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best taco truck
Taco truck outside the Saint
Circa 1430 N. Main

Parking your taco truck outside a bar full 
of drunk men? That’s just good business sense. 
At four years and counting, few taco trucks can 
claim the stability that the Saint’s late-night
purveyor of alcohol counterweights has found. 
While the Current’s regular taco-truck critic 
doesn’t claim it as his favorite, the people have 
spoken, and in that sense, this truck has to be 
doing something right. Its rumored fl ash of art 
stardom at last year’s Olmos Famous CAM show 
opening adds the glow of legend.

best enchiladas
Blanco Café
Multiple locations, including:
1720 Blanco
(210) 732-6480

This 34-year-old paragon of low-budget, high-
fl avor Tex-Mex dining is owned by the San Miguel 
family, who keep tradition intact at their several 
outposts with beef enchiladas shining with just 
the right amount of grease, and the enormous De-
luxe Mexican Dinner, a multi-plate feast for the 
frugal glutton. The vinyl and formica have seen 
better days, but then so have you when you go rol-
lin’ in for that cures-all-ills late breakfast.

2. Rosario’s Restaurant y Cantina (TIE), 
910 S. Alamo, (210) 223-1806, rosariossa.com

 Picante Grill (TIE), 3810 Broadway,
(210) 822-3797, sawhost.com/picantegrill/

3. Casbeers, 1719 Blanco Rd, (210) 732-3511, 
casbeers.com

best mole
Rosario’s Restaurant 
y Cantina 
910 S. Alamo
(210) 223-1806
rosariossa.com

Rosario’s also won Tangiest Michelada and 
Best Salsa. See page 24.

2. Picante Grill (TIE), 3810 Broadway, 
(210) 822-3797, sawhost.com/picantegrill

 Los Barrios (TIE), 4223 Blanco, (210) 732-6017
3. Piedras Negras, 1701 S. Laredo, 

(210) 223-2512

smartest 
sommelier
Laz McGill
Bohanan’s Prime Steaks/Seafood
219 E. Houston
(210) 472-2600
bohanans.com

Some years ago at Bohanan’s, I was presented 
a bottle in a wine cradle, a lit candle was passed 
behind, and we all observed the wine’s clarity. 
“We try not to bring the candle to the table now,” 
says sommelier Laz McGill, who has been at the 

Hot Chilaquiles, Heavy on the 
Late-Night Crazy

Las Salsas
Walk into Las Salsas after last call on a 

weekend and you’re guaranteed a spectacle. 
A melting pot of bleary-eyed patrons hailing 
from the North St. Mary’s strip and the GLBT-
friendly stretch of North Main, the clientele is 
biosterous, entertaining, and hungry. There’s 
often a wait but it’s worth it — the late-night 
eats won’t disappoint, and the joint’s a hap-
penin’ spot for people-watchers. I’ve taken 
touring bands in and they’ve given rave re-
views, both on the food and the surroundings. 
I recommend the chilaquiles plate, a heaping 
portion of eggs freshly scrambled with 
corn-tortilla strips, diced chiles, and cheese, 
accompanied by pan-fried potatoes, refrieds, 
and homemade tortillas. You’re unlikely to 
fi nd a better version around town. The plate’s 
big enough for two to share, but order your 
own if you’re hungry; at just over $5, it won’t 
set you back much. The chilaquiles taco 
— minus the beans — will suffi ce if you’re 
up for a snack. If not, an order of chips and 
queso keeps the table of nibblers happy. (NC)

2018 San Pedro, (210) 732-5366

critic’s pickcritic’s pick

critic’s pickcritic’s pick
Fashion Find

Miss Roxy Derek
Another San Antonio treasure I totally 

don’t want to share, Miss Roxy Derek offers 
the absolute cutest women’s clothing from 
brands like Free People, 213, and LAMB. (And 
they just added guy merch — yay!) Unlike, say, 
Francesca’s, which crawls with snotty, made-
up Alamo Heights high schoolers and their 
mothers, who clog up the two changing rooms 
at certain times of the year (and times of the 
day, frankly), Miss Roxy Derek is a decidedly 
more understated, sophisticated establish-
ment, less congested with furniture — all 
without sacrifi cing trendiness. 

Walking into the store is pretty much like 
walking into a daydream of mine, one whose 
only prurient interests are textiles. Miss Roxy 
Derek’s employees are consistently friendly 
upon greeting, but never hover as you peruse 
the boutique’s neat, color-organized racks; it’s 
very zen. The sacred, wordless concentration 
of “just looking” is only broken once you’ve 
a few items in hand and a fi tting room is 
offered. (That is, unless you count the reliably 
awesome tunes.) 

If it sounds like a too-good-to-be-true 
place to shop, just wait’ll you get a look at 
the sale rack(s) (up to 75-percent off). I can’t 
stop nicking my baby sister’s MRD-procured 
$20 Hudson jeans. (AL)

11745 IH 10 West, Suite 400, 
(210) 694-2099, missroxyderek.com
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Live Entertainment

Friday Night
Salsa - Merengue Night 
with Tropicante 9:30pm

Sat. Fuego
 9:30pm

Every Saturday 
salsa lessons wih 
Chris Quickslow

Happy Hour
Monday - Friday

4pm - 7pm
Mojitos, Caipirinhas, 

Pisco Sours $2.75

Free
admittance

on any 
night

713 S. Alamo 
225-5550
www.azuca.net

Happy Hour

NUEVO

LATINO

210.320.5865 • 1017 N. Flores
greengreensansanantonio.comantonio.com

0 lbs. of 0 lbs. of 
Recalled Beef Recalled Beef 
Served Here!Served Here!

*Free 
WiFi

NO OTHER DISCOUNTS APPLY. EXPIRES 5/31/08

BUY 1 ENTREE GET 1 FREE
MUST PRESENT AD FOR DISCOUNT. SECOND

ENTREE MUST BE OF EQUAL OR LESSER VALUE. 

     1242 Austin Hwy #109
alohasanantonio.com

210822-9933

DINE-IN • TO GO • CALL TO ORDERDINE-IN • TO GO • CALL TO ORDER

WE CATER AUTHENTIC 

HAWAIIAN FOOD

ONLY ON 
FRIDAYS

Call for Reservations

LUAULUAU

11AM • 7PM

SUNDAY JAM SUNDAY JAM 

Last Sunday Of The MonthLast Sunday Of The Month

LIVE HAWAIIAN / 
POLYNESIAN

ENTERTAINMENT &
FRESH FLOWER LEIS

CALL FOR UNCLE 
CHOONA’S ALOHA
FRIDAY SPECIALS


