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It is much more than you might think.

What is 
Iowa Cuisine?
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n’ Pork Chop Grill
Jethro’s BBQJethro’s BBQ

n’ Pork Chop Grill
Your Johnston Neighborhood Sports Bar

www.jethrosdesmoines.com

    5950 86th Street  Johnston, IA
  515-421-4848

Featuring
State Fair Pork Chops 

Ricky Bobby style 
Shake ‘n Bake                

Pork Chops

Pork Chops
Smoked Pork 

Chops

Free Pork Chops at Jethro’s Pork Chop Grill*
*One Pork Chop Dinner Free With Equal Pork Chop Dinner Purchase.                            

Must present this coupon to receive discount.          
7/31
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W e have all kinds of cuisines in Des Moines: Italian, Chinese, Thai, Vietnamese, Lao, British, Irish, German, Michoacan, 
Jalisco, Japanese, Ecuadoran, French, Mediterranean, Southern, Louisiana, Tex-Mex, New Mexican, Scandinavian, 
vegan, vegetarian, etc. What we never really hear about is Iowan cuisine. In fact, the culinary merits of the Midwest in 

general are barely acknowledged to exist, certainly not like those of the South, the Pacific Northwest, New England, Appalachia 
or the Chesapeake.
 We wondered why, and also, why not? That inspired this issue of Relish. Iowa cuisine is like an elephant in the room. 
Obviously it’s there, but no good comes out of failing to acknowledge and celebrate it. In the following pages, we attempt to 
define what Iowa cuisine is by exploring its history and celebrating its peculiarities. We check in with all parts of the state to see 
what Iowa produces that should be a source of pride. We find out where one can taste the best products that are Iowan in the 
best sense. We visit with chefs and farmers who collaborate to produce menus that are dispatched from the farm to the fork. We 
celebrate a distinct Iowa beverage, recipe and dessert and visit with an Iowa producer. 
 Of course, The Dish is back with three months’ worth of food news, gossip, honors and predictions.  RELISH

— Jim Duncan, editor
CVFDude@aol.com

Twitter.com/foodude

The elephant in the room
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.

OPEN DAILY 
11am–2am

Kitchen open until 
midnight!

506 E. GRAND AVENUE
in the EAST VILLAGE  244-6624
w w w . q u i n t o n s b a r a n d d e l i . c o m

ENJOY ALL THE GAMES
WITH GOOD FOOD AND DRINK!
HAPPY HOUR SPECIALS

ON ANY GAME DAYON ANY GAME DAYON ANYY GAAME DAGAME DAAYDAYY

$1 OFF DRAFT BEER
$5 APPETIZERS!
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Pizza, Salads & More
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the drink

H ard ciders have been increasing in 
popularity. The light, crisp flavor makes 
it a popular choice for people who don’t 

typically like the taste of beer, but it’s also a fresh 
summer favorite for regular beer drinkers. 

And when it comes to pouring the flavors of Iowa 
into your glass, apples are an obvious choice. With 
more than 40 apple orchards throughout the state, 
Iowa is well stocked on that fruit front. 

A cider is a fermented drink made from unfiltered 
apple juice, and it can range from 1.2 to 8.5 percent 
alcohol by volume (ABV). The hard cider at the 
Iowa-based Sutliff Cider Company has a 6.25 percent 
ABV and is known fondly as “the champagne of 
hard ciders” thanks to its lively carbonation and dry 
flavor. The drink is fermented in French oak barrels 
to give it a hint of oak flavoring, and it serves as a 
very versatile beverage to complement many meals. 

Sutliff is one of four hard ciders served at el 
Bait Shop, which carries two apple and two pear 
varieties. Sutliff is the only local brand, and owner 
Jeff Bruning said el Bait Shop is Sutliff’s biggest 
account in the metro. The Sutliff cider has been sold 
in the downtown restaurant for about six years, and 
it has been the top-selling cider beer for the last five 
years, according to Bruning.

He added that the industry is “going bonkers” 
with demand as new ciders are created seemingly 
every day. 

Known for its crisp and refreshing twist on the 
average beer, hard ciders are the perfect drink for 
transitioning from spring into summer, because they pair well 
with fresh fruits and just about anything you can throw on a grill. 

 Sutliff hard cider can also be found on draft at the University 
Library Café, located in the Drake neighborhood, and Rock 
Bottom, located in West Des Moines.  RELISH

The Sutliff tap is used often at el Bait Shop, where the Iowa-based 
company is the favorite among hard ciders.

By Eleni Upah

12801 UNIVERSITY AVENUE in Clive  224.1300  www.gcfb.net
MON–THU 11am–12am    FRI–SAT 11am–1am    SUN 9am–10pm    SUN BRUNCH 9am–2pm

BEER, BRUNCH 
LUNCH OR DINNER

WE GOT IT COVERED!
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E ven though the fall harvest is several 
months away, it’s never too early to 
start talking about one of Iowa’s most 

delicious and versatile crops: squash. The Iowa 
climate is ideal for growing squash, which is 
perfect for restaurants like Alba that strive to 
use local ingredients in their meals.  

“The reason we like working with farmers 
is they have a little bit more flavorful squash,” 
said Joe Tripp, the head chef at Alba in 
downtown Des Moines. “Sometimes they’ll 
come to us and say, ‘I’ve got a bunch of squash 
that I can’t sell.’ It’s just not as attractive to 
a customer, but we can take it and make 
something delicious with it.”

And they don’t waste any part of it. Tripp 
explained that they try to use every usable part 
of the squash that they can — and it all starts 
with the stock. 

There are a variety of recipes for squash 
soup, but to get the most flavor, Alba creates 
a squash stock rather than a water-based or 
chicken stock. Using all the trimmings, peelings, 
seeds and juice, Tripp simmers it with aromatics 
of water to create a more intense flavor. 

With so many different species of squash, the soup isn’t 
restricted to any one kind. Chefs will use several different types 
— including delicata, butternut and blue hubbards — and even 
a combination. 

Squash soup might intimidate some cooks at first, but Tripp 
says it’s actually a pretty simple concoction.

“We took a little bit of onion, as well as some apples, 
cooked it down with a little garlic and then added our squash 
to that, covered it with squash stock and then added a little bit 

of greens,” he said. “Then you simmer that 20 minutes with a 
good amount of salt, then you blend it, and that’s it.” 
 The flavor of squash is very sweet with a slight nuttiness 
to it. They can be roasted ahead of time to bring out that 
nutty flavor in the soup, depending on the flavor you’d like to 
achieve and the plants available. 
 “During the prime season, we try to focus on local 
ingredients, and so we’ll work with farmers,” Tripp said. “We 
do have an excellent crop of squash here, and our fall climate is 
perfect for squash.” RELISH

One of Iowa’s lesser-known specialty crops is squash, which comes in several 
varieties.

By Eleni Upah

the appetizer

1975 NW 86th Street, Clive, IA 50325

Tuesday - Thursday 11am - 9pm
Friday - Saturday 11am - 10pm

Sunday 4pm - 9pm

Happy Hour        
3 - 6pm  
Tueday - Saturday        

$2 off house wine, beer, cocktails

1/2 off wood fired pizzas 

Featuring our new Italian inspired cocktails with a modern twist
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the entree

C hefs, put down your knives. The war for the 
honor of the state with the greatest pork 
tenderloin is over. After talking to different 

chefs and searching for some of the best sandwiches, 
Iowa is the clear winner. 

All hail the Iowa classic: pork tenderloin sandwiches. 
Most meat-eating Iowa residents have indulged in 
their fair share of the breaded sandwich, and for those 
who haven’t, well, you’re missing out. 

The key to a great tenderloin is in the preparation 
of the pork itself. Family-run and three generations 
deep, Smitty’s manager Ben Smith, explains just how 
they make their award-winning tenderloin: “We get 
the pork loin in a whole tube, and then we hand-trim 
that down. We cut it up into pieces, and then we have 
a tenderizer that we run it through that spreads it 
out. We run it through a milk wash — cracker meal 
breading — then form it into a big oval circle,” said 
Smith. Smitty’s tenderloin is twice breaded with special 
cracker meal from Chicago. 

A hop, skip and a large jump away is Nick’s 
Tenderloin and Italian Beef. Boasting specialties in 
pork tenderloins, Nick’s provides a plethora of options 
for the tenderloin sandwich. The white pork loin is 
served thick and moist on a lightly toasted bun. The breading 
rivals many a savory, crunchy patty. On top of the tenderloin 
itself, Nick’s gives customers the option to add ham, cheese 
and/or chili. The restaurant even holds eating competitions for 
its famous sandwiches, because they know just how good they 
are. 

With two locations in the metro, Saints Pub + Patio also 
serves up a fulfilling and delicious pork tenderloin. They 
make their masterpiece either breaded or grilled, with all 

the traditional toppings — mayo, lettuce, tomato, onion and 
pickles — sandwiched in a warm, toasted bun. To accompany 
it, customers have a choice of regular or waffle fries, potato 
chips, veggies or an upgrade to sweet potato fries, pasta salad, 
cottage cheese, soup or a half salad. All pair perfectly with a 
tenderloin. 
 With Facebook pages dedicated to Iowa’s great loin 
sandwiches — there’s even one website called “Des Loines” 
— it’s clear Iowa knows a thing or two about making the best 
tenderloin. RELISH

By Ashley Buckowing

Pork tenderloins come in all shapes and sizes, and can be found 
at many Iowa restaurants, including Jethros, Chicago Speakeasy, 
B-Bops and John & Nick’s Steak & Prime Rib.

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

HALF PRICE
BOTTLES OF

WINE
EVERY WEDNESDAY!

HA
253.0124  greenbriartrostels.com 221.dish  dishtrostels.com
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S trawberries are not just another fruit in Iowa. Just like 
apples, many people look forward to the opportunity to 
walk through the fields on a sunny afternoon and pick 

their own strawberries. There’s nothing better than fresh straw-
berries on a casual, sunny afternoon. And when it comes to 
putting them to good use in the kitchen, a homemade straw-
berry shortcake is the Iowan solution.
 In many houses, creating delectable shortcake involves a 
friendly gathering in the kitchen, full of people from multiple 
generations armed with a variety of special family recipes, be-
cause there is no “right” way to prepare a shortcake. 
 The mixture of warm, flaky biscuits with cold ice cream, airy 
whipped cream and sugar-soaked strawberries is a local favor-
ite in many Iowa counties. Strawberry shortcake is a summer-
time treat mixed with homegrown memories. 
 But don’t let the whipped cream and fruit deceive you: This 
dessert is not exactly a light one, and any familiar Iowan will 
tell you strawberry shortcake is best devoured on an empty 
stomach. The best shortcake is the biggest shortcake, and it’s 
likely to take the place of a full meal. The owners and chefs at 
the Cheesecake Factory would have to agree with that senti-
ment. 
 “We bake all of our biscuits,” said Chad W., a manager at 
the Jordan Creek Cheesecake Factory. “Then we use strawber-
ries that are lacerated in sugar, and we use whipped cream and 
ice cream.
 “Our strawberries soak in sugar for at least two hours before 
we use them. And we use a special recipe for our biscuits — it’s 
kind of a sugar biscuit,” he continued. 
 The shortcake is served on a large round platter with two 
sugary biscuits on the bottom, topped with a couple scoops 

of ice cream and almost an entire carton of sliced, sweet and 
flavorful strawberries covering the entire dish. Oh, and don’t 
forget the whipped cream. There’s almost as much whipped 
cream as there is ice cream, because Iowans don’t hold back 
when it comes to dairy. 
 This dessert is definitely big enough to share, but you might 
just find you’d rather keep it all to yourself.  RELISH 

By Ashley Buckowing

the dessert

With fresh fruit, flaky biscuits and a scoop of ice cream, 
strawberry shortcake hits all the points of a great dessert.

facebook.com/JohnnysSteakhouse
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the producer

W hat is more true to Iowa than a 
hard-working family starting a 
farm business that has been around 

for decades? Outside of breaded pork loin 
sandwiches and strawberry shortcake, not too 
much. 

Larry Cleverley at Cleverley Farms holds the 
ideal American dream. Moving back to Iowa 
from New York City (and a time in Chicago) 
after 24 years to work on his grandparents’ 
farm, Cleverley has made quite the name for 
himself. Cleverley Farms distributes to about a 
dozen restaurants in the Des Moines metro, as 
well as to Gateway Market and selling at the 
Des Moines Farmers Market each Saturday of 
the summer and fall months. 

“I do things that will make the next day 
easier,” said Cleverley. “There’s obviously a lot 
of different tasks that we perform every day. We just do what 
needs to be done. You know, we do planting or weeding or 
harvesting, you know, you name it. Usually we work ‘til dark.” 

In short? Running a farm means working hard from before 
sunrise to far after it sets — and Cleverley loves doing it. 

Cleverley Farms produces just about every vegetable you 
can think of. From salad greens, spices and fruits to specialty 
vegetables, Cleverley Farms has it all. “We probably do 50 
different vegetables in untold varieties of each one,” explained 
Cleverley.  

But that success hasn’t come easily. When he first began 
farming in 1997, society wasn’t so receptive. Cleverley did say, 
though, that one of the best things about being a farming 
producer in Iowa now is that the people have grown to be 

more supportive and accepting. 

 “People [at the Farmer’s Market] in 1997 had never seen 

baby leaf lettuce, nobody had ever seen fingerling potatoes, no 

one had ever seen a farmer growing their own garlic, or carrots 

that were something besides orange,” explained Cleverley. He 

remembered one woman telling him to bring back the beans 

when they were all grown up, and another giving him a hard 

time about his baby leaf lettuce. “I think we expanded Des 

Moines’ food variety tremendously.” 

 Cleverley Farms is located in Mingo and is frequently 

represented at the Farmers Market on Court Avenue in 

downtown Des Moines on Saturdays. Find Cleverley and 

his farm-fresh fare at the market and share his passion for 

homegrown Iowa goodness. RELISH 

From farm 
to table

Cleverly Farms takes pride in bringing fresh, new produce to many 
tables in the state of Iowa.

By Ashley Buckowing

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

2701 DD lelaware AAve DDes MMoiines 515 265 2554

Visit our new 
Riedel Showroom
Contact us about

beer & wine tastings 
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Q. How long have you been cooking? 
A. My whole life! I used to bug my mom to hang out in the 
kitchen and help grate the cheese for the Sunday pasta, knead 
the dough for pizza and bread, etc. 

Q. What is your favorite dish to prepare? 
A. I love to replicate recipes that have lined the bellies of many 
generations and collect old cookbooks. The more steeped in 
history the recipe is, the better. But if you want a single dish, 
it might be a tie with pizza, sandwiches, tacos, Ramen, fried 
chicken, biscuits and burgers. 

Q. What do you do in your spare time to de-stress from 
work? 
A. Hang out in my cookbook library and read! Or cook. I like 
to do what I call my “nothing good happens after midnight 
kitchen.” It’s my late-night, after-work restaurant — invite only. 

Q. Do you have a favorite out of all your restaurants?
A. The one I eat at the most is Malo. I love the food and 
drinks. We try to capture the gritty street food experience in 
a contemporary setting. I’m insulted when people think that 
Mexican or Latin food has to be cheap. We are using quality, 
scratch, hand-made ingredients with chef-y technique inspired 
by today’s proud and sophisticated chefs of Mexican and Latin 
cuisine. I want to show that we can mix inspiration from street 
vendors and Grandmother’s kitchen with chef technique and 
quality scratch-made food that would make your Abuela proud. 

Q. What is your favorite dish on the menu? 
A. We make and press the corn tortilla tacos to order and make 
hundreds of flour tortillas a day. Even for the burritos and 
enchiladas. Seafood enchiladas are my favorite dish. Or the 
pork confit carnitas. 

Q. What is your kitchen like at home?
A. It might be best described as the same as the inside of my 
head: tons of ingredients of all nationalities and spices. And it 
might look cluttered to an outsider, but I do know where any 
single thing is! 

Q. Do you have any cooking tips for your customers? 
A. Follow technique religiously, and be whimsical with the 
actual ingredients in the recipe. Use the best ingredients you 
can find, and don’t waste your time cooking things that take 
longer to say than they do to eat. Simple can be great. RELISH

GEORGE FORMARO

By Eleni Upah

the chef

Visit Our Showroom!  -  6000 Aurora Avenue
Des Moines, IA  50322  -  515-282-0033
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the dish

T he winter quarter brought a perfect storm of food chaos 
to the world. For the first time in history, the number of 
people living in cities outnumbered those living in the 

countryside. Food inflation reared its ugly head in the third 
world. The Goldman Sachs commodity index soared by 77 percent 
in five years. For the first time in decades, soft commodities 
outpriced hard commodities (oil, gold and metals). Food riots 
broke out across West Africa, in Yemen and Zimbabwe. In 
Burkina Faso troops were called out to quell widespread public 
disorder. Disturbances were also reported in Mauritania and 
Senegal. China reported it could not supply rice for its people. 
 According to reports in The Guardian, Russia introduced 
retail price controls on basic foods, and the U.N. said that 
budgetary constraints could force it to ration food aid to 
developing countries. Inflation was blamed on several things.  

 1) Surging demand from the middle classes of Asia and 
South America as people move from basic grain diets to higher 
consumption of meat, milk, fruit and vegetables; 
 2) The global population continued to rise — from 1.6 billion 
in 1900 to 6.5 billion today, according to the U.N. Population 
growth imposes extra strain on arable land, already being 
eroded; 
 3) Australia, one of the biggest grain producers, has been hit 
by severe drought; 
 4) Large areas that could be used to grow food are being 
converted to ethanol and biodiesel production as the U.S., 
Brazil and the EU seek to reduce dependence on oil. 
 5) Subsidies for food production in rich nations priced 
farmers in poor nations out of markets and led to dumping 
overflow crops on the third world.

By Jim Duncan
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The life and death issue in Des Moines was where and when 
to allow the expansion of food trucks. A six-month trial period 
will begin next week after the city council voted 4-1, with 
restaurant owner Joe Gatto abstaining. Otherwise, it was a 
quiet quarter with reduced openings.   

 
The good news
Prairie Moon Winery, the creators of Iowa’s only ice wine, 
expanded its footprint north of Ames with the opening of 
Alluvial Brewing Company by a new family member. The 
brewery is surrounded by organic crops, wetlands, prairie and 
vineyards, and it is self-described as a free-range brewery… 
Bentley’s Bakery opened in Urbandale with Scandinavia 
specialties… Sam Auen announced that Krunkwich Ramen 
would open by press time… Joe Formaro opened his Djonut’s 
(Butter submerged donuts) with presences in Cape’s Kafé at the 
Des Moines Social Club (DMSC) and Gateway Market… Culinary 
Loft debuted in the DMSC with a schedule of spring and 
summer cooking classes and venue space for special events… 
Boone’s Spring Food and Wine Fest debuted… Fresh Market, 
a Whole Foods-like chain from North Carolina, announced 
a 23,000-square-foot store for Mills Crossing in West Des 
Moines. It also accelerated plans for a store at Ingersoll and 
31st Street… Jimmy John’s (Illinois) and Abelardo’s (Nebraska) 
continued their relentless expansions here. JJ’s opened new 
stores on Southwest Oralabor Road in Ankeny, on Meredith 
Drive in Urbandale and on Fleur Drive. Abelardo’s added one 
on South Ankeny Boulevard in Ankeny.

Transitions  
Natural and organic food pioneers Jim and Cindy Raife 
announced the closing of their New City Market at the end 
of April after 27 years… Joe Giudicessi, founder of Red’s and 
Christopher’s, passed away. A standing room only crowd at his 
mass demonstrated how much he will be missed… Student-run 
Central Campus Cafe reopened for spring service through May 
15 (on alternating Thursdays and Fridays, from 10:50 a.m. to 
12:30 p.m.). Menus and reservations can be accessed through 
the group’s Facebook page... Tom and Elaine Ferin announced 
their Ferinheit Pizza, a mobile wood burning operation, will be 
serving at 515 Brewing Co… The sports bar Overtime reopened, 
under its original ownership… Two pioneers of different sorts 
— Macaroni Grill and Raccoon River Brewing Company — both 
closed in March after many trailblazing years… Mike Wedeking 
put his Flying Mango up for sale… Steve “Woody” Wasson 
(Woody’s Smoke Shack) partnered with Mullet’s, which will now 
be serving Woody’s barbecue.  

Honors and accolades 
Competitive eater Molly Schuyler broke her own “Emmenecker 
Challenge” record and now owns records at all six of Jethro’s 
locations in the metro. She consumed five pounds of food in 2 

minutes and 55 seconds. Her splits included a pound of brisket 
in 5 seconds. She also submitted a petition for a Guinness 
record for finishing off five pounds of cooked bacon in 5 
minutes and 5 seconds… B&B Grocery, Meat & Deli and Goldie’s 
joined Dewitt’s TC’s Point After and Balltown’s Breitbach’s on 
Serious Eats list of the best BPT in America. Iowa tied Indiana 
for the most selections and those two states ate up more 
than half the list… Cookies Wings-N-Things Hot Sauce was 
among the top winners of the National Barbecue Association’s 
awards, taking a blue ribbon in hot sauces and fourth place 
for barbecue gift packs… Crouse Café won the Iowa Tourism 
Office’s “Pie Madness” award for their cherry pie. Crouse 
was also named a charter member of Cityview’s Hall of Iowa 
Culinary Excellence. Other charter CHOICE members included 
B&B Grocery, Meat & Deli, Graziano Brothers, Maytag Blue 
Cheese, AE Dairy, Tursi’s Latin King, Noah’s, Mr. V’s, the Iowa 
State Fair, and Int’Veld’s Pella Bologna… Ankeny Diner, Zombie 
Burger + Drink Lab and Big City Burgers and Greens joined 
out-of-towners The Cider House (Fairfield), Downright Delicious 
(Clarinda), Elm’s Club (Creston), First Street Grill (Keosauqua), 
Rides Bar and Grill (Fort Dodge), The Ritz (Arnolds Park), 
and Saucy Focaccia (Cedar Rapids) on the Iowa Cattleman’s 
Association list of Iowa’s top 10 burgers… La Hacienda 
relinquished its Ingersoll venue to make way for the new Fresh 
Market there. The Mexican restaurant took over the former 
Carlos O’Kelly’s venue in West Des Moines… El Bait Shop 
was named to Thrillist’s list of America’s top 100 beer joints 
for the second year in row… Sean Wilson (Proof) and Andy 
Schumacher (Cobble Hill in Cedar Rapids) were named among 
the top 20 chefs in the Midwest by the James Beard Awards. Nic 
Gonwa (Eatery A) was named one of the nation’s top 20 chefs 
under 30 by the same group… Lucky George Farm, a regular at 
Downtown Farmers Market, provided the Large Black Pig that 
won Cochon 555 in Minneapolis… Strudl Haus expanded its 
hours and now serves dinner.
 
Eye openers 
Food and Agriculture Organization of the United Nations 
released a report that claimed 60 million metric tons of food 
is wasted a year in the United States, with an estimated value 
of $162 billion. More than half ends up in municipal landfills, 
at a cost of about $1.5 billion a year to local governments. 
The report estimated that a third of all the food produced in 
the world is never consumed, and the total cost of food waste 
could be as high as $400 billion a year. It said that the food 
discarded in the most developed countries could feed all of the 
world’s 870 million hungry people.  
   
Political correctness gone mad
Responding to a New Zealand Ministry of Education directive, 
some New Zealand publishers banned references to “fish and 
chips” in modern children’s stories. RELISH
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G od, and the most recent Ice Age, blessed Iowa with 
the best soil on earth for growing good things to 
eat. After World War II, though, once diverse and 

sustainable farms were plowed in the service of corn and 
soybeans. As a result, the state is rarely credited with a 
cuisine of its own the way that states like Texas, New Mexico 
and Wisconsin are. Iowa has all the assets of a great cuisine: 
incredible soil, farm-to-table freshness, artisan magnificence, 

ethnic traditions, plenty of rain, peculiarities, the nation’s 
largest heirloom seed bank and big food events. 
 Third-millennium Iowa again produces diverse foods of 
amazing quality, many unique to Iowa. Red Fern Farm near 
Grandview grows some of the best paw paws, persimmons, 
chestnuts and specialty pears in America. Grass-fed dairy 
cows in Fairfield, Woodward and Kalona produce milk that 
encourages traveling salesmen to keep coolers in their 

By Jim Duncan

the feature

It is much more than you might think.

What is 
Iowa Cuisine?
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trunks. Richard Garrelts of Mount Pleasant feeds his elk Iowa 
delicacies — oak and maple leaves — that depart a unique 
natural flavor. Rustik Rooster Farms developed the Iowa 
Swabian Hall pig by crossing Russian Wild Boars with Chinese 
Meishans, producing a fatty animal that tastes like a cross 
between pork and goose. They feed those pigs a healthy diet 
of barley shoots. Hogs at Becker Lane Farm dine on acorns, to 
simulate the pre-World War II diet of the most famous hams 
on earth — prosciutto di Parma. 
 La Quercia in Norwalk buys those pigs to make historically 

correct products from high on the hog. Their hams are 
cherished by the best restaurants across America. In the Des 
Moines metro, La Quercia charcuterie is featured at Django, 
Splash, Splash Oyster Bar, The Cheese Shop, Gateway Market, 
Whole Foods, Table 128, Big City Burger & Greens, Aunt 
Maude’s, Centro, Exile Brewery, Tursi’s Latin King, The Café, 
Star Bar and most Hy-Vee stores. That list reminds us how far 
the city has come. A dozen years ago, top-notch charcuterie 
was something locals went to Italy, San Francisco or New York 
to experience.    

The Lucky Pig Restaurant in Ogden.
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 Farm-to-fork networks and 
the proliferation of farmers 
markets now allow diners the 
best local foods that the black 
Hawkeye soil can produce. People 
travel to places like The Rubaiyat 
in Decorah, Pepper Sprout in 
Dubuque, Devotay in Iowa City, 
Cobble Hill in Cedar Rapids and 
Isle of Capri Casino in Waterloo to 
experience the produce of Iowa’s 
top local farmers. Numerous 
places in metro Des Moines have a 
similar cache — Alba, HoQ, Eatery 
A, Splash, Table 128, Centro, 
Django, Lucca, Strudl Haus, Proof, 
The Café in Ames. Cyd’s Catering 
in Johnston specializes in farm-
to-fork dinners. These represent 
“Iowa cuisine” in the purest 
definition of the term — food 
raised in Iowa.     
  Other Iowa food charms flow 
defiantly outside the mainstream. All Iowa charcuterie plate at Cityscapes. 

1520 W. Euclid Avenue  Des Moines  515.243.3141  www.chicagospeakeasyrestaurant.com

“A Specialty of the House”

Steaks  Seafood  Pasta  Sandwiches

Over 40 items!

ULTIMATE 

BBQ
CHALLENGE

The insider’s guide to central Iowa

a                             publication

annualnnualmanual
2014

BE ENTERTAINED GET OUTDOORS GET CULTURED

           EAT & DRINK

    BE ACTIVE

Find out where you can at www.AnnualManualDM.com —
a fully searchable listings site of things to do in central Iowa. 

HUNGRY?

 

WINERY HOURS:
MONDAY by appointment

TUESDAY–SUNDAY 10am–5pm
SUNDAY TUNES 2–5pm

 

15101 Fairfax | Indianola | 515.961.3545 | www.summersetwine.com

Thank you
for voting us one of 

The Best Wineries!
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Sioux City developed a unique, independent 
fast food culture because national 
franchise operators once considered it 
demographically challenged. As a result, 
Tastee Inn & Out’s onion chips, and chili 
dogs from Milwaukee Wiener House and 
George’s Hot Dog Shop became as iconic 
in Siouxland as Big Macs elsewhere. Similar 
isolation inspired unique honey-simmered 
Two Mit Burgers in Elkader as well as 
statewide obsessions with two sandwiches 
that remain pretty much unknown outside 
the Midwest — pork tenderloins and loose 
meat. 
    In the late 19th century, Czech immigrants 
began substituting pork loins for hard-to-
find veal in Cedar Rapids-style schnitzel. 
Today, Iowans find such fried, breaded 
tenderloins in fine dining establishments, 
diners, concession stands and even gas 
stations. From St. Olaf (St. Olaf Tap) to 
Shenandoah (The Depot), these have 
developed cult followings. B&B Grocery, 
Meat & Deli in Des Moines makes its version Dom Iannarelli (Splash) made these pork belly ravioli en brodo for Bacon Fest.

got tacos?

®

“NADA ES IMPOSIBLE”

DELICIOUS HOMECOOKED
MEXICAN FOOD

SINCE 1961

NOW TAKING APPLICATIONS AT ALL LOCATIONS!
ankeny  urbandale  south  northeast  east  west

WWW.TASTYTACOS.COM

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 
Two Years in a row!

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!

2 0 1 5

family
friendly
prices!

OUR FAMOUS 
SALAD BAR

voted
#1

by Cityview 
readers!
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straight from the butcher shop with real tenderloins, not 
tenderized parts of the whole loin. Nick’s makes one with the 
Townhouse (Wellsburg, Cedar Falls) recipe that won the Iowa 
Pork Producers’ original best tenderloin contest.  
 Tenderloins are as popular here as chicken fingers. 
There is no other state where that is so. Even sushi joints 
here fry tempura tenderloins (tonkatsu) in panko batter. 
Pork tenderloins are usually employed on power eating 
sandwiches like Jethro’s Adam Emmenecker and Centro’s Kill 
Bill. The Chicago Cubs spring training facility in Arizona has a 
concession stand named The Iowa Tenderloin.       
 Loose meat sandwiches found fame after Muscatine’s Maid-
Rite launched in 1926. They soon expanded into a carhop 
service, the first in America. Iowans responded to the original 
design of those cafes in which cooking and serving were done 
within three-sided counters, facilitating group discussions. 
Iowans feel so passionately about such traditions that Taylor’s 
Maid-Rite in Marshalltown went to legal war with corporate 
headquarters to resist modernizing, and several other stores 
left the chain. 
 Loose meat love extends beyond Maid-Rites. Siouxland bars 
began offering similar sandwiches during the Depression, 
still called “taverns” at Miles Inn and Gus’ Family Restaurant 
(formerly Yee Old Tavern) in Sioux City and Bob’s Drive Inn in 
LeMars. Patty Pat’s in West Des Moines is owned by Pat Langel, 
who grew up in LeMars and wanted to bring “taverns” to the 
metro. Similarly adored are “Made Rights” at Paula’s in Valley 
Junction, “Rossburgers” at Ross’ Restaurant in Bettendorf, 
“beef delights” at Pro’s Sandwich Shop in Mason City, and 
“canteens” at Canteen in the Alley in Ottumwa — a diner so 
adored that developers built completely around it.     

Iowa morels make exquisite dishes like this one from Cobble 
Hill with ramps, English peas and herbs in a morel sauce.

palmersdeliandmarket.com

Let Palmer’s cater your spring and 
summer events. Graduation parties, 
weddings, neighborhood gatherings, 

PALMER’S DOES IT ALL!
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Iowa’s complex ethnic history created culinary diversity. 
Swedish-Americans in Stanton preserved gubbegott (apple 
sauce and Graham cracker dessert) and ostakaka (almond 
cheesecake). In Elk Horn, one expects to find a smörgåsbord 
of ethnic delights at the Danish Inn, kringle at Mill Hus 
Bakery, and even a convenience store there offers rullepølse 
(rolled pork pastrami). Historic German ambiance comes with 
sauerbraten and jager schnitzel in Manning and the Amana 
Colonies. Norwegian delights are featured at Oneota Food Co 
Op in Decorah. Cedar Rapids’ Zindricks offers a full menu of 
Czech and Slovak fare. The Irish Shanti in Gunder serves “Irish 
sandwiches” that substitute potatoes for bread.

Packing house towns like Denison, Perry, Columbus Junction, 
Dubuque and Storm Lake are filled with Mexican cafés, 
mostly from Michoacan and Jalisco. Des Moines’ Vietnamese 
cafés employ scratch cooking techniques (bone stocks) that 
others gave up 50 years ago. South Asians led a Fairfield food 
revival that now boasts more restaurants per capita than San 
Francisco, many of them Asian, several Ayurvedic. 

Calabrese immigrants have dominated fine dining in Des 
Moines since before World War II. Café di Scala, Tursi’s Latin 
King, Sam & Gabe’s, Mr. V’s, Noah’s, Mama Lacona’s and Chuck’s 
all have southern Italian family histories that go back more 
than half a century. All serve versions of steak de burgo, a dish 
that is ubiquitous in Des Moines and hardly known outside 
the city. Gateway Market and La Quercia make “nduja,” a 
Calabrese salami with the texture of a pâté and the edge of an 
illegal import. 

Ethnic groups inspire many of Iowa’s big food events: 
Nordic Fest in Decorah, Tivoli Fest in Elk Horn, Italian-American 

Local Della Terra lamb duo with minted oil, mint yogurt, 
Kalamata olives, chick peas and arugula at Baru66. 

TAPAS & MARTINIS

An Upscale Downtown
Dining & Drinking

Experience

OPEN MONDAY - SATURDAY at 4pm

www.thestuffedolive.com

CHECK OUT

UPSTAIRS
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Heritage Festival, CelebrAsian and Latino Heritage Festival in 
Des Moines, Taste of the Amanas in Amana, and Houby (morel 
mushroom) Days in Cedar Rapids. Specific foods are honored 
at Ice Cream Days in LeMars, Strawberry Days in Strawberry 
Point, Sauerkraut Days in Lisbon and Des Moines’ Bacon Fest — 
a weeklong festival that has become one of the city’s biggest 
tourist attractions. In celebration of old agricultural traditions, 
the Iowa State Fair draws a million visitors in its better years 
and includes the nation’s largest food competition. Old 
Threshers Reunion brings 100,000 to Mount Pleasant each year. 
Seed Savers’ Heritage Farm near Decorah attracts thousands 
of people looking for heirloom seeds, plus hundreds more in 
autumn to pick the orchard’s rare apples. The World Food Prize 
food fest in Des Moines attracts as eclectic a group of vendors 
as anywhere.
 Regions of the state evolved distinctive food specialties. 
Formally cattle country, western Iowa is filled with old-
fashioned steak houses. Doon Steakhouse, Hawarden 
Steakhouse, The Fireside in Anthon, Archie’s Waeside in LeMars 
and Toby Jack’s Mineola all have huge personalities that belie 
their small-town settings. So hillocky its terrain was never 
suitable for row crop plowing, northeast Iowa developed the 
most diverse produce in the state, as seen at extraordinary 
farmers markets in Decorah and McGregor. Buffalo love the 
steep terrains near the Mississippi River and local bison are 
famous on menus in places like Pepper Sprout in Dubuque and 
Kalmes in St. Donatus. 
 Across southern Iowa, the Mormon Trail dispatched many 
Mormon artisans who produced magnificent old buildings still 
in use as restaurants in Bonaparte Inn in Bonaparte and Mason 
House in Bentonsport. Later artisans created extraordinary 
local cheeses at Milton Creamery. The loam rich Loess Hills 
blessed western Iowa with distinctive fruits, particularly apples 
preferred by pie and cider makers. 
 So what is Iowa cuisine? All of this and much more. RELISH

The breaded pork tenderloin is an Iowa icon. 

15 NE Carefree Lane  Waukee
www.EatFreshMed.com

GREAT FOOD!
FRIENDLY 
SERVICE!

Try us for a fast and
delicious lunch!

STOP IN TO
CABO SOL

TODAY!

F

TrTT

5010 Mills Civic Pkwy. in WDM  223.6319

1/2
price

Lunch or Dinner 
Combination

Buy 1 lunch or dinner combination, 
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at 1/2 price!
1 coupon/party. Not valid with any other offer. 

Valid with coupon only. Expires 7/31/15.
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OFF

any order of $50 or more

1 coupon/party. Not valid with any other offer. 

Valid with coupon only. Expires 7/31/15.
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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 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. 

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.

Granite City Food & Brewery: A polished casual American 
restaurant featuring fresh, high-quality menu items prepared 
from made-from-scratch recipes. Granite City is passionate 
about creating fresh menu items from scratch and uses its 
patented brewing process to deliver the best brews. 12801 
University Ave., Clive. 224-1300. www.gcfb.net 

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. 5810 Merle Hay Road, Johnston. 253-
0124. greenbriartrostels.com.

Twin Peaks West Des Moines: The ultimate Sports Lodge with 
mouth-watering, made-from-scratch, comfort food; 29 degree 
teeth chattering ice cold draft beer; every sporting event you’d 
ever want to watch on 42 HD Big Screen TVs and it’s all served 
up by our beautiful Twin Peaks Girls. 4570 University Ave., 
West Des Moines. 528-8294.

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!

Handicap
Accessible

CRUISE ON OVER TO 
CROUSE CAFE!

We are a 3rd generation family restaurant 
serving all your favorites:

Pork Tenderloin Pan-Fried Chicken Chicken-Fried Steak
Hot Beef Sandwich Onion Rings Eggs and Sausage

French Toast and Hash Browns Omelettes
Real Mashed Potatoes Biscuits and Gravy

Malted Milk Homemade Pies and much more!
BREAKFAST BUFFET

Saturday and Sunday
8:00am–10:30am

DAILY 
SPECIALS!

Come try 
our delicious
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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.

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. 

2 0 1 5

VOTED

Ankeny
2414 SE Tones Dr., Ankeny
(off the Oralabor Road exit)

(515) 963-1940

West Des Moines
Clocktower Square

2900 University Avenue
(515) 223-5106

www.waterfrontseafoodmarket.com

THE BEST
Local Seafood

for over 25 years!

1105 - 73rd Street  1500 E Euclid Avenue
4820 SE 14th Street 4565 - 86th Street, Urbandale

2205 SE Delaware Avenue, Ankeny

3635 - 8th Street SW, Altoona

1/4 POUND BARBEQUE BACON CHEDDAR BURGER1/4 POUND BARBEQUE BACON CHEDDAR BURGER
FREE!

Limit one per person. 
Not valid with any other offer.

Expires 07/31/15.

with purchase of one 
1/4 pound 

Barbeque Bacon 
Cheddar Burger

and 22 oz. soft drink
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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.

COFFEEHOUSE
Smokey Row: Open Monday through Thursday 6 a.m. - 10 p.m., 
Friday 6 a.m. - 11 p.m., Saturday 7 a.m. - 11 p.m. and Sunday 
7:30 a.m. - 10 p.m. 1910 Cottage Grove, Des Moines. 244-2611.

DELI
Palmer’s Deli & Market: At Palmer’s, we believe in “Great Food. 
Great Health. Great Life.” Palmer’s Deli is about community, 
family, and quality food — quality products and quality 
ingredients. We offer many delicious choices to eat right 
and live healthy. We use fresh products when preparing our 
sandwiches, soups and salads. Our breads and desserts are 
baked from scratch everyday. Classic favorites… irresistible 
tastes! 4949 Westown Parkway #180, West Des Moines. 223-
0123. 7509 Douglas Ave. #1, Urbandale. 270-6561. 655 Walnut 
St. #219, Des Moines. 288-4466. 110 N. Ankeny Blvd. #200, 
Ankeny. 963-4500. 2843 Ingersoll Ave., Des Moines. 274-4004. 
www.palmersdeliandmarket.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.

FINE DINING
Bistro Montage: Your everyday French bistro. We offer a fine-
dining experience that is cozy and intimate, with a romantic 
atmosphere. 2724 Ingersoll Ave., Des Moines. 557-1924. 
www.bistromontage.com 

FOOD / 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  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!

ULTIMATE 

BBQ
CHALLENGE

THANKS FOR MAKING US ONE OF THE BEST BBQ JOINTS AGAIN, DES MOINES!

WINNER

LUNCH BUFFET
Monday–Saturday 11:15am–2:15pm

DINNER
Monday–Saturday 5pm–9:30pm

Sundays – Closed
TAKE-OUT & CATERING available

5514 DOUGLAS AVENUE DES MOINES
279.2118 www.indiastardm.com

FINE 
INDIAN 
CUISINE

The very best in Italian sausage!
A southside tradition since 1912.

244-7103

Come visit us...It’s worth the trip!

515.244.3637

REFUEL
AFTER
A  RIDE

ON THE GREAT WESTERN TRAIL

...OR  ANYTIME!

4337 Park Avenue  Des Moines PIZZA AND PASTA ON PARK
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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! 

Hockenberg’s: Since 1908, Hockenberg’s has provided its 
customers with quality food-service 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 consulting 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.

INDIAN
India Star: Welcome to India Star, offering the best Indian 
cuisine in Des Moines. Here you delight in the finest variety of 
authentic North Indian dishes. Come and enjoy an exceptional 
and memorable dining experience! Dinner reservations 
accepted. We also offer take-out and catering services. Lunch 

buffet is Monday-Saturday 11:15 a.m. - 2:15 p.m. Dinner is 
Monday-Saturday 5 p.m. - 9:30 p.m. Closed on Sundays. 5514 
Douglas Ave., Des Moines. 279-2118.

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: Since 1993, Cosi Cucina has been a local favorite 
for eclectic Italian cuisine.  Featuring pizzas from Des Moines’ 
first wood fired pizza oven, specialty pastas, fresh salads, 
classic entrees, and house made desserts, including our famous 
cheesecake!  Our exciting new cocktail menu features classic 
Italian cocktails with a modern twist. 1975 N.W. 86th St., 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, 
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coffee. shakes. smoothies. pastries. sandwiches. soups. salads.

Thank You
Des Moines!

MONDAY–THURSDAY 6am–10pm  FRIDAY 6am–11pm  SATURDAY 7am–11pm  SUNDAY 7:30am–10pm FRIDAY 6am–11pm  SATURDAY 7am–11pm  SUNDAY 7:30am–10pm
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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. 223-6319. 

Tasty Tacos: A family-owned Des Moines-based Mexican 
restaurant serving family recipes for 50 years! Most 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. Go to www.tastytacos.com for more 
information or join them on Facebook.

PIZZA
Gusto Pizza Co: Perennially voted Des Moines’ Best Pizza, features 
contemporary and classic pizzas, sandwiches, salads and desserts 
with a unique wine and craft beer list. Also voted Des Moines’ 
Best Gluten Free Menu! 1905 Ingersoll Ave. in Des Moines, 8950 
University Ave. in West Des Moines, and NEWLY opened 8705 
Chambery Blvd. in Johnston. www.gustopizzaco.com. 

Orlondo’s: At Orlondo’s we make everything from scratch, often 
utilizing fresh veggies from our onsite garden. We have daily 
lunch and dinner specials available, along with pizza by the 
slice. Tuesdays are $11 large, one-topping pizza. Also, try one of 
our delicious appetizer items. 4337 Park Ave., 244-3637. 

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.

Waterfront Seafood Market: We are a family owned, casual 
seafood restaurant, market, sushi and oyster bar. Undefeated 
as the metro’s best seafood for the past 23 years. Most of our 
fish and seafood is bought directly from the docks where the 
fishermen bring in their catch. Our fish and seafood arrive 
via airfreight and are hand-cut by our full-time fish cutter. 
Visit our West Des Moines location at 2900 University Ave. in 
Clocktower Square. 223-5106. Or our Ankeny location at 2414 
S.E. Tones Drive, 963- 1940. For hours, specials and much more 
information visit www.waterfrontseafoodmarket.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. 12851 University 
Ave., Suite 400, Clive. 221-DISH. www.dishtrostels.com. 

STEAKHOUSE
Chicago Speakeasy: For more than 37 years, locally owned 
Chicago Speakeasy has been serving succulent prime rib, hand 
cut steaks, seafood, pasta, chicken, ribs, chops and sandwiches.  
Our award winning salad bar features over 40 homemade items 
and comes with all entrees’.  In 2012 Cityview readers voted us 
the “Ultimate Place for Steak”, and in 2015 were voted  Best 
Steakhouse, Best Salad Bar and Best Power Lunch! Our cozy 
and casual atmosphere and legendary food and service make 
the Speakeasy a destination you›ll bring family and friends again 
and again. Party Room seats 70. 1520 Euclid Ave., Des Moines. 
243-3141 

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 
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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, 
287-0848; Mills Civic Parkway, West Des Moines 333-5665 and 
Bass Pro Drive, Altoona 957-9600.

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 Third 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

2301 Rocklyn Drive  Urbandale  331.0399
www.irinasrestaurantandbar.com

Happy hour 7 nights 
a week 3pm-6pm

Preset all Russian food ~ 9 different appetizers  plus 
soup main course and dessert with live Russian music!

RUSSIAN NIGHT MAY 28TH

Find us on Facebook

Reservations required.
Contact us via website, Facebook or call 331.0399 after 3pmHALF off

(Old Capital Pub and Hot Dog)

under new ownership
Every Wednesday and Sunday

$2.99 16-oz MARGARITAS
Fish bowl margaritas  frozen margaritas

and every flavor margarita 

Buy 1 dinner, get 1 dinner for

Expires 6/30/15

400 SE 6th STREET
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NOW OPEN IN

JOHNSTONVoted by Cityview readers Best 
Pizza & Best Gluten Free Menu.
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GUSTOPIZZACO.COM

PIZZA PAIRS WELL WITH PATIOS.
And ours are divine.

1905 INGERSOLL AVE.
DES MOINES

515-244-8786

8950 UNIVERSITY AVE. 
WEST DES MOINES

515-216-2198

8705 CHAMBERY BLVD.
JOHNSTON

515-334-3000
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PIZZA PAIRS WELL WITH PATIOS.
And ours are divine.
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100
Favorite Bars

our 2014
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