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that will offer you worth, acquire the extremely best seller from us currently from several preferred
authors. If you desire to hilarious books, lots of novels, tale, jokes, and more fictions collections are
with launched, from best seller to one of the most current released.
You may not be perplexed to enjoy all book collections New York City Selection Of Restaurants And
Hotels that we will extremely offer. It is not more or less the costs. Its practically what you
dependence currently. This New York City Selection Of Restaurants And Hotels , as one of the most
committed sellers here will enormously be in the middle of the best options to review.

2020 New York City Zagat Restaurant Guide Zagat 2019-11-12
Ratings and reviews for NYC's best restaurants
as voted on by trusted diners, in celebration of
Zagat's 40th Anniversary.
New York - Ric Burns 2021-11-23
An expanded edition of the only comprehensive
illustrated history of New York—with more than
600 ravishing photographs and
illustrations—that tells the remarkable 400-yearlong story of the city from its beginning in 1624
up to the current moment. The companion
volume to the acclaimed PBS series. This
landmark book traces the spectacular growth of
New York from its initial settlement on the tip of
Manhattan through the destruction wrought by
the Revolutionary War to its rise as the nation’s
premier commercial capital and industrial center
and as a magnet for immigrant hopes and
dreams in the 19th century to its standing as a
beacon of modern culture in the 20th century
and as a worldwide symbol of resilience in the
21st century. The story continues here with new
chapters delivering a sweeping portrait of New
York at the dawn of the 21st century, when it
emerged after decades of decline to assert its
place at the very center of a new globalized
culture. Here is a city challenged—indeed,
sometimes shaken to its core—by a series of
profound crises: the aftermath of 9/11, the
continual struggle with racial injustice, the
financial crisis of 2008, the devastation of
Superstorm Sandy, the still unfolding cataclysm
of the COVID-19 pandemic—whose earliest and
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deadliest urban epicenter was New York itself.
Here too is a lively portrait of the city’s vibrant
street life and culture: the birth of hip-hop in the
South Bronx, Christo and Jeanne-Claude’s Gates
in Central Park, the musicals of Broadway, the
explosion in location filmmaking in every
borough, the pivotal rise of the tech industry,
and so much more. The history of this
city—especially in the tumultuous and
transformative two decades detailed in the new
chapters—is an epic story of rebirth and growth,
an astonishing transfiguration, still in progress,
of the world’s first modern city into a model and
prototype for the global city of the future.
New York's Historic Restaurants, Inns & Taverns
- Laura Brienza 2016-09-01
New York’s Historic Inns, Restaurants, and
Taverns explores the history of over forty
institutions throughout New York City and the
Hudson Valley that are still in existence today.
Travel to the tavern where George Washington
hosted a farewell dinner for his officers at the
close of the American Revolution. Eat steak at
one of the city’s oldest steakhouses. Rest your
head in one of the original houses built by Dutch
colonists in the Hudson Valley. Part historical
record and part travelogue, the book tells tales
about the region’s most historical and storied
establishments.
New York City For Dummies - Myka Carroll
2008-11-03
For Dummies Travel guides are the ultimate
user-friendly trip planners, combining the broad
appeal and time-tested features of the For
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Dummies series with up-to-the-minute advice
and information from the experts at Frommer’s.
Small trim size for use on-the-go Focused
coverage of only the best hotels and restaurants
in all price ranges Tear-out “cheat sheet” with
full-color maps or easy reference pointers From
soaring skyscrapers to rumbling subways, power
shopping to bargain-hunting, world-renowned
restaurants to neighborhood delis and pizzerias,
majestic cathedrals to Times Square—New York
has it all. Chances are you can't do it all, but this
friendly guide helps you take a big bite out of
the Big Apple with: Maps and tips for getting
around by public transit, plus sights best seen on
foot A calendar of events for every season A
shopper's guide, including trendy areas like
SoHo, NoHo, and NoLita Information about
great free attractions, including the Staten
Island Ferry Sample itineraries to help you make
the most of your trip Like every For Dummies
travel guide, New York City For Dummies, Fifth
Edition includes: Down-to-earth trip-planning
advice What you shouldn’t miss — and what you
can skip The best hotels and restaurants for
every budget With information on "must see"
attractions like the Statue of Liberty, the Empire
State Building, and Central Park, places to take
the kids, an insider's look at the nightlife, tips on
getting discount tickets to popular shows, and a
Quick Concierge with all kinds of info, this guide
will have you saying, "I love New York."
365 Guide New York City: Drink. Eat. $ave.
Every Day of the Year. A Guide to New York
City Restaurant Deals and Bar Specials. Monica DiNatale 2014-01-10
2016 EDITION You're in New York City. You're
hungry. You're thirsty. You don't want to spend a
fortune. Now what? 365 Guide New York City is
only guide book full of the best restaurant deals
and bar specials in New York City. Compiled by
New York Food Host and Deals Expert, Monica
DiNatale, you get the inside scoop on where to
go at a fraction of the price. This is the only New
York City guide that tells you where you can
find: free, yes, FREE food specials throughout
the city, $2-$3 drinks any day of the week, the
best happy hours where you can nosh to your
stomach's content and more deals than any
other guide on the planet. From five-star
restaurants to the best dive bars, savings guru
Monica DiNatale has been featured on Good Day
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New York, PIX 11, WABC, WCBS, Crain's 5Boros
and Metro NY. Whether you live here, hope to
live here, or are visiting, if you want to know all
about New York City's restaurants and bars-at a
discount-then 365 Guide is the book for you!
www.365guidenyc.com
Fodor's New York State - Inc. Fodor's Travel
Publications 2009
Detailed and timely information on
accommodations, restaurants, and local
attractions highlight these updated travel
guides, which feature all-new covers, a dramatic
visual design, symbols to indicate budget
options, must-see ratings, multi-day itineraries,
Smart Travel Tips, helpful bulleted maps, tips on
transportation, guidelines for shopping
excursions, and other valuable features.
Original.
New York Magazine - 1996-05-27
New York magazine was born in 1968 after a run
as an insert of the New York Herald Tribune and
quickly made a place for itself as the trusted
resource for readers across the country. With
award-winning writing and photography
covering everything from politics and food to
theater and fashion, the magazine's consistent
mission has been to reflect back to its audience
the energy and excitement of the city itself,
while celebrating New York as both a place and
an idea.
The Food Lover's Guide to the Best Ethnic
Eating in New York City - Robert Sietsema 2004
A restaurant guide to more than six hundred
restaurants in eighty national and cultural
groupings is comprised mostly of affordable
locations and includes profiles of both famous
and hole-in-the-corner eateries. Original.
The Commercial & Financial Chronicle ... 1917
The Chowhound's Guide to the New York
Tristate Area - Jim Leff 2005-04
With more than 300,000 visitors a month,
Chowhound.com has become a favorite source of
information for those who want to take their
dining experiences off the beaten path. Few
places on earth offer as many culinary
opportunities as New York City, so why do most
food guides feature the same selection of
restaurants year after year? This extraordinary
guide uncovers the tastiest meals, the most
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expertly or authentically prepared dishes, and
the best “hidden gem” restaurants the five
boroughs have to offer and presents them in a
portable, easy-to-use format. In true anti-Zagat
fashion, Chowhound.com dishes out the city’s
hottest food tips with humor, intelligence, and a
lively voice that’s fun to read. Whether it’s the
off-menu dish at Babbo or the mouthwatering
treats served by the Arepas Lady under the #7
tracks in Queens, Chowhound’s Guide to New
Yorkdelivers the goods.
New York Hotel Review - 1922
I Love New York - Daniel Humm 2013-04-09
From the acclaimed team behind Manhattan's
three-Michelin-starred Eleven Madison Park
restaurant comes this deluxe cookbook
showcasing the foods, ingredients, and culinary
history of New York. After landing rave reviews
for his transformation of Eleven Madison Park
from a French brasserie into a fine dining
restaurant, chef Daniel Humm decided to
refashion Manhattan’s ultimate destination
restaurant into a showcase for New York’s food
artisans. Instead of looking abroad for
inspiration, Humm headed to his own backyard,
exploring more than fifty farms in the greater
New York area and diving into the city’s rich
culinary heritage as a cultural melting pot. In I
Love New York, Humm and his business partner,
Will Guidara, present an in-depth look at the
region’s centuries-old farming traditions along
with nearly 150 recipes that highlight its
outstanding ingredients—from apples, celery
root, and foie gras to nettles, pork, scallops, and
venison. Included among these dishes designed
explicitly for the home cook are
reinterpretations of New York classics, like
Oyster Pan Roast, Manhattan Clam Chowder,
and the Bloody Mary. Lushly illustrated with
photographs of the area’s dramatic landscapes
and the farmers who tend the land, this unique
ode introduces the concept of New York regional
cuisine as it celebrates the bounty of this
exceptional state.
Mike Colameco's Food Lover's Guide to New
York City - Mike Colameco 2009-08-17
The insider's food guide to New York City-from
trusted New York food expert and TV/radio host
Michael Colameco New York is the food capital
of the United States, with an incredibly rich and
new-york-city-selection-of-restaurants-and-hotels

diverse dining scene that boasts everything from
four-star French restaurants, casual
neighborhood bistros, and ethnic restaurants
from every corner of the world to corner
bakeries, pastry shops, and much more. Now
Mike Colameco, the host of PBS's popular
Colameco's Food Show and WOR-Radio's "Food
Talk", helps you make sense of this dizzying
array of choices. He draws on his experience as
a chef and New York resident to offer in-depth
reviews of his favorite eating options, from highend restaurants to cheap takeout counters and
beyond. His work has given him unprecedented
access to the city's chefs and kitchens, allowing
him to tell you things others can't. He offers
inside information about different
establishments, giving a detailed and sometimes
irreverent sense of the food and the people
behind them. Goes beyond ratings-centered
guides to offer detailed, opinionated reviews by
an experienced chef and longtime New Yorker
Recommends restaurants, bakers, butchers,
chocolatiers, cheese stores, fishmongers, pastry
shops, wine merchants, and more Entries
include basic facts, contact information, and a
thoughtful, personal review Includes choices in
every price range and neighborhood, from
Tribeca to Harlem Whether you're visiting for a
weekend or have lived in New York for years,
this guide is your #1 go-to source for the best
food the city has to offer.
The Big New York Sandwich Book - Sara
Reistad-Long 2011-04-05
A collection of sandwich recipes from top New
York chefs--including Mario Batali, Dan Barber
and Daniel Boulud--helps homeowners recreate
the culinary experience in their own home.
Original.
New York Hotel Record - 1915
Selected Articles on Modern Industrial
Movements - Daniel Bloomfield 1919
Secret New York - Hidden Bars & Restaurants Michelle Young 2020-11
An absolute must-have travel guide to enjoy the
amazing, hidden New York City bar and
restaurant scene.
Best Restaurants in New York - Anthony Case
Ciaz 2000-09
A comprehensive guide to the very best eating
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establishments in New York City written by Bon
Appetit's Wine & Spirit editor.
Sweet's Catalogue of Building Construction
(architectural Edition) - 1920
New York Cookbook - Molly O'Neill 1992-01-01
More than five hundred recipes celebrate the
passion for food with New York specialities
ranging from Codfish Puffs to Braised Lamb
Shanks to Kreplach
The Complete Idiot's Guide to Starting Your
Own Restaurant - Howard Cannon 2002
Offers advice on opening a restaurant, including
site selection, marketing, staff management,
menu pricing, kitchen organization, and cash
overages.
The Unofficial Guide to New York City - Eve
Zibart 2006-04-03
From the publishers of The Unofficial Guide to
Walt Disney World "A Tourist's Best Friend!" -Chicago Sun-Times "Indispensable" --The New
York Times Five Great Features and Benefits
offered ONLY by The Unofficial Guide: * Honest,
streetwise advice that allows you to feel safe,
comfortable, and at home in the Big Apple *
Hotels at every price level, ranked and rated for
value and quality of rooms--plus proven
strategies for getting the best rates * The best
restaurants for every taste and budget * How to
get tickets to the hottest Broadway shows--and
not pay full price for them * The straight truth
on all the attractions, from Central Park to the
Statue of Liberty Sample Rating Metropolitan
Museum of Art¿ Appeal by Age Preschool Grade
school Teens Young adults Over 30 Seniors Fifth
Avenue between 80th and 84th streets (entrance
at 82nd), Upper East Side; # 212-535-7710;
www.metmuseum.org Type of attraction¿One of
the greatest museum collections in the world.
Nearest subway station¿86th Street.
Admission¿"Suggested" $15 adults, $10 seniors;
$7 students; children ages 11 and under free.
Hours¿Sunday and Tuesday-Thursday, 9:30
a.m.-5:15 p.m.; Friday and Saturday, 9:30
a.m.-8:45 p.m.; closed Monday. When to
go¿Friday and Saturday evenings for dining and
music; call # 212-570-3949 for special events
schedule. Special comments¿No strollers
allowed on Sundays. Author's rating¿We could
visit this every time we were in New York and
never feel as if we had seen it all. How much
new-york-city-selection-of-restaurants-and-hotels

time to allow¿1H-5 hours.
Table for One, New York City - Michael Kaminer
2001-08-30
At last . . . welcome dining help for the lone
traveler Anyone who has ever traveled alone has
faced two options: ordering wildly overpriced
room service, or braving unknown streets to
dine alone. If one elects the latter, he or she
could be greeted with rude looks, poor,
indifferent service, too much noise, too little
light, and disappointing food. Finally here is a
book to rescue the lone diner and put the
business traveler or newcomer to New York at
ease when making a dining decision. In "Table
for One: New York, Author Michael Kaminer
rates the restaurants in terms of friendliness,
service, lighting, food, wines by the glass, and
comfort--all from the perspective of the single
diner. He also discusses what to expect in terms
of price, food preparations, and clientele.
The New York Restaurant Cookbook Florence Fabricant 2009
A respected food journalist presents recipes for
the signature dishes at one hundred of the city's
best restaurants, from The Four Seasons to the
Café des Artistes, along with chef's tips,
sommelier's advice, and an address directory.
White, Stokes, & Allen's Guide and Select
Directory - 1885
New York Magazine - 1980-09-08
New York magazine was born in 1968 after a run
as an insert of the New York Herald Tribune and
quickly made a place for itself as the trusted
resource for readers across the country. With
award-winning writing and photography
covering everything from politics and food to
theater and fashion, the magazine's consistent
mission has been to reflect back to its audience
the energy and excitement of the city itself,
while celebrating New York as both a place and
an idea.
Report to the New York Legislature of the
Commission to Select and Locate Lands for
Public Parks in the Twenty-third and Twentyfourth Wards of the City of New York, and in the
Vicinity Thereof - New York (State). Commission
to Select and Locate Lands for Public Parks in
the 23d and 24th Wards of New York City 1884
Kunda Eats Best New Restaurants in America
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2012 Edition - M.V. Kunda
Dirt Candy: A Cookbook - Amanda Cohen
2012-08-21
From chef-owner of the popular all-vegetable
New York City restaurant, Dirt Candy, a
cookbook of nearly 100 vegetable recipes for
home cooks everywhere. Amanda Cohen does
not play by the rules. Her vegetable recipes are
sophisticated and daring, beloved by omnivore,
vegetarian, and vegan diners alike. Dirt Candy:
A Cookbook shares the secrets to making her
flavorful dishes—from indulgent Stone-Ground
Grits with Pickled Shiitakes and Tempura
Poached Egg, to hearty Smoked Cauliflower and
Waffles with Horseradish Cream Sauce, to
playfully addictive Popcorn Pudding with
Caramel Popcorn. It also details Amanda’s crazy
story of building a restaurant from the ground
up to its success, becoming one of the most
popular restaurants in New York City—all
illustrated as a brilliant graphic novel. Both a
great read and a source of kitchen inspiration,
Dirt Candy: A Cookbook is a must-have for any
home cook looking to push the boundaries of
vegetable cooking.
Romantic New York City - Jimmy Hahn 1997
A guidebook to the most popular and romantic
clubs, restaurants, bars, and hotels in NYC.
Savoring Gotham - Andrew F. Smith 2015
When it comes to food, there has never been
another city quite like New York. The Big Apple-a telling nickname--is the city of 50,000 eateries,
of fish wriggling in Chinatown baskets, huge
pastrami sandwiches on rye, fizzy egg creams,
and frosted black and whites. It is home to
possibly the densest concentration of ethnic and
regional food establishments in the world, from
German and Jewish delis to Greek diners,
Brazilian steakhouses, Puerto Rican and
Dominican bodegas, halal food carts, Irish pubs,
Little Italy, and two Koreatowns (Flushing and
Manhattan). This is the city where, if you choose
to have Thai for dinner, you might also choose
exactly which region of Thailand you wish to
dine in. Savoring Gotham weaves the full
tapestry of the city's rich gastronomy in nearly
570 accessible, informative A-to-Z entries.
Written by nearly 180 of the most notable food
experts-most of them New Yorkers--Savoring
Gotham addresses the food, people, places, and
new-york-city-selection-of-restaurants-and-hotels

institutions that have made New York cuisine so
wildly diverse and immensely appealing. Reach
only a little ways back into the city's everchanging culinary kaleidoscope and discover
automats, the precursor to fast food restaurants,
where diners in a hurry dropped nickels into
slots to unlock their premade meal of choice. Or
travel to the nineteenth century, when oysters
cost a few cents and were pulled by the
bucketful from the Hudson River. Back then the
city was one of the major centers of sugar
refining, and of brewing, too--48 breweries once
existed in Brooklyn alone, accounting for
roughly 10% of all the beer brewed in the United
States. Travel further back still and learn of the
Native Americans who arrived in the area 5,000
years before New York was New York, and who
planted the maize, squash, and beans that
European and other settlers to the New World
embraced centuries later. Savoring Gotham
covers New York's culinary history, but also
some of the most recognizable restaurants,
eateries, and culinary personalities today. And it
delves into more esoteric culinary realities, such
as urban farming, beekeeping, the Three Martini
Lunch and the Power Lunch, and novels, movies,
and paintings that memorably depict Gotham's
foodscapes. From hot dog stands to haute
cuisine, each borough is represented. A
foreword by Brooklyn Brewery Brewmaster
Garrett Oliver and an extensive bibliography
round out this sweeping new collection.
Bulletin of Bibliography and Dramatic Index 1923
Vegetarian Times - 1981-07
To do what no other magazine does: Deliver
simple, delicious food, plus expert health and
lifestyle information, that's exclusively
vegetarian but wrapped in a fresh, stylish
mainstream package that's inviting to all.
Because while vegetarians are a great, vital,
passionate niche, their healthy way of eating and
the earth-friendly values it inspires appeals to an
increasingly large group of Americans. VT's
goal: To embrace both.
All the Restaurants in New York - John Donohue
2019-05-14
“An emotional trip down memory lane for those
of us who count our favorite restaurants as
cherished personalities and members of our
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family.” —Danny Meyer, founder of Shake Shack
From romantic spots like Le Bernardin to
beloved holes-in-the-wall like Corner Bistro, John
Donohue renders people’s favorite restaurants in
a manner that captures the emotional pull a
certain place can have on the hearts of New
Yorkers. All the Restaurants in New York is a
collection of these drawings, characterized by
their appealingly loose and gently distorted
lines. These transportive images are
intentionally spare, leaving the viewer room to
layer on their own meaning and draw
connections to their own memories of a place, of
a time, of an atmosphere. Featuring an eclectic
mix of 100 restaurants—from Minetta Tavern to
Frankies 457 and River Café—this charming
collection of drawings is accompanied by
interviews with the owners, chefs, and loyal
patrons of these much-loved restaurants. “I love
John’s spare, romantic, quirky portrayals of
iconic New York restaurants so much that I
purchased over a dozen of his prints to hang
around my office. These places come to define
our lives in New York—that job right next to
Balthazar, that boyfriend who lived above Prune,
that interview that took place at ‘21’ . . . They
deserve this spotlight, this tribute.” —Amanda
Kludt, Editor in Chief, Eater “John Donohue is
the Rembrandt of New York City’s restaurant
facades. His collection is an invaluable,
evocative guide to the ever-changing, slowly
vanishing landscape of the city’s great dining
scene. It belongs on the bookshelf of every
devout chowhound and fresser.” —Adam Platt,
Restaurant Critic, New York magazine
Felidia - Lidia Matticchio Bastianich 2019-10-29
The beloved chef and best-selling author shares,
for the first time, the timeless recipes that have
made her flagship restaurant, Felidia, a New
York City dining legend for almost four decades.
Ever since it opened its doors on Manhattan’s
Upper East Side in 1981, Felidia has been
revered as one of the best Italian restaurants in
the country. In these pages, Lidia and longtime
Executive Chef Fortunato Nicotra share 115 of
the recipes that capture the spirit of the Felidia
menu past and present. From pastas and primi
to appetizers and meats, and from breads and
spreads to sides and soups, these are some of
Lidia’s absolute favorite dishes, lovingly adapted
for home cooks to re-create in their own
new-york-city-selection-of-restaurants-and-hotels

kitchens. Here are recipes for old-school classics
such as Pasta Primavera and Linguine with
White Clam Sauce and Broccoli. Contemporary
favorites include Pear and Pecorino Ravioli,
Chicken Pizzaiola, Short Ribs Braised in Barolo,
and Eggplant Flan with Tomato Coulis. Exquisite
dessert recipes include Warm Nutella Flan,
Open Cannolo and Limoncello Tiramisù, while
Passion Fruit Spritz and Frozen Peach Bellini
come from the restaurant’s lively bar. Felidia is
a beautifully illustrated, full-color cookbook that
takes readers behind the scenes of the
restaurant’s storied history and is filled with the
same warmth and hospitality that are the
hallmark of all of Lidia’s cookbooks. It’s the nextbest thing to enjoying an evening out at this
award-winning eatery!
The Historic Shops & Restaurants of New York Ellen Williams 2002
Discover venerable dining rooms, gas-lit taverns,
and old-world apothecaries and tobacconists
from the New York of George Washington, Walt
Whitman, Mark Twain, Boss Tweed, Harry
Houdini, and P.T. Barnum. This old-world guide
covers restaurants, gourmet shops, cafes,
saloons and bars, hardware stores, and home
furnishings stores. Illustrations.
The Unofficial Guide to New York City - Eve
Zibart 2004-03-12
The Unofficial Guides® are the Consumer
Reports of travel guides, offering candid
evaluations of their destinations' attractions,
hotels, restaurants, shopping, nightlife, sports,
and more, all rated and ranked by a team of
unbiased inspectors so even the most
compulsive planners can be sure they're
spending their time and money wisely. Each
guide addresses the needs of everyone from
families to business travelers, with handy charts
that demonstrate how each place stacks up
against the competition. Plus, all the details are
pulled out so they're extremely easy to scan.
Look no further than The Unofficial Guide® to
New York City for honest, streetwise advice that
allows you to feel safe, comfortable, and at home
in the Big Apple. We'll give you detailed reviews
of all the top attractions and unbiased ratings of
all the best hotels and restaurants, and clue you
in on everything you'll need to know to get
around like a local. The Top 5 Ways The
Unofficial Guide® to New York City Can Help
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You Have the Perfect Trip: The straight truth on
all the attractions, from Central Park to the
Statue of Liberty How to get tickets to the
hottest Broadway shows--and not pay full price
for them Hotels at every price level, ranked and
rated for value and quality of rooms--plus proven
strategies for getting the best rates All the best
New York restaurants, plus the inside story on
shopping--where to get the best for less How to
plan and get the most out of your business or
convention trip
The Slow Food Guide to New York City Patrick Martins 2003
Slow Food is dedicated to: - stewardship of the
land and ecologically sound food productionrevival of the kitchen and the table as centers of
pleasure, culture, and community- invigoration
and proliferation of regional, seasonal culinary
traditions- living a slower and more harmonious
rhythm of life
The Eclectic Gourmet Guide to Greater New
York City - Jim Leff 1998-10
Natives and tourists alike are hungry to discover
New York City's other culinary realms -- the
gastronomic riches of the Outer Boroughs as
well as Manhattan's best kept dining secrets.
There's an intriguing array of great eating out
there, and whether you crave the most
sumptuous Moroccan feast or just a plain slice of
serious, old-fashioned pizza, The Eclectic
Gourmet Guide to Greater New York City will
make every meal a satisfying adventure.Author
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Jim Leff insightfully and humorously navigates
readers beyond Manhattan's well-known eateries
(Anybody can find the Rainbow Room!) and into
a wonderland of hidden restaurant gems. As
creator of Chowhound, the popular and critically
lauded web site (www.chowhound.com) and
contributor to countless newspapers and
magazines, Left has an unsurpassed track record
in uncovering superior and unusual dining
experiences. From Harlem church basement
suppers to long-forgotten Brooklyn Jewish delis
to swanky Midtown sashimi clubs (plus zillions
of the most exotic ethnic kitchens), Left will
make sure every bite counts. Evocative full-page,
at-a-glance profiles -- along with charts indexed
by cuisine, star rating, and location -- guidereaders to the perfect restaurant.
The Rough Guide to New York City Restaurants Daniel Young 2003
Contains detailed, incisive reviews of more than
300 restaurants, all of them good, most of them
moderately priced. Features include:
neighborhood organization: reviews are
arranged by location throughout the city's five
boroughs, with every establishment clearly
mapped. Positive selections: this eBook consists
entirely of restaurants we're recommending and
only those where it's possible to dine for under
$50. Culinary know-how: from Maine lobster to
Cuban sandwich, late-morning breakfast to
early-morning supper, we cover the whole range
of NYC cuisines and dining styles.
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