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For more than a few years now, Jacksonville Magazine
has taken upon itself the chore of naming the 25 top
restaurants in town and featured them in our September
issue. We make no bones about the subjective nature of the
list—it certainly won’t please everybody. But as highly anticipated
as the Top 25 issue is at the office, readers may take solace in
the fact that it is highly debated and thoroughly researched.

Believe us, reaching a consensus among a roomful people is tough.
So what do we look for? To start, the amenities and features that we believe are

important to our readers: cleanliness, pleasant décor, value, consistently good, friendly
service. Oh, and, tasty eats, of course. They don’t have to be white linen, coat-and-tie
establishments, but rather places that are just plain enjoyable and keep neighborhood 
regulars coming back. We also require that the restaurant be open at least a year to be eligible
for inclusion, and that it be located in the contiguous Jacksonville metro area (that includes
Ponte Vedra Beach and Julington Creek, for example, but not St. Augustine). The list is purposely
partial to locally owned establishments.

In separate sections, we’ve included notable mentions in surrounding counties and those that are
part of larger chains. There’s a page dedicated to the staff’s all-time favorite decadent dishes made in
town. And, in celebration of our 25th anniversary, we’ve put together our inaugural Dining Hall of Fame.
There, you’ll find 10 inductees, which are local landmarks that have been open for at least 25 years. The 
silver anniversary won’t be a permanent criterion (in the food biz, staying open for 25 months is a feat unto
itself), but we thought it was fitting for the first class.

As you review this year’s Top 25, you’re sure to see some old favorites as well as a few who make their debuts to
the list. In the end, we know that you probably won’t agree with all of our selections, but we hope you agree that the
compilation is one of the most informative you’ll find in the region.

Happy reading. And bon appetít!
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Fried artichokes 
from Blue Bamboo
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619 Ocean View
619 PONTE VEDRA BLVD., PONTE VEDRA BEACH, 285-0202

Another restaurant rarity in Northeast Florida is the
oceanfront restaurant. Sadly, the condo craze of a
few years ago saw several waterfront eateries
snapped up by developers, only to tear them down
to build overpriced towers. Formerly a members-
only dining establishment, 619 is now part of the
Sawgrass Marriott and it opens its doors to all. The
interior is upscale beachy casual complete with
white linens, blonde wood accents and panoramic
windows looking out to the Atlantic. The layout is
stacked in two levels, so nearly every seat allows at
least a partial view of the sand and surf.

Most Expensive Entrée: Blue Mountain ribeye, 
coffee-crusted with cabernet butter, $29

Least Expensive Entrée: Vegetarian Rasta Pasta
with fire-roasted island veggies, Cajun cream and
fresh herbs, $18

Appetizers: Krispy “Kraken” Kalamari with sofrito
sauce, $13; warm A1A crab dip with spinach and
artichoke, $11; grilled Mayport shrimp skewers, $14

Desserts: Key lime meringue pie, $8; bread pud-
ding with whiskey sauce, $8; chocolate macadamia
nut “fondue for two” with spiced cake, tropical
fruits and berries, $13 

Aqua Grill
950 SAWGRASS VILLAGE DR., PONTE VEDRA BEACH, 285-3017

The Aqua Grill is a Ponte Vedra Beach staple serv-
ing up ample amounts of casual, beachy charm
with a hefty menu of seafood and inventive Italian
dishes and steaks. Shrimp, clams, oysters, snapper
and swordfish—the neighborhood gathering spot
has it all. Landlubbers are known to favor the egg-
plant parmesan and the pork osso bucco. Kids are
drawn to the colorful and swimming creatures
inside the huge saltwater fish tanks. Parents sans
children gravitate to the bar area (try the wine
flights, and sample a 3 oz. portion of three differ-
ent wines). Young and old enjoy the large deck out
back, weather permitting.

Most Expensive Entrée: Herb-grilled bone-in veal
chop Oscar with lump crab meat, grilled asparagus
and pancetta, $34

Least Expensive Entrée: Two-way tie between Asian
organic tofu stir-fry and eggplant parmesan, $16

Appetizers: Crab wontons, $6; shrimp or oyster
Rockefeller, $8, crispy gingered chicken spring
rolls with Vietnamese dipping sauce, $8

Desserts: Chocolate mousse cake with vanilla ice
cream, $7; hot apple crisp à la mode, $7; Key lime
pie, $6

b.b.’s
1019 HENDRICKS AVE., SAN MARCO, 306-0100

The San Marco hotspot is a few years younger than
her sister restaurant Biscottis in Avondale. She’s a
good deal smaller and a little louder than her older
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13 Gypsies
887 STOCKTON ST., RIVERSIDE, 389-0330

Chef-owned bistros are far too rare in Jacksonville. The tiny 13 Gypsies is one exemplary
exception to that unfortunate reality. All of 14 seats are available in the cozy storefront estab-
lishment. With a menu that could very well have been plucked from the streets of Barcelona,
the emphasis here is bold flavors on smaller, tapas-like plates. Sharing and experimenting are
encouraged. Heck, your neighbors’ tables will be so close to yours you may find yourself 
asking to share what they order, too. 

Most Expensive Entrée: Angry Bull, pan-seared beef filet, served with pacheco sauce and
crowned with crushed raw garlic and peppercorns, $9

Least Expensive Entrée: Spanish tortilla, traditional egg, potato and onion omelette, served
with a curry giralda sauce, $5 

Appetizers: Street-style pork kabobs with flatbread, $7; garlic shrimp sautéed in olive oil,
garlic and red pepper, $9; queso Manchego with bread, $8

Desserts: Flan, $5; bread pudding, $6; tres leches cake, $6
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sibling, too. Regulars file in for lunch and din-
ner for the house salads, pastas, chicken and
fish. A full wine bar is easily broken down
with suggested pairings under select menu
items. A Saturday brunch features items like
a crab cake Benedict and stuffed vegetarian
omelette. The dessert case is a thing of beauty.
Finish your meal with an expertly made
espresso. And dessert, of course.

Most Expensive Entrée: Cracked peppercorn
dusted New Zealand rack of lamb with roasted
fingerling potatoes, haricot vert, white truffle
aioli and pommery mustard apricot demi, $28

Least Expensive Entrée: Linguine pasta with
shrimp, chicken, green peas, applewood-
smoked bacon, artichoke hearts, cilantro pesto
and a roasted corn pepper cream sauce, $19

Appetizers: Mozzarella bruschetta, $10; 
yellowfin tuna tartare, $12, polenta styxx, $9

Desserts: Upside-down pecan rum pound
cake served warm with vanilla ice cream, $8 a
slice; Bailey’s chocolate turtle cheesecake, $8
a slice; bb’s tiramisu, $8 a slice

Biscottis
3556 ST. JOHNS AVE., AVONDALE, 387-2060

Usually lively from sunrise to sunset, this
Avondale eatery is a neighborhood landmark on
St. Johns Avenue. A consistent menu, expan-
sive beer and wine menu (no hard liquor
served) and larger-than-life desserts keep a
steady flow of customers who are eager for
Biscottis’ signature pizzas, salads and sand-
wiches. Oh, and let’s not forget the famous
bruschetta appetizer. The restaurant is
arranged in three separate rooms, with large
parties usually occupying the space farthest
from the door. Singles and couples can belly
up to the front bar. A rotating selection of orig-
inal art keeps the interior fresh. The sidewalk
café tables are favorites on cool mornings.

Most Expensive Entrée: Skirt steak salad, $11.
Note: Daily blackboard specials are more.

Least Expensive Entrée: Smoked turkey
sandwich served hot or cold on ciabatta
bread, $9

Appetizers: Baked brie with roasted garlic,
strawberries and fresh bread, $9; artichoke
tapenade with kalamata olives, olive oil, wal-
nuts, hummus and vegetable tabbouleh, $9;
Asian-battered fish fingers with napa cabbage
slaw and chili garlic dipping sauce, $10

Desserts: See b.b.’s list above.

Blackstone Grille
112 BARTRAM OAKS WALK, JULINGTON CREEK, 287-0766

A flaming grill is, not surprisingly, at the heart
of the menu at Blackstone, and it sears in 
flavor on items ranging from salmon to ribeye
steaks. The interior is somewhat masculine
and clubby, with subdued lighting, lots of

browns and blacks, and extra-comfy high-
backed booths. The wine list is top-shelf and
the display of bottles a nice touch to the
ambiance. Most bottles are offered in the $30
range, with the list topping out at $240 for
Oakville Opus One Meritage. A stroll around
the Bartram shopping complex is a pleasant
way to stretch the legs after a satisfying meal.

Most Expensive Entrée: Filet mignon au
poivre, an 8 oz. filet with a red wine reduction,
black pepper sauce and truffle oil, $27

Least Expensive Entrée: Crunchy chicken, a
pistachio-crusted breast with melted onion
and marbled potato gratin on a saffron cream
sauce and topped with balsamic syrup, $17

Appetizers: Blackstone beef with shrimp,
ginger and Thai chili dipping sauces, $15;
lump crab cakes with pineapple salsa and
Creole tartar sauce, $10; curry beef empanadas
with sweet chili cream sauce, $7

Desserts: Chocolate cake, $8; cheesecake,
$8; chocolate soufflé, $9

Blue Bamboo
3820 SOUTHSIDE BLVD., SOUTHSIDE, 646-1478

Count legendary musician Stevie Wonder as a
satisfied guest. Chef Dennis Chan does his
best to take old notions of Asian cuisine and
turn them on their respective ears. The menu
features plenty of rice and noodle dishes, but
usually with a twist of the unexpected. The
flavors of jasmine, curry, miso and lime lace
the menu. Look for Chinese barbecue ribs to
share space on your table with pad Thai and
wok-flashed garlic spinach. Sweet sake con-
coctions may be ordered to ease the pangs of
hunger many diners endure while waiting for
their meals, tempted by the scents of sizzling
meats and veggies. Vegetarian options are
available upon request.

Most Expensive Entrée: Honey-soy grilled
lamb rack with herbed fries and grilled bok
choy, $34

Least Expensive Entrée: Onion beef stir fry
with jasmine rice, $16

Appetizers: Hoisin chicken lettuce wraps, $10;
fried calamari, $10; fried artichokes, $11

Desserts: Vietnamese coffee tiramisu, $6;
Mandarin orange cake, $7; lychee sherbet, $5

Brick Restaurant
3585 ST. JOHNS AVE., AVONDALE, 387-0606

The casual and relaxed atmosphere of Brick is
reflected in a menu of delicious but unassum-
ing burgers, salads and entrées of fish, chicken
and beef. Some view the Brick as much a bar
as a restaurant, albeit a bar that serves Vidalia
onion soup, fresh mozzarella with beefsteak
tomatoes  and maple-glazed salmon. An enor-
mous selection of draught and bottled beers
is paired with an extensive wine list. Brunch
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Since opening in 1999, 95 Cordova (Casa
Monica Hotel, 810-6810) has earned raves within
the area’s fine-dining circles. Situated in the his-
toric St. Augustine hotel, the restaurant’s lavish
décor is reminiscent of Old World Spain, perfect
for a romantic rendezvous. Dishes change by the
season, and blend American, Asian, Mediterranean,
Caribbean and Moroccan flavors. Try the chef’s
six-course tasting menu, which changes weekly.
The New World Sunday Brunch, served from
10:30 AM to 2:30 PM, offers an enormous
selection of fresh seafood, salads, made-to-order
omelettes and waffles, carving stations and
desserts. • Sticking to the global theme, Avilés
(Hilton St. Augustine Historic Bayfront Hotel,
829-9727) features eclectic fine dining that
incorporates the flavors of Spain, France, Asia,
and the Mediterranean. From Hunan whole crispy
fish and hoisin-marinated filet mignon, the menu
is a feast for the senses. Try the shrimp and 
lobster, $24, sautéed with mushrooms, tomatoes
and herbs in a sherry cream sauce and tossed
with linguine pasta. • Opened early in 2008,
Azurea (One Ocean Resort Hotel & Spa, 249-
7402) is a contemporary escape with beachfront
views and über-chic clientele. The entrance alone,
an aqua-tinted tunnel, impresses. Weather per-
mitting, sit on the outdoor verandah and enjoy the
ocean breeze as you dine. The menu is heavy on
seafood, but there’s plenty of red meat, too. The
Hudson Valley duck “Two Ways” appetizer, $16,
comes with foie gras and duck confit topped with
a Tahitian vanilla bean syrup. • A staple among
the theater-going crowd for before- and after-show
eats, Juliette’s Bistro (Omni Jacksonville, 791-
4815) dishes up a worldly menu for breakfast,
lunch and dinner all week. Situated beside the J
Bar, the recently renovated restaurant is cozy and
trendy chic. Order the sea-salted roasted salmon,
$24, served with asparagus, winter squash, 
fingerling potatoes, pomegranate reduction and
chive oil. Or, if you’re feeling adventurous, sign
up for a meal in Chef Rick Eplawy’s “kitchen,”
where he wines and dines you and your party with
at least a seven-course meal tailored to your taste.
• Dining at Salt (The Ritz-Carlton, Amelia Island,
277-1100) is a culinary experience to write home
about. Elegant yet modern, the AAA Four
Diamond restaurant is no less than what you’d
expect to find at a Ritz-Carlton, showcasing a 
seasonal menu that features simple but savory
ingredients. Chef Richard Gras is a proponent of
the slow food movement and uses fresh, organi-
cally grown ingredients as much as possible. 
Salt has more than 500 wines from which to
choose and some 30 varieties of salt to tantalize
the tastebuds. Try the seared diver scallop and
Maine lobster, $40, served with baby eggplant,
sunchoke and organic tomato or Kurobuta pork
chop, $36. *J

FOR TOURIST OR
TOWNIE, THESE 5 ARE
DEFINITE CROWD
PLEASERS.

R
esort R

estaurants
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on Saturday and Sunday is a crowd-pleaser,
and live music some nights keeps many toes
tappin’ under the table.

Most Expensive Entrée: Jumbo lump crab
cakes, $27

Least Expensive Entrée: Shrimp-stuffed
tilapia with roasted garlic cream sauce, $18

Appetizers: Tenderloin carpaccio, $8; spinach
dip, $9; shrimp and grits, $10

Desserts: Key lime pie, $7; chocolate torte
with hazelnut crust, $7; carrot cake, $7

Chew Restaurant
117 W. ADAMS ST., DOWNTOWN, 355-3793

Contemporary is the name of the cuisine game
at this Downtown hotspot, now just a few years
old. Classic flavors receive bursts of new life
with inventive dishes such as short rib slider
sandwich, vanilla peppercorn lobster salad and
a tuna hot pot. Comfort food faves are given a
fresh perspective with macaroni and cheese
gratin and shoestring potatoes with garlic aioli.
The interior is hip and fresh. Downtown’s resur-
gence has been promised for years. Perhaps
Chew is a sign of more good things to come.

Most Expensive Entrée: Hazelnut encrusted
veal chop, fingerling potatoes, braised aspara-
gus, sauce bordelaise, $36

Least Expensive Entrée: Salmon with beet
risotto, heart of palm and green asparagus
salad, $24

Appetizers: Sweetbreads crostini with
caramelized onions, house-smoked bacon 
lardoons, wilted spinach, ciabatta toasts and
chardonnay demi-glace, $16; ricotta gnocchi
with seasonal mushrooms, fresh cervil finished
with porcini foam, $13

Desserts: Pistachio cake with house-made 
pistachio ice cream, $8; jasmine green tea
cheesecake with vanilla ginger crust, $7;
house-made churros with warm chocolate
sauce, $7

Dwight’s Bistro
1527 PENMAN RD., JACKSONVILLE BEACH, 241-4496

Chef owned and operated, Dwight’s is the
Beaches version of the little restaurant that
opens in the right place at the right time. The
tiny eatery has not only grown in space but also
in popularity over the years. Plump and lumpy
crab cakes, handmade pasta and signature
dishes like quail and hearts of palm salad keep
the tables full at diner. The interior is a bit
funky, artsy and unpretentious. Chef Delude
prefers to keep his food simple and let the
fresh flavors do the talking. Small private 

parties can be accommodated on Sunday and
Monday and reservations are required most
nights.

Most Expensive Entrée: Lamb chops with
mint jelly, $38

Least Expensive Entrée: Quail, two birds 
marinated and grilled, $27

Appetizers: Crab cakes with tartar sauce, $17;
portabello mushrooms grilled with truffle oil,
$14; pan-cooked foie gras with sherried sweet
onions, $30

Desserts: Tiramisu, $8; Key lime pie, $8;
apple crisp with ice cream, $8

Lemongrass
Restaurant
9846 OLD BAYMEADOWS RD., BAYMEADOWS, 645-9911

Decked in soothing greens and yellows, the
mod décor at Lemongrass is a visual feast, and
a perfect complement for the Thai-inspired 
cuisine that ranges from spicy to savory.
Traditional noodle dishes like pad Thai and
curry creations are given boosts of originality
with whimsical presentations. The degree of
spiciness can be altered by request, so diners
should inquire about a level of fire that suits
them. The Lemongrass Sampler appetizer is an
ideal way to gather a feel for the whole menu—
a fried spring roll, two coconut shrimp, two egg
rolls, two crab Rangoons and two fried wontons
served with two dipping sauces. 

Least Expensive Entrée: Garden vegetables
with choice of protein, sautéed broccoli, carrots,
zucchini, fresh mushrooms, sweet bell peppers,
snow pea pods, onions and baby corn, $15

Most Expensive Entrée: Seafood Special, a
combination of shrimp, scallops, squid, crab
claws and mussels in Thai chili paste with
onions, sweet bell peppers and Thai sweet
basil, $27

Appetizers: Egg rolls stuffed with vegetables,
glass noodles and seasoned ground pork, $7;
chicken satay marinated in cream of coconut
and curry, skewered on bamboo sticks, $9

Desserts: House-made coconut cream pie
sprinkled with roasted coconut flakes, $8;
crispy banana spring rolls topped with honey
and sesame seeds, served with coconut ice
cream, $8

Marker 32
14549 BEACH BLVD., JACKSONVILLE BEACH, 223-1534

For more than a decade Marker 32 has attracted
a loyal following with a combination of home-
made artistry in the kitchen and a casually
sophisticated setting. The menu says “special
occasion” dining but the nautical-inspired 
surroundings say “any Wednesday night is fine,
too.” The dining room sits perched up high
overlooking a marina and the Intracoastal
Waterway, resulting in bird’s eye views that are

particularly pleasing at dusk. Chef Groshell’s
menu covers lots of ground, but seafood is the
star attraction most nights.

Most Expensive Entrée: Grilled beef tender-
loin with black truffle risotto, asparagus and
brandy jus, $36

Least Expensive Entrée: Garden vegetable
and avocado salad with ginger sesame dress-
ing, $13

Appetizers: Garlic-seared calamari with tomato,
parsley and parmesan, $7; Hawaiian style poki
tuna with sesame seaweed and wasabi aioli,
$12, broiled oysters with smoked bacon, 
sun-dried tomatoes and spinach, $9

Desserts: Key lime cheesecake on a crisp 
graham cracker crust with a vanilla topping,
$7; chocolate macadamia torte with white
chocolate shavings, $8; fresh berry granita, $6

Matthew’s at 
San Marco
2107 HENDRICKS AVE., SAN MARCO, 396-9922

Chef/owner Matthew Medure is a star in local
celebrity chef circles. His San Marco restaurant
is consistently ranked among the top in the
state. His menu stays fresh by focusing on what
is in prime season. Local foodies love the
establishment for its organic produce and loyalty
to boutique farms. A back room may be
reserved for private functions and the full-
service bar up front serves a mean cocktail. 
The wine list is as good as it gets. All desserts
are made on the premises.

Most Expensive Entrée: Pan-seared New York
strip with red wine-glazed shallots and truffle
pomme frites, $37

Least Expensive Entrée: Organic chicken
breast with fresh mozzarella, prosciutto and
herb-roasted potatoes, $21

Appetizers: Sliced smoked salmon with green
apple salad and lemon vinaigrette, $12;
carpaccio of beef tenderloin with petite greens,
mustard aioli, capers and parmesan, $13; roma
tomato and mozzarella salad with lemon herb
vinaigrette and kalamata olives, $11

Desserts: Trio of ice cream, $6; baked soufflé,
$8; tiramisu with coffee anglaise, $7

Mezza Luna
110 1ST STREET, NEPTUNE BEACH, 249-5573

Located in the heart of Neptune Beach, this
homey restaurant retains a beachy vibe while
serving a menu flush with Northern Italian fla-
vors. The interior is dressed in warm woods and
brick, creating a casual and cozy setting. The
establishment draws visitors staying at nearby
hotels and more than a few locals who walk in
from home. The pizza oven is always hot and
the bar is a favorite neighborhood gathering
spot. The menu changes nightly, but look for
the following favorites.
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Most Expensive Entrée: Filet mignon with
roasted shallots and fingerling potatoes, $29

Least Expensive Entrée: Lasagna Bolognese
with rich beef ragu, layered with fresh ricotta
and pasta sheets, $17

Appetizers: Ahi tuna tartare with ginger aioli
and sweet soy sauce, $13; crispy vagabondo
calamari with lemon, basil & marinara, $10;
limoncello mussels with tarragon, garlic and
oil, $11

Desserts: Crème brûlée, $7; Tiramisu-tini, $7;
frozen Grand Marnier soufflé, $8

Nineteen
110 CHAMPIONSHIP WAY, TPC SAWGRASS, 273-3238

Dining inside the TPC Sawgrass clubhouse is
kind of like being entertained in a private
club—which it is, but regular folks are let in,
too. Nineteen is the famed golf club’s more
casual dining option. The high finery is
reserved for the next-door and members-only
Champions restaurant. But, truth be told, many
members actually prefer the less-stuffy lounge
dining option. Patrons range from Sawgrass res-
idents to golfers fresh off the links to others
who just want to soak in the grand atmosphere

of the PGA Tour’s crown jewel. Explore the
grounds and the clubhouse when you visit. It’s
worth a look-see.

Most Expensive Entrée: “Greg Norman’s”
Kobe New York strip with au gratin potatoes
and fresh vegetables, $55

Least Expensive Entrée: Oven-roasted free
range half chicken with spinach, fingerling
potatoes and thyme jus, $18

Appetizers: Shrimp Veracruz with avocado, red
onions, tomato fresca and orange segments,
$12; TPC Salad with romaine, sun-dried 
cherries, Maytag blue cheese, red onion and
candied pecans, $7

Desserts: Apple and sun-dried cherry crisp
with vanilla ice cream and caramel sauce,
$6.50; trio of sorbet in almond tulip cup with
fresh berries, $7; Morey’s famous warm choco-
late chunk cookie, $4

North Beach Bistro
725 ATLANTIC BLVD., ATLANTIC BEACH, 372-4105

Its address is Beaches all the way, yet the inte-
rior of the relatively new establishment feels
more big-city urban. Don’t look for creams and

Bistro Aix
1440 SAN MARCO BLVD., SAN MARCO, 398-1949

Executive chef Tom Gray receives the lion’s
share of the accolades for the popularity of Aix
(pronounced like the letter “X”), but he’d be the
first to tell you it takes a large and talented crew
to maintain the high standards he sets. The
eatery is both sophisticated and warm at the
same time, helped by the earthy colors through-
out and the hum and clatter coming from the
exposed kitchen. The Onyx Bar (pictured) is one
of the coolest lounges around, offering great peo-
ple-watching to match the tasty eats. Gourmet
to-go lunches, served from the counter at the
back, offer an upscale alternative to fast food.

Most Expensive Entrée: Filet mignon on green
beans with braised shallots, Stilton blue cheese
and au gratin potatoes, $36

Least Expensive Entrée: Three-cheese pizza
with fresh tomatoes and basil, $12

Appetizers: Terrine of eggplant and goat cheese
with roasted peppers and focaccia, $10; escar-
got in puff pastry with sweet garlic cream and
mushrooms, $10; Crispy chips house-made with
warm blue cheese, $6

Desserts: Warm chocolate banana bread pud-
ding with butter rum sauce and sweet whipped
cream, $7; flourless chocolate espresso torte,
$7; classic vanilla bean crème brûlée, $7
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The Onyx Bar 
at Bistro Aix
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pastels. Instead, North Beach is decked in rich
woods, white linens and funky lighting fixtures.
The menu dances around the globe with items
such as coq au vin, calypso crusted mahi, and
rigatoni Bolognese. Fitting for its location,
seafood dominates. Smaller bites can be
enjoyed at the bar while you wait for a table in
the dining room or pull up a stool and settle in
for the main course.

Most Expensive Entrée: Filet mignon with
whipped potatoes, sautéed asparagus and 
gorgonzola-marbled demi-glace, $28

Least Expensive Entrée: American bistro beef
burger with applewood bacon and onion rings,
$13

Appetizers: Blue crab and avocado Napoleon
with sweet corn vinaigrette, $10; crispy cala-
mari with fried spinach and marinara sauce,
$9; parmesan-dusted crispy cheese puffs, $6

Desserts: Hot chocolate aphrodisiac surprise,
$8; crispy Napoleon with fresh berries and
vanilla crème, $7; seasonal berries with 
champagne Sabayon, $7

Ocean 60
60 OCEAN BLVD., ATLANTIC BEACH, 247-0060

Sublimely creative nightly chef’s specials, wine
tasting evenings, eclectic artwork on the walls,
live music acts and a hip martini bar are all

part of the experience at Ocean 60. As far as
Beaches nightspots go, this one’s pretty small.
But chef/owner Danny Groshell packs a lot
into tight quarters. Its location just a block
from the ocean is a good signal that seafood
will highlight the menu. Try the cilantro red
snapper special, baked in a banana leaf, with
shrimp. Simply divine.

Most Expensive Entrée: Chimichurri grilled
ribeye and shrimp adobo with roasted corn,

garlic-whipped potatoes, and grilled plum
tomato and avocado salad, $29

Least Expensive Entrée: Grilled vegetable
angel hair pasta with house-grilled vegetables,
roasted garlic and tomato compote topped with
fresh herb and goat cheese crumbles, $15

Appetizers: Crispy fried calamari with sweet
caper aioli sauce, fresh herbs and grilled
lemon, $10; black pepper-seared Ahi tuna with
cucumber and red onion slaw, shrimp sauce
and ginger soy glaze, $13

Desserts: Coconut lime cake with a rum and
lime glaze and fresh mint rum whipped cream,
$8; luxurious four-layer chocolate cake with dark
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216 11TH AVE. SOUTH, JACKSONVILLE BEACH, 241-1112

Elegant décor, secluded dining areas and truly
upscale cuisine make Eleven South a step
above the standard Beaches eatery. In fact, the
restaurant sees something few others east of
“The Ditch” can claim—customers who dress
up for dinner. Wash away the cares of the day
with a house martini made with Grey Goose
and olives, and shaken, of course. Steaks, lamb
and seafood prepared with Italian and Asian
flair share menu space with seared diver scal-
lops and buttermilk fried chicken. The warm
chocolate cake with molten white chocolate
center, Marcona almonds and caramel ice
cream is almost too good to be true.

Most Expensive Entrée: Pecan-crusted rack
of lamb with wild rice and orzo salad, grilled
asparagus, chimichurri drizzle, $33

Least Expensive Entrée: Shrimp flautas with
Monterey jack cheese, cilantro and fresh lime-
filled corn tortillas, roasted tomatillo sauce,
refried summer peas and fried yucca chips,
$21

Appetizers: Amalfi Coast pasta with mussels,
little neck clams, blistered tomatoes, $12; wild
salmon tartare and caviar with crème fraiche,
marinated cucumber slices and crostini, $13;
fire-roasted whole artichoke with shaved
Manchego and citrus aioli, $10

Desserts: Artisanal cheese platter with
Marcona almonds, fruit and lavash crisps,
$13; moscato poached pear with blue cheese
and vanilla gelato, $8; blueberry and white
chocolate bread pudding, $8

Flank steak
carne asada,
Eleven South
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AMELIA ISLAND
Tucked away in a purple house a few blocks
south of Centre Street, 29 South (29 S. 3rd
St., 277-7919) is a stylish yet casual bistro
that serves an eclectic menu of classic faves
and modern flair. Chef/owner Scotty Schwartz
subscribes to the slow food movement and uses
local ingredients when possible (he even lists
the farms with whom he’s partnered on the
restaurant website). Look for Southern staples
like fried shrimp and grits, $22, and sweet tea-
brined pork chops, $24. • Very likely the grand
dame of fine dining on Amelia Island, the
Beech Street Grill (801 Beech St., 277-3662)
still impresses. The 1889 home, with bay win-
dows and two-story verandahs, was converted
into a restaurant in 1990. Daily specials are
heavy on local seafood, but don’t overlook
meatier dishes like the pepper-seared lamb
with black truffle butter and a veal stock served
atop the house risotto, $28. • One block south
of Centre Street, España (22 S. 4th St., 261-
7700) is a quaint Spanish restaurant that
serves tapas and dinner nightly. Choose to eat
in the main dining room, enclosed patio or out-
door garden. The menu features a long list of
cold and hot tapas, as well as meat and
seafood entrées, but head straight for the 
paellas. The paella Valencia, $21, comes with
clams, shrimp, mussels, chicken, white beans
and Spanish sausage cooked in a flavorful
sofrito and served over rice. • Joe’s Second
Street Bistro (14 S. Second St., 321-2558)
features cuisine that blends Italian, French,
Creole, Asian and South of the Border flavors.
The two-story, circa 1900 house-cum-bistro
boasts a brick New Orleans-inspired courtyard
and a main dining room that seats about 50.
For a taste of the Far East, start with the pad
Thai chicken sate, $10, served over cous cous
in a spicy sauce, and try the Asian barbequed
duckling, $26, sliced over sautéed greens and
peppers with duck leg confit and ginger. •
Inside the Spa and Shops at Amelia Island
Plantation, PLAE (80 Amelia Village Cir., 277-
2132) attracts the discerning palates of resort
guests and resident islanders alike. Short for
People Laughing and Eating, the slick restaurant
offers a cozy lounge for drinks and appetizers.
Nestled beneath majestic live oaks, the 
contemporary décor still keeps a beachy vibe.
While the restaurant’s menu of “big plates” is
long and varied, its list of “small plates” really
shines. Highlights include salmon served three
ways, $13, and scallops with applewood-
smoked bacon and beurre blanc, $17.

ORANGE PARK
To be honest, diners typically have a hard time
finding quality, non-franchise restaurants in the
O.P. Don’t get us wrong, there are plenty of
places to eat, but good, independent and family-
run establishments are too few and far between.
As such, the Sarnelli family has built a loyal
following. Blu Grotto Trattoria & Pizzeria

(1811 Town Center Blvd., 278-
7250), which opened nearly two
years ago, is run by Chef Manny
Sarnelli, who’s been cooking in
his family’s restaurants since
he was 14 years old. The Blu
Grotto is decorated in a blue
motif, reminiscent of a cave or
“grotto,” with an impressive
bar display. Gluten-free pasta
is available, but you should call
at least two hours prior if you
want it. Try the Zuppa di Pesce
with tilapia, $25, a spicy seafood
stew simmered in tomato sauce,
served with linguine on the side. •
Chef Manny’s parent restaurant,
Sarnelli’s Ristorante (2023 Park
Ave., 269-1331) is Italian fine dining
at its best. At the corner of Kingsley and
Park, Sarnelli’s serves hand-made flounder
caprese, chicken marsala and all sorts of pasta.
• Who knew Orange Park was such a hot bed of
family-owned Italian restaurants? Sorbello’s
(102 Debarry Ave., 269-3000) is a quaint, but
authentic Sicilian restaurant. Skip the white
linens, here. A stone’s throw from Wells Road,
the ultra-casual eatery has been around for
longer than a decade. Pasta dishes top out at
$15, but the secret is in the sauce. It’s got us
hooked. • Thai Garden (10 Blanding Blvd.,
272-8434) is not much to look at from the out-
side, but its interior is tastefully decorated with
white tablecloths and Asian-inspired art. With
an array of curry selections and soups, special-
ties include the deep-fried whole snapper,
which is sold at market price. • Catfish are a
special treat at Whitey’s Fish Camp (2032 CR
220, 269-4198), where they are all-you-can-
eat for $16 every night of the week. Of course,
like most fish camps in the area, Whitey’s
menu is an adventure unto itself. From gator
tail to swamp onion, pickles to frog legs—any-
thing that can be fried is, because that’s just
how they do it in the South.

ST. AUGUSTINE
Steps from the Bridge of Lions in the Oldest
City, Bistro de Leon (12 Cathedral Pl., 810-
2100) is a small French café that opened in
May 2008. It has won rave reviews ever since.
Run by Chef Jean-Stephane Poinard and his
wife, Valerie, the restaurant trades in the 
pretentious white cloth for a more relaxed, yet
refined, deli-like atmosphere. The chef pre-
pares a pre-fixed three-course menu that
changes daily, but guests may choose to go à 
la carte. If they’re serving it, try the Cabbage
Farci special, $17, braised and stuffed with
sausage, pork and herbs. The bistro is open for
dinner Thursday to Tuesday, for breakfast and
lunch through Sunday. • Reservations are a
must at Collage (60 Hypolita St., 829-0055),
a fine-dining establishment in a small, converted
house smack dab in the middle of the historic
district. The ambience is Old World European,
without seeming like a tourist trap. Service is

friendly
and attentive.
The menu changes often, but
features global cuisine with an emphasis on
local seafood and steaks. The black grouper,
$31, coated in a parmesan, pecan and brown
sugar crust and baked, is a best seller. • Chef
Michael McMillan and wife Christine, owners of
Opus 39 (39 Cordova St., 824-0402) create a
new culinary masterpiece every night with four-,
five-, and seven-course menus that change
based on market availability. Recent entrée
selections included the sautéed red snapper
and charmoula shrimp with ancho organic grits,
red grape harissa and crispy leeks. Go all out
and have the chef pair the perfect wine for
each course, or choose a bottle from the adja-
cent Wine Room (which, we must say, is an
oenophile’s heaven). • Off the main tourist
draw, the artsy Present Moment Café (224 
W. King St., 827-4499) is an organic, vegan
café that serves unprocessed, gourmet foods,
for breakfast, lunch and dinner Monday to
Saturday. But don’t let the meatless menu
intimidate you—dishes are nicely seasoned and
filling. The Sunlight Burger, $12, is an open-
faced walnut, sunflower, almond and carrot
zucchini patty served over a slice of tomato 
and cashew “provolone” with caramelized
onions. The juice bar, which also serves vegan
milkshakes, is refreshing, as is the live music
on Friday and Saturday nights. • An oceanfront
restaurant with spectacular views, The Reef
(4100 Coastal Hwy., 824-8008) is a drive from
St. Augustine—but worth the time and effort. 
A narrow building that hugs the coast, there’s
not a bad seat in the house. Take your sweetie
and dine under the moonlight. Sunday brunch,
$30 per person. And it’s no question why—
sipping a mimosa on the deck while munching
on waffles and crab legs with the ocean breeze
at your back is a nice way to spend a Sunday
morning. *J
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chocolate ganache, creamy caramel and toasted
almonds, $8; guava cheesecake with white
chocolate and macadamia bark, $8

Pastiche
4260 HERSCHEL ST., AVONDALE, 387-6213

Proving once again that good things can come
in small packages, this tiny eatery continues to
impress with its menu of inventive American-
and French-inspired eats. For example, the
squash blossom beignets, a delicate appetizer
with goat’s milk ricotta, chilled lemon cucum-
ber veloute and cucumber green apple riata, is
the stuff of Avondale dining legend. The rest of
the menu is just as fun, and changes with the
seasons. Wednesday and Thursday nights fea-
ture a three-course fixed-price menu.

Most Expensive Entrée: Mixed Grill, a tasting
of three individual meat and fish preparations,
$28

Least Expensive Entrée: Pan-roasted half
chicken with locally grown green beans and

pickled potatoes, pork belly lardons, shallots
and sauce soubise, $18

Appetizers: Artichoke parmesan fritters with
Caesar dressing for dipping, $8; crispy fried
calamari en escabeche tossed with pickeled
vegetables and tangerine aioli, $10

Desserts: Chocolate profiteroles filled with
vanilla ice cream, Kona coffee ice cream and
gianduja gelato, served with hot Kahlua sauce,
$7; frozen lemon soufflé with blueberry com-
pote and rosemary shortbread cookie, $7

River City Brewing Co.
835    MUSEUM CIR., SOUTHBANK, 398-2299

For some, River City is the place to take out-
of-town guests for a dinner with a view of the
St. Johns and Downtown skyline. Plenty of reg-
ulars also visit for the lively bar and expansive
waterside deck. Whatever the reason, the
restaurant’s broad menu caters to many tastes.
Lunch is more casual, and a popular business
meeting spot. Dinner is a bit more upscale:
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Orsay
3630 PARK ST., AVONDALE, 381-0909

More than a few local foodies shed tears with
the demise of the hip Avondale bistro Crush.
Those tears turned joyful with the opening of
Orsay in the same—although extensively 
renovated and expanded—Park Street space.
The back lounge area is ultra cool while the
dining room is rustically chic. The main
attraction is the French-inspired menu—from
the daily cheese plate to the gooey croque
madame sandwich. Start the evening off with
a martini made with infused pear vodka, Ste
Germains elderflower liqueur, pear purée and
champagne floater. It only gets better from
there.

Most Expensive Entrée: Broiled Maine 
lobster with sweet corn, Eden Farms bacon,
leeks, Yukon Gold potatoes and lemon beurre
blanc, $38

Least Expensive Entrée: Omelette with goat
cheese, fine herbs and petite salad, $9

Appetizers: Olive oil marinated olives with
Marcona almonds and lemon zest, $8; Prince
Edward island mussels with white wine, gar-
lic, butter and thyme, $11; roasted oysters
with Eden Farms bacon and spinach, $9 

Desserts: Vanilla bean crème brûlée, $7;
banana brioche bread pudding with bourbon
ice cream and bourbon caramel, $7; trio of
éclairs with dark chocolate glaze, $7 

JACKSONVILLE MAGAZINE’S
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Chef Brian
Siebenschuh,
Orsay
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sesame nori seared yellowfin tuna, andouille-
rusted fish and roasted prime rib. Sides such
as smoked gouda two-potato gratin and crab
and mushroom ragout are a à la carte. An
impressive Sunday brunch features made-to-
order omelettes. And an on-site brewery pro-
duces several distinct beers that are crafted
with the restaurant’s menu in mind.

Most Expensive Entrée: River City Surf &
Turf, seared 8 oz. filet mignon and half order
of imperial Mayport shrimp served with basil
drizzled Yukon Gold mashed potatoes, creamed
spinach and accompanying sauces, $37

Least Expensive Entrée: Chef’s fresh veg-
etable platter, $17

Appetizers: Citrus cured and hot smoked
“Salmontini” with truffled dill crème fraiche,
red onions, capers, avocado and Krackle
bread, $10; crab cake seared and served 
with chipotle mayo and sweet lemon 
gastrique, $10

Desserts: Bread pudding with rum sauce, $6;
banana parfait topped with vanilla wafers and
strawberries, $6; New York-style cheesecake
with raspberry sauce, $6

The Row
1521 RIVERSIDE AVE., RIVERSIDE, 354-5080

Situated inside the gorgeous Riverdale Inn, the
Row Restaurant is much more chic than shab-
by. The inn’s décor is understated elegant—
like you’d find at your rich aunt’s home. And
the small restaurant’s rich dishes and intimate
surrounding make diners feel as if they’re visit-
ing a good friend’s home. The tiny and clubby
Gum Bunch Pub serves a variety of beer, wine
and spirits. For the more faint of heart, after-
noon tea is served on Saturday and Sunday. 

Most Expensive Entrée: Grilled filet mignon
topped with lump crab, béarnaise and aspara-
gus and served with roasted potatoes. $32

Least Expensive Entrée: Shrimp scampi
with a chardonnay-butter sauce and tossed
with fresh basil, tomato, asparagus, penne
and parmesan-reggiano, $24

Appetizers: Marinated portobello stuffed with
filet mignon, roasted garlic, shallot and gor-
gonzola finished with white truffle oil, $12;
lump crab dip with pesto crustinis, $8; gor-
gonzola truffles served with toasted pecans
and grapes, $10

Desserts: Crème brûlée with caramelized
crust and seasonal berries, $7; Linda’s carrot
cake with cream cheese icing and toasted
nuts, $7; Carolyn’s bourbon pecan pie with
bourbon hard sauce, $6

Sorrento
6943 ST. AUGUSTINE RD., LAKEWOOD, 636-9196

We’re suckers for any Italian establishment
that plays Dean Martin tunes over the sound

system. Sorrento is a long-time favorite that
many outside of the immediate neighborhood
don’t know about. You should. The two dining
rooms are washed in a soft peachy-pink
shade. Tables are dressed in white linens and
the staff sports black and white. The garlic-
laden dinner rolls alone are worth a visit. And
don’t pass on the creamy and extra-zesty
house salad dressing. Portions are large so
don’t be surprised if you have leftovers to take
home. They’ll wrap your to-go box in foil like
the treasured package it is.

Most Expensive Entrée: Lamb chops alla
pizzaiola, $24

Least Expensive Entrée: Spaghettini and
meat sauce, $11

Appetizers: Bruschetta, $6; roasted peppers
with fresh mozzarella or provolone piccante,
$7; Italian antipasto, $9

Desserts: Spumoni, $4.50; tiramisu, $4.50;
cannoli, $4.50

Zaitoon
Mediterranean Grill
13475 ATLANTIC BLVD., ATLANTIC BEACH, 221-7066

Zaitoon (pronounced “Zay-toon”) presents
fresh takes on Mediterranean standards.
Coming from the Arabic word for “olive,”
Zaitoon’s menu draws influences from Italy,
Greece and the Middle East. Hummus,
falafel, kibbie and dolmades distinguish this
restaurant from its Beaches neighbors.

Most Expensive Entrée: Paella with local
shrimp, mussels, clams, calamari and chick-
en sautéed in white wine then baked over a
chorizo and oven-dried tomato risotto, $29

Least Expensive Entrée: Chicken kebab,
marinated in garlic, onion, fresh thyme and
lemon, served with basmati rice and seasonal
veggies, $21

Appetizers: Spanakopita filled with baby
spinach, sweet onion and feta, brushed with
butter and baked to a golden crisp, $8; meat
dolmades stuffed with sirloin and rice, $8;
baba ghannouj, $7 

Desserts: Walnut baklava layered with toast-
ed walnuts baked until crisp and covered in a
sweet syrup, $6; Kanafi, shredded phyllo
dough filled with a sweet cream center topped
with sweet syrup and served warm, $6. *J

EDITOR’S NOTES: Restaurants are listed in alpha-
betical order. Menu prices listed have been rounded
up to the nearest dollar. Food items and prices fea-
tured were selected from restaurant visits and
menus gathered in July and August 2009 and may
or may not be offered following the printing of this
article. All phone numbers are in the 904 area
code, unless otherwise noted. • Did your favorite
First Coast restaurant not make the list? Send a
note to mail@jacksonvillemag.com so that we may
consider your opinions for the 2010 Top 25 list.  •
This story is posted online at jacksonvillemag.com
through August 2010.

With an impressive list of specialty martinis and
appetizers like the spicy Bang Bang Shrimp, $8,
Singapore calamari, $7, and bacon-wrapped
Atlantic sea scallops, $10, one could make a
meal on drinks and hors d’oeuvres at Bonefish
Grill (2400 S. Third St., Jacksonville Beach,
247-4234; 10950 San Jose Blvd., Mandarin,
370-1070). However, they also offer a wide array
of entrées including wood-grilled fish, chicken,
steaks & chops. • The Hawaiian fusion cuisine
made famous by Roy’s (2400 S. Third St.,
Jacksonville Beach, 241-7697) features seafood
as well, with Roy’s classic roasted macadamia
nut crusted mahi mahi, $29, and original
Hawaiian blackened island ahi, $29, among the
most popular dishes on the menu. For meat
lovers, the braised Hawaii Kai beef short ribs,
$26, are hard to beat. • For true carnivores,
Morton’s, The Steakhouse (1510 Riverplace
Blvd., Southbank, 399-3933) is the place to go.
Their steak and seafood special for two, $99,
offers a choice of double-cut filet mignon, prime
ribeye steak or New York strip plus broiled sea
scallops, colossal shrimp Alexander or jumbo
lump crab cakes. Save room for dessert—
Morton's is known for its Key lime pie. • Ruth’s
Chris Steak House (1201 Riverplace Blvd.,
Southbank, 396-6200; 814 A1A N.,  Ponte
Vedra Beach, 285-0014) offers a similar menu
and, as its name implies, steak is the specialty.
Southbank diners can enjoy one of the best views
of the river and the city skyline. • For a fun
evening with friends, try the Melting Pot (7860
S. Gate Pkwy., Southside, 642-4900). Fondue is
meant to be a group experience and if you order
the “Big Night Out,” $81-87 per couple, you’ll
get a four-course meal: spinach and artichoke
Swiss cheese fondue, Caesar salad, entrées rang-
ing from filet mignon medallions to jumbo
prawns, and three choices of chocolate fondue. •
The St. Johns Town Center has become a hotbed
of high-falutin’ restaurants, though chains they
may be. The Capital Grille (5197 Big Island
Drive, 997-9233) serves top-notch food with
quality service and prices to match. Chef sugges-
tions include seared tenderloin with butter-
poached lobster, $45, and sliced filet mignon
with cippolini onions and wild mushrooms.
Cantina Laredo (10282 Bistro Drive, 997-
6110) has the biggest margaritas in town. Order
the guacamole, $9, and watch your server pre-
pare it tableside. Truth is that any of the fish on
the menu at Mitchell’s Fish Market (5205 Big
Island Drive, 645-3474) is fresh, but a good
choice is the day’s fresh catch prepared Shang
Hai, steamed with ginger and scallions. As a
starter, the Titanic wedge salad, $6, is one of the
best of its kind. Shula’s 347 (10605 Deerwood
Park Blvd., Southside, 642-0063) offers a casual
atmosphere that includes flat-screen TVs in sight
of every booth. The menu includes the usual cuts
of beef to satisfy a man-size appetite, from an 
8-oz. filet mignon to a 16-oz. cowboy steak. *J
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TERAH McCONVEY
Bang Bang Shrimp, Bonefish Grill
An absolutely wonderful appetizer with a 
martini that starts the meal off to perfection.
I know many friends who go there and eat it
as a main course. Yum!

JULIE McCOLLUM
Raw Oysters on the Half-Shell,
Sliders in Atlantic Beach
Put the oyster on a saltine cracker, squeeze
some lemon juice on it, add a little cocktail or
hot sauce on top, and eat it in one bite.

KATE HELLER
Peruvian Sub, Angie’s Subs
Made with turkey, ham, cheese and Peruvian
sauce, this sub is Angie’s specialty. It’s best
slathered in extra sauce from the huge bottle
on your table. 

ERIN KORSMO
Fish Tacos with Yellowfin Tuna,
Mossfire Grill
The hearty pieces of fish are cooked to perfec-
tion and easily fill you up.

ASHLEY MORLOTE
Fried Green Tomato Short Stack, 
29 South
The goat cheese and sauce that top this dish
are to die for. Simply delicious!

6 MORE FAVES
Hot Fudge Sundae, Dreamette. 
It’s like being 6 years old all over again.

The Jeff Cheesesteak, Philly’s Phinest
Sliced ribeye with grilled onions and mush-
rooms on a 12-inch Amoroso hoagie bun
straight from Philly, this sandwich fills you up.

Hamburger and Fries with Ranch
Dip, Cruiser’s Grill. 
A half-pound of grilled meat, so juicy that it
should be cut in half to handle. And the
fries—perfectly seasoned and delicious, with
or without the dip.

Lechon Asado, Havana Jax
The chunks of pork are nicely seasoned with
Cuban flavors, served with fried plantains.

Shortbread Cookie, Panera Bread. 
This dense, flaky rectangle of sweetness
melts in your mouth and leaves a large 
buttery stain on the napkin. Enough said.

Birthday Cake Cupcake, 
Sivada’s Cupcakery (formerly Vanilla’s)
It reminds us of the cake Mom used to make
from scratch when we were kids. If only they’d
let us lick the bowl. *J
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Most of us are creatures of habit.
That’s certainly true with the food we
eat each day. So, just for fun, let’s
step outside of our dining ruts and
try something new. Your friendly Jax
Mag staff offers up 25 tasty things
one can enjoy right here in the River
City. Think of it as a Jacksonville 
dining bucket list.

ALISON TRINIDAD
Oxtail, 
Soul Food Bistro
Braised to perfection,
the Soul Food Bisto’s
oxtail sits in a tasty
gravy and is served
over a plate of rice with
a choice of sides. The
dish reminds me of
many dishes that my
mom makes at home.

JOSEPH WHITE
Fried Pickles, 
JL Trent’s
These quarter-size
slices are lip-pursing
sour. Served scalding
hot from the fryer, they
are oddly delicious. Try
them before you knock
‘em.

KATHY WEEDON
Melting Hot
Chocolate Soufflé,
Roy’s
The warm, liquid
chocolate center makes
this decadent dessert
especially rich, and
topped with vanilla ice
cream—perfection!

BRONIE MASSEY
Chicken Mahkni,
India’s Restaurant
Tender chunks of
chicken breast swim in
a deliciously zesty,
savory orange sauce.
And with a kind host
like Mr. Singh, it just 
doesn’t get any better.
Bud enjoys the 
leftovers.

KERRY SPECKMAN
Chicken Padt
Siew, Taste of Thai
The yummy noodle dish
singlehandedly
changed this meat-
and-potato gal’s 
opinion of Thai food.

JEFF PIERCEY
The Special, Moon
River Pizza
The classic everything
pizza with pepperoni,
Italian sausage, sliced
meatballs, mushrooms,
onions, green peppers,
black olives and extra
cheese satisfies my
every craving. Well,
almost every craving.

JESSICA LINDSAY
Chocolate Covered
Popcorn, Peterbrooke
Chocolatier
The perfect combination
of sweet and salty.

MIKE ROMERO
Steak Frites, Orsay
The best buy at Orsay
for meat eaters.

ROSALIE BOLANTE
Halo-Halo with
Coconut Ice
Cream, Island Café
Literally “mix-mix,”
this Filipino dessert is
a family fave.

BRADLEY STOOKEY
Tres Leches Cake,
13 Gypsies
Be sure to request this
dessert when making
your reservation. They
tend to go quickly.

RACHEL HUGHEY
Pulled Pork, 
Mojo BBQ
This reminds me of my
grandparents and the
South. Just can’t beat it.

ANNA MARIE BURKE
Grilled Shrimp
Spadini, 
Ocean 60
Warm chevre cheese.
Enough said.

WENDY CASTRO
White Chocolate
Macadamia Nut
Cheesecake,
Biscottis
Truly to die for!

JENNIFER CURRY
Cheese Quesadilla
with Black Beans,
TacoLu 
Beans, cheese and 
tortillas are the main
staples of my diet and
this combo is hard to
beat. The cheese is 
flavorful, the beans are
tender and the garlicky
salsa is top notch.

our25
things to eat before you die

AS RECOMMENDED BY 
JACKSONVILLE MAGAZINE STAFF
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Beach Road Chicken
Dinners
4132 ATLANTIC BLVD., ARLINGTON 398-7980

Time was when there was really only one road to
take for a direct route to the beach. And Beach
Road Chicken was the place to stop for a bite
after a day at the shore. That was back in the
1930s. But Beach Road keeps chugging on,
turning out thousands of pieces of crispy and
golden brown chicken every week. It’s not fancy
and her age is showing, but few diners seem to
mind, particularly when $10 buys a Southern-
fried feast. The four-piece meal comes with
fries, creamed peas, cole slaw, three biscuits
and gravy. You’ll need extra napkins.

Bono’s Pit Bar-B-Q
4907 BEACH BLVD., SOUTHSIDE, 398-4248

Few topics of discussion bring impassioned opin-
ions to the surface faster than barbecue. That
magical combination of heat, smoke and sauce
was perfected at the city’s original Bono’s way
back in 1948. They’ve been preparing beef, pork,
chicken, turkey and sausage ever since, and the
legendary Harvey Green has been chopping meat
behind the counter since 1956. There are now
more than a dozen Bono’s in all, but the first is
still considered the best by “Q” aficionados.

Chart House
Restaurant
1501 RIVERPLACE BLVD., SOUTHBANK, 398-3353

The innovative architecture and interior design
of the waterfront restaurant turned heads when
it opened its doors more than 20 years ago.
Today, it still ranks among the region’s most eye-
pleasing restaurants, complete with postcard
views of the Downtown skyline. A string of Chart
House eateries stretches from coast to coast,
each with a unique appearance but a consistent
menu laden with seared peppered Ahi tuna,

coconut crunchy shrimp, crab cakes and grilled
New York strip. The Mud Pie and Chocolate Lava
Cake are the stuff of dessert legend.

Chizu Japanese
Steak & Seafood
House
1227 3RD ST. S., JACKSONVILLE BEACH, 241-8455

She may not have been the city’s first sushi
restaurant, but Chizu is certainly the oldest still in
operation under the same owner. At a time when
many in the River City thought raw fish was
reserved for bait, the chefs at Chizu were stuffing
rolls with eel, shrimp, squid and other delights
from the sea. Sure, the interior could use a
makeover. But the action at the teppanyaki tables
still sizzles, including the mini volcano made
from a stack of onion slices. Sit on the floor in
traditional Japanese fashion or at a table, grab a
fork or a pair of chopsticks—it all tastes good.

The Hilltop
2030 WELLS RD., ORANGE PARK, 272-5959

For many in Clay County, a trip to The Hilltop is
like visiting a favorite relative, albeit a relative
who prepares a mean slow-roasted Black Angus
prime rib and strawberry shortcake for dessert.
The Victorian mansion-like setting has played
host to literally thousands of birthday gatherings,
anniversary celebrations, wedding receptions,
high school prom dinners and more. The house
specialty she crab soup is a perennial best-seller.

The Homestead
Restaurant
1712 BEACH BLVD., JACKSONVILLE BEACH, 247-6820

The famed Copper Top Bar at the Homestead is
enough to make the restaurant worthy of 
induction. First opened in the late 1940s, the
Homestead has soldiered on through ownership
changes and economic hardships. Yet, the

establishment remains true to its culinary roots.
Fried chicken, country fried steak, chicken and
dumplings—we hope she never goes away.

Giovanni’s Restaurant
1161 BEACH BLVD., JACKSONVILLE BEACH, 249-7787

Over the last 30 years, a lot has changed at
Giovanni’s and a lot has stayed exactly the same.
The location and presence of the Acireale family
are the same. The restaurant itself has expanded
like some of the waistlines of longtime fans of
the Beaches landmark. Never been? Picture a
plate of veal scalloppini topped with prosciutto,
spinach and mozzarella, baked and finished with
a light mushroom cream sauce. Sound good? The
rest of the menu is even better.

O’Steen’s Restaurant
205 ANASTASIA BLVD., ST. AUGUSTINE, 829-6974

What does it mean when you see a bench full
of people waiting outside of this Hwy. A1A
landmark? Simple. O’Steen’s is open. The
place is small, it fills up fast, and it’s a cash-
only enterprise. Most diners wait for the fried
shrimp. They’ll sell you a small portion, but
don’t kid yourself. The 24-piece order is what
you want. Oh, and don’t pass on a cup of the
peppery Minorcan clam chowder.

Ragtime Tavern 
Seafood & Grill
207 ATLANTIC BLVD., ATLANTIC BEACH, 241-7877

The taps at the city’s first micro-brewery/
restaurant started flowing at a time when
Michael Jackson’s Thriller topped the charts—
for the first time. Since the early ’80s, the
Beaches gathering spot has attracted a loyal
following because of its Cajun-inspired eats,
good-times atmosphere and homemade beers
including Dolphin’s Breath Lager, Red Brick
Ale and A. Strange Stout.

Wine Cellar
1314 PRUDENTIAL DR., SOUTHBANK, 398-8989

The Downtown skyline as seen from the Wine
Cellar’s front door has evolved quite a bit since
the Southbank restaurant first opened in 1974.
The establishment continues to adapt to changing
tastes while holding onto its classic Continental
style and flavors. A meal of crispy seared roast
duckling finished with a Grand Marnier pepper-
corn sauce, served in the enclosed garden room is
River City fine dining at its best. The wine list, as
would be expected, remains among the most
extensive in the region. *J

Expanded honoree listings and menu details are 
posted at www.jacksonvillemag.com. The Northeast
Florida Dining Hall of Fame will become a permanent
part of our website beginning September 1, 2009. A
new class of honorees will be inducted every
September starting in 2010.
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On the occasion of Jacksonville Magazine’s
25th anniversary year, we proudly announce a
new feature component of our annual Top 25
Restaurants awards. Presenting the inaugural
class of 2009:

HALL OF
fame
northeast florida dining
2009
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