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Buffets
We cover the buffet and its many cousins — 
from salad station to the chocolate fountain, 
from the Bloody Mary to the carving station, 
from casinos to the all you can eats. 
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n’ Bacon Bacon
Jethro’s BBQJethro’s BBQ

n’ Bacon Bacon
Your West Des Moines Neighborhood Sports Bar

www.jethrosdesmoines.com

Visit all of our World Famous Jethro’s BBQ locations

Drake Altoona Waukee Ankeny Johnston

                NOW OPEN
1480 22nd Street 

West Des Moines, IA  
515-868-0888

Breakfast 
Always
Open Daily at 7am

 serving late every night
Featuring
The Bucket of Bacon 
Bacon Wrapped Ribs 

The Bacon Steak Sandwich
Jethro’s Triple Bacon Burger  
The Elvis Presley Pancakes
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A s a child, I loved cafeterias and buffets more than all other restaurants. Seeing so many choices and picking from my 
observations was probably my first pornographic experience with food. Sadly, I grew older and became a food snob who 
avoided buffets. “Less is more” and all that misguided stuff. 

 Researching this issue of Relish reminded me how much I was missing and how wrong my prejudice had been. Buffets today 
are far more than bait for overeaters. They are sumptuous feasts for the eyes and tongue. They are also marvelous opportunities 
to introduce our children and grandchildren to the magic of ethnic foods, southern foods and the foods of Grandpa’s era. 
Buffets are versatile in style, the time of the day they are served and the temperature at which they are served. 
 In this issue, we cover the buffet and its many cousins — from salad station to chocolate fountain, from the Bloody Mary bar 
to the carving station, from casinos to the enigmatic Chinese “all-you-can-eats.” We visit some of the best bartenders, salad 
bars, chefs de cuisine and dessert extravaganzas. We talk to some of the people who make this relatively new restaurant genre 
possible. Our cover story investigates the history of buffets, from their roots in Ancient Rome and Baroque France to their official 
birth in Las Vegas. And of course, Dish is back with three months’ worth of restaurant world developments.  RELISH

— Jim Duncan, editor
CVFDude@aol.com

Twitter.com/foodude

Scrumptious feasts for the eyes and tongue
from the editor

Jim Duncan has covered the food 
scene in Des Moines for 25 years. And 
he never met a dish he didn’t respect.

Pork Tenderloin
Pan-Fried Chicken

Chicken-Fried Steak
Hot Beef Sandwich

Onion Rings
French Toast & Hash Browns 

Eggs & Sausage
Omelettes

Real Mashed Potatoes
Biscuits & Gravy

Malted Milk
Homemade Pies
and much more!

CROUSE CAFE
115 E. Salem Avenue  Indianola  961.3362
TUE–THU 6am–8pm  FRI–SAT 6am–9pm  SUN 8am–2pm  MON closed

Just 
10 minutes
from the
southside 

and worth 
the trip!

3rd generation 
family restaurant 

serving all your favorites!

DAILY 
SPECIALS!

Handicap
Accessible

Breakfast Buffet

SATURDAY 
& SUNDAY
8:00 a.m. - 10:30 a.m.

Add us to your 
bucket list!

15101 Fairfax in Indianola   515.961.3545

www.summersetwine.com

Voted one of the
BEST WINERIES 

by Des Moines Cityview readers

 Hold your next
CORPORATE RETREAT with us!

 
See our website for all our 

SPECIAL EVENTS!
 

LIVE MUSIC every Sunday
 

The Inn at Summerset Winery
is just minutes from downtown 
Des Moines and is available to

rent as a “whole house”

WINERY HOURS:
MONDAY by appointment

TUESDAY–SUNDAY 10am–5pm
SUNDAY TUNES 2–5pm
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Buffalo MondayBBBuuuffffaalloo MMMoonndddaaayyy
.59 Wings, Any size buffalo pizza $2.00 OFF

Domestic Pints $2.25

$2 OFF All Specialty Pizzas
All Specialty Pints 3.50

Tenderloin Tuesday

Hump Day

Specialty THursday

Fabulous $5 Friday

Tenderloins 7.49, 25oz Domestic Mugs 3.75

Hummpp  Daayy

Speccialty THursday

$3 Well drinks, $3 Domestic Bottle Beer 
$10 16” Cheese Pizza

DAILY 
SPECIALS!

There is 
no place 

like  

12401 UNIVERSITY AVENUE in Clive 

515.225.9494  www.theotherplace.com

American Sports Grill and Pizzeria

HOME OF THE FAMOUS 
HOUSE SPECIAL PIZZA

$5 Drinks 
Double Long Island Tea, Double Long Island 

Beach, Double Well Drinks 
Ketel One Cocktails $3.50

Super Saturdayp r Sattupeeer SSaatattuuurrrd
16" Taco pizza $19.95 

Domestic OP cups $4.00

$21.95 Family Pizza Special 
(16" 1-topping pizza and cheesy bread stix) 

22oz Domestic OP Cups $3.50. 
Bloody Mary bar $4.25

15 Items to Make the Pain Go Away
No Substitutions

S U N D A Y F U N D A Y
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the drink

T hanks to tailgating and the growing popularity of 
brunch, we can all feel a little less guilty pouring a 
morning drink. And what’s less guilty than a glass full of 

vegetables? 
Enter the Bloody Mary: the perfect mixture of vodka, tomato 

juice, spices and vegetable garnishes to satisfy the hungry and 
seasoned palates. 

Adding flavors such as Worcestershire and Tabasco sauces, 
beef bouillon and horseradish, the Bloody Mary isn’t your 
average cocktail. In fact, it’s more like a meal in the form of a 
drink — especially when you add celery, olive, carrots or pickles 
as garnish. But if you like tomato juice — and savory drinks 
rather than sweet drinks — it’s sure to be a favorite. 

Tally’s Restaurant Bar and Catering offers a $5 Bloody Mary 
bar each Sunday, and customers have all the say in creating 
their best veggie cocktail. With more ingredients than most 
similar bars have available, customers can be sure to get their 
fill. 

“It’s pretty much breakfast in a glass,” said Tally’s Head Chef 
Keith Johnson.

Choose from several varieties of tomato juice and add any 
kind of sauces and seasonings you like, from Tabasco to A1 
steak sauce. And don’t forget the freshly ground pepper. 

You can also choose from Tally’s various options for edible 
extras: lemon wedges, carrot sticks, house-made pickled 
jalapeno peppers, pickles, celery, regular and bleu cheese-
stuffed olives, radishes, red bell peppers, shrimp and bacon 
strips. 

Just like the buffet, the customization available at a Bloody 
Mary bar is part of the appeal. Drinks are just better when you 
have the power to make them just the way you like, whether 
that means one or two shots of vodka, two carrots and a pickle, 

more salt than pepper, heavy or light on the seasonings or any 
other way.
 The only downside to having so many options? Having to 
make a decision. 
 “In my opinion, I think a Bloody Mary needs Worcestershire 
sauce, horseradish, good hot sauce and a good tomato base,” 
said Johnson. “You don’t need great vodka, I don’t think, 
(because) there’s so much stuff in it.”
 Johnson said a Bloody Mary is almost a meal in itself, and 
when there’s such an extensive layout of choices, he’s definitely 
right. RELISH

Your cocktail, 
your way

Tally’s Bloody Mary bar is offered each Sunday with 
extras like shrimp, peppers, bacon and pickles for a 
different taste each time. 

By Eleni Upah

U N D E R  N E W  ( O L D )  O W N E R S H I P

Come rediscover a Des Moines favorite for over 21 years

1975 NW 86th Street, Clive, IA 50325

Sunday 4pm - 9pm

Friday - Saturday 11am - 10pm

Tuesday - Thursday 11am - 9pm
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T he appetizer is the epitome of the 
phrase “eyes too big for the stomach.” 
Thinking about small dishes to order 

while waiting for the main course, it always 
seems like a good idea to get one of everything 
— because when you make the effort to dine 
out, you want to try as many different items as 
possible. 

But then the meal comes, and you realize 
you’ve used up all your stomach space on the 
first course. 

The salad bar, however, is the best of both 
worlds. It offers a light, mostly healthy plate 
and a seemingly endless variety of toppings, 
dressings and extras. Most salad bars even come 
with a variety of salads, from lettuce or spinach 
to macaroni or fruit. 

With salad, each person is in control of his or her plate. If 
you like carrots, cheese, peas, eggs and three different kinds of 
dressing mixed together, you can have that. If you like a few 
pieces of lettuce with several scoops of croutons and bacon bits, 
you can do that, too. The combinations are endless, and being 
a buffet style, you can try as many as you like. 

Des Moines’ Chicago Speakeasy knows how to make a salad 
bar suitable to everyone. It doesn’t stop with lettuce, cheese 
and ranch dressing. It’s home to a long list — 40 items, to be 
exact — of house-made salads ranging from sweet (Oreo, apple 
and pina colada) to savory mixes (crab, black-eyed pea, and 
veggie cottage cheese).

“We use fresh local ingredients when in season,” said 

Julie Moore, owner of Chicago Speakeasy. “We listen to our 
customers’ wants.” 
 Speakeasy also offers a range of specialty options you’re not 
likely to find at any buffet, including the carrot apple salad and 
the mostaccioli. Customers will also find pickled herring and a 
five cup salad made with marshmallows.  
 “A salad bar of this caliber offers customers a variety of 
options they can’t get otherwise,” Moore said. “We employ 
two full-time employees that are responsible for making all 
salads, setting up the salad bar, (which) takes three hours to set 
up.”
 The salad bar is a special addition to any restaurant, giving 
the customers the opportunity for some independence and 
creativity in their meal choice. RELISH

An opening act 
with variety

With dozens of different homemade salads of the sweet, salty and 
pickled varieties, Chicago Speakeasy isn’t your average salad bar. 

By Eleni Upah

the appetizer

GY-ROW
YEE-ROW

GHEE-ROW
GYRO!TRY US FOR A FAST 

and DELICIOUS LUNCH!

NO MATTER HOW YOU PRONOUNCE IT, 
OUR GYROS ARE DELICIOUS!

15 NE CAREFREE LANE > WAUKEE > > > > > > > > >HOURS TUE–THU 11–8 > FRI–SAT 11–9 > SUN 11–2
www.freshmediterraneanexpress.com

OUR FIRST NAME SAYS IT ALL...
We use only the freshest ingredients in our

COMBO 
MEALS

$8.99
SANDWICH, SIDE 

and DRINK 

gyros > kabobs > salads
sandwiches > desserts and more!

hanks!

> > > > >

Tax not included.
Not good with any other offer. 

Valid through xx/xx/xx.
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WE’VE MOVED!

407  east  5th  street
 

MON 11AM–3PM  TUES–THURS 11AM–10PM SAT AND SUN 11AM-3AM  SUNDAY BRUNCHPOCALYPSE 11AM–3PM
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the entree

W hat’s the best part of going out to eat? Many people 
might say not having to cook is the biggest luxury of 
dining out. Others might say getting food you can’t 

prepare yourself or find anywhere else.
Keeping those in mind, what makes for the best restaurant 

meal? The answer: eating food you didn’t cook, that you 
wouldn’t normally find anywhere near your kitchen, and that 
you can customize to your personal liking. Actually, maybe the 
all-you-can-eat aspect is the best part. 

The classic buffet offers all of it. If you’re aiming to please 
a family torn between appetites for pizza, steak, seafood and 
chicken, the buffet is your best friend. Satisfy all cravings at 
once and make sure no one leaves hungry. 

Casinos are notorious for having outstanding buffets, which, 
when you think about it, makes sense. After you’ve spent a 
number of hours at the slots, you’ll either want to celebrate 
your winnings with a large, extravagant meal or, if you had the 
opposite outcome, you’ll want to console yourself with all the 
comfort food you can find. 

Prairie Meadows is home to the newly remodeled and 
expanded Champions Clubhouse Buffet and the Triple Crown 
Eatery, which offer gourmet plates for every appetite. Carved 
prime rib is a top pick, along with the seafood buffet featuring 
a made-to-order scampi station. The made-to-order pasta 
station is not to be missed, along with dozens of other entrees 
and sides. 

“Triple Crown Eatery offers 26 different hot options with 
main entrees, including broasted chicken, baked tilapia and 
hand-breaded pangasius,” said  Patricia Weidner, executive chef 
at Prairie Meadows. 

That many options can leave a person feeling overwhelmed, 
but as anyone who’s had a meal at Prairie Meadows knows, the 
prime rib is the king of main courses. 

 “A high-quality, fresh product and proper preparation 
techniques make for a great prime rib dinner,” Weidner said. 
“We season and slow roast our prime rib to a perfect medium 
rare, but for those guests who prefer medium or above, we grill 
it on the spot to their satisfaction.”
  Pair it with the seafood macaroni and cheese, cheesy potato 
casserole, the potato leek soup or the clam chowder — all 
made in house — and you’ll be feeling like royalty yourself. 
RELISH 

The prime rib carving station is one of the major 
attractions in Prairie Meadows’ dining options.

By Eleni Upah

The Original Lacona Family Restaurant!
WWW.NOAHSARKDESMOINES.COM

Enjoy Old World Italian Cuisine!

DES MOINES’ MOST COMPLETE MENU INCLUDING STEAK, CHICKEN AND SEAFOOD
PASTA, PIZZA, SALADS AND ALL YOUR FAVORITES

EN AND SEAFOOD
VORITES

Est. 1946Est. 1946Est 1946

BANQUET ROOMS AVAILABLE
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A fter sitting down for an all-you-can-eat buffet, the 
end feeling is usually that of satisfaction. Empty plates 
cover the table, and your stomach is full to the point 

where your jeans would be unbuttoned if it were socially ac-
ceptable. 
 But then you remember you haven’t had dessert yet. 
 Normally, at a restaurant that requires payment for each 
course, you might forget about dessert and go home to satisfy 
your sweet tooth craving. At a buffet, on the other hand, 
you’ve already paid for that piece of pie, that dish of ice cream 
— or that chocolate fountain.
 Malo’s Sunday Bandit Brunch Buffet from 10 a.m. to 2 p.m. 
comes with a dessert not to be outdone. Atop a white- and 
black-clothed table sits the stainless steel tower with perfectly 
melted chocolate cascading down its four tiers. 
 This isn’t just Hershey’s chocolate — Malo keeps with its 
Latin/Mexican theme to make a decadent blend of dark choco-
late, milk chocolate and an imported Mexican chocolate that 
contains 66 percent cacao. 
 Variety is the cornerstone to the buffet, and though the 
chocolate stays the same, the treats provided for dipping into 
the sweet nectar come in sweet, salty and even healthy selec-
tions. 
 An assortment of dipping foods surrounds the fountain, 
including grapes, melon, strawberries, pineapple, pretzels, gra-
ham crackers and marshmallows. Malo is continually expanding 
on its menu, so what you’ll find on the table varies. “The items 
change frequently, and the chefs keep coming up with new 
items every week,” said Nick Bopes, general manager of the 
restaurant. 
 Malo’s chocolate fountain has found success on its weekend 
menu, and especially with the younger crowd.
 “We have seen a strong response to the fountain from our 

diners,” said Bopes. “It is very popular amongst families, as the 
kids enjoy dipping and eating.”
 Despite its rich flavors, this is one dessert that won’t leave 
you feeling slow and sluggish. It’s a light dish perfectly suited to 
end the meal with just a little something sweet.
 “We thought it was a great way to cap off our Bandit 
Brunch Buffet,” Bopes said. “We like to highlight the subtle 
spice of Mexican chocolate, so we thought this was a fun way 
to bring dessert to our buffet.” RELISH 

A sweet treat for 
breakfast and dessert

Fruit and sweet treats are especially popular — and 
healthy — dessert items, especially when paired with 
rich chocolate.

By Eleni Upah

the dessert

A Unique Dining & Wine-ing Experience SIMPLY THE BEST FOR...
  PRIME RIB, AGED STEAKS
  THIN CRUST PIZZAS
  LUNCH MONDAY–FRIDAY
 WEEKLY SEASONAL SPECIALTIES

HALF PRICE
BOTTLES OF

WINE
EVERY WEDNESDAY!

253.0124  greenbriartrostels.com 221.dish  dishtrostels.com
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the producer

Small Iowa towns are often left forgotten 
and underappreciated. But if you do a 
little research, you’ll find some of their 

histories have made big impacts on both the 
state and the nation. 

Hull, Iowa, is one of those towns. Its 
population hovers closer to the 2,000 mark than 
the 3,000, but it wasn’t too small to be home to 
the very first Pizza Ranch back in 1981. 

Residents can thank Adrie Groeneweg for 
that. At 19 years old, he founded the Pizza 
Ranch business with six specialty and single-
topping pizza recipes developed by his mother. 

It didn’t take long for the restaurant to gain 
popularity. In 1983 the second location opened 
in Orange City, Iowa, where the headquarters are 
now located. The lunch buffet was introduced in 
the same year.

Pizza Ranch’s growth progressed steadily from year to year, 
now adding up to more than 180 locations in 13 states — 16 of 
which are in Iowa. 

The buffet is still growing in the metro area, with locations 
popping up in Waukee and Urbandale in recent years. 

Local owners of the Iowa-based franchise have been 
dedicated not only to Pizza Ranch as a business, but as a service 
for Iowans. 

“My wife Tonya and I chose the Pizza Ranch as a way to give 
back in communities and make a big impact in communities with 
schools, athletic programs and non-profit organizations around 
Des Moines,” said Brian Hotze, who, along with his wife, owns 
and operates the Altoona, Waukee and Urbandale locations. 

 The buffet-style restaurant has grown to serve much more 
than pizza throughout the years. It also offers a salad bar, 
dessert pizzas, soups, fried chicken, mashed potatoes and other 
similar sides. 
 Pizza Ranch serves a wide-ranging audience with its variety 
of foods and eating options. 
 “It’s a great value for the dollar for families in a great family 
dining environment,” Hotze said. “Besides buffet dine-in, we 
also offer pickup, delivery and catering opportunities.” 
 Pizza Ranch is a customer-oriented business, so much so that 
they started emphasizing “Buffet Your Way” in 2009 to allow 
guests to request their favorite pizza and have the first slice 
delivered straight to their table. 
 That’s the kind of friendly environment small Iowa towns 
bring to the table. RELISH 

Pizza Ranch: 
From small towns 
to big states

Pizza Ranch has its roots in the small town of Hull, Iowa, but people 
throughout the nation know and love it. 

By Eleni Upah

o 
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Q. How long have you been cooking?
A. I’ve been cooking since I was 13 years old. I 
started with breakfast cooking. 

Q. What is your favorite food?
A. I’m going to say Italian, but specifically 
lasagna. 

Q. What is your favorite dish to prepare? 
A. Anything with French sauces, the classic 
sauces. I can’t see a favorite that sticks out. I 
love making different sauces, grilling steaks, of 
course. I’m very good at that. 

Q. What do you like to do in your spare 
time to de-stress from work?
A. I go fishing. We have a place down at 
Holiday Lake. And then camping. 

Q. Why should people come to eat at 
Meskwaki Casino?
A. We have the best food in the Midwest. 

Q. What is your favorite dish on the menu?
A. I’m going to say frog legs. We serve the most 
frog legs in the tri-state area. We have them on 
Seafood Night (every Friday night), and I would 
say our Seafood Night stands out as the best night of any. We 
have jumbo fried shrimp, shrimp scampi, crab legs — but it’s all 
you can eat. It’s just something you need to experience. 

Q. Do you have any cooking tips for customers? 
A. Do not overcook. I think that’s the biggest problem of many 
people. They try to get it too done when you’ve got to let that 
heat continue to rest and it will continue cooking. That’s with 
any food, but especially meat.  RELISH

BRIAN EHRIG
Meskwaki Casino

Brian Ehrig has been executive chef at Meskwaki Casino for 14 years.

By Eleni Upah

the chef

A CHEF’S BEST KEPT SECRET
Professional quality kitchen supplies at wholesale prices

2701 Delaware Ave     Des Moines     515-265-2554
New & Used Foodservice Equipment & Supplies

www.boltonhay.com

272727010101 DDDDD lllelelawawararee AAAAvAvee DDDDeDess MMMMoMoiiiinineses 555151515 22-26656565 22-2555555444

Bring this ad in to receive 
10% off of your next equipment purchase.  

Offer valid on regular priced electric & gas equipment in stock.
 Excludes Waring products,scratch n dent,special orders. Expires 12/31/14

Visit our new Riedel wine glass showroom
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the dish

T he third quarter of 2014 was a bizarre time in the food 
world. As food prices rose at an accelerated rate, school 
districts in both New York City and Chicago decided to 

forego nearly $1 million each in subsidies rather than accept 
federal restrictions imposed on schools to make cafeteria food 
“healthier.” Both school districts said they were under pressure 
to serve students “foods they want to eat, rather than what 
the government tells them to eat.” For instance, the restrictions 
would have forbid hummus (too fatty) and pretzels (too salty). 
Even hard-boiled eggs and yogurt didn’t get federal approval. 
 The nutrition cops also took a hit from chain restaurants.  As 
the casual dining restaurant genre struggled with lost earnings, 
many turned into quasi “all you can eat” buffets. Outback’s 
“steak and endless shrimp” deal promised that the shrimp were 
“bigger than ever,” for $15.99. After Olive Garden’s same-store 
sales dropped 1.3 percent in the most recent quarter, they 
responded with a “never-ending pasta bowl” offer, which also 

included “endless” bread sticks and salad, for $9.99. TGI Fridays 
launched a $10 “endless appetizers” deal. Red Lobster offered 
“endless shrimp” for $15.99. Ruby Tuesday began advertising 
an “endless” salad bar. Hardee’s and Carl’s Jr., the long-time 
scourges of the health police, launched a new burger with 
“mile high bacon.” 
 Oddly, one restaurant wanted to get rid of customers rather 
than attract them. A New York City McDonald’s called police to 
remove senior citizens who were taking too long drinking coffee 
with their friends. In Des Moines, things were less desperate. 
Once again far more new places opened than places closed. 
 

Good news 
Full Court Press (Mullet’s, Red Monk, Royal Mile, High Life, El 
Bait Shop, Hessen Haus, Shorty’s Somewhat Fancy Bar, Fong’s 
Pizza, etc.) announced their first store ever in the suburbs — a 
Fong’s Pizza that will open in Ankeny next spring... H’s Pho & 

Pretzels? No. Color-changing ice cream? Yes.
By Jim Duncan

FAMILY MEAL DEAL – $30
Two Large Pizzas (One Specialty Pizza and 

one  1-Topping Pizza), order of Breadsticks 
and 2-Liter

CARRY-OUT SPECIAL – $8.99
One Large 2-Topping Pizza

244.0554
3801 SW 9th Street

Des Moines

Twisted
Pizzaria 

is
NOW 

OPEN!
THE 

FRESHEST 
INGREDIENTS MAKE 

THE BEST 
PIZZA, PASTA 

AND MORE!

DINE-IN  CARRY-OUT  DELIVERY  CATERING

ORDER ONLINE 
http://order.ehungry.com/twistedpizzaria.com

ALWAYS 
BAKED FRESH!

15970 HICKMAN ROAD  CLIVE  987.1151
just 3 miles west of i-35 on Hickman

enjoy 
black angus 

steaks,
great selection 
of incredible 

seafood,
chops, pasta 

and our 
house specialty:

prime rib!

voted
#1

BEST LOCAL
STEAKHOUSE

by Cityview
readers!

www.JOHNANDNICKS.comwww JOOOHHHNNANDNIC

OPEN FOR LUNCH
MONDAY–FRIDAY 11am–3pm

 AND DINNER!
monday–friday 3pm–close

saturday 4pm–close

our 60+ item salad bar 
comes with your meal!

n

family
friendly
prices!

OUR FAMOUS 
SALAD BAR

voted
#1

by Cityview
readers!
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Restaurant opened in the Liberty Park Mall in Waukee… Chef 
David Baruthio (Baru 66, Baru at the Art Center, Blue Tomato) 
planned to open his newest restaurant, Prime, sometime 
between New Year’s Eve and the end of January in the Midland 
Building downtown. The steakhouse’s private lounge will have 
a separate entrance and require membership. Customers will 
be able to bring their own liquor for a corkage fee, and the 
restaurant is working on a permit for cigar smoking… Sunny 
Day Cafe opened in Ankeny offering bakery goods, coffee 
drinks, smoothies and frappes… Gusto Pizza Co. announced a 
new store on Johnston’s Chambery Boulevard would open in 
early 2015...  Mahalo’s Mini Donuts should open any day now 
in Jordan Creek Town Center... Taste of New York opened in the 
Jordan Creek area featuring genuine New York City pizza, 18 
and 20 inches in diameter, with stuffed rolls, calzones, arancini 
and Italian ices… Jersey Mike’s opened its first subway store in 
Iowa, on University in Clive.    

Bad news 
Saraj closed their Urbandale cafe… Yanno’s Uniq Cuisine closed 
in West Des Moines.  

Transitions 
Kris Van Tuyl has been promoted from executive chef of 
Cityscapes to Food and Beverage Director for the Downtown 

Holiday Inn. His sous chef, Beto Vergara, became the new 
executive chef, and his former sous chef from Luna, Johnny 
Robovski, is now the company’s banquet captain… The Des 
Moines Wine Festival Foundation named Natasha Sayles its 
new executive director, replacing Nikki Syverson who moved 
to The Des Moines Community Playhouse… Valley West Mall 
refigured its food court, reducing the number of vendors from 
nine to six… Scott Stroud left his executive chef position at 
Malo for an opportunity in Australia. Malo’s new executive chef 
is Matt Howard who recently relocated from New York City 
after marrying an Iowa girl. Jamie Monaghan is now banquet/ 
brunch sous chef, and Julio Gamboa is now production sous 
chef… Aldi expanded its Urbandale store by 25 percent… 
Fareway broke ground on its new supermarket in eastern 
West Des Moines… Champps restaurant in Jordan Creek Town 
Center in West Des Moines changed its name to Eighty Six’d 
and is offering several new menu items… Blue Tomato added 
a lunch service… Trellis opened its spectacular outdoor service 
area overlooking the Des Moines River…  Malo and Eatery A 
added brunch services...  After moving his Tacopocalypse from 
Des Moines Street to East Sixth, Sam Auen planned to open 
a homemade ramen shop, Krunkwich, in the former venue… 
Centro added a Bloody Mary bar… Hy-Vee converted the 
dining areas in many of its local stores into more upscale — and 
expensive — Market Cafés. Most have full bars. (“Got to run 
down to the supermarket to pick up some chicks”)… Yanno’s 

got tacos?
“NADA ES IMPOSIBLE”

WWW.TASTYTACOS.COM

® NEW WEBSITEDiscover Iowa’s Best 
Restaurants and Bars!

www.DineIowa.org

FREE 
Smart Phone App

 Online Restaurant Locator
Facebook Restaurant Locator

www DineIowa org
www.dineiowa.org

Free download on 
iTunes or Droid Market

www.DineIowa.org
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Italian American moved into the old Tamales Industry venue 
at Second & New York… Sakara completed its expansion, 
doubling in size. Manhattan Deli began expanding into the 
building next door… Ingersoll Tap opened in the former 
Suzette’s Candy, specializing in rare whiskey… The Waverly 
transformed its kitchen into that of an Irish gastropub.    

Honors and milestones
Robert Anderson (Iowa Culinary Institute) won the Iowa 
Restaurant Association’s (IRA) Lifetime Achievement Award. 
Dom Iannarelli (Splash, Jethro’s) was named IRA’s Chef of 
the Year. George Miggs (G Miggs) was proclaimed their 
Restaurateur of the Year… Wine Spectator awards this year 
went to Splash, Tursi’s Latin King, Greenbriar, Dish, Fleming’s 
and 801 Steak & Chop House…Splash’s Rex Schulze won the 
IRA’s 2014 Top Mixologist competition. That returned the 
championship to Des Moines after a rare, one-year absence in 
Council Bluffs. Amanda Schreiber of Creme finished runner-up. 
Schulze’s piece de resistance was his take on The Last Word, 
with vodka replacing gin plus green chartreuse, maraschino 
liqueur, lime juice ice cubes and real Dalmatian maraschinos. 
He said it would go on the menu at Splash at a new top price 
point of $20... A Dong, Des Moines’ original Vietnamese café, 
celebrated its 25th anniversary… A worldwide network of 
organic organizations presented its top honor, the One World 
Award for Lifetime Achievement, to Fred Kirschenmann, 
Distinguished Fellow at the Leopold Center for Sustainable 
Agriculture at Iowa State University.

Tout 
The 14th  Annual Iowa Organic Conference will be Nov. 16-17 
on the University of Iowa campus as a joint effort between 
Iowa State University and the University of Iowa Office of 
Sustainability. Producers and experts from across the country 
will share tips for transitioning into organic production and 
methods. Cost is $95 through Nov. 7 and $115 afterwards. For 
more information, visit http://sustainability.uiowa.edu/2014-
iowa-organic-conference/ 

New stuff we like 
“The American Plate: A History of the United States in 100 
Bites” (Libby O’Connell, History), published by the History 
Channel’s new press, is a delicious read, showing how our 
eating choices influence history for centuries to come… Color-
changing ice cream, called Xameleon, hit the market. Invented 
by Charlie Francis of Lick Me I’m Delicious (a protégé of Feran 
Adria and also of the ice cream guru who invented Viagara ice 
cream). This mad science is described as tasting like “strawberry, 
cocoa, almond, banana, pistachio, vanilla, and caramel.”

Stuff we don’t understand 
Caramel-flan-flavored ramen became the rage in China… “The 
Glass Floor: Sexual Harassment in the Restaurant Industry,”  a 
research project by six leading women’s organizations, reported 
that 90 percent of female restaurant workers experience sexual 
harassment, half of them on a weekly basis.  RELISH

TAPAS & MARTINIS

An Upscale Downtown
Dining & Drinking

Experience

OPEN MONDAY - SATURDAY at 4pm

www.thestuffedolive.com

CHECK OUT

UPSTAIRS
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T he American buffet represents the democratization 
of gourmandism. The exercise of eating as much 
as one wants is at least as old as Ancient Rome. 

However, until the American dream materialized, its distinct 
provenance was that of royalty and the filthy rich. From sea 
to shining sea of the western hemisphere, the concept would 
develop into a banquet of sensuality that became affordable 
to nearly everyone. 

Many facets of the modern buffet can be traced to feasts 
of ancient Rome. As a worldly empire, wealthy Romans 
entertained with imported foods served as badges of success. 
Pliny the Elder mentions a feast that included 40 kinds of 
pears, 30 kinds of olives, domestic as well as African figs, soft 
and aged cheeses, plus 54 cultivated and 43 wild vegetables. 
Julius Caesar celebrated his greatest triumph by treating 
260,000 people to a feast that included seafood, poultry and 
game. 

Roman banquets differed from today’s. The ancient 
empire’s feasts served hardly any butcher meats. In fact, two 
Roman historians mention eating crocodile, giraffe, eagle 
and hyena, but never beef. Romans relished fish sauces, 
giving them four grades of excellence, the most prized being 

Spanish mackerel sauce. The self-service aspect of today’s 
buffets was unthinkable to the status-conscious Romans. They 
were served by slaves, including some who cleaned the floors 
after guests vomited. That was something they did so they 
could eat and drink more.
 There was no sympathy for such slaves. In “Trimalchio’s 
Banquet” by Petronius, Trimalchio is an ex-slave who has 
become rich enough to throw lavish parties. Petronius 
notes a sign in Trimalchio’s house saying that no vomit slave 
may leave without owner’s permission, under punishment 
of 100 lashes. In another story, Petronius notes that slaves 
who spilled on guests were thrown into an eel pond. It was 
believed that eels feasting on human flesh tasted better. 
 The Dark Ages threw buffet culture into 1,000 years of 
desperation. It was revived by the Baroque Age French, 
particularly Louis XIV, who built Versailles palace and moved 
the nobility there so he could control them. One of them, 
Madame de Sevigne, wrote a letter in 1671 that described a 
dinner prepared for Louis and several hundred others he had 
summoned to raise money for war. The feasts and galas of 
that weekend were supervised by François Vatel, the “Prince 
of Cooks.” Madame de Sevigne’s letter inspired Roland Joffe’s 

By Jim Duncan

the feature

Buffets
We cover the buffet and its many cousins — from salad 
station to the chocolate fountain, from the Bloody Mary to 
the carving station, from casinos to the all you can eats. 
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Mongolian options allow diners to pick raw ingredients and 
watch chefs prepare them.

“Vatel,” perhaps the most seductive food movie ever made. 
Vatel killed himself after the final feast, feeling that he could 
have done better. 
 The Baroque French also gave us the word “buffet” which 
originally referred to the large wooden cabinets constructed 
to show off as much food as possible. In America, the buffet 
dinner became popular during the late 19th century as a 
lunchtime inducement to visit taverns. Many bars in Des 
Moines offered tables of free happy hour food through the 
1980s, but today most charge for such snacks. Mickey’s still 
has a hot dog bar and free peanuts and popcorn. Pal Joey’s 
and Charlie’s Filling Station offer self-serve food during big 
games. Carl’s serves meatballs on Fridays. GT’s offers a huge, 
potluck spread for the Chicago Cubs Opening Day. Mostly 
though food buffets in bars have gone the way of multiple 
fish sauces. 
 The demise of happy hour buffets coincided with the rise 
of salad bars where guests serve themselves cold dishes. These 
also rose with the decline of Lazy Susans — revolving trays 
of cold delicacies that were popular in Iowa after World War 
II. Archie’s Waeside in LeMars might be the last Lazy Susan 
restaurant in the state — they brine their own corned beef 
for that service. 
 The Old Spaghetti House on Court Avenue revolutionized 
dining in Des Moines by introducing their extensive salad bar 

GREAT FOOD!
FRIENDLY SERVICE!

5010 Mills Civic Pkwy. in WDM  223.6319

Buy one Combination

Lunch or Dinner (#1-37) 

plus 2 Drinks and get 

the 2nd Combination (#1-37)

FREE!
Of equal or lesser value. One coupon per party. 

Not valid with any other offer. 
Expires 12/31/14.

$10 off
any order of $50 or more

$5 off
any order of $25 or more
Of equal or lesser value. One coupon per party. 

Not valid with any other offer. 
Expires 12/31/14.

Try us for a fast and
delicious lunch!

STOP IN TO
CABO SOL

TODAY!
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and coupling it with unlimited plates of pasta and sauce. Today 
one can still enjoy that combo for as little as $6.50. Chicago 
Speakeasy’s famous salad bar is still cooled with ice, a service 
that is mostly gone with the winds of modern convenience 
and governmental regulation. Their homemade salads include 
pickled herring, corn salad, black eyed pea salad, crab salad, 
carrot-apple salad, mostaccioli, pina colada salad, Oreo salad 
and a dozen more familiar types. The same family has a similar 
salad bar at sister café John and Nick’s. Montana Mike’s and 
Rube’s also have lavish salad bars. All these places feature 
steakhouse fare. 
 Between the steakhouse and spaghetti house, salad 
bars can be found at just about every level of dining. Many 
supermarkets offer them. So do most hotel chains, where 
breakfast buffets are practically mandatory. One loose 
definition of buffets includes any place where the diner can see 
everything he chooses to eat. That means cafeterias. 
 Cafeteria-style service was an American invention, often 
believed to have begun with the original Morrison’s in Mobile, 
Alabama. It’s always been associated with the southeast and 
southwest of America and today it’s pretty much limited in 
Iowa to supermarkets, delis, schools, hospitals, corporations 
and the memories of older Iowans. The Bishop’s cafeteria in 
Merle Hay Plaza was for many years the busiest restaurant 
in the state. Like Morrison’s, Bishop’s died with the new 
millennium. 
 The most complex cafeteria service in town is probably 
found at the newer Hy-Vee stores. One in Urbandale offers 
25 sushi rolls, eight Chinese entrees, five kinds of pizza, two 
pasta dishes, a make-your-own sandwich station with nearly 
unlimited choices, 53 salads, 27 hot dishes, 23 “chef creations,” 
24 cold kitchen items, a full deli, plus a hummus and olive bar. 
The latter had fewer offerings than the one Pliny the Elder 

Octopi at Hibachi Grill and Supreme Buffet.

506 E. GRAND AVENUE
in the EAST VILLAGE  244-6624
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wrote about.
 Stand-alone cafeteria restaurants were undone by 
two things: fast food brands, which offered even greater 
convenience, and the AYCE, which is code for All You Can Eat. 
Some cafeterias, including Bishop’s, tried to convert their model 
to AYCE, but they were rarely successful. The AYCE restaurant 
is another American invention. Herbert Cobb McDonald, a 
Las Vegas publicity and entertainment manager, introduced 
the idea in 1956 with lavish artistry. Originally they called it 
“Midnight Madness” — a money-losing enticement to draw all-
night gamblers to casinos. 

Some of the most interesting AYCE restaurants in Iowa are 
in casinos. The Farmers’ Pick in Isle of Capri Casino works closely 
with a dozen local farmers to keep their buffets as fresh and 
local as any place in the state. Prairie Meadows’ Triple Crown 
offers homemade desserts and a carving station nightly. On 
Wednesdays, Fridays and Saturdays, they serve prime rib. On 
Fridays they also serve crab legs and other seafood specials. 
Meskwaki’s Jackpot offers T-bone steaks on Mondays, prime 
rib on Wednesdays and Saturdays, and seafood on Fridays, 
always less than $20, sometimes for as little as $5. No one 
would have believed it 30 years ago, but today the AYCE is a 
successful business model in its own rite, not just a loss leader 
to encourage gambling. Cheap food from decades of Farm Bill 
subsidies made that possible. 

 Some of Des Moines’ finest restaurants have buffets on 
occasion. Tally’s brunch buffet on weekends is a Beaverdale 
tradition. Legendary chef Thomas Keller ate at BOS’ buffet in 
the Renaissance Savery Hotel, which also works with several 

An array of spices, like these at Hu Hot, entice diners to Asian 
buffets.

CELEBRATING
TEN YEARS
THANK YOU FOR VOTING 
FOR TASTE!, DES MOINES!

2 0 1 4

http://tastetogo.net
277-ToGo

EMILY GROSS AND ANDREA WILLIAMS
THE FROMMELT SISTERS
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local farmers. Americana’s Bombshell Brunch buffet on 
weekends offers 30 items with the option of adding endless 
bloody Mary’s or mimosas. Patton’s lunch buffet features that 
southern café’s legendary fried chicken. Bambino’s weekday 
lunch buffet lets one try their superb pizza and pasta plus sides 
for the price of just one of those items off the menu. Malo’s 
Sunday buffet, the first ever for a George Formaro restaurant, 
features a chocolate fountain bar and made-to-order burritos. 
 Most local South Asian restaurants now offer an AYCE 
buffet at lunchtime and usually include the magnificence of 
tandoori chicken or kebabs. India Star pioneered this in town. 
Namaste, recently remodeled and expanded, added a few 
specialties from their South Indian menu — idlis, utthapams, 
etc. Paradise Biryani Pointe and Taj Mahal are the most recent 
such places, the former obviously specializing in biryani and the 
latter with a somewhat more Pakistani menu. All are favorites 
with vegetarians for their dhals, curries, pakoras, samosas, etc. 
 The biggest buffets are of two schools. The first type 
includes the Iowa company Pizza Ranch plus the Ovation 
Brands buffets — including both Ryan’s and Old Country locally. 
Both have six or more stations with at least eight items on 
each. Ryan’s is more southern in style, with grits, collard greens, 
red beans and rice, etc. 
 Chinese buffets, which often add seafood not seen 
elsewhere in town, are even bigger. Many, like Hu Hot, China 
One and Hibachi Grill and Supreme Buffet, have Mongolian 
options where diners pick frozen and raw foods and watch a 
chef prepare them, with flare. W China will prepare any dish 
any diner requests, even if it’s not on the line that day. All, 
including New China, Hong Kong, International, Ming Dynasty, 
and China Buffet, offer huge variety and so many attentive 
workers that one wonders how they can profit at such low 
prices.  RELISH

 Indian buffets, like Namaste, include tandoori chicken 
and marvelous vegetarian dishes.

100th and Hickman Road
10095 Hickman Court, Suite 8  Clive
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AMERICAN
B-Bops: We have the best 
burgers in town! For 21 years 
we’ve won Cityview’s “Best 
of Des Moines” readers’ poll 
and are proud to serve these 
burgers at more than seven 
locations throughout the 
metro. Multiple locations in 
Des Moines, Ankeny, Altoona, 
Urbandale and Ames. 
www.b-bops.com. 

Big City Burgers and Greens: 
Located on the first level in 
Capital Square in Downtown 
Des Moines, Big City is 
fresh, healthy and socially 
responsible. Serving local 
meats and greens, using 
organic beef and free-range 
poultry and being one of 
Iowa’s first 100 percent 
compostable restaurants, Big 
City is “green.” Catering also 
available. 400 Locust St., Suite 
195, 537-8433. Order Online 
www.bigcityburgersandgreens.com.

The Club Car: While great 
food and service may be 
the “primary products” of 
The Club Car, the casual 
atmosphere also elicits 
captivation from the moment 
you walk in the front door. 
Railroad memorabilia, original 
framed posters, model train 
cars and signs from “way 
back” always draw attention. 
13435 University Ave., #200. 
Clive. 226-1729. 
www.clubcardining.com.

Food Arcade: The Food 
Arcade offers a wide array of 
grab-and-go food options like 
whole or by-the-slice pizza, 
burgers, tenderloins, wings, 
fries, hot beef sandwiches, 
homemade soups, subs, 
ice cream and much more. 
Open 10 a.m.–7 a.m. daily. 
Meskwaki Bingo and Casino, 
1504 305th St., Tama. (641) 
484-2108. 
www.meskwaki.com.

Holiday Inn Cityscape 
Lounge: Discover the 
delicious Cityscape Lounge 
for downtown dinner and 
drinks… with a view! Located 
in the Holiday Inn downtown, 
Cityscape Lounge offers daily 
Happy Hour drink specials and 
half-price appetizers Monday-
Friday during Happy Hour. 
From our almond-crusted 
tenders and skyline platter 
to our cowboy steak and 
old-world, baked cavatelli 
pasta… whatever you do, 
make sure you save room for 
dessert! Come escape the day 
and enjoy the view. 1050 Sixth 
Ave. 283-0151.

Iowa Cubs Cub Club: The Cub 
Club at Principal Park offers 
delicious dining with a one-
of-a-kind view! The Cub Club 
is open to the public Monday 
through Friday for breakfast 
and lunch (7 a.m. to 2 p.m.) 
year round. The Cub Club is 
also the perfect place to host 
a group meeting or special 
event. Space is available for 
up to 200 guests. This unique 
facility will meet your catering 
needs — no rental fee with a 
food and beverage purchase. 
The Iowa Cubs are committed 
to a truly extraordinary 
experience for you and your 
guests. For more information, 
please contact Brandie 
Willson at 280-2650.

Jackpot Buffet: The Jackpot 
Buffet at Meskwaki Casino 
is one of the largest buffets 
in the Midwest with more 
than 20 homestyle entrée 
choices along with our fresh, 
never-frozen, broasted 
chicken, many homemade 
desserts and, of course, our 
famous Friday Seafood Night 
featuring jumbo snow crab, 
shrimp scampi, fried whole 
catfish, fried shrimp, herbed-
baked fish, clam strips and 
many other seafood favorites. 
The Jackpot Buffet is also well 

the places

13435 University Avenue  Clive  226.1729
www.ClubCarDining.com
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known for an outstanding 
breakfast, which is served 
daily Monday through 
Saturday. Meskwaki Bingo 
and Casino, 1504 305th St., 
Tama. (641) 484-2108. 
www.meskwaki.com.

Quinton’s: Located at 506 
E. Grand in the East Village, 
Quinton’s is open seven days a 
week from 11 a.m.-2 a.m. and 
serves food until midnight. 
Our unbeatable all-day drink 
specials are supplemented 
with a daily happy hour from 
3-7 p.m. featuring $3 23-oz. 
domestic Big Girl beers, $4 
premium Big Girls, $5 Big Girl 
mixed drinks and half-price 
chips and salsa, C.C.Q. and 
spinach artichoke dip. We can 
accommodate groups of up to 
60 people. Visit us at 
www.quintonsdm.com to 
check our menu of unique 
sandwiches, breadbowl 
soups, giant loaded spuds, 
fresh salads and gourmet 
burgers, with take-out always 
available.

Trostel’s Greenbriar: Trostel’s 
Greenbriar is offering a new 
menu featuring five seasonal 
specialties, cracker-crust 
pizzas, and of course, your 
favorite entrees. Not just for 
special occasions but for every 
occasion when you want… 
Simply the best! Reservations 
accepted. 253-0124. 
www.dishtrostels.com.

BBQ
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 Des 
Moines” 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. 3100 
Forest Ave., Des Moines; 
2601 Adventureland Drive, 
Altoona; 9350 University Ave., 
Waukee; 1425 S.W. Vintage, 
Ankeny, and 5950 56th St., 
Johnston. 
www.jethrosdesmoines.com.

Jethro’s BBQ Pork Chop Grill: 
The State Fair Pork Chop, 
Pork Chop on a Stick, The 
Shake and Bake Pork Chop, a 
Stuffed Pork Chop, a double 
cut Smoked Pork Chop — you 
will find them all here as 
Jethro pays homage to the 
21 million pigs in Iowa. This 
brand new Johnston Jethro’s 
features 29, huge 60- and 
70-inch TVs that will bring 
you all the sports. Twin 900-lb. 
smokers cook all of Jethro’s 
award-winning “Amazing 
Slow Smoked Meats.” 
Jethro’s Pork Chop Grill, Your 
Johnston Neighborhood 
Sports Bar. 5950 N.W. 86th St., 
Johnston. 421-4848.
www.jethrosdesmoines.com.

Woody’s Smoke Shack: 
Woody’s has championship 
BBQ and offers catering, dine-
in or carry out options. Home 
to the best corn bread in 
Iowa. Come early, call ahead 
or even fax your order! 2511 
Cottage Grove Ave. Phone: 
277-0005. Fax: 277-0022. 
www.woodyssmokeshack.com.

CATERING
CateringDSM: Catering DSM, 
located in Capital Square 
in downtown Des Moines, 
offers a full range of catering 
services and cuisine options. 
With partnerships with 
venues such as Dos Rios and 
Big City Burgers and Greens, 
Catering DSM can do it all; 
from playoff parties to office 
parties to wedding receptions. 
Contact us to plan your next 
event! 400 Locust St., Suite 
193, 508-0829. 
www.CateringDSM.com.

THE VERY BEST IN ITALIAN SAUSAGE

A southside tradition since 1912.

1601 S. Union St.  Des Moines
244-7103

www.grazianobrothers.com
Mon–Fri 8:30am–5:30pm  Sat 8:30am–5pm

Order a Meat and Cheese 
Platter from us.  Perfect for 

every occasion!

& MORE!

 woodyssmokeshack.com

Brisket  Pulled Pork Pulled Chicken  Smoked Ham  Baby Back Ribs
Baked Beans Cheesy Potatoes  Pasta Salad Potato Salad

Sweet Hot Apples Creamy Mac ‘n’ Cheese Cole Slaw & much more!
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CAJUN
Jethro’s BBQ Jambalaya: 
What a concept! Barbeque 
and Cajun Creole Creations 
all served in Your Waukee 
Neighborhood Sports Bar. 
It doesn’t get any better 
than this made-from-scratch 
cooking.  Serving all of 
Jethro’s “ Amazing Slow 
Smoked Meats” plus Cajun 
food favorites like Jambalaya, 
Red Beans ‘n’ Rice, Crawfish 
Etouffe and Spicy Gumbo. 
Try the Alligator or the BBQ 
Shrimp; the blackened Mahi 
is as close as you will come 
to the Big Easy in Iowa. The 
Cajun sampler platter will 
tickle your tummy. Jethro is 
hooping and hollering excited 
for you to come visit. 9350 
University Ave., West Des 
Moines. 987-8686.
www.jethrosdesmoines.com.

Jethro’s BBQ Lakehouse: 
Jethro has built his very own 
LAKEHOUSE in the booming 
city of Ankeny. Two patios 
overlook the serene water of 
Prairie Trail Lake as a giant 
moose and trophy elk gaze. 
22 big screen TVs bring you all 
the sports action. Twin, 750-
lb. hickory fired smokers cook 
all of Jethro’s award-winning 
“Amazing Slow Smoked 
Meats.” The Cajun Creole 
Creations made famous at 
Jambalaya are proudly served. 
Imagine how good the taste 
of Walleye served fresh 
from the lake is at Jethro’s 
LAKEHOUSE, Your Ankeny 
Neighborhood Sports Bar. 
1425 S.W. Vintage Parkway, 
Ankeny. 289-4444.
www.jethrosdesmoines.com.

DINER
Crouse Cafe: Crouse Café is 
located off Indianola’s Town 
Square – just a short drive 
from Des Moines’ south 
side. The third-generation, 
family-run eatery is proud to 

offer the best in homemade. 
Whether stopping by for 
breakfast, lunch or dinner, 
Crouse Café is serving up 
all your favorites including 
biscuits and gravy, hot 
beef sandwiches and pork 
tenderloins. Or stop by for 
just a piece of homemade pie 
– you won’t be disappointed. 
115 E. Salem Ave., Indianola. 
961-3362.

FOOD AND RESTAURANT 
PRODUCTS
Bolton & Hay: Established 
in 1920, Bolton & Hay Inc. 
is a locally owned and 
family operated foodservice 
equipment business based in 
Des Moines. Bolton & Hay’s 
mission is to provide quality 
foodservice equipment and 
supply products at discounted 
factory direct prices to our 
valued customers. Bolton & 
Hay is your leading source 
of commercial kitchen 
equipment and supplies to 
the foodservice industry. 2701 
Delaware Ave. 265-2554.
www.boltonhay.com 

Graziano’s: Graziano Brothers 
is proud to offer the best in 
homemade Italian sausage. 
Established in 1912 by 
brothers Frank and Louis 
Graziano, our sausage is 
made from fresh, top-quality 
pork and Italian seasonings 
without any preservatives and 
is available in link, bulk and 
patty forms. We also feature a 
variety of cheese, meat, pasta, 
bread, tomato products and 
dolces. Come visit us… it’s 
worth the trip! 1601 S. Union 
St. 244-7103.

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.

ITALIAN
Biaggi’s Ristorante Italiano: 
Biaggi’s is a fun, casual, 
white-tablecloth restaurant 
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. Affordable. Italian. 
5990 University Ave., West Des 
Moines. 221-9900. 
www.biaggis.com.

Cosi Cucina: Under new 
(old) ownership and newly 
remodeled, enjoy a romantic 
atmosphere with cheerful 
service. A Des Moines favorite 
for more than 21 years, try a 
house favorite pasta or pizza 
from the original wood-
burning oven. Make sure you 
save room for Cosi’s famous 
cheesecake! They offer a 
variety of wine-by-glass and 
select bottles. 1975 N.W. 86th 
Street, Clive. 278-8148

Noah’s Ark Ristorante: Noah’s 
Ark Ristorante has been a 
well-known Ingersoll tradition 
for decades. It offers a 
comfortable, 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. 
288-2246.

MEDITERRANEAN
Fresh Mediterranean Express: 
Fresh meets Waukee. When 
you enter our doors you 
will be greeted by the 
sights, sounds, scents of the 

Mediterranean. Send your 
taste buds on a journey of 
discovery with our fresh menu 
items. Now open at 15 N.E. 
Carefree Lane, Waukee. 987-
6870. 
www.freshmediterraneanexpress.com.

MEXICAN
Cabo Sol: Cabo Sol is a great 
place to eat — combining a 
family-friendly atmosphere 
with great tasting, authentic 
food that will make your taste 
buds have a fiesta. Come in to 
enjoy our daily specials. Inside 
dining, carry-outs, catering 
and full-service bar. 5010 
Mills Civic Parkway, West Des 
Moines. 515-223-6319. 

Dos Rios: With authentic Latin 
cuisine, house-made corn 
tortillas, drinks, rooms for 
private events and off-premise 
catering, Dos Rios has earned 
a place among Des Moines’ 
hot spots. Contact us today to 
book your holiday party! 316 
Court Ave. 282-2995.
info@dosriosrestaurant.com.

Tacopocalypse: Enter the 
“Our” in “Our Story,” this 
means you.  The little taco 
night in a tiny town south 
of the metro caught a little 
Twitter buzz, people started 
driving down from as far 
away as Ames, Iowa  to 
partake in the original Braised 
Pork Shoulder, Vegan Chorizo, 
Slaw, and hand pressed 
tortillas.  Tacopocalypse 
feeds you world class tacos 
and other world foods, both 
traditional and fusion, made 
with sustainable locally-raised 
products right here in our 
great city of Des Moines. 407 
East 5th Street, Des Moines. 
556-0571. 

Tasty Tacos: A family-owned 
Des Moines-based Mexican 
restaurant serving family 
recipes for 50 years! Most 
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everything is made daily. 
Six convenient 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, 
2401 S.E. Delaware Ave., in 
Ankeny, and 6326 Mills Civic 
Parkway in West Des Moines. 
www.tastytacos.com for more 
information or join them on 
Facebook.

PIZZA
The Other Place: If you are 
looking for good food and 
cold drinks that is a family 
friendly atmosphere you can 
find it at The Other Place.  
Well known for our made 
from scratch pizza for over 
40 years we also have great 
Appetizers, entree salads, 
sub and sandwiches.  All the 
while offering a unique game 
day experience for all your 
family and friends. Carry-out 
available. 12401 University 
Ave., Clive. 225-9494.

Twisted Pizzaria: Twisted 
Pizzaria is the place for fine 
dining in Des Moines.We are 
a family owned and operated 
restaurant establishment. We 
offer a great variety of Italian 
food. We smoke our meats 
fresh daily. We make our pastas 
with homemade sauces which 
are baked fresh. We offer 
GLUTEN FREE options as well. 
Give us a try because our pizza 
is so twisted you will want 
MORE! 3801 S.W. 9th St. 244-
0554. Sun- Thu. 11 a.m.- 1 a.m., 
Fri. and Sat. 11 a.m.- 2 a.m. 
Dine in, carry out or delivery.

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 
downtown 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. We offer 
small dishes with fresh flavor 
from around the world and 
new seasonal selections every 
three months. Enjoy wine 
flights and cheese flights. 
Private dining area for 
business meetings or intimate 
gatherings. Bar opens at 
4 p.m. Monday–Saturday. 
Dinner starts at 5 p.m. 12854 
University Ave., Suite 400, 
Clive. 221-DISH. 
www.distrostels.com.

STEAKHOUSE
Jethro’s ‘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’s ‘n Jake’s fire machine. 
This seals in the juices and 
flavors. All our steaks are 
seasoned with black pepper 
and salt and finished with 
a touch of smoked garlic 
butter. Your Altoona 
Neighborhood Sports Bar. 
2601 Adventureland Drive, 
Altoona. 957-9727. 
www.jethrosdesmoines.com. 

John and Nick’s: After 30 years, 
John Jaeger left his family 
business and opened John 
and Nick’s Steak and Prime 
Rib in Clive. Enjoy his famous 
salad bar — bigger and better 
with more than 60 fresh 
homemade items, including 
homemade shrimp and crab 
salads, a wide selection of 
olives and too many more to 
list. The best part is the salad 
bar comes with your meal. 
Enjoy hand-cut black angus, 
USDA choice steaks, aged 21 

days for maximum taste and 
tenderness, including Shot 
gun Blackened Rib-eye, New 
York strip, filet mignon, Steak 
De Burgo, and many others. 
Try the amazing selection of 
incredible seafood, such as 
Parmesan crusted Mahi Mahi, 
Salmon Florentine, Yellow 
Fin Ahi Tuna, Bacon Wrapped 
Scallops, and many others. 
The offerings continue with 
chops, pasta and John’s house 
specialty, Prime Rib, USDA 
choice ribeye slow roasted and 
carved to order, plus many 
other tasty menu items. The 
cozy atmosphere and delicious 
food will make your dining 
experience unforgettable. 
15970 Hickman Road, Clive. 
987-1151. 
www.johnandnicks.com.

Johnny’s Italian Steakhouse: 
Features steaks, chops, seafood 
and Italian specialties. Enjoy 
the vintage cool atmosphere 
with the sounds of Frank, 
Dean and Sammy Davis, Jr. 
as well as contemporary 
crooners like Michael Buble 
and Harry Connick Jr. Enjoy 
classic martinis, specialty 
cocktails or our extensive wine 
list at the Blue Bar. Private 
dining, banquet and meeting 
space make it perfect for any 
occasion. 6800 Fleur Drive, Des 
Moines, 515-287-0848; Mills 
Civic Parkway, West Des Moines 
515-333-5665 and Bass Pro 
Drive, Altoona 515-957-9600.

Prime Cut Grill: At the Prime 
Cut Grill, we serve the best 
steaks available along with 
a full line of pasta, seafood, 
sandwiches and cocktails, 
open Wednesday through 
Sunday nightly. Some of our 
guests’ favorites include hand 
cut boneless ribeye steak, 
bacon-wrapped filet mignon, 
hand-breaded deep-fried 
jumbo shrimp, pan-fried 
walleye fillet, traditional 
French onion soup, and of 
course our slow-roasted prime 

rib, which is served every 
Friday and Saturday night. 
After dinner don’t forget to 
stop by the lounge where we 
have live bands every Friday 
and Saturday night with no 
cover charge. Meskwaki Bingo 
and Casino, 1504 305th St., 
Tama. (641) 484-2108. 
www.meskwaki.com. 

TAPAS
Stuffed Olive: The Stuffed 
Olive is all about the entire 
“Martini Experience.” From 
your favorite classics to new 
and exciting blends you’ve 
never seen before, you’re 
sure to find a cocktail to love 
on our vast martini menu. 
Add a warm, comfortable 
atmosphere, great wines, 
beers and top-shelf spirits, 
and The Stuffed Olive will 
become your favorite place 
to start, end or spend your 
evening. Our tapas menu 
offers appetizer-sized portions 
of globally influenced entrees, 
for a sampling and sharing 
dining experience. 208 3rd St., 
Des Moines. 243-4456. 

WINERY
Summerset Winery: We invite 
you come out and be part 
of the tradition of excellent 
wines. Whether you are 
experienced with the world 
of wine or a novice and afraid 
to look foolish, you’ll find 
our expert tasting room staff 
friendly and knowledgeable, 
ready to help you find wines 
you’ll appreciate
and enjoy. Our list of awards 
is long, but we are more 
proud of our consumers’ 
love of our legendary Caba 
Moch, and our other flavorful 
wines. Come out for Sunday 
Tunes, enjoy the music and 
wine, bring your friends and 
family, and join our family at 
the place where it all began 
in Iowa Wine Country! 15101 
Fairfax, Indianola, 961-3545, 
www.summersetwine.com. 
RELISH



www.dmcityviewrelish.com                                                            FALL | 2014 27

Whether it’s a casual lunch for 25, 
an elegant sit-down dinner for 125 or 
a banquet for 200 featuring vibrant 
international cuisine, the Cub Club 
Restaurant & Catering is now taking 
reservations for your holiday parties, 
meetings, weddings, birthdays and 
other parties. Centerplate’s culinary 
team will use only the finest and 
freshest ingredients to create a truly 
extraordinary dining experience for 
you and your guests that has a view 
like no other!

Please contact us at 244.3464 or derek.hickey@centerplate.comP

The Cub Club is OPEN TO THE PUBLIC 
Monday through Friday, 7am to 2pm 
for breakfast and lunch during the off-season. 

We hope to see you soon!

STEP UP TO 
THE PLATE OR BOWL

LOOKING FOR A DELICIOUS BREAKFAST OR LUNCH?

...FROM SOUPS 
TO SANDWICHES, 

HAMBURGERS
CHICKEN STRIPS
TENDERLOINS

WRAPS
SALADS

DESSERTS
AND MORE!
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CITYSCAPE LOUNGE Runner-Up BEST NEW RESTAURANT

ESCAPE THE DAY  ENJOY THE VIEW

and the food!

1050 6th Avenue  DOWNTOWN DES MOINES  515.283.1452

inside the Holiday Inn Downtown


