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“DINING STRATEGIST
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Pickle?

A RESTAURANT ON EVERY
CORNER, BUT WHERE TO GO7?
HERE ARE SEVEN SOLUTIONS

TO SEVEN SCENARIOS.
BY ROXANNE WEBBER

THE QUAMDARY:

You're staying at a hotel in Union
Square but want to avoid the fanny-
pack erowd. Where do you go for hip
urbanity within walking distance?

AMNSWER:

FARMER BROWN

Why? The restaurant's Iecation on & gritty corner
of Mason and Turk streets scaras away encuah
tourists that the place is full of youthful 5F
prafezsionals instead—despite its being about faur
blocks from the multitude of hotels around Union
Squara. Southern favorites made with local
ingradignts (sepafood jambalaya, Fulton Valley
Farms fried chickern, salad topped with Point Reyes
blue cheese}, aday Industrial decor, 3 great bar and
a v booth kasp the place pumping,

THE QUAMDARY:

Your sales team has exceeded its yearly
quota, Where to take five people who have
nothing in commaon but the company that

writes their paychecks?

AMNSWER

TOWN HALL

Popular with the after-work crowd. the SoMa restaurent is
grown=up without being stuffy. An approachable menu of
such comfort-food classics as peanut-crusted pork chops,
sautded halibut and gumba fabove) ensures that nabody
will be scarad off by fish roe or offal. As far arriving in
wark attire, rast assurad—no ona will notice your Cockars
or sweater set among the throng of business-casuals

THE QUAMDARY:

Your significant other’s parents, who have
flown into the city on the heels of their
umpteenth grand European tour, remind
you that they only dine at restaurants with
at least two Michelin stars. Now what?

ANSWER:
MICHAEL MINA o= AQUA

These downtown restaurants are the only two in 5F to
receiva tha covated two=star rating in Michelin's 2007
guide o tha Bay Area, Michagl Mina's three-course prix-
fize menu includes Maina-lobster potpie and “beel threea
ways" fabowve), while Agua's Laurent Manrique serves a
signature tuna tartare and bricche-crusted halibut at his
French-influgnced seafocd restaurant. Impeccable
service and impressive wine lists at both are givens,
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