahamelliot.com

iCream ¢ Wicker Park e Cafe

University of Chicago business school students Cora Shaw and Jason McKinney
launched this high-concept cafe after experimenting with liquid nitrogen and
finding that, by rapid-freezing cream to —-320 degrees Fahrenheit, ice cream
could be made. Like a chemist’s lab, the cafe’s numerous mixers and tanks lit-
erally smoke as they churn out customized flavors. You pick the flavor (apricot,
mint, white mocha, more), the form (fro-yo, traditional ice cream, soy milk ice
cream, more), and the color (sky’s the limit) at the counter or via a computer
touch-screen, and within minutes your creation arrives. Something else to savor:
the free WiFi. Sun-Thu 1-10pm, Fri-Sat 1pm-midnight. $ - 1537 N.
Milwaukee Ave. (Honore St.), 773-342-2834, icreamcafe.com

Mana Food Bar ® Wicker Park e Vegetarian

The menu at Susan Thompson and Jill Barron’s intimate, convivial hot spot is
meatless. No matter: It's the international flavors that have everybody buzzing.
Mediterranean, Middle Eastern, and Asian veggie dishes provide a bona fide
graze fest for the young, trendy locals who commune at the long wooden bar.
Choices include spanakopita, beet carpaccio, bi bim bop, and buckwheat soba
noodles—all available in small- and large-plate format. Bartenders whip up cre-
ative sake cocktails, and fresh smoothies prove well worth their $8 price tag.
Mon-Thu noon-10pm, Fri-Sat noon—11pm, Sun noon-10pm. $ B= 1742 W.
Division St. (N. Wood St.), 773-342-1742, manafoodbar.com

Nana ¢ Bridgeport ® American

Bridgepor—home of Mayor Daley and The Sox—can rightfully now be called a
dining destination, thanks to this organic-inclined brunch spot. It's a family busi-
ness; brothers Omar and Christian Solis run the show in the sunny dining room,
while their mom (nicknamed “Nana”) makes the desserts, including an amazing
tres leches. Neighborhood politicos rub shoulders with fresh-faced Lincoln Parkers
(they made the trip) at the juice bar, where wheatgrass shots go down easy. Other
dishes—Liége-style waffles and traditional Mexican chilaquiles—shine too. The
best news? Abundant parking. Take that, Lincoln Park. Mon-Sat 8am-3pm. $ B =
3267 S. Halsted St. (33rd St.), 312-929-2486, nanaorganic.com

Otom e River West ® American

Smaller, less expensive, and infinitely more accessible than its sister restaurant,
the infamously adventurous Moto, Otom is a chic-but-cheery lounge serving cre-
ative comfort food and flawless top-shelf cocktails. A modern space revved up
with juicy hits of orange hosts an equally easy-on-the-eyes group; expect galleri-
nas, scenesters, and hipsters galore. Nibble on teensy portions of hearty food,
such as chicken pot pie, andouille mac 'n’ cheese, and hot wings with a celery
root purée, from talented chef Daryl Nash (formerly sous chef under the mad
genius Homaro Cantu at Moto). Want the Saturday night buzz without the week-
end-style wait? Come on a Wednesday night. Mon-Thu 5-11pm, Fri-Sat
5pm-midnight (lounge Fri-Sat until 2am). $$ B= 951 W. Fulton Mkt.
(Sangamon St.), 312-491-5804

Paramount Room* ¢ River West ® American

Breathing new life into the seemingly inexhaustible gastropub trend, Paramount
Room has a refreshing rock 'n’ roll attitude. Housed in a former speakeasy,
Paramount Room spreads an easygoing, good-time vibe over two floors. On street
level, a welcoming storefront tavern features upscale touches—Ilofted ceilings,
wrap-around tufted banquettes, and an indigo color scheme. In a separate space
downstairs, an elevated DJ booth cranks out loud rock tunes for a laid-back, fun-
loving crowd. The impressive pub-food menu features such delicacies as tempura-
fried green beans, ale-steamed mussels, and wagyu (American Kobe) beef burgers,
and while there is a healthy selection of wines, champagnes, and cocktails, the
focus here is on beer. Mon-Fri 11:30am-2am, Sat noon-3am, Sun noon—-10pm. $
B= 415 N. Milwaukee Ave. (Kinzie St.), 312-829-6300, paramountroom.com

The Publican ¢ West Town e Gastropub

If you're serious about beer, this is your restaurant. If you love pork, even better.
A faithful interpretation of a European brasserie, The Publican serves more than
100 ales, lagers, and stouts by the bottle—most small-batch or imported. Chef
Paul Kahan's pig-centric cuisine, including crispy-skinned pork belly with game
bird terrine, teems with robust flavors. No reservations are taken, so expect a wait.
Or else settle for one of the standing-room-only tables at the front, which free up
much quicker. Mon-Sat 3:30-10:30pm, Sun 5-10pm. $ B 0= 837 W. Fulton
Mkt. (N. Green St.), 312-733-9555, thepublicanrestaurant.com

Roof* e Loop/Downtown e I[talian

The Wit Hotel’s 27th-floor indoor-outdoor lounge is known for stellar views and
potent drinks. And because the modern ltalian restaurant, Cibo Matto, lies in
the same building, night owls also get the benefit of choosing among some 20
dishes drawn from its menu. Mon-Fri 3pm-2am, Sat 5pm-3am, Sun
5pm-2am. $ B0 = The Wit Hotel, 201 N. State St. (Lake St.), 312-239-9501,
thewithotel.com/the-attractions/roof.cfm

Tocco ® Wicker Park e [talian

Restaurant impresario Bruno Abate’s casual Italian restaurant eschews stereo-
types—no red-and-white checkered tablecloths or piped-in Frank Sinatra tunes
here. The futuristic dining room looks like a spaceship; chalk it up to the over-
size, geometric light fixtures and stark white walls. Still, home-style food
remains the focus. Try the wood-fired pizza with goat cheese and black truffles
before moving on to a gelato trio. In summer, the 100-seat patio stages fashion
shows and the pretty young things they attract. Tue-Thu 5-11pm, Fri-Sat
5pm-2am, Sun 5-11pm. $$ B= 1266 N. Milwaukee Ave. (Paulina St.), 773-
687-8895, toccochicago.com

Urban Belly ¢ Albany Park e Asian

To call it a “noodle joint” is an understatement. Chef Bill Kim came from the
fine dining parlor Le Lan, and he’s not content to roll out typical ramen. Soba
noodles come drenched with bay scallops and oyster mushrooms, and the ramen
is topped with succulent pork belly. Portions are generous, but you’ll want to
save room for sides like duck and pho spiced dumplings. Word of caution:
Service here is DIY. You order at the counter, pour your own water, and grab your
silverware from a bin. If you can get past that—and Urban Belly’s decidedly
bland strip-mall location—the rest is pure bliss. Tue-Sun 11am-9pm. $ 0=
3053 N. California Ave. (Nelson St.), 773-583-0500, urbanbellychicago.com
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Hip Chicago Nightlife

The Bluebird* e Bucktown e Pub/Tavern
Small-batch, handcrafted beers—some 50 in total—are lovingly poured at this
cozy Bucktown gastropub. Light eats and an edited wine list satisfy most tastes.
Mon-Fri 5pm-2am, Sat 4pm-3am, Sun 4pm-2am. = 1749 N. Damen Ave. (W.
Willow St.), 773-486-2473, bluebirdchicago.com

Lincoln Hall ® Lincoln Park e Performance

This rocking live music hall fills—and renews—the premises of the vacated and
decrepit Three Penny Cinema, which sold cheap popcorn and was frequented by
indie kids who didn't care about sagging seats. Newly minted and polished,
Lincoln Hall brings in on-the-verge and nostalgic bands (Soul Coughing played
opening weekend) to its standing-room-only space. It's owned by the friendly folks
at Schubas Tavem, another live music joint a few minutes west, so management
knows how to keep things friendly and flowing nicely. The front-of-the-house bar
welcomes ticket holders only. Hours and perf o rmance schedule vary. C= 2424 N.
Lincoln Ave. (Fullerton Pkwy.), 773-525-2501, lincolnhallchicago.com

Lumen e River West e Ultralounge

Art gallery sleek and minimalist chic, Lumen attracts Chicago’s most resplen-
dent party stars. A multimedia installation of LED lights, video, and sound ele-
vates Lumen above the dime-a-dozen dance clubs, while a no-VIP policy makes
everyone shine. This 5,000-square-foot former meatpacking factory is filled
with low-slung modular sofas, so there are plenty of places to take in the show
of lights and streams of pretty people. Call ahead for bottle service, which
reserves you a table. Otherwise it’s first come, first served. You might encounter
a line on weekends, but you'll find a stylish crowd here on school nights, too.
Tue 10pm-2am, Fri 9pm-2am, Sat 9pm-3am. C= 839 W. Fulton Mkt. (Green
St.), 312-733-2222, lumen-chicago.com

Paramount Room* e River West e Bar
Whether you like your beer by tap, bottle, or can, Paramount Room has it. The
former speakeasy is now a dual-level lounge, replete with boisterous clients and
blasting rock music. Mon—Fri 11:30am-2am, Sat noon-3am, Sun noon—10pm.
= 415 N. Milwaukee Ave. (W. Kinzie St.), 312-829-6300, paramountroom.com

Roof* e Loop/Downtown e Ultralounge
Bass throbs as bodies slink in the shadows of The Wit Hotel’'s 27th-floor
nightspot. But the real party hatches outside on the adjoining rooftop lounge,
replete with fire-pits and a suspended, glass-enclosed table for eight. Modern
white chairs, sofas, and communal tables lend a spicy Miami feel, as do the
boisterous 30-somethings who hang here. Still, the views of brilliantly lit sky-
scrapers are decidedly Chicago. The close to 20 small-plate dishes (roasted
lamb chops with mint-spiked yogurt, wood-fired pizzas) on offer come from the
hotel’s Italian restaurant, Cibo Matto. Mon—Fri 3pm-2am, Sat 5pm-3am, Sun
5pm-2am. = The Wit Hotel, 201 N. State St. (Lake St.), 312-239-9501,
thewithotel.com/the-attractions/roof.cfm

Violet Hour e Wicker Park e Ultralounge
With a magical name (alluding to T.S. Eliot's The Waste Land and Bernard
DeVoto’s ode to the martini, The Hour), a dedication to perfecting cocktail
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recipes, and an all-star lineup including renowned mixologist Toby Maloney, the
Violet Hour has achieved instant classic status. The bar staff has been trained for
50 hours to craft concoctions using eight varieties of ice, house-made bitters,
and fresh-squeezed juices. The décor creates a fantasy feel with floor-length vel-
vet curtains in cornflower blue, glittering crystal chandeliers, and high-backed
chairs around candlelit tables. Only about 100 people are let inside at a time, so
come early in the week for your best shot at getting in. Sun—Fri 8pm-2am, Sat
8pm-3am. - 1520 N. Damen Ave. (LeMoyne St.), 773-252-1500

Hip Chicago Attractions

Post 27 e West Town e Store

Angela and Barkley Hoffman’s urban home furnishings shop brings attention to
eco-conscious designers. Pad around the loft space, pet the family pooch (he’s
known to laze around the shop), and check out items ranging from reclaimed
wood benches and side tables by Ross Fiersten to throw pillows by local
designer Agnes & Hoss. With merchandise arranged in mini living room
vignettes, at the very least you’ll walk away with a few design ideas. As for those
vintage finds, mounted deer antlers and a 1940s Tom Thumb toy typewriter
prove that quirkiness rules here. Tue—Fri 11am-7pm, Sat-Sun 1lam-6pm.
1819 W. Grand Ave. (Wood St.), 312-829-6122, post27store.com

Workshop e Pilsen e Store

Chicago’s boutique scene is gradually moving south. A case in point is clothing
designer Annie Novotny’s studio and storefront, where she displays her women’s
apparel, interestingly inspired by Victorian mourning garments (lots of black and
sculptural silhouettes). Despite being on Pilsen’s main drag, it doesn’t get too
much foot traffic yet, so patrons are die-hard design fans who have made a spe-
cial trip to see a rising talent in action. Airy and bright, the shop doesn’t disap-
point. Fri-Sun 11am-6pm, Mon-Thu by appointment. 818 W. 18th St. (Halsted
St.), 312-226-9000, workshopchicago.com

Classic Chicago Restaurants

Terzo Piano ¢ Loop/Downtown e ltalian (G)

When the Art Institute of Chicago unveiled its Modern Wing in spring 2009, it
also uncorked this gem of a restaurant piloted by renowned Spiaggia chef Tony
Mantuano. The dining room—a symphony of clean white chairs and table dress-
ings—resides in the Wing, although museum admission isn’t necessary to dine
here. A covered piazza, easily home to the hottest seats in the place, lends
beautiful views of Millennium Park, to the delight of the sophisticated business
clientele. The menu changes daily and depends on what the chefs discover at local
farmers markets. While the options—which may include green corn and tomato
salad with Maine lobster, or roasted walleye pike with fingerling potatoes—vary,
the quality never wavers. Fri-Wed 11am-3pm, Thu 11am-9pm. $$$$ - 159 E.
Monroe St. (Michigan Ave.), 312-443-8650, terzopianochicago.com



Trader Vic’s* e Gold Coast ® Polynesian

After shutting its doors at the Palmer House Hilton, this bastion of Polynesian
food (and kitsch) returns in swank Gold Coast digs. And there’s one big reason
to go: the drinks. More than 100 fruity and tart concoctions come in hurricane,
shot, and martini glasses. You can even get one in an oversize faux seashell (it's
called the Scorpion Bowl—a mix of rum, brandy, and fruit juice—and it's meant
to be shared by four). If you must move beyond libations, then leave the bam-
boo-and-tiki-doll-laden bar for the more demure dining room and choose tradi-
tional appetizers like Malayan chicken skewers from the deep dinner menu.
Daily 4pm-1am. $$ E= 1030 N. State St. (W. Maple St.), 312-642-6500,
tradervicschicago.com

Classic Chicago Nightlife

Trader Vic's* e Gold Coast e Bar
This tiki bar with above-par Polynesian food serves potent, fruity drinks in huge
faux seashells. The crowd is sophisticated, but the kitsch factor lightens things
up. Daily 4pm-1am. = 1030 N. State St. (W. Maple St.), 312-642-6500,
tradervicschicago.com

Closures (Please make a note in your Black Book.)

Hotels:
Hotel Allegro, p. 97

Restaurants:
Ambria, p. 128
Avenue M*, p. 61
Blue Water Grill, p. 62
Bongo Room, p. 99
Butter, p. 62
De La Costa*, p. 63
Del Toro*, p. 100
Goose Island Brewpub*, p. 101
Heat, p. 65
Kevin, p. 66
Orange on Harrison, p. 69
Penang, p. 104

Nightlife:
Avenue M*, p. 73
Bella Lounge, p. 74
Cru, p. 139
De La Costa*, p. 75
Del Toro*, p. 107
Goose Island Brewpub*, p. 109
Katacomb, p. 140
Lakeview Broadcasting Company, p. 109
Narcisse, p.78
Reserve, p. 79
Syn, p. 142

Attractions:
Carson Pirie Scott Building, p. 17
Jane Hamill, p. 85



Black Book Chicago

Restaurants (cont.)

Hotels

NAME ADDRESS (CROSS STREET) N'HOOD PHONE EXPERIENCE
TYPE (ROOMS) WEBSITE PRICE 800 NUMBER

Dana Hotel & Spa 660 N. State St. (Erie St.) RN 312-202-6000  Hip
Trendy (216) danahotelandspa.com $$§  888-301-3262

Hotel Felix 111 W. Huron St. (Clark St.) RN 312-447-3440  Hot & Cool
Modern (225) hotelfelixchicago.com $$ 877-848-4040

The Trump International ~ 401 N. Wabash Ave. (Kinzie St.) NN 312-588-8000  Hot & Cool

Hotel & Tower Trendy (339)  trumpchicagohotel.com $$8  877-458-7867

The Wit Hotel 201 N. State St. (Lake St.) L0 312-467-0200  Hot & Cool
Modern (298) thewithotel.com $$

Restaurants

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE PRICE  NOISE/SINGLES

The Bluebird* 1749 N. Damen Ave. (W. Willow St.) BT 773-486-2473  Hip
American bluebirdchicago.com $ = B

The Bristol 2152 N. Damen Ave. (WebsterAve.) BT 773-862-5555  Hat & Cool
Pub Grub thebristolchicago.com $ = BID

Bull & Bear* 431 N. Wells St. (Hubbard St.) L0 312-527-5973  Hot & Cool
Pub Grub bullbearbar.com $ = B

C-House 166 E. Superior St. (St. Clair St.) GC 312-523-0923  Hot & Cool
Seafood c-houserestaurant.com $$$ = 0

DMK Burger Bar 2954 N. Sheffield Ave. (Wrightwood Ave.)  LP 773-360-8686  Hot & Cool
American dmkburgerbar.com $ = B

Elate 111 W. Huron St. (Clark St RN 312-202-9900  Hot & Cool
American elatechicago.com $$ = B

Eve 840 N. Wabash St. (E. Chestnut St.) GC 312-266-3383  Hot & Cool
American evechicago.com $$5$ - B

Graham Elliot 217 W. Huron St. (Wells St.) RN 312-624-9975  Hip
American grahamelliot.com $$ = BID

iCream 1537 N. Milwaukee Ave. (Honore St.) WP 773-342-2834  Hip
Cafe icreamcafe.com $ -

LaSalle Power Co.* 500 N. LaSalle Dr. (Kinzie St.) RN 312-661-1122  Hot & Cool
American lasallepowerco.com $ = B

120 2300 N. Lincoln Park W. (BeldenAve.) LP 773-868-0002  Hot & Cool
Seafood [20restaurant.com $$$ -

Mana Food Bar 1742 W. Division St. (N. Wood St.) WP 773-342-1742  Hip
Vegetarian manafoodbar.com $ = B

Mercadito 108 Kinzie St. (LaSalle St.) RN 312-329-9555  Hot & Cool
Mexican mercaditorestaurants.com $$ = BID

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE PRICE  NOISE/SINGLES

Nana 3267 S. Halsted St. (33rd St.) BR 312-929-2486  Hip
American nanaorganic.com $ = B

Otom 951 W. Fulton Mkt. (Sangamon St.) RW 312-491-5804  Hip
American $$ = B

Paramount Room* 415 N. Milwaukee Ave. (Kinzie St.) RW 312-829-6300  Hip
American paramountroom.com $ = B

Perennial 1800 N. Lincoln Ave. (Clark St.) LP 312-981-7070  Hot & Cool
American perennialchicago.com $$ = B

Piccolo Sogno 464 N. Halsted St. (GrandAve.) RW 312-421-0077  Hot & Cool
Italian piccolosognorestaurant.com $$ = B

Province 161 N. Jefferson St. (W. Randolph St.) WL 312-669-9900  Hot & Cool
American provincerestaurant.com $$ - B

The Publican 837 W. Fulton Mkt. (N. Green St.) Wt 312-733-9555  Hip
Gastropub thepublicanrestaurant.com $ = BIO

Roof* 201 N. State St. (Lake St.) L0 312-239-9501  Hip
Italian thewithotel.com/the-attractions/roof.cfm $ = BIO

Sepia 123 N. Jefferson St. (Randolph St.) WL 312-441-1920  Hot & Cool
American sepiachicago.com $$5$ = BID

Sixteen 401 N. Wabash Ave. (Kinzie St.) NN 312-588-8030  Hot & Cool
American trumpchicagohotel.com $$5$ - B

Sunda 110 W. lllinois St. (LaSalle Dr.) RN 312-644-0500  Hot & Cool
Asian sundachicago.com $$ = BID

Takashi 1952 N. Damen Ave. (Armitage Ave.) BT 773-772-6170  Hot & Cool
Japanese takashichicago.com $$ =

Te rzo Piano 159 E. Monroe St. (Michigan Ave.) L0 312-443-8650  Classic
[talian (G) terzopianochicago.com $986 -

Tocco 1266 N. Milwaukee Ave. (Paulina St.) Wp 773-687-8895  Hip
Italian toccochicago.com $$ = B

TraderVic's* 1030 N. State St. (W. Maple St.) GC 312-642-6500  Classic
Polynesian tradervicschicago.com $$ = B

Urban Belly 3053 N. California Ave. (Nelson St.) AP 773-583-0500  Hip
Asian urbanbellychicago.com $ = 0

Nightlife

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE COVER  NOISE

Amp Rock Lounge 1909 N. Lincoln Ave. (Wisconsin St.) LP 312-376-1860  Hot & Cool
Lounge amprocklounge.com C =

The Blugbird * 1749 N. Damen Ave. (W. Willow St.) BT 773-486-2473  Hip
Pub/Tavern bluebirdchicago.com =

Bull & Bear* 431 N. Wells St. (Hubbard St.) L0 312-527-5973  Hot & Cool
Sports Bar bullbearbar.com =



Nightlife (cont.)

CHICAGO NEIGHBORHOODS MAP

NAME ADDRESS (CROSS STREET) N'HOOD PHONE EXPERIENCE
TYPE WEBSITE COVER NOISE

LaSalle Power Co.* 500 N. LaSalle Dr. (Kinzie St.) RN 312-661-1122  Hot & Cool
Bar lasallepowerco.com =

Lincoln Hall 2424 N. Lincoln Ave. (Fullerton Pkwy.) LP 773-525-2501  Hip
Performance lincolnhallchicago.com c =

Lumen 839 W. Fulton Mkt. (Green St.) RW 312-733-2222  Hip
Ultralounge lumen-chicago.com C =

Paramount Room* 415 N. Milwaukee Ave. (W. Kinzie St.) RW 312-829-6300  Hip
Bar paramountroom.com =

Roof* 201 N. State St. (Lake St.) L0 312-239-9501  Hip
Ultralounge thewithotel.com/the-attractions/roof.cfm =

Trader Vic's* 1030 N. State St. (W. Maple St.) GC 312-642-6500  Classic
Bar tradervicschicago.com =

Vertigo Sky Lounge 2 W. Erie St. (N. State St.) MM 312-202-6060  Hot & Cool
Ultralounge danahotelandspa.com/rooftop-lounge/index.cfm =

Violet Hour 1520 N. Damen Ave. (LeMoyne St.) WP 773-252-1500  Hip
Ultralounge -

Attractions

NAME ADDRESS (CROSS STREET) AREA  PHONE EXPERIENCE
TYPE WEBSITE PRICE

Blo.dri 408 N. Clark St. (Hubbard St.) RN 312-595-3000  Hot & Cool
Spa blodri.com $$$

More 1 E. Delaware PI. (State St.) MM 312-951-0001  Hot & Cool
Store morecupcakes.com

Post 27 1819 W. Grand Ave. (Wood St.) Wwr 312-829-6122  Hip
Store post?7store.com

Spa Chakra 17 E. Monroe St. (S. State St.) L0 312-422-1336  Hot & Cool
Spa spachakra.com $53

Workshop 818 W. 18th St. (Halsted St.) Pl 312-226-9000  Hip
Store workshopchicago.com

AP = Albany Park LV = Lakeview

AT = Andersonville MM = Magnificent Mile
BR = Bridgeport NN = Near North

BT = Bucktown 0T = 0Id Town

GC = Gold Coast PI = Pilsen

HP = Hyde Park RN = River North

L0 = Loop/Downtown RP = Rogers Park

LP = Lincoln Park RW = River West

SL = South Loop

§S = South Side

SV = Streeterville

UV = Ukrainian Village
WL = West Loop

WT = West Town

WP = Wicker Park

WV = Wrigleyville

W Montrose Ave X To Andersonville, Uptown, Rogers Park
Lincoln 2
> Graceland
Squavye ‘% Cemetery
W Irving Park Rd §
>4 = %
S . .
g % Wrigleyville
3 3 W Addison St | \Oyi Lincoln
o 3 Wrigley
5 N > \Field 'z |\ Pk
8 3 = |3
S 2
W Belmont Ave B %‘
<z > S
% F | NE
67 Lakeview
W Diversey Ave %
Lake Michigan
) Lincoln
2
%Q, E Park
_,,6:’_ W Fullerton Ave R
0,
&3 » ? = e
S 32 O
< N S
| k& S
W Armitage Ave oo"o 3 § %
Ls
4, Bucktown RR 4 %
%, 2
("Fs,@ W North Ave %
o/ old (w)
R Town Gold ™
V‘g;:‘fr ﬁ Coast
W Division St > Joh
= Z H gcgck
.. C) a
Ukrlalmlan 2 § |\Center
Village = Y o
? W Chicago Ave West o % Magnificent Mile
TFown 2 @ X
2 Streeterville
4 °, River Navy
W Grand Ave River 2. i
West 5 North— Near powntown "'’
= Norch
Wacker L
W Washington Blvd W Randolph St
West
Loop Sears Loop | _Art Institute
W Jackson Blvd Tower O of Chicago
i
isenhower Expwy Congress Pkwy
%rarllt
arl
W Taylor St Little i%%t:
W Roosevelt Rd. Italy
g ;\ (v (% (VRN Bulgnhlgm
0 “n arl
. £ g 3 5 5
s S R 3 S G & soldier
) S > S k2 ~ 8 OField
Y < - = >
N & Pilsen S
z
P @ W Cermak Rd
. McCormick
Miles 4 \ Branch Chinatown Place
: V! Ri Stevenson Expwy. To South Side,
Kilomet 4 90Y. ago River. P [} ’
PEers W9 & \ Hyde Park

20






