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Denny’s in Clive
11820 Hickman Road

99¢ ENTRÉE
WITH THE PURCHASE OF AN ENTRÉE AND TWO BEVERAGES

20% OFF
ENTIRE GUEST CHECK

$5 OFF

99¢ ENTRÉE
WITH THE PURCHASE OF AN ENTRÉE AND TWO BEVERAGES

20% OFF
ENTIRE GUEST CHECK

$5 OFF
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Several years ago we wrote, “There will never 
be another Johnny & Kay’s,” explaining that 
Mom & Pop food businesses such as that fa-

mous mid-century restaurant were becoming ex-
tinct. We thought modern economics had conspired 

scared off the young, and the work was too hard for 
older couples who had already made their nest egg. 
 Sometimes it’s good to be completely wrong. 
Soon after we wrote that, Herb and Kathy Eckhouse 
opened La Quercia, now America‘s state-of-the-art 
charcuterie maker. Other couples plunged in after 
them. Joe and Christina Logsdon opened the nation-
ally-renowned patisserie La Mie. Carmen and Luis 

Khartchenko and Dmitri Iakoviev brought Black Sea 
swagger and exclusive small batch vodkas to Irina’s 
Restaurant. Newlyweds CJ and Kari Bienert opened 
the European-style Cheese Shop of Des Moines. Lala 
Gao and Lin Xing brought their excellent Sakura su-
shi shop to West Des Moines. David Baruthio and 

named a top 20 new restaurants in America by the 
James Beard Awards. 
 Clearly the marriage of true lovers of shared food 
does not admit impediments. This issue of Relish is 

-

Valentine’s Day, but 24-7-365. RELISH

— Jim Duncan, editor
CVFDude@aol.com, Twitter.com/foodude

Romancing the dinner table
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“B
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2712 Beaver Avenue
515.279.2067

www.tallysbeaverdale.com

CATERING
all events!

NEW SUNDAY BREAKFAST MENU!

Home of Des Moines’ first

1/2 and 1/2 Burger!

wwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwwww
OPEN Tuesday–Saturday: 11am–close 

Sunday: 9am–2pm

Molasses Peppercorn Smoked Prime 
Rib Every Friday & Saturday!

STEALING TASTE BUDS
ONE BITE AT A TIME

BREAKFAST BURRITOS  6AM-10AM
CATERING  ORDER ONLINE  HANDMADE MENU ITEMS

LOCALLY OWNED, INDEPENDENT BURRITO SHOP EST. 2007

2 BLOCKS NORTH OF I-80 
ON MERLE HAY ROAD

WWW.BANDITBURRITO.COM

dd

dd

WWW.FACEBOOK.COM/PAGES/BANDIT-BURRITO @BANDITBURRITO
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the DRINK

Aand keep in a relationship. But it is the key to a hot love 
affair, a serious relationship and a long-lasting marriage — 

people who solemnly vow to be together forever. 
 The toast — where do we turn for such a monumental tradition 
but champagne?
 “There has always been a storied relationship between special 

produce a quality champagne, which is why it’s reserved for special 

fewer than 200 professionals worldwide) Jason Vogelgesang at 
Splash in Des Moines. “There’s a lot to be said for true vintage 
champagne. We can’t sell it by the glass, because that would be 
a waste. “ 

bottle). He advises all quality champagne should not be sold by the 
glass, because it loses its essence once exposed to air, which is part 
of what makes it a special occasion indulgence, making champagne 
a symbol of commitment, according to Vogelgesang. 
  “You drink champagne because of the bubbles. That’s what 
makes it special. Once you open the bottle, you start to lose the 
bubbles — the effervescence,” he explains. “Champagne is a special 
occasion drink, especially for engagement and wedding celebrations, because it’s more of a rarity. It’s a 

 Historically, champagne was a hand-made craft, and even to this day, in order to be considered true 
champagne, it must undergo a secondary fermentation within the bottle as it waits to be uncorked. That’s 
what creates the effervescence we crave, he says.
 “You can never know everything there is to know about champagne or wine. There is always something 

new to go, and what’s more fun than that? It’s never going to die, and it’s never going to go away.” RELISH

A toast to champagne

RELISH

The 1999 Perrier Jouet, sold 

the perfect special occasion 
drink for romantics.

By Amber Williams

Enjoy Old World Pasta, Pizza, Salads & More

One Owner, One Name,

Family Run Since 1946
288-2246

Featuring FREE Range

Angus Beef
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GOOD FOOD.
GOOD DRINKS.

GOOD TIMES!

2815 BEAVER AVE.
find us on facebook!

OPEN 
Tuesday–Sunday 11am
Monday 3pm
Kitchen open until 9pm 
Sunday–Thursday and 
11pm on Friday–Saturday

starters  salads
sandwiches

paninis  desserts 
happy hour!

With purchase of any 2 entrees. Limit 1 per customer. 
Excludes combo appetizer. Offer good through 3/31/12.

FREE 
APPETIZER

8744 Northpark Drive 

Johnston
Just north of the Interstate West of 86th Street

$ 7.99
MEALS!

Monday–Thursday 4–6pm
Friday 11am–3pm

with a FREE APPETIZER
with the coupon below

251-4597251-4597
Call Ahead Seating

Give us a call before you 
come and we’ll add your 
name to our waiting list.  

Hoof it on over ten minutes 
before your quoted time and 
you’ll be eating – instead of 
waiting – that much quicker!

Open every night at 3pm

Happy Hour 
Every Night 3-6pm
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the APPETIZER

Treat from the sea 

When starting a meal, the appetizer can play 
an important part to the rest of the 
evening. Order something too 

heavy, and your main course might suffer. 
Order something that is smaller, and not 
everyone can enjoy a taste. Oysters solve 
these problems. Order them one at a time or 
by the dozen, but either way you’ll enjoy a tasty 
treat from the sea. 
 “Oysters make the perfect appetizer because they 
are nice and small and easily digestible,” says Dave Dehaan, 
raw bar chef at Django. “Some people can be squeamish about the 
texture of an oyster, but that’s why they are great at the beginning 
of the meal. Eat them while you’re hungry, and you won’t have any 
problems.” 
 Choosing an oyster can be as easy or as complicated as the diner 

 “There’s a broad spectrum between an edible oyster and a really good oyster,” Dehaan says. “They 

 There are numerous ways to prepare oysters, including steaming them or baking them, but Dehaan 
recommends enjoying them raw. 

taste, and it heightens your senses.” 
 Not only are oysters a great appetizer to share, but they can also bring a little added romance into 
your life as oysters have been considered an aphrodisiac.
 “Oysters have high levels of zinc, iron, calcium and Vitamin A and B12, so they heighten your 
senses and boost your metabolism and testosterone. I’ve also heard that Casanova ate 50 oysters a 
day to keep his libido at maximum performance,” Dehaan says. “I’ve seen plenty of guys order them 

RELISH

RELISH

By Jared Curtis 

Try Oysters at Django, 
Splash Seafood Bar & 
Grill and Waterfront 
Seafood Market 

WOOD-FIRED 

PIZZA

FRESH, FLAVORFUL 

SALADS

BEER & WINE 

GELATO & SORBET
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2677 – 86th St.
1

10% OFF
LUNCH

 
2 0 1 0

6163 NW 86th Street in Johnston
1 mile north of the Interstate in Foxboro Square 

334.3699      www.mojoson86th.com   
Fresh. Bold. Innovative.

Locally owned     Serving local food from over 30 Iowa farms

Lunch & Dinner     Private Wine Room     Catering           

LUNCH Mon.–Fri. 11–2    DINNER Mon.–Thu. 5–9    Fri. and Sat. 5–10  

   

20
Flat 

Screen
TVs

DOWN UNDER
eating  drinking  sports

8350 Hickman Road  Clive
www.greatestbar.com

DSM’s Friendliest 
Sports Bar

REASONABLY PRICED GOOD FOOD
VOTED BEST BAR FOOD BY CITYVIEW READERS
BOTTOMLESS MUG O’ BEER ON YOUR BIRTHDAY!

KARAOKE WEDNESDAY
LIVE MUSIC SATURDAYS

Chef Owner operated since 2000

 

 Ingersoll, DM         
Tuesday-Saturday atpm

www.bistromontage.com

Serving classic 
made from scratch

french cuisine

and @bistromontage on

Online reservations
@ FB or .com

Seasonal specials 
 with local focus
Unique martini and 
 cocktail menu
International wine list
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the ENTREE

Douglas King Roll 

Wother and are looking for a light and delicious 
meal, sharing a sushi roll can create 

a perfect dining experience. Not only are you 
enjoying an artistically created meal, 
but sharing a dish opens up the 
conversations and keeps the night 

most popular dishes around. 
 “Sushi is very trendy right now, 

versions,” says Jay Wang, owner/
chef of Wasabi Chi. “People love it 
because it is low fat and very healthy 
for you, while others enjoy the artwork 
created by trained chefs who not only 
strive to create a tasty dish but also a 
dish with presentation.” 
 Being an east coast transplant, Wang was surprised to discover the popularity of sushi in Iowa. 
 “I wasn’t sure about bringing my sushi to Iowa, but I did some market research and discovered Iowans 
love sushi,” he says. “Which is why we wanted to offer both traditional dishes and fusion creations.” 
 Wang believes sushi rolls are great for a dating or sharing experience. He highly recommends the 
Douglas King Roll as the perfect roll to share. 
 “Sharing sushi rolls makes for a unique dining experience. It’s a light dinner, and you’ll feel good and 
fresh after,” he says. “You can put multiple rolls on a platter and experience the exotic tastes together.” 
 Wang says the key to good sushi starts with the ingredients. 
 “Sushi is a unique cuisine, but if you want to do it right, you need to use the best ingredients possible,” 
he says

together. We have picky chefs who want to use the best possible ingredients, and our customers appreciate 
that.” RELISH

RELISH

By Jared Curtis

Try sushi at Wasabi Chi, 
Sakari Sushi Lounge 
and Haiku.

5810 MERLE HAY ROAD
www.greenbriartrostels.com

phone: 221.dish  
www.dishtrostels .com964.2112  www.chipsrestaurant.com

A Unique Dining & 
Sharing ExperienceALWAYS FRESH. ALWAYS GOOD.

COMFORT FOOD DAILY SPECIALS

SIMPLY THE BEST
FOR EVERY OCCASION –

NOT JUST FOR SPECIAL OCCASIONS!

W

Open for Lunch
Seasonal Salads & Sandwiches

Mon Fri  11am to 2pm
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the DESSERT
Dessert + Sex = Chocolate Strawberry Torte

Sometimes it’s good to be bad, and when it comes to being naughty 
outside the bedroom, dessert is a delicious choice.
 Romance in food began with the dessert. Chocolates 

have forever been the common gift a man gives to the 
woman he loves. Some chefs and bakers try to church it up 
with creams and frosting toppings, but Ryan Binney of Sweet 
Binney’s Bakery, asks, ‘Why not add a little tart to 

strawberry?’ If you don’t see the connection, 
think of Julia Roberts’ big, red lips wrapping 
’round the strawberry in that epic scene from 
the movie “Pretty Woman.” 
 “Everybody always considers sin and 
chocolate as being related. It’s an indulgence, and 
I think that chocolate is like a woman — delicate, complex 
and hard to understand,” he laughs. “I think chocolate is 
sensuous in that respect. It’s a guilty pleasure.”
 That’s what Binney was thinking when he developed his 
post-holidays winter menu at Sweet Binney’s and came up 
with the Chocolate Strawberry Torte. In a way, it’s adding 
a little nice to the naughty, so to speak. The Chocolate 
Strawberry Torte was born when Binney built a layered cake that merged dark with light and sweet with 
tart. The torte combines the chocolate cake for which Sweet Binney’s is known, and cradles it between 
layers of white chocolate butter cream, topped with chocolate-dipped strawberries, making it almost too 
beautiful to eat.
 “Chocolate-covered strawberries always remind me of romance,” he says. “Our chocolate cake is very 
indulgent and very rich, but something romantic shouldn’t be too heavy and gut-busting. The white chocolate 
butter cream kind of lightens up the heaviness of the cake and contrasts well against the strawberries, which 
are little more tart. But it’s not overly heavy.
 “I tend to lean toward the chocolate mousse a bit, but I felt we needed something different,” he says. 
“Once Christmas has passed, people are done with the pumpkin-and-spice types of treats. We’re thinking 
romance.” RELISH

RELISH

By Amber Williams

The Chocolate Strawberry Torte at 
Sweet Binney’s combines sweet 
white and dark chocolates in its 
layers with tart strawberry twists.

15970 Hickman Road  Clive  987.1151
just 3 miles west of i-35 on Hickman  www.johnandnicks.com

ENJOY THE FAMOUS 
SALAD BAR

at John & Nick’s 
it’s bigger and better with 

over 60 fresh homemade items.
the best part is the salad bar 

comes with your meal!
enjoy black angus steaks, 

great selection of incredible 
seafood, chops, pasta and 

our house specialty: prime rib! family-friendly prices!

John Nick

by popular 
demand! now open 7 days a week!

saturday 11am–4pm
sunday 10am–3pmbrunch
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the PRODUCER

Few things are more romantic or more intimate than 
cooking together. Herb and Kathy Eckhouse have taken 
that idea to lucrative levels, as their talents in ranching 

have evolved into La Quercia, producing Italian cured meats 
that are 100 percent unique to Iowa. 
 When Herb showed up at Kathy’s family ranch in Idaho when 
they were both in their mid-20s, neither of them knew that the 
job opportunity would lead to the development of two mutual 

love with each other. Then, after staying in Italy for a few years, 
they fell in love with prosciutto.

we moved back we couldn’t have it imported. So, that’s how we 
learned to appreciate it so much,” Herb explains. 
 “That’s when we learned how to eat,” Kathy adds. “Italians 
have a lot of respect for the ingredients they’re using, which is 
a big reason why we have such tremendous respect for Italian 
cuisine. It’s simple, delicious and based on good ingredients.”
 The couple returned to Iowa and started producing prosciutto from their Des Moines home. As their 

second salting and develop original spice blends for the pancetta, lonza, bacon, guanciale, coppa, lardo, 
and prosciutto piccante.
 “And whenever we can, we leave our desks to get our hands into the meat of the matter,” Herb says.

and the way the meat is grown.

adding that the pigs they use are all raised by Iowa and Missouri farmers. “It’s all very Midwestern,” he 
says — all of which the Eckhouses know are important elements to their labor of love. However, the most 
important detail is taste.
 “It’s important that food be delicious. We remind ourselves of that every day,” he says. RELISH

Labor of love
RELISH

By Amber Williams

Kathy and Herb Eckhouse stand among 
30,000 hams they currently have hanging in 
the aging room at La Quercia in Norwalk.

1951  Indianola  Avenue  Des  Moines
515-284-1212  www.findlaysbbq.com

Mouthwatering 
smoked meats 

done the 
old-fashioned 

way!
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What is your favorite style 
of cheese? 

C.J. – Our relationship kind 
of started over Brun-uusto, a 
crispy cheese you can fry on 
the stove.

Kari – I was a newbie to the 
cheese world when I met C.J., 

and I haven’t found a cheese I 
don’t like. 

Why do you think cheese is 
a great food to share? 

C.J. – Cheese is so personal 

food. Eating cheese is a sharing 
experience, because it’s a 
great icebreaker and evokes 

What’s the best cheese tip 
you can share with readers?

C.J. – Start somewhere and 
taste everything so you can 
discover what you like, because 
there are no right or wrong 
questions about cheese. And 
embrace the funk. 

Why should patrons visit 
The Cheese Shop of Des 
Moines?

C.J. – We have a unique 
selection of cheeses with more 
than 100 varieties, and we 
offer cheeses that you won’t 

the state. We pride ourselves 
on offering both European and 
American cheeses as well as 
seasonal products. RELISH

C.J. and Kari Bienert
OWNERS OF THE CHEESE SHOP OF DES MOINES

How long have you been 
married? How long have you 
been running the shop? 

Kari - We’ve been married 
since May 2001, and we 
opened the shop three 
months ago. 

Is it easy to work 

to work together? 

C.J. – 
presents its 
challenges, but I 
couldn’t ask for 
a better business 
partner than my wife. 

Where do you like to 
eat when not at work?

Kari – We have some 
comfort places like Noah’s 
and Café di Scala, but we 
love going everywhere. 
There are so many great 
chefs in town, and we 
love them all. Plus, there 
are plenty of great places 
to visit outside of the city, 
too. 

What do you guys 
do when you’re not 
working? 

Kari – A lot of art and 
food. We also do a lot of 
traveling, but most of our 
trips are work related. 
We also like visiting 
local producers who 
are making quality 
products.

Q

Q
A

A

Q

A

By Jared Curtis 

the CHEF RELISH

Q

A
Q
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A
Q
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the FACES

1  Anthony Johnson
 Mojo’s

2  Pat Holz
 Sam & Louie’s

3  Patricia Weidner
 Prairie Meadows

4  John Jeager
 John & Nick’s

5  Wendell Garretson
 Uncle Wendell’s

6  Blake Wenzel
 Jethro n’ Jake’s

1 2 3

4 5 6

RELISH

100th and Hickman Road
10095 Hickman Court, Suite 8  Clive

1 building west of Hopkin’s Sporting Goods

515.334.5036   www.lawequipment.com

NEW AND USED
EQUIPMENT

SMALLWARES

GLASSWARE

COOKING 
EQUIPMENT

REFRIGERATION

FURNITURE

 LAW
RESTAURANT
EQUIPMENT
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2011 closed with mostly good news. Local res-
taurateurs reported their best New Year’s 
business in years thanks to a perfect storm 

of weekend events including Hawkeye and Cyclone 

2012 beginning on a Sunday. Even better, chain res-

the Des Moines market at the fastest pace in seven 
years. That’s a good sign because chains are heav-
ily leveraged. So bankers are again betting that Des 
Moines is a good investment. 
 Culturally the big story was a Subway daring to 
open a store, and erect its usual signage, adjacent 
to the Pappajohn Sculpture Park. Elitists were out-
raged. Others were amused. Locally the big event 
was the opening of Jethro’s BBQ & Jambalaya. 
With nearly 400 seats indoors and another 100 on 

 Local forecasts for 2012 were brighter than na-
tional ones, too. The United States Department of 
Agriculture predicted a 4 percent rise in food prices 
in 2012. CNN trend guru Gerald Celente forecast 
farmer rebellions and food riots. Food Dude’s pre-
dictions for Des Moines were easier to take — a re-
surgence of Ingersoll Avenue with a new Motown 
dinner club, the return of a 1970’s icon and a conve-
nient shuttle bus. 

The Good News 
A Wednesday farmers market, in the Kaleido-
scope, is in the works for later this year… C.J. and 
Kari Bienert opened The Cheese Shop of Des 
Moines in the Shops at Roosevelt with the city’s 
best selection of charcuterie, pâtés and cheeses plus 
inexpensive wine and beer pairings… Living History 
Farms began hosting “Uncorked” events pairing top 
artisan foods with products of Iowa beer and wine-

the DISH RELISH

A Happy New Year for Des Moines
By Jim Duncan

8561 Hickman Road  Urbandale  537-8361
www.samandlouiesnyp.com

Sunday–Thursday 11am–9pm  Friday–Saturday 11am–10pm

Dine-In
Carry-Out
Catering

Party Room

EAT IT, LIVE IT, LOVE IT!
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makers. Next events are Feb. 11 and March 10... 
Ryan and Kara Cooper along with Randy Hagen 
opened Cooper’s on Fifth in Valley Junction with 
comfort food in a marvelous small venue… Irina’s 
Restaurant re-opened after a complete gutting and 
makeover. Their vodka selection remained the best 
in Iowa and accented their Russian menu… Chad Lo-
van reopened Lemongrass in the former Tandoor… 
Kathy Stanford prepared to open Cafe Ebenezer’s 
in the former First Stop Pizza on Hull Avenue with the 
same excellent food menu as her E14th St. Tavern… 
Lori Olsen-Hopkins opened Le Gourmet, a specialty 
foods store on University Avenue in Clive… Drake 
University began offering a -
nity Food System Leadership… Jethro’s BBQ & 
Jambalaya opened on the Waukee border with West 
Des Moines.    
 
The Bad News 
Bree Ann Leighton, Food Dude’s Rising Star of 
2011, is leaving Alba and Des Moines to pad her ré-
sumé in Napa Valley. Fair thee well, chef… East Side 
Grill closed… Dennis Page shut down Iowa Bakery 
Café after 15 years… Great Harvest Breads closed 
both their stores… Ric Juergens retired as head hon-
cho at Hy-Vee… Iowa’s vegetarian pioneer The Red 
Avocado closed in Iowa City. 

The Regulators 
TSA agents began  explain-
ing that frosting was a gel-like security threat… Cali-
fornia and Oregon both banned the sale, distribu-
tion or trade of … Congress overturned 
its ban on horse slaughterhouses. PETA approved, 
tepidly… The Physicians Committee for Responsible 
Medicine launched a billboard campaign against Des 
Moines’ annual Blue Ribbon Bacon Festival. Their 

of cigarettes. Tickets for Bacon Fest sold out in just 
20 minutes.

the DISH RELISH

Namaste India
Authentic North & South 

Indian Cuisine

7500 University Avenue  Clive

LUNCH BUFFET
Tuesday–Sunday
11am–2:30pm

DINNER
Sunday, Tuesday, 

Wednesday & Thursday 
5pm–9pm
DINNER

Friday & Saturday
5pm–10pm

CLOSED MONDAYS255-1698

FREE
Limit 1 coupon per table. Not valid with any other offer.  

Tuesday, Wednesday & Thursday only. 
Coupon required. Expires 3/31/12.

$5 off

REVISED MENU
LOWER PRICES

DINE IN ONLY

Buy 1 entree, 
get 2nd entree

Limit 1 coupon per table. Not valid with any other offer.  
Minimum purchase of $25.

Coupon required. Expires 3/31/12.DINE IN ONLY

Dinner
for 2

LUNCH BUFFET  $7.99
Friday–Sunday BUFFET  $9.99

NEW! Chaat section added!
DOMESTIC BEER  $1.75
IMPORTED/PREMIUM 

BEER  $2.50
(except Indian beer)

     
  

Mon - Thurs: 11am - 10pm

FENG SHUI 1/2 PRICE HAPPY HOUR
       

  N  R
 C  F  

S   A  

F      

O   S  S   A  C

Like 
us on
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the DISH RELISH

Transitions
Christina Mofatt’s Crème Cupcake & Dessert moved 
into the old South Union Bakery… Lucca began offer-
ing cooking classes… Mars Café opened Mars Satel-
lite in the skywalk… La Pizza House closed, changed 
hands, re-opened and changed hands again. Both the 
business and the building now belong to Tom Polito, 
son of co-founder Abbie Polito… Scooter’s Coffee 
left West Des Moines and opened in Merle Hay Mall 
in conjunction with Yoji Frozen Yogurt... Buzzard 
Billy’s rushed for a Spring re-opening in the AllPlay 
center south of Wells Fargo Arena… Gill T’s Bar & 
Grill replaced Scooter & Bab’s… Ivan Escalona an-
nounced that Lunar Coffee Bar & Lounge would 
replace the former Black Cat coffee shop on Inger-
soll… Full Court Press bought the University Library 
Café and planned an Italian Chicago kitchen… Gas 
Lamp added a full Chicago style Italian kitchen of its 
own, with Italian beef, Chicago dogs, sausage and 
meatball sandwiches… Saints in Beaverdale began 
testing new menus, with more scratch cooking, for 
the opening of their new Beaver Tap. Look for some 
Ecuadorian specialties… Hong Zheng opened Taste 
of Oriental in the former The Q on Eighth Street… 

Casey’s extended the hours of six metro stores to 
24-7... AJ’s at Prairie Meadows moved to daily ser-
vice… Top chefs moved about, Mike Holman from 
Americana to Tartine, Dean Richardson from Hy-
Vee for private business, John Weiler from Flem-
ing’s to Hy-Vee, Scott Stroud from Tartine to Gate-
way Market and Zombie Burger. 

Industrial News 
Hostess, creator of Wonder Bread and the Twinkie, 
declared bankruptcy… Subway
store, with black marble façade, north of Pappajohn 
Sculpture Park. The chain also began building a new 
store in Hubbell Conservation Community of Dana-
mere Farms in Carlisle… Burger King
a new prototype store on Merle Hay Road… Orange 
Leaf Frozen Yogurt
Parkway and also on Northwest 86th Street in Ur-
bandale… Noodles & Company
outlet in Valley West Mall…  Dunkin’ Donuts
signed two franchise deals that intend to place 20 new 
stores in central Iowa. Father and son Jim and Drew 
Cownie plan 12 west of the Des Moines River while 
siblings Lori Kelderman High and Jeff Kelderman plan 

We have nice racks!
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eight east of the river… Chipotle Grill 
their second area store, on Merle Hay Road… Fire-
house Subs
with 31 new restaurants in Iowa and Nebraska… KFC 

McDonald’s, Taco Bell and Burger King all bent to 
a consumer group that stigmatized ammonia-treated 
burger, a technology that rids beef of e-coli and oth-
er pathogens. Those fast food giants will no longer 
buy that product — much of it processed in Iowa. 
The USDA however will — for school lunch programs.  

New Stuff We Like 
Crunchmaster introduced a nice new line of gluten-
free crackers, particularly 7 Ancient Grains and Multi 
Seed Grain Club… Paula Dean Southern Dishes 
turned fresh, prepped vegetables into wholesome 
fast food. Her “Creamy Herb Butter Broccoli” was a 
particular hit in Relish tests. The entire line cooked 
easily and showed good shelf life… New England 
Country Soups beat similarly packaged Bear Creek 
soups in our taste tests. Their “Lentil” and “Clam 
Chowder” were the most popular. 

Stuff We Don’t Like 
IHOP’s new hash brown stacks allowed too many 

lacinato kale in supermarkets other than Gateway? 
It’s seasonal and far more versatile than the kale 
stocked locally… Pesticides were found in nearly 24 
percent of “organic” Canadian apples. 

Honors
Food Dude named Bruce Gerleman restaurateur 
of the year, Dom Iannarelli chef of the year, Bree 
Ann Leighton the rising star, Wasabi Chi the top 
new restaurant, and Baru 66 the restaurant of the 
year. Saigon was his top new food market and The 
Cheese Shop of Des Moines the top new specialty 
store. Peace Tree’s Kolsch was named beer of the 
year, Carl Blake was Farmer of the Year and Blake’s 
Iowa Swabian Hall pork was the top new food… Date-
book Diner also named Baru 66
best restaurants, along with Flying Mango, Miya-
bi9, Alba and Gusto… Mama Lacona’s celebrated 
its 55th anniversary… Tastespuds celebrated 30 
years in Locust Food Mall. RELISH

the DISH RELISH

1821 - 22nd Street  Suite 103  West Des Moines
515-440-2075  www.king-and-i-thaicuisine.com

Come on in. You’ll love it!   We also have Sushi!

Monday–Friday  11am–2:30pm

Monday–Friday  4:30pm–9pm
Saturday and Sunday  12–9pmDINNER

LUNCH
Open 7 days a week for LUNCH & DINNER!

I

6905 Mills Civic Parkway Suite 124 in WDM
515.225.4373  www.vintagewineia.com

Now selling winesgg

by the glass 
and bottle!

Over 1,000
selections of wine 
and over 50 beers
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The moment Eve shared forbidden fruit with Adam, 
dining habits began complicating romance. Just 
as scholars still argue whether Eve plucked a 

pomegranate, an apple or something else, the rules of 

 Not too long ago, in the era of conspicuous con-
sumption, “surf & turf” was the most marketable 
romantic dinner in America. At its most indulgent, 
it combined Kobe beef with live Maine lobster in a 
seafood tower. Its popularity lasted decades. Caviar 
and foie gras reigned even longer and over the en-
tire western world. In Asia, nothing said loving lon-

gathered from bat caves in Borneo. Today, all those 
luxuries are as likely to provoke revulsion as ro-
mance, depending upon the politics of the object of 
one’s affection.  
 The menu of romance is transforming faster than at 
any time since Leviticus banned the eating of geckos, 
camel humps and four-legged insects. For starters, 
aphrodisiacs aren’t what they used to be. Viagra has 
devalued time-honored sexual stimulants like goat 
testicles, rhinoceros horn, bat blood, elk velvet, rein-
deer penises and dried beetle remains which are bet-

the Asian market. Iowa elk rancher Richard Garrels 
says he doesn’t even bother harvesting it anymore. 
 “I can make more money selling whole antlers,” he 
explained.  
  The USA remains a Puritan society in aphrodisiac 
matters. Americans like to eat their romance with 
more nuance — and less chemical integration — than 
other cultures. Yet even the nuances of romantic din-
ing are changing. Today, in some circles, Kobe beef 

and foie gras are considered cruel, and caviar un-
conscionable. The U.S. government declared Maine 

today complain that real swallow spit nests are too 

imposters on the market. 
 A new consciousness about food is changing what 
is perceived as romantic. Forget about out-of-season 
fruits and vegetables. Once, procuring them was a 
test of love — overcoming the cycle of seasons with 
money and airfreight. Now, they are often perceived 

local economies and the environment. Romantic din-
ing is greening.

the FEATURE RELISH

Romantic dining uncomplicated
By Jim Duncan

Pizza is both the most commonly shared food in America 

NOW OPEN ITALIAN–MEXICAN FUSION

515.255.5756  225 5th St.  West Des Moines  www.elchismedsm.com
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 Not everything needs to be relearned. Champagne 
aperitifs and chocolate desserts remain both politi-
cally and romantically correct. There’s a lot of un-
certain territory between those courses though. Con-
temporary love psychologists advise that in courting 
persistence trumps grand gestures — a single rose 
daily for 12 days beats a dozen roses at once. Should 
romantic dining be any different? 
 Would it be better to take your love out for a single 
dish every day for a week, than for a seven-course 
meal on your anniversary or Valentine‘s Day? Such 
a moveable feast has a lot going for it. It’s beyond 
reproach — unlike anniversaries or Valentine’s Day 
when reservations are considered compulsory and 
thus lacking in spontaneity. It’s also more suggestive 
with so many possibilities in play. For many diners, 
just going to a restaurant is more enticing than actu-
ally eating. So, the moveable feast increases that ex-
perience exponentially. Such an approach also dem-
onstrates how much Des Moines now has to offer. 
Consider a few basic elements of romantic dining.
 
Firelight

into what is now known as humanity. From the in-
vention of cooking to Iowa State University professor 
Danny Shechtman’s Nobel Prize winning research in 
quasi crystals, most human knowledge has evolved 

recall the comforting presence of this mother of all 
inventions. Firelight soothes our psyche by emitting 
low frequency light waves — reds, oranges and yel-
lows — the most dependable and familiar in the spec-

warmer and more adorable. 
 Because burning wood emits lower light frequen-

Environmental ordinances have made them hard to 

is in the lobby of the Hotel Pattee adjacent to the In-
terurban Lounge and David’s Milwaukee Diner. It’s a 
two sided, Prairie Style hearth fronted on both ends 
by overstuffed leather furniture. The Interurban is 
modeled after Frank Lloyd Wright’s best designs. 

-
ing that makes them work magic tricks. Both Nick’s 

middle of the dining area and a raised hearth in the 

swagger and unparalleled vodka selection that pairs 
nicely with their clams and mussels. 
 Candle lit tables are common in most of Des Moines’ 

-

by wafting aromas of seared proteins. Jesse’s Em-
bers, Flying Mango, Kin Folks, Cosi Cucina, Iowa Beef 
Steak House, Fleming’s, Alba, 801, Bistro Montage 
and Centro all seduce thusly.  

All pasta at Cafe di Scala are made with love, eggs and 

the FEATURE RELISH

GREAT MEAL  GREAT FUN  FULL MENU  FULL BAR

200 Gateway Drive  Grimes
986-0355

“Where the Old West meets the Iron Horse”

Open every day at 11am

Order our FAMOUS CHEESE CAKE for your special events!

HAPPY HOUR 
4–6pm & 10pm–close

Monday–Thursday

GIFT CERTIFICATES
& PRIVATE

PARTY ROOM
AVAILABLE

FREE Wi-Fi Look for our
NEW MENU!

SERVING CERTIFIED ANGUS BEEF!
Come try a customer favorite: 3 Cheese Cheeseburger



WINTER | 2012 www.dmcityview.com/relish22

Sophistication
The Des Moines Art Center Café combines a creative 
kitchen with unique cultural opportunities — views of 
Carl Milles’ “Man and Pegasus” and Leo Ludwig Step-
pat’s “Atargatis.” Their dessert menu includes a “Bed 
Pudding” described by Chef Lisa Lavalle as, “Heavy 
as a mattress, with two sauces, red raspberry and 
butter rum, so you can get out of bed on either side.” 
She also makes a chocolate hazelnut espresso torte 
that stimulates the senses and gets your endorphins 
moving.
 Culinary sophistication comes with extraordinary 

Americana offers views of the Pappajohn Sculpture 
Park as well as sexy nuances of private booths with 
sheer curtains. The Alsatian café Baru 66 sets lin-
en covered tables with cobalt blue vases and single 

Laguiole, some plates are hand made stone ware 
by Sarah Hill, a Baru partner. Lucca’s 1880s build-
ing, restored by Kurt Blunck, drops white-stained 
ash and Plexiglas designs within the unadorned brick 
shell. Even its bathroom boxes look like something 
by Minimalist superstar Donald Judd. A black piano 
parks in the dining room. 

Take Me Away
-

ed in time or place. Des Moines‘ culinary pedigree 
is now cosmopolitan enough to accommodate that. 
Hessen Haus does the old German biergarten thing 
quite well. Its wood and brick historic building feels 

the FEATURE RELISH

Bamboo Buffet and Grill
chinese, sushi and hibachi

4349 Merle Hay Road 270.8989
Haymarket Square Mall in Des Moines

LUNCH
Monday–Saturday 11am–3:30pm

DINNER
Monday–Thursday 4pm–9:30pm

Friday and Saturday 4pm–10:30pm
Sunday 11am–9:30pm

LUNCH BUFFET – $8.25
Monday–Saturday 11am–3:30pm

Children 3–5 years: $3.75
6–10 years: $6.50

DINNER BUFFET – $10.25
Monday–Thursday 4pm–9:30pm

Friday and Saturday 4pm–10:30pm
Children 3–5 years: $4.75

6–10 years: $7.50

SUNDAY ALL DAY – $10.25
Children 3–5 years: $4.75

6–10 years: $7.50
Under 3 years: free!

SENIOR DISCOUNT
10% off for those 65 and older

      OPEN7 DAYS 
A WEEK!

All buffets 
include 
drink!

PARTY 
ROOM FOR 
UP TO 80 
PEOPLE 

AVAILABLE!

M

M
Fr

AVAILABLE!
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the FEATURE RELISH

like the Black Forest. It also is our top recommen-
dation for romancers of the hunt — with consider-
able game on the menu. The Royal Mile is an English 
pub without stereotypes, carrying an eclectic menu 
as multicultural as modern London. Café di Scala is 
set in an elegant 19th century Victorian mansion. All 

If you don’t understand the romance of sharing great 
pasta, you need to watch Walt Disney’s “Lady and the 
Tramp.” Sbrocco specializes in shared plates and wine 
pairings, in a charming century old building.
 La Mie and The Cheese Shop of Des Moines, two 
husband and wife cafés just steps apart in the Shops 
at Roosevelt, offer the best in European patisserie and 
charcuterie between them with inexpensive wines to 
match. 

Plats d’Amours  

suggestion. It combines a European neighborhood 
-

dlelight and a selection of rare aperitifs. Champagne 
splits are always available and Enosh Kelley makes a 

-
tal and Sbrocco are all designed around the concept 

of sharing plates paired with beverages. For romantic 
suggestiveness, Dish even sometimes makes heart 
shaped ravioli, stuffed with lobster and havarti and 
served with champagne butter. 
 Splash plays the “take me away” melody to a tropi-

most sophisticated wine service with the most complete 
selection of caviar and oysters — the most romantically 
suggestive seafoods. Django’s seafood towers and oys-
ter bar pair well with their no corkage fee policy. 
 Wasabi Chi, Miyabi 9 and Haiku are all stylish su-
shi houses offering uni. Those eggs of sea urchins 
are particularly cherished by aphrodisiac gourmets in 
February and March when the creatures have taken 
on extra fat as protection from the cold waters of 
late winter. Des Moines’ Second Avenue Asian strip 
includes four exotic restaurants Golden Dragon, Pho 
888, Café Paris and Le’s Chinese BBQ. Cool Basil and 
Lemongrass offer similar fare in more stylish West 
Des Moines venues. 
 Our last word on this subject is something every-
one has already thought about. It is both the most 
commonly shared food in America and also the most 

those under age 60. Pizza. RELISH

Largest Selection of Used Equipment in the Midwest!

HUGE NEW LOCATION and SHOWROOM!
6000 Aurora Avenue  Des Moines  282.0033

With locations in Des Moines, Omaha, Lincoln, Minneapolis, Fargo, Atlanta, Denver and Kansas City

www.hockenbergs.com

Layout & Design Services

New & Used Equipment

Lease or Buy

DEALER 
of the 

YEAR!

OPEN 
TO THE 
PUBLIC!

OPEN M–F 8–5  Sat. 9–Noon
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the PLACES
AMERICAN

B-Bops
We have the best burgers in town! For 21 years 
we’ve won Cityview’s “Best Of” readers’ poll and 
are proud to serve these burgers at more than 
seven locations throughout the metro. Multiple 
locations in Des Moines, Ankeny, Altoona, Urban-
dale and Ames. www.b-bops.com. 

Denny’s
Conveniently located off the interstate in Clive, 
Denny’s is always open and serving your favorite 
breakfast, lunch and dinner entrees. Stop in early 
for pancakes, an afternoon prime rib philly or 
country fried steak for dinner.  

Irina’s
Welcome to Irina’s Restaurant and Bar! We are a 
local, family-operated neighborhood establish-
ment. We offer Russian-American cuisine, a full 
bar with a great selection of Russian beer, vodka 
and an extended wine list. Our menu is designed 
to meet everyone’s taste; we have traditional 
American dishes like steaks, pastas, burgers, sal-
ads, appetizers and of course our in-house spe-
cials like beef-stroganov, Moscow filet, welling-
ton salmon, st. chicken, pork shashlik and daily 
specials. Open Monday-Sunday. Happy hour 3-6 
p.m. Dinner Monday-Sunday 5 p.m.-2 a.m. 2301 
Rocklyn Drive, Urbandale. 331-0399.

Tally’s
Tally’s restaraunt bar and catering offers rooftop 
seating unique to the Beaverdale area. A casual 
ambiance, contemporary cuisine and extensive 
bar menu offer a casual and affordable or special 
and elegant dining experience. Tally’s offers dry 
aged steaks, fresh seafood, vegetarian, gluten-
free and delicious burgers and tenderloins. We 
offer nightly bar specials and late summer hours 
for in-house and rooftop enjoyment. We cater 
any event large or small with little notice. Live 
music most weekends. 2712 Beaver Ave. 279-
2067. www.tallysbeaverdale.com.

Trostel’s Greenbriar
Trostel’s Greenbriar is offering a new menu fea-
turing five seasonal specialties, Cracker Crust 
pizzas of course, your favorite entrees. Not just 
for special occasions but for every occasion when 
you want… Simply The Best! Reservations ac-
cepted. 253-0124. www.greenbriartrostels.com.

West End Diner
With our ’50s style decor, we serve fresh Angus 
burgers, sandwiches, salads, meatloaf, turkey, 
chicken, steaks, ribs and our award-winning 
chili. Breakfast served all day. Dine inside or on 
our new patio. Dinner specials offered every 
day. Sunday - Thursday 6:30 a.m.-9:30 p.m. and 
Saturday 6:30 a.m-10 p.m. Located in the Valley 
West Inn at 3535 Westown Parkway, West Des 
Moines. 222-3131. www.westenddiner.com.

ASIAN
Bamboo Buffet and Grill
Bamboo Buffet and Grill features a great assort-
ment of food from Chinese to sushi or Hibachi, 
served buffet style. We are open seven days 
a week and have a party room available to ac-
commodate up to 80 people. We are open for 
lunch Monday-Saturday 11 a.m.-3:30 p.m. and 
for dinner Monday-Thursday 4-9:30 p.m., Friday 
and Saturday 4-10:30 p.m. We are open all day 
on Sundays from 11 a.m.-9:30 p.m. 4349 Merle 
Hay Road, Des Moines. 270-8989. 

King and I 
Authentic Thai Cuisine with many menu items from 
Thailand and a sushi bar. Fine dining with beer and 
wine served. Select American menu items are also 
available. Please come and enjoy with our Thai 
family. 1821 22nd St., West Des Moines. 440-2075. 
www.king-and-i-thaicuisine.com. 

Taki Japanese Steakhouse
Taki’s goal is to create an exciting and beautiful 
place to enjoy a culinary experience. Taki Steak-
house celebrates the art of teppanyaki cooking 
by combining the freshest cuts of meats, seafood 
and produce to create the authentic experience in 
Japan known as teppan. This award-winning Jap-
anese steakhouse is known for having the city’s 
most comprehensive sushi bar selection. Tradi-
tional Japanese appetizers and dinners make up 
the Taki lunch and dinner menu. 2677 86th St., 
Urbandale. 331-3030. www.takisteakhouse.com.

Wasabi Chi
Approach love and cooking with reckless aban-
don... Wasabi-Chi is a destination worth seeking, 
a warm and elegant work of art and a delicious fu-
sion of exceptional Asian cuisine and sushi. Was-
abi Chi is great for groups or enjoyable for your 
entire family, there is something for everyone. 
We offer dine-in, take-out and catering options 
to fit everyone’s needs. Open for lunch and dinner. 

We accept reservations. 5418 Douglas Ave., Des 
Moines. 528-8208. www.wasabichicuisine.com.

BAR FOOD
GoodSons
GoodSons is a neighborhood bar in the heart of 
Beaverdale. There is an eclectic crowd as well 
as employees. Great prices on food and drink. A 
good place to start off or hang around all night 
and enjoy the people and write all over the 
chalkboard tables and bar. Serving food Sunday-
Thursday 11 a.m.-10 p.m., Friday and Saturday 
11 a.m.-11 p.m. 2815 Beaver Ave., Des Moines. 
255-1912.

Down Under
We’re a neighborhood bar kind of place that of-
fers a large covered patio, great food and bever-
ages, pool, darts, video golf, and other games. 
You can watch sports on 16 TVs including three 
big screens plus we feature daily specials, fun 
annual events, various contests and much more. 
If you’re looking for a great place to get some-
thing to eat and drink, come on in and meet our 
friendly staff and patrons. We’re all about fun and 
good times. 

BBQ
Findlay’s Smokehouse BBQ
One of the original BBQ restaurants in Des 
Moines, Findlay’s is known for its wood-smoked 
meats and homemade sides throughout the 
country.   Findlay’s made-from-scratch smoked 
beans are featured in the Taste of Iowa fundraiser 
in Washington D.C. every year. Come in for lunch, 
pick up dinner to-go or have Findlay’s cater your 
event.  1951 Indianola Ave. 284-1212. 

Jethro’s BBQ
If you’re looking for some of the best BBQ in 
town, this Drake neighborhood sports bar is 
the place to go. Jethro’s racked up the awards in 
Cityview’s 2011 “Best Of” readers poll winning 
Best BBQ and runner-up for Best American Food 
and Best Nachos. Serving ribs, pork, beef brisket, 
whole chickens and turkey that is smoked daily 
in our 750-lb. capacity smoker. Stop by and see 
why we are the best. 3102 Forest Ave., 279-3300. 
www.jethrosdesmoines.com.

Uncle Wendell’s BBQ
“A word-of-mouth legend.”  We do quality 
pulled pork and beef brisket sandwiches made 
on fresh challah. The subtle but insistent smoke 

and sweet spice from the killer rub embolden 
the ribs. They’re suck-off-the-bone irresistible. 
Voted a Cityview “Best Of” winner in 2010 and 
2011. Stop by the Uncle Wendell’s booth at the 
Downtown Farmers’ Market for delicious smoked 
meats and baked goods. Catering is avialable for 
parties of all sizes. Dine-in and take out from the 
Ingersoll location Tue.-Sat. 2716 Ingersoll Ave. 
228-3207. www.unclewendells.com.

ECUADORIAN
Mi Patria
The owners are Cesar Miranda, who is also man-
ager, and his wife, Dalila Alonzo. Miranda says 
his restaurant is the only one in the metro area 
serving all Ecuadorian food. Both a lunch menu 
and a dinner menu are offered. Menu items usu-
ally include rice and beans, such as lentils or fava 
beans, and plantains, similar to bananas, are 
common. Miranda said the food is typical of the 
coastal region of Ecuador, so many of the dishes 
include seafood, but meats such as chicken are 
also served. Mi Patria. 1410 22nd St., West Des 
Moines. 222-2755.

FAMILY
Chips
Indulge yourself with an oak-fired pizza at the 
lakeside location, or treat your friends and fam-
ily to their world-famous rotisserie chicken and 
complimentary “chips.” Party rooms available for 
special events. Lunch and dinner served seven 
days a week. 2502 S.E. Tones Drive, Ankeny. 964-
2112. www.chipsrestaurant.com.

Fat Boyz Saloon and Grill 
Great homemade food, fun and nightly dinner 
specials. Watch your favorite team on one of 
12 TVs, or enjoy pool and games. Full bar with 
happy hour 4-6 p.m. and 10 p.m.-close, Monday-
Thursday. Private party room available. 200 
Gateway Drive, Grimes. 986-0355.

Iowa Cubs
Cub Club is the perfect place to host a group 
meeting or special holiday event. Space is avail-
able for up to 200 guests. This unique facility will 
meet your catering needs with no rental fee, 
only a food and beverage purchase. Centerplate 
is committed to a truly extraordinary experience 
for you and your guests. For more information, 
please contact Catering Manager, Randy Bird, 
244-3464.

RELISH

MI PATRIA
Central Iowa’s Only 

Ecuadorian Restaurant

1410 - 22nd Street  West Des Moines 
515-222-2755  515-222-2754 (fax)

Tuesday –Sunday: 11am–9pm  Closed Monday

10% OFF
Bring this  coupon in & get

your entire bill.
Expires 3/31/12

with purchase of  2 drinks. 
Expires 3/31/12

1/2 OFF
Buy 1 dinner, get 1 dinner

LIVE MUSIC 
Thursday nights 6pm–close

429 Douglas  Downtown Ames  515.598.5127
MON TUE WED 10am–6pm  THU 10am–8pm  FRI 10am–6pm  SAT 10am–5

429 Douglas429 Douglaslas Downtown AmesDowntown Am ses 515 598 5127515 598 5127

BACON, HARD CIDER AND WINE TASTING
THURSDAY, FEB. 2  5 to 8pm 

ENGLISH  IRISH  SCOTTISH  WELSH

GREAT GIFTS FOR THE “HARD TO BUY FOR” PERSON IN YOUR LIFE!
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WITH LOCAL FOLK BAND 
“CHESHIRE MOON”
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FINE DINING
Mojos
Local cuisine that puts a new spin on old classics 
and brings creative, refreshing new flavor combi-
nations certain to please even the most discern-
ing of palates. Join us for the best upscale, casual 
and creative dining experience you will find in 
central Iowa. 6163 N.W. 86th St., Johnston. 334-
3699 or visit www.mojoson86th.com.

Bistro Montage
Bistro Montage is Des Moines’ first true French 
bistro. We offer a fine-dining experience that is 
cozy and intimate, with a romantic atmosphere. 
Open Tuesday-Saturday at 5 p.m. 2724 Ingersoll 
Ave., Des Moines. 557-1924. www.bistromon-
tage.com.

FOOD & RESTAURANT PRODUCTS
Hockenberg’s
Since 1908, Hockenberg’s has provided its cus-
tomers with quality foodservice products at top 
value. Our philosophy of integrity and personal 
attention has fueled our growth as an industry 
leader with a full range of solutions — from 
equipment, supplies and disposables to con-
sulting and design services, if it benefits food 
service, Hockenberg’s has it. 6000 Aurora Ave., 
Des Moines. 282-0033; Toll Free: (800) 348-9903. 
www.Hockenbergs.com.

Law Equipment
Serves all your restaurant, food service and bar 
equipment needs. New and used equipment, 
smallwares and glasswares in stock. Full line 

dealer. If we don’t have it, we can get it. Ground 
up design services available. Special orders 
welcome from one piece to complete build out. 
10095 Hickman Court, Suite B, Clive. 334-5036. 
www.lawequipment.com.

INDIAN
Namaste Indian Groceries & Restaurant 
If you have a craving for Indian food, whether to 
cook at home or just enjoy eating out, stop in to 
this unique grocery store/restaurant located in 
Clive. We have a very large menu which includes 
appetizers, soups, entrees, sides, kids’ meals and 
desserts. There is also a fine selection of Indian 
beverages. Vegetarians rejoice! The menu in-
cludes many vegetarian choices. You will also 
find non-vegetarian selections. 7500 University 
Ave., Clive. 255-1698.

ITALIAN
Biaggi’s Ristorante Italiano
Biaggi’s is a fun, casual, white-tablecloth res-
taurant that offers an extensive menu featuring 
a full selection of house-made and imported 
pasta, soups, salads, pizza, seafood, fresh fish, 
chicken, veal, steaks and desserts. Fresh. Af-
fordable. Italian. 5990 University Ave., West Des 
Moines. 221-9900. www.biaggis.com.

Cosi Cucina
Cosi Cucina is the well-known West Des Moines 
Restaurant with an innovative Italian cuisine 
featuring homemade dishes and daily specials 
prepared with only the finest ingredients and 
served in a casual atmosphere. The extensive 

wine list offers more than 36 wines available by 
the glass. 1975 N.W. 86th St., Clive. 278-8148 or 
visit www.cosicucina.biz. 

Noah’s Ark Ristorante
Noah’s Ark Ristorante has been a well-known 
Ingersoll tradition for decades. It offers a com-
fortable, relaxed, inviting atmosphere combined 
with a friendly and helpful staff. Serving up a full 
menu of delicious Italian cuisine, you are sure to 
find something you love. 2400 Ingersoll Ave., Des 
Moines. 288-2246. 

RedRossa Napoli Pizza
RedRossa Pizza brings the taste of Italy in an 
elegant and contemporary fast-casual setting, 
perfect for business lunches, family dinners or 
a night out. Serving Napoli style pizza, flavor-
ful pastas and fresh salads. Don’t forget dessert 
with our fresh-made gelato and sorbet. Enjoy 
your meal in our inviting dining room or outdoor 
patio. Red Rossa pizza is made with thin, hand-
stretched dough and topped with fresh tomato 
sauce, it is easier to eat with a fork — hence the 
slogan, “Find Your Forks.” 12695 University Ave. 
Clive. 221-2529. www.redrossa.com

Sam and Gabe’s Italian Bistro
At Sam and Gabe’s, we specialize in homemade, 
northern Italian cuisine, high-touch service and 
menu-friendly prices. Enjoy your meal in our 
warm, intimate candlelit dining setting or book 
your next event or party in the party room. We 
have live music Monday-Saturday. Enjoy our 
delicious pizza in our lounge Monday-Thursday. 

8631 Hickman Road, Urbandale. 271-9200. 
www.samandgabes.com.

Sam and Louie’s 
Sam and Louie’s not only serves original New 
York style pizza but offers a variety of Italian 
cuisines as well. Unlike other pizza chains that 
are limited to just one specialty, we also prepare 
the best pastas, hoagies, strombolis, calzones 
and salads anywhere. Wash it down with an ice-
cold soda, a frosty mug of beer or a glass of wine. 
Both young and old can come to Sam and Louie’s 
for an afternoon or evening filled with excellent 
food and great memories. Everyone will enjoy 
the casual atmosphere and unique personal-
ity that Sam and Louie’s has to offer. Voted best 
pizza by our customers! 

MEXICAN
Bandit Burrito
Visit us at Bandit Burrito, located just two blocks 
north of I-80 on Merle Hay Road, in Johnston. 
More than 35 items are available for you to 
custom build the best burrito of your life! All 
salsas, meats, and other burrito fillings are made 
in-house on a daily basis. Also on the menu are 
quesadillas, salads and a version of nachos that 
will knock the socks off any nacho lover. Your 
taste buds will thank you!

El Chisme 
El Chisme is a family-owned restaurant where 
we focus on making authentic, fresh and whole-
some Mexican and Italian cuisine. We are open 
for breakfast, lunch and dinner Tuesday-Sunday. 

the PLACES RELISH

www.tastytacos.com

ANKENY 
2401 SE. Delaware Ave.

964-2400

EAST 
1418 E. Grand Ave.

266-4242

NORTHEAST 
2900 E. Euclid Ave.

262-1100

URBANDALE 
8549 Hickman Rd.

331-2000

SOUTH 
5847 S.E. 14th St.

285-1946

®

Warm up with some of our
HOMEMADE CHILI 

and CHIPS!

Join us on Facebook
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We also serve brunch on Sundays. Whether you’re 
looking to dine in, carry out or have us deliver, El 
Chisme has the menu to satisfy your Mexican or 
Italian craving. We also cater. 225 5th St., West 
Des Moines, 255-5756. www.elchismedsm.com.

Tasty Tacos 
A family-owned Des Moines, Iowa based Mexi-
can restaurant serving family recipes for 50 
years! Most everything is made daily. Six con-
venient locations throughout the Des Moines 
metro. 1418 E. Grand Ave., 2900 Euclid Ave., 
5847 S.E. 14th St., in Des Moines,  8549 Hickman 
Road, Urbandale and 2401 S.E. Delaware Ave. in 
Ankeny. www.tastytacos.com for more informa-
tion or join them on facebook! 

SEAFOOD
Splash Seafood Bar and Grill
Splash Seafood Bar and Grill is a great place to 
enjoy fresh fish, oysters and hand-cut steaks all 
in a fun and vibrant surrounding right in down-
town Des Moines. Visit our oyster bar for some of 
the freshest original menu items or our famous 
clam chowder. 303 Locust St., #100. 244-5686. 
www.splash-seafood.com.

SMALL PLATES
Trostel’s Dish
You’ll love the unique dining experience at our 
restaurant.   At lunch we feature seasonal salads, 
sandwiches and entrées.   At night we offer small 
dishes with fresh flavors from around the world, 
plus wine and cheese flights. Private dining area 
for business meetings or intimate gatherings.  Din-
ner: Monday–Saturday. Open for lunch Monday-
Friday 11 a.m.-2 p.m. 12854 University Ave., Suite 
400, Clive. 221-DISH. www.dishtrostels.com.

SPECIALTY FOODS
Ames British Foods
We are a retailer of British and Irish foods and 
gifts but also carry items from countries such 
as South Africa, New Zealand and Australia. We 
have a huge selection of imported chocolates 
and candy, mainly from the United Kingdom. We 
sell imported beers and have one of the best se-
lections of hard ciders in Iowa. We are very proud 
of our meat products, some of which are now 
made locally. Check out our Irish Bangers, black 
pudding or ‘rashers’ a.k.a bacon! We also carry 
meat pies and pasties. Come in to our great new 
downtown Ames location, grab a free cuppa and 
browse our great selection of teas.

STEAKHOUSE
AJ’s Steakhouse
Located at Prairie Meadows Racetrack and Ca-
sino, AJ’s Steakhouse features awesome Iowa 
steaks and chops, seafood, pasta and the best 
prime rib in town. The atmosphere is elegant 
but never stuffy. From boots to suits, this is your 
place for great steak. I-80, Exit 142, Altoona. 
957-3535. www.prairiemeadows.com.

Jethro n’ Jake’s Smokehouse Steaks
Now in Altoona. Still at Drake. No Australian or 
Texan spoken here. These steaks are corn fed, 
Iowa raised, USDA Choice meat, hickory smoked 
over a campfire and broiled to perfection in our 

1,600-degree Jethro ‘n Jake’s fire machine. This 
seals in the juices and flavors. All our steaks are 
seasoned with black pepper, salt and finished 
with a touch of smoked garlic butter. 2601 Ad-
ventureland Drive, Altoona. 957-9727. www.
jethrosdesmoines.com.

John and Nick’s
After 30 years, John Jaeger left his family-owned 
restaurant and opened John and Nick’s Steak and 
Prime Rib. Enjoy his famous salad bar — bigger 
and better with more than 60 fresh, homemade 
items. The best part is the salad bar comes with 
your meal. Enjoy black Angus steaks, a great 
selection of incredible seafood, chops and the 
house specialty, prime rib... all served at family 
friendly prices. John and Nick’s cozy atmosphere 
and delicious food will make your dining experi-
ence unforgettable. 15970 Hickman Road, Clive. 
987-1151. www.johnandnicks.com. 

Ohana’s
The chefs at Ohana’s Steakhouse welcome you 
to the most unique dining experience. Ohana in 
Hawaiian means “family.” This family restaurant 
serves only the finest steaks, chicken, assorted 
seafood and spirits. Eating at Ohana’s is almost 
like going to the theatre. The chefs portray co-
medians, jugglers and magicians. Everyone is 
welcome to enjoy the dining experience. 2900 
University Ave., West Des Moines. Reservations 
are recommended, call 225-3325 or visit www.
ohanasteakhouse.com.

Texas Roadhouse
Texas Roadhouse is a legendary steak restaurant 
that serves hand-cut steaks, fall-off-the-bone 
ribs, made-from-scratch sides, fresh-baked rolls 
and ice-cold beer. We have the place for you to 
enjoy great food in a fun-filled, lively atmosphere. 
8744 Northpark Drive, Johnston. 251-4597.

Tokyo Steak House
Located at 113 S.E. Delaware Ave., Ankeny. Our 
restaurant offers a wide array of authentic Japa-
nese dishes, ranging from traditional dishes such 
as beef teriyaki, salmon roll, sashimi lunch to new 
style entrees such as fish tempura roll, Tokyo love 
boat, hibachi swordfish. Try our food and service 
today. Come in during our lunch hour for a lunch 
special or during evenings for a delicious Japanese 
dinner. You can also online order your favorite 
Japanese Food for take-out or catering. Our goal 
at Tokyo Steak House Japanese Restaurant is to 
provide an unforgettable dining experience for all 
our patrons. www.tokyosteakhouseankenyia.com

WINE
Vintage Wines
Vintage’s patio offers the one and only full retail 
wine bar experience. Whether you are in the 
mood for a glass of wine or a whole bottle at 
retail pricing, or even a cold bottle of beer, Vin-
tage is the coolest place in town for a splash. With 
more than 1,000 selections of wine and more 
than 50 beers, there is sure to be something for 
everyone at Vintage! For more information find us 
on Facebook or sign up for weekly emails. 6905 
Mills Civic Parkway, Suite #124, West Des Moines. 
www.vintagewineia.com. 225-4373. RELISH
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A FAMILY TRADITION FOR 75 YEARS!
MONDAY–THURSDAY: 5PM–9PM

FRIDAY AND SATURDAY: 5PM–10PM

HOMEMADE PIZZA 
IN THE LOUNGE MONDAY–THURSDAY

 Award-Winning Cuisine
 Full Bar with Complete Wine Menu
 Tremendous Atmosphere

SAM
SALAMONE
Jazz
Iowa Jazz Hall 
of Fame Inductee

FRED 
GAZZO
BAND
Big Band/
Rat Pack
Crooner

JOHN 
KRANTZ
Jazz

TONY 
VALDEZ
Best of ‘70s
to the Present

JANEY
HOOPER
Blues
Jazz
R&B

LIVE MUSIC
presents

featuring 
local talents

Thursdays–Saturdays

8631 HICKMAN ROAD URBANDALE
(Just north of Dahl’s on Hickman)

271-9200
WWW.SAMANDGABES.COM
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Call now for season tickets,
group outings, skyboxes and more!

515.243.6111
1.800.GO.ICUBS

now ffor season tttttticknooww ffoor seeeason tttttttickkeke

APRIL 5
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