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Business travel
Every Tuesday

Zagat picks best places for
nearby, off-airport dining

Early for a flight or
just landed? Good
ood could be a
short ride away

By Gary Stoller
Uysa 'IgDAY

Some of America's best food can
be found at restaurants near the
biggest airports, giving hungry
travelers with extra time opportu-
nity for a welcome break.

_ "Great food with real local flavor
is just a short cab ride away,” says

Tim Zagat, CEO of Zagat Survey,
At ﬁ?ﬂ TODAY'S request, t
Survey pinpointed restaurants with

the top-rated food quality within a
12-minute drive of the country’s
busiest airports. Zagat Survey pub-
lishes guidebooks based on re-
views by restaurant customers.

Zagat Survey found all kinds of
tasty eateries ~ from r-lunch
steakhouses to ethnic dives — at 22
of the 25 busiest airports. It
couldn’t recommend a stellar res-
taurant near Philadelphia, Orlando
and Detroit airports.

Because airlines have eliminated
or cut back on meals, the Zagat Sur-
vey list is especially news.
Travelers who have time to kill dur-
ing a layover or a flight delay can
catch a cab. Or those who arrive
early for a flight or are faished al-
ter landing can make their own
way.

Out-of-town business

The nation's No. 1 close-by off-
airport restaurant? Chez Nous, Za-
t Survey says. It's a traditional
rench restaurant in a former Pen-
tecostal church in Humble, Texas,
about a dozen minutes from Hous-
ton’s George Bush Intercontinental.
“The neighbors don’t know
where we are, and the majority of
our business is people from out of
town,” says Scott Simonson, man-
aging partner of the 130-seat eat-

ery.
r[e recommends the rack of
lamb, the chateaubriand and the
blue crab, mango and avocado tow-
er. A full meal can take two hours,
but he says [liers who need to rush
can just order am:elizers of en-
trees, and his staff will hustle to ac-
mrmd%letlmm. —
Zagat Su ranks u, a
Japanese mwt;t’:ram near Washing-
ton’s Dulles, as the No. 2 of-airport
restaurant. It has sensational sushi
and “unique Japanese tapas.” in-

L4 §)9.Y Cet more picks and a printable
guide of restaurants near airports at
Lom

travel usatoday.com
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Mama mia: Chris Bianco of Pizzeria Bianco, near the Phoenix airport,
was named best chel of the Southwest by the James Beard Foundation.

Top 5 choices

Zagat Survey rates the fol-
lowing restaurants the Top 5 for
food quality within a 12-minute
drive of America’s 25 busiest
airports.

1. Chez Nous (Houston George
Bush airport)

2. Mikaku (Washington Dulles)

3. Francesco (Miami

3. Pizzeria Bianco (Phoenix)

5. Pasta Shop and Ristorante
(Las Vegas

cluding beef with chili flakes, Za-
gat's reviewers say.

Upgraded airport restaurants

The news isn't entirely bad for
travelers at the big airports that
have no nearby restaurant on the

at list. Philadelphia and Orlando
— like many other airports in re-
cent years — have upgraded the
restaurants in their terminals, Phil-

adelphia airport’s Cibo Bistro &
Wine Bar serves upscale ltalian cui-
sine and pours 30- wines
the glass. Orlando airport’s Hemu-
sphere was “first rate,” according to
a 2003 review in The Orlando Senti-
nel. The Detroit airport offers Pizza-
Papalis, known locally for its deep-
dish pizza.

But few airports can offer the

lity food and the top chels that
Z;at Survey has found in sur-
rounding neighborhoods. Take Piz-
zeria Bianco, about a five-minute
drive from Phoenix Sky Harbor air-
port. Chef Chris Bianco was named
the best chef in the Southwest by
the non-profit James Beard Foun-
dation — a rare distinction for
someone in a pizza place.

Bianco's pies, which are made
with handmade mozzarella and
mostly organic ingredients from lo-
cal growers, bring in plenty of trav-
elers, he says. Says Blanco: "When
someone eats my pizza, | want
them to experience the soul of the
restaurant.
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For u;l_&ated flight information, send
text message with

CARRIER NAME and FLIGHT NUMBER

(i.e., UAL 1743) to 44636 (4INFO).



Best bets close to USA's busiest airports

Zagat Survey says the best food within a 12-minute drive of the nation's busiest airports can be found at the following restaurants. All are
not open daily o for every meal. Call to make sure a table is available and credit cards are accepted.

Restaurant
restaurant address From
Airport  nearby [telephone Cost'  ZagatSurvey
Atlanta Feed Store 3841 Main St., $25 Despite a few rough edges in service, this continental restau-
College Park rant in the owner's grandmother’s former farm- and garden-
404-209-7979 mmumwwmdm that burst
Baltimore- Timbuktu msnmeym $26  Softball-size crab cakes and huge stulfed mushroom caps
Washington Hanover, Md. make this seafood establishment a favorite watering hole,
410-796-0733 hmdlebamdusﬂlllgism for a romantic rendezvous.
Boston Carmen 33 North Square $39 This North End to Paul Revere's house is a special
617-742-6421 ptacewithdeliciuus. innovative Italian dishes. Don't expect
Charlotte Meclntosh’s 1812 South Blvd. $53 Ihuesmbmmklmuwnthmauhnsnﬁbbuﬂy
Steaks & 704-342-1088 M\MSu.lthEndmrfnmlfttmthuTLpec
Seafood dark-wood interior and basemen
Ghicago Gibsons SAGAN ver - $54 ﬂ!sn-!bl:tdmdmgprenpkwmmmfmaged
847-928-9900
Cincinnati] Montgomery 400 Buttermilk Pike, $31 A BBQ mini-chain known for steamed, melt-in-your-mouth
N Kentucky Inn Fr. Mitchell, Ky. ris:ﬁs&usomodyoumﬂnﬁndwtaﬁm&ﬂumkp
839-344-5333 it's onits
Dallasf Boi Na Braza 4025 William D. Tate SSB Pmp.nhmall—ynu—cm«nlspecucledexperﬂypu-—
Fr. Worth Ave., pared fare — meat, meat and more meat —at this warm Bra-
Grapevine zilian churrascaria where friendly gaucho-clad waiters ferry-
817-329-5514 ing giant skewers sometimes you forget there's also a
wongderful salad bar.
Denver Moonlight 6250 Tower Rd. $16 Hearty plates of soul-satisfying American fare are served at
Diner 3033071750 this throwback diner-deli with retro ‘30s and '40s memora-
bilia, It’s not red-carpet cuisine, but the menu has fat, juicy
burgers, homemade soups and morning glories like the dia-
balically rich banana bread french toast.
FHr:aLwderd.ale- Anthony's gﬁ&atz Rd. 84, $40  The spirits of Sinatra and Dino live on ar this old-school, air-
ywood 84 Lauderdale plane-themed red saucer that transports diners to via
Runway 954-467-8484 piermful portions of exceptional family-style Ilalunj.f!a'rs;-‘!!r
Honolulu Hiroshi 500 Ala Moana Blvd., $46 The tapas concept comes to Hawali with this innovative Eur-
Eurasian 808-533-4476 asian. Every plate ﬁaplecedirt..\nd(hemﬂﬂoﬂ‘m

interesting wine flights. Too bad the same can't be said of the
drab decor,

This charming treasure set in an old church is a French gas-
tronomic oasts in the middle of a dining desert. Look for ex-
?mmdm‘ sinful desserts, friendly service and quaint am-

By Sebastien Ertinger
Check, please:
Grilled salmon
with Tuscan

Coopehush  ChezNous 217 Sous - $50 beans and sau-
Intercontinental 281-446-6717 sage, $27.

Las Vegas Pasta Shop 2495 E. Tropicana Ave, $26 Imaginative specials, tasty sauces and the freshest pasta in
and Risto- 702-4511893 \kgx.sayfamd‘ this excellent neighborhood Italian on the
rante East Side. It’s good at making you feel at home.

Los Angeles Café Del Rey 4451 Admiralty Way, $44  This culinary lighthouse overlooks millions of dollars’ worth

Marina del g{af’mwmwmmmwmmwimmm

310-823-6395 i Cal-French creations artfully placed on
lovely plates. A few carp that it's costly.
Miami Francesco 325 Alcazar Ave., $43 Nabbing the No. | ranking for food in the Miami area, this
Coral Gables Peruvian serves tiraditos that melt in your mouth, out-of-
305-446-1600 this-world squid ink pasta and amazing seviche. The decor
may be tacular, but the efficient staff and terrific
_ make for an experience as close as it gets to Lima,
Minne: Napa Valley Mall of America, $39 With grapevine upholstery and plenty of polished wood, the
St. Paul Grﬁ 2nd Floor lovely surroundings recall Northern Ciiifopr?:‘u at this upper-
Bloomington class chain, It offers an outstanding wine list and seasonal Cal
952-858-9934 cuisine, Some say it feels too corporare.
New York Don Peppe 135-58 Lefferts Bivd., $40 Superlative [talian classics are served family-style at this
JFK Ozone Park cowded, cash-only garlic paradiso, but there's no decor 1o
718-8457587 speak of,
New York Agnanti 19-06 Ditmars Blvd., $31  Thisreal taverna’s eclectic menu of fresh Greek home cook-
La Guardia Astoria ing rewards travelers with the stulf of dreams at reasonable
718-545-4554 prices. The setup is simple. but caring hospitality keeps it
packed and gregarious.
Newark Je's 34 William St. $18 This friendly place in a nondescript storefront offers down-
973-623-8848 home soul food, including delicious ribs, peach cobbler and
. the best mac'n’ cheese around. It also serves breakfast items
alld_ax
Phoenix Pizzeria 623 E Adams St. $25 mn'\pkcnpstheslalEsNo.IﬁImfor
602-258-8300 foodquahqranddrm of devotees who deem the
outstanding pies the best in the country. Recent publicity has
brought mind-numbing waits, so insiders suggest sipping
. wine at the adjacent Bar Bianco.
SanFrancisco  Pisces 1190 California Dr., $27 mmmm:m;cwmmmbodm
at this charming, crowded, special-occasion spot in a nifty
650-401-7500 revamped railroad station. Some dissenters rail at the nar-
rﬂwamhnddmn;mnthat rattles every time a train goes
by and a new,
Seatle-Tacoma  Bai Tong 15859 Pacific Hwy. 5. $18 mdﬁb'myhmlmlmwrhmmmmtmnemn
Seattle the digs are nothing fancy.
206-431-0893
Washington Mikaku 3065] Centreville Rd,, $26 Step into ll'lsdellylll\d sushi house with great ser-
Dulles Herndon, Va. vice in the middle of nowhere. Some debate whether the de-
703-467-0220 cor is tasteful or austere, but you'll be served terrific raw fish
and unique Japanese tapas, including beef with chili flakes
and roasted duck in sweet soy sauce,

' for dinner Source: Zagat Survey



