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BACCHUS & CO.: Gourmet Wine Bar. Shannon
Yates has created an oenophile’s dream, a bistro
where innovative food actually takes second
billing to the wine—and at wine store prices, no
less. Catch a seat inside to be surrounded by all
manner of wine with a view of an energetic, open
kitchen/bar manned by a hip, talented band of
chefs serving up refined Provençal Mediter-
ranean fare. Start with a Bacchus board, one of
the creative salads, and whatever special they’ve
thought up that day. The late-night menu that
keeps the kitchen open until 1 a.m. should serve
as a siren call to all hungry insomniacs and bar
hoppers. The Bell Tower Shops, Ft. Myers,
239/415-9463.

BISTRO 41: New American Upscale. Don’t be
fooled for a minute by the standard bistro menu
before you. The scale is definitely “up” at this place.
One look at the elaborate, inventive list of daily spe-
cials and you understand why this spot rates high
acclaim. Visually arresting presentations with lean-
ings toward Eastern flavor components are paired
well with a creative wine list. Some regulars come
only for the high-end comforts such as the Bistro
Meatloaf made of veal, pork, and beef tenderloin—
just like Mom’s…right. The Bell Tower Shops, Ft.
Myers, 239/466-4141.

BOGERT’S CHOP HOUSE: Carnivorous
Gourmet. Dry-aged, prime steaks may be the

Epicurious
DINING HAS BECOME AN IMPOR-
TANT PART OF OUR CULTURAL
LIVES. That is especially true in South-
west Florida where a recent influx of tal-
ented chefs and innovative entrepre-
neurs has dramatically improved the
food landscape. They have built their
restaurants with creativity, hard work,
and passion.

As we build on this body of work with
each issue, we encourage your involve-
ment.Your suggestions and feedback will
only enrich this process. So, take a look at
the list, pick one, and go have a nice 
dinner. You will have only about 87,660
meals in your life.Why waste one?

Cheers,
David Grant, Cuisine Editor

CCAASSUUAALL

AATTMMOOSSPPHHEERREE,, 
GGRREEAATT FFOOOODD

FFRRIIEENNDDLLYY

SSEERRVVIICCEE

•••••
HOMEMADE SOUPS
SPECIALTY SALADS
SEAFOOD BASKETS

HERB & GARLIC WRAPS
FRIED SEAFOOD

CERTIFIED ANGUS BEEF
FULL BAR

•••••
2002 Taste of the 
Islands Winner of:

BEST SEAFOOD -
STUFFED FLOUNDER

BEST APPETIZER -
JALAPEÑO SHRIMP

BEST OVERALL -
JUDGES CHOICE

BEST BOOTH
•••••

Karaoke by DJ Bubba 

Friday 8:30 p.m. 

•
NTN Trivia Game

2499 Periwinkle Way 

•
447722--22332233

Located in Bailey’s 

Shopping Center
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NAME: Brad Kilburn
TITLE: Executive Chef,The Metropolitan
Restaurant
WEARING THE BIG WHITE HAT SINCE:
1987
BACKGROUND: Most recently the chef at
The Jacaranda, Sanibel Island
KITCHEN GADGET YOU COULDN’T LIVE
WITHOUT: “That would have to be my
Alto-Shaam slow-roasting oven. Perfect
for fantastic prime rib.”
PET PEEVE WHEN DINING OUT:
“Ordering something which is described
one way on the menu and it appears 
prepared in a completely different way. It
happens more often than you would
think, believe it or not.”
FAVORITE MUSIC TO SAUTÉ TO:“Depends
on the time of day. If it’s early and I’m
prepping food for dinner, maybe Santana.
If it’s after the dinner rush and I’m a little
wound up from a busy night, probably
Metallica. I like to keep things jumping in
the kitchen.”

– D.G.
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Chef’s Profile: Brad Kilburn



“It’s handsome, the service is impeccable
and the attitude exemplary”

— The New York Times

“It’s handsome, the service is impeccable
and the attitude exemplary”

— The New York Times
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focus here, but Nico Bogert certainly takes
advantage of the global expansion our palates
have undergone in recent years. He has sprinkled
the menu and specials board with sophisticated
dishes worthy of epicures everywhere. Lots of
warm woods, private rooms, and a handsome bar
are reminiscent of a big city speakeasy, and a
club behind the Ft. Myers restaurant draws a
large dance crowd for the 30-and-up set. 5990
Winkler Road, Ft. Myers, 239/590-6772.

THE BUBBLE ROOM: Eccentric Wonder-
land. The unwritten law of Captiva states that all
first-time visitors must visit this nostalgia muse-
um/food palace. The atmosphere is a mad scien-
tist’s creation of Christmas/antique/Wonkaville
that happens to serve food delivered by khaki-
colored Bubble Scouts. The menu is chock-full
of oversized, crazily named dishes—as if you’d
expect anything less. Parents take special note:
Your children couldn’t possibly be loud enough
to attract any undue attention here. 15001
Captiva Drive, Captiva, 239/472-5558.

CHADWICK’S: Bountiful Buffet. Fresh vibrant
colors, steady island rhythms, and a bill of fare
they like to call “Floribbean” are the draws to this
South Seas Resort sanctuary at the end of
Captiva Island. From the bayou to the Caribbean,
each day has a different theme at this tropical
buffet spot. The spreads are plentiful and the
selections many, with local seafood always in the
mix. Champagne brunch, offered on Sundays, is
worth special note. South Seas Resort, Captiva,
239/472-7554.

CHART HOUSE: Seafood. One of the few
string-of-pearls type of chain restaurants out
there today. A true fish house with big wood, big
boats, and a big view of the Caloosahatchee
waterfront. A wine flight, a sampling of three
different wines, is a fun way to start. Appetizers
are generally seafood-based, although the
Portobello Steak Frites, served with a chipotle
aioli and horseradish sour cream, merit atten-
tion. The dinner call here is for a selection from
the fresh-fish board. Order the Hot Chocolate
Lava Cake with dinner. Somehow, when it
arrives, you’ll find room. 2024 West First St., Ft.
Myers, 239/332-1881.

D’AMICO & SONS: Twin Cities Italian.
Affordable Italian gourmet food for quick eat-in
or take-away served in a visually appealing 
trattoria-type setting that’s wrapped with a 
neighborhood feel. Homemade foccacias and
artisanal breads, day-fresh salads, tasty sand-
wiches and entrées. The Tuscan Pot Roast is 
comfort food at its finest. Besides, you have to
love a place whose motto is, “Feel the Warmth.
Smell the Garlic. Look Around.” Bell Tower
Shops, Ft. Myers, 239/489-0001; Promenade,
Bonita Springs, 239/947-0033; Neapolitan Way,
Naples, 239/430-0955. 

DOLCE VITA: Fused Mediterranean. Forget
for a moment the charming supper-club feel.
Ignore briefly the imaginative Mediterranean-
based cuisine. Instead, focus on the essence of
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Fort Myers Beach
4675 Estero Blvd. 

at Mid-Island Marina 
behind Publix

239-463-0026

Fine Italian cuisine 
and fresh seafood 

www.fernandositalian.com



I’m on a roll.

Limited time offer. Credit approval and new service commitment on eligible Cingular calling plan required. Offer cannot be combined with any other special offers. Calls subject to taxes, universal service charge,
gross receipts surcharge and other charges, which are subject to change. Airtime in excess of any package minutes will be charged at a per minute rate of $.19 to $.49. Airtime and other measured usage are
rounded up to the next full minute at the end of each call for billing purposes. $36 activation fee applies. A monthly connection charge of $1.24 applies to subscriptions during any month in which calls originat-
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NAPLES
2083 9th St N
239-659-4888

FT. MYERS
4951-2 S Cleveland Ave
239-274-0006 

CAPE CORAL
2301 Del Prado Blvd
239-574-5044 

FT. MYERS
4125 Cleveland Ave #154
239-274-0006 

$2999*

1250minutes

250 anytime
minutes, 1000

night & weekends
long distance

included 

They‘re your
minutes.

Keep‘em.
Rollover your extra minutes month to month.



1223 Periwinkle Way, Sanibel   239.472.1771

• Sophisticated Dining • Raw Bar • Screened Patio

• Fine Wine • Cocktail Lounge • Live Music

Th
eJACARANDA

• Mirrors
• Fine Art
• Originals
• Giclee Prints
• Posters/Prints
• Try Before You Buy!
• Free Delivery & Installation on    

Sanibel and Captiva

2460 Pine Ridge Road, Sanibel Island, Florida 33957
(239) 395-1350 Fax (239) 395-3175

SanibelArtandFrame.com

PAUL & VALERIE ROSHBERG

Dolce Vita. Its owner, Andrea, dancing in the
middle of the room, arms raised in his best
Zorba the Greek impression, “Chef Boris”
joining the band for some serious conga play-
ing. Now that’s entertainment. With a menu
that deftly marries world cuisine with Medit-
erranean principles, interesting choices
abound. Main courses include barbecued sad-
dle of wild boar with a tart juniper berry sauce
and a curried lamb shank with golden raisin
compote. 1244 Periwinkle Way, Sanibel,
239/472-5555.

FERNANDO’S OF MARTHA’S VINEYARD:
Northern Italian. Word of mouth is what brings
you here. Tucked behind Mid-Island Marina on
the southern end of Ft. Myers Beach lies a restau-
rant whose food is the reason behind the full
tables. The focus is on fresh, from-scratch cook-
ing—house-made mozzarella, hand-stuffed ravi-
olis, signature bread born in Boston and baked to
order. Look hard toward the Farfalle Fernando,
Fusilli Tuscana, or any of the veal dishes. Should
the Lobster Ravioli grace the special board that
evening, consider yourself obligated. 4675 Estero
Blvd., Ft. Myers Beach, 239/463-0026.

THE GREEN FLASH: Well-Windowed
Seafood. Steeped in the legend of Timmy’s Nook
comes the Green Flash. All of the seats provide a
terrific view of Roosevelt Channel and its finned
and feathered inhabitants. The bar sets itself apart
with creative cocktails fresh from the blender.
Toasted Artichoke Hearts are hard to pass up.
Seafood dominates the menu with plenty of
shrimp and shellfish specialties. A couple of land-
based items are worthy of attention, including a
Wellington of Pork Tenderloin and the Veal Zurich.
15183 Captiva Drive, Captiva, 239/472-3337.

THE ISLAND HOUSE: Neighborhood Grab
Bag. The mid-island location makes this a natu-
ral locals’ spot on Sanibel, although the fact that
the consistent, capable kitchen delivers quality
meals at a reasonable rate helps. The barbecued
baby back ribs hold a special place in many
islanders’ hearts and apparently quite a few
judges’, if the awards on the wall are any indica-
tion. Other notables include Bayou Shrimp,
Pecan Crusted Grouper, and a Jambalaya chock-
full of andouille sausage, shellfish, and spice.
The adjoining Bungalow wears the sports
bar/beer joint theme well. 975 Rabbit Road,
Sanibel Island, 239/472-8311.

THE JACARANDA: Local Legend. Those who
say you cannot be all things to all people have not
set foot in “The Jac.” It’s a romantic, intimate
dinner house, a relaxed, open-air gathering place,
an energetic nightspot—all that and more. Food
ranges from splendid seafood inside to first-rate
pub fare in the lounge. The baked stuffed grouper
is almost legendary. Reggae bands, well-tanned
vacationers, and attractive locals make for an easy
transition from the dining room into the lounge.
This place hops year-round. The question is din-
ner, or dancing and drinks? The smart ones do it
all. 1223 Periwinkle Way, Sanibel, 239/472-1771.
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6460 Sanibel-Captiva Road at Blind Pass
(239) 472-0033

Our Glorious 
Sunset Views 
Are Matched 
Only by Our

Innovative 
New American 

Cuisine

THE 
M.A.D 

HATTER
new american cuisine

★★★★ Rating
JEAN LE BOEUF

Fine Wines



“Life is too short to 
eat frozen fish!”
“Life is too short to 
eat frozen fish!”

–Matt Asen, Proprietor

“Sanibel’s Family Italian Restaurant”
1200 Periwinkle Way  •  472-1998

“Sanibel’s Seafood Specialists” Since 1978
395-CRAB472-HIKE
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JERRY’S: Family Fare. Welcome to the perfect
breakfast. A coffee cup that is never empty, eggs
done exactly to your liking, a table next to
Sanibel’s finest, and a waitress who calls you
“Hon.” Now that’s how you start a day. But there
is more than breakfast to this family-style restau-
rant conveniently located inside a supermarket.
Big burgers and chicken sandwiches for lunch,
prime rib and spaghetti for dinner fare. This is a
locals’ joint that is not fancy, just good. 1700
Periwinkle Way, Sanibel, 239/472-9300.

KATIE GARDENIA’S KITCHEN & MER-
MAID CLUB: Eclectic Global. A visual
mélange of mermaids, murals, and Sanibel-
Captiva memorabilia surround diverse tables full
of highly creative cuisine. Asian, Mexican, and
island influences share equal billing on an inven-
tive menu. Entrées include an adobo-style prime
rib, chili rellenos, a sage-crusted lollipop chop,
and a Caribbean seafood stew. The Legendary
Katie Kake is one of a dozen impressive desserts.
2055 Periwinkle Way, Sanibel, 239/472-1268.

LA BRASSERIE: Fantastic French. When I
think of France, what come to mind are rich, lux-
urious food, magnificent wine, and very ill man-
ners. Fortunately, the operators of this diamond
in the rough present an attitude that is warm and
pleasant, which leads to a glorious dining experi-
ence. The setting is industrial yet warm, the
appointments clever, and the food traditional yet
quite contemporary. Homemade pâtés, decadent
soups, salads of duck confit and mushrooms
bathed in truffle oil, coq au vin, steak frites. Tres
bien. 15660 San Carlos Blvd., Ft. Myers,
239/415-4375.

LAZY FLAMINGO: Cold Beer Raw Bar. The
oysters are fresh, the beer’s cold, and the conver-
sation’s friendly. Hey, I’m home! The discerning
staff presents only the plumpest of oysters worthy
for consumption, a much-appreciated gesture.
There are steaming hot, nicely spiced shrimp
eager to be peeled. Did I mention the beer was
cold? The well-worn, center-stage bar makes for
some great social interaction as you watch the
oyster cracking. 6520 C Pine Ave., Sanibel,
239/472-5353; 1036 Periwinkle Way, Sanibel,
239/472-6939; 3522 Del Prado Blvd., Cape Coral,
239/945-0110; Waterfront at 16501-B Stringfellow
Rd., Bokeelia, 239/283-5959 or VHF 16.

LIGHTHOUSE RESTAURANT AND BAR:
Waterfront. There is something about watching
the sun fall into the mangroves around a marina
of moored yachts that just makes food taste bet-
ter. Classically prepared dishes centered on fresh
seafood and prime beef are the forte here.
Shrimp Scampi, Steak Diane, and Veal Marsala
are three solid choices on a large, well-executed
Continental American menu. The social, circular
bar of Dade pine from an old whiskey distillery
makes for a good start and finish point. 14301
Port Comfort, Ft. Myers, 239/489-0770.

MAD HATTER: New American Euro Wonder-
land. A pretty, pink cottage with a million-dollar

Southwest Florida’s Legendary Sporting and Social Club. 
Historic Collier Inn and Executive Conference Facility...

Inquiries Welcome...239/283-1061 or www.useppaisland.com

Southwest Florida’s Legendary Sporting and Social Club. 
Historic Collier Inn and Executive Conference Facility...

Inquiries Welcome...239/283-1061 or www.useppaisland.com
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Temperatures Fluctuate...
Even in Paradise

When you need your heating and cooling system... 
You want it to work!

Call Kobie Kooling and ask about our 
32-Point Preventative Maintenance Tune-up.

If you find your system has let you down... 
You want help fast!

Call Kobie Kooling  
We have over 15 Emergency Response Units..

To make paradise perfect again!

239-482-1542
888-482-1542

view and a world-class chef. Sounds like para-
dise to me. Swiss-born chef Daniel Riedener
continues to uphold the well-deserved reputation
of this esteemed outpost with an infused cuisine
of classical European techniques and Far Eastern
fare. Sweet chili and soy-glazed Yellowfin Tuna
encrusted with sesame seeds is an architectural
delight set upon chilled soba noodles and wasabi
oil. So, too, the encrusted Rack of Lamb with
Asiago and roasted corn risotto cakes. 6460
Sanibel-Captiva Road at Blind Pass, Sanibel,
239/472-0033.

MATZALUNA: Well-Smoked Italian. One is
struck by the intoxicating smell of wood at the
door; there’s nothing quite like the smell of a
fire. And it is that very aroma emanating from
the oven that flavors the pizzas so wonderfully.
The Cinque Formaggi with Gorgonzola, ricotta,
spinach, and artichoke hearts is but one favorite.
There’s a full selection of fresh pastas, chicken,
seafood, and veal for those so inclined. The fes-
tive atmosphere is a strong draw for families, but
not as strong as those crisp, hot pies. 1200
Periwinkle Way, Sanibel, 239/472-1998.

McT’S SHRIMP HOUSE AND TAVERN:
Casual Seafood. A line of locals waiting for the
unlocking of the doors is a strong indication
that you’ve stumbled onto something good. Let
it be known that seafood rules the roost here—
shrimp, oysters, and fish in all shapes, sizes,
and sauces with twenty-one choices on the
appetizer list alone. McT’s features upside-
down trees draped in lights, video games for the
kids, and a great bar. Save room for the Famous
Sanibel Mud Pie, a tower of chocolaty goodness
that has made the rest of the dessert menu near-
ly invisible. 1523 Periwinkle Way, Sanibel,
239/472-3161.

MORGAN’S FOREST: Jungle Food. Tropical,
lush, and very green. No, it’s not a salad, but an
entire restaurant complete with trees, birds, and
vines. Lots of eye appeal for the kids and a huge
menu for Mom and Dad with interesting 
choices such as Matambre, stuffed tenderloin of
Argentinean heritage, or a Brazilian snapper
rolled in romaine with crab meat and butter,
grilled and topped with a mushroom béarnaise
sauce. Save room for some Tropical Forest Pie.
And don’t forget to bring your pith helmet. 1231
Middle Gulf Drive, Sanibel, 239/472-4100.

THE MUCKY DUCK: Resort Comfort Food.
Just as Captiva was becoming a destination for
the world, the Mucky Duck flew in and made a
home smack dab where the best sunsets in town
are found. A quarter-century later, this British
pub and hijinks shack has gained worldwide
recognition and a steady stream of regulars who
come to roost during their annual two-week
escape from life. Start at the bar with a fresh
pint from a long list of beers brewed on the
other side of the pond—some even drawn the
“proper” way with a nitrogen mix. The menu is
a combination of Resort American and English
Pub grub, and of course there’s always (hello!)

* People’s Choice 
for Best Overall 
Restaurant

* Best Deli
* Best Lunch
* Best Pasta

Children’s Menu with Over 35 Selections
Home N’ Hearty Menu
Crisp N’ Cool Salads
Overstuffed Sandwiches
Native Florida Cuisine
Homemade Pastas
Over 250 Menu Entrées

Breakfast Buffet
Saturday - 7:30am - 11:00am
Sunday - 7:30am - 12 noon
Lunch & Dinner Every Day 

11am - 9pm
All Major Credit Cards Accepted

Sanibel’s Goodtime Family Restaurant

395-2300
2300 Palm Ridge Road 

Sanibel, FL 33957

Locals Say “Best Food on the Islands”
Bring the Whole Family
Largest Menu on the Island
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duck. Sample the great outdoor patio with live
music. Andy Rosse Lane, Captiva, 239/472-3434.

THE OLD CAPTIVA HOUSE: Time-Honored
Resort Fare. This Old Florida jewel has fed the
likes of Charles and Anne Morrow Lindbergh and
Teddy Roosevelt and continues to stand the test of
time. A casually elegant atmosphere with a satisfy-
ing bill of fare, the menu often showcases local
gems from the sea. The Grouper in Parchment is
classical luxury, the Stone Ground Mustard Glazed
Lamb Chops simply opulent. Ask for a seat in the
Sunset Room to enjoy the sun’s daily trip out of
town. ’Tween Waters Inn, Captiva Island, 239/472-
5161 ext. 421.

ORIGAMI: Sushi/Korean. Good sushi is about
the subtle things. Fresh, clean smells. Soft and
crunchy textures. That quick eyewash only a good
wasabi can provide. The focus here is on rolls with
an ever-increasing list of about thirty. The Korean
side of the menu has some interesting items. Katsu,
Kimchee, and a popular short rib called Galbi are
three of eleven choices. But when you’re in the best
sushi spot in town, it is your duty to saddle up to
the bar for some communal raw-fish eating.
Cypress Trace Shopping Center, Ft. Myers,
239/482-2126.

RC OTTERS: Otterly Beach American. The menu
may be daunting with over 115 choices not count-
ing breakfast, but look at it this way: It’s got some-
thing for just about everyone. It’s open from early
morning ’til late evening and there’s music outside
more often than not. Interesting twists on a Caesar
salad with house-cured salmon or blackened scal-
lops. The big selection of sandwiches is highlight-
ed by Uncle Hank’s Grouper Reuben. There’s also
a kid’s menu that’s the size of most restaurants’
entire menus. Attire is mostly flip-flops and T-
shirts, ties optional. 11506 Andy Rosse Lane,
Captiva, 239/395-1142.

RIVIERA: Northern Meditalian. This has all the
trappings of a great romantic restaurant—twinkling
lights, Old World warmth, and continentally suave
owner/maître d’. Mix in the sensual notes coming
from the piano and you may feel tempted to skip
dinner and head back to the room. But then you’d
have missed out on an array of interesting
Mediterranean/Italian specialties. This is provocative
cuisine done well. Remember to save room for a souf-
flé. 2761 West Gulf Drive, Sanibel, 239/472-1141.

ROY’S: Haute Hawaiian. The Bonita outpost is
everything one would expect from the Yamaguchi
chain. Menu steeped in exotic seafood, and
Hawaiian, Far Eastern, and European fusion. Full
boat of handpicked unusual wines and sakes. Lick-
your-plate-clean sauces that add magic to every
dish. The room is alive, the staff well informed, and
the specials usually include a fish you’ve never
tried before. If only the other chain restaurants
could do it this well. The Promenade, 26831 South
Bay Drive, Bonita Springs, 239/498-7697.

SANIBEL GRILL: Local Color. Matt Asen
knows all about marketing. And for this venerable

Full Service
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McT’s
Shrimp House

&Tavern

1523 Periwinkle Way, Sanibel Island
239/472-3161

Best Shrimp House in Florida
Ask Anyone.

Best Shrimp House in Florida
Ask Anyone.

The Grandaddy of Island Early Birds 4:45-6 p.m. nightly

sports grill, he chooses to promote…himself.
More precisely, over a decade of photo ops with
him and just about every athlete, celebrity, and
star our country has to offer. This makes for an
interesting bend on the old sports-bar-as-wor-
ship-hall theme we so often see. Much-better-
than-typical pub fare, seasoned bartenders, and
the often-sought, seldom-found neighborhood-
bar feel explain the popularity of this spot. 703
Tarpon Bay Road, Sanibel, 239/472-HIKE.

THE SANIBEL STEAKHOUSE: Steak
House. A true beef connoisseur knows there is
more to life than the filet mignon. Here, the
porterhouse or dry-aged rib eye gain the nod,
although it’s impossible to go wrong when prime
beef is the option. With A+ quality ingredients
and some serious skill in the kitchen, this is
everything those high-end chain steak houses
want to be. Savory crab cakes, meltingly won-
derful carpaccio, and a wine list built for high-
end beef. Each restaurant has its own ambience.
On the island it’s intimate, cozy, and charming.
1473 Periwinkle Way, Sanibel, 239/472-5700;
13401 Summerlin Blvd., Ft. Myers, 239/437-
8325; 24041 S. Tamiami Trail, Bonita Springs,
239/390-0400.

THE SEAFOOD FACTORY: Fish Foundry.
Given the name, you can guarantee some serious
attention is given to our friends from the sea. But
this carefree spot gives attention to beef and pasta
with equal aplomb. Start with some Crazy Shrimp
in one or more of five funky flavors. Locals know
that the Seafood Platters of Shrimp, Oysters,
Scallops, and/or Grouper are especially tasty when
you take the buttermilk-and-battered route. 2499
Periwinkle Way, Sanibel, 239/472-2323.

TRADER’S CAFÉ: Boutique Bistro. For those
who’ve longed to be able to order an armoire
with your appetizer, your prayers have been
answered. Equal parts global home-furnishing
store and eclectic bistro, creative selections
abound, be it furniture or food. The island menu,
with its West Indies plantation-house atmos-
phere, draws influence from a variety of cuisines.
The Asian BBQ Lollipop Chop with Shiitake
Garlic Potatoes, and the Blue Crab Stuffed
Shrimp over Rock Shrimp Risotto are two such
examples. 1551 Periwinkle Way, Sanibel,
239/472-7242; 26501 South Tamiami Trail,
Bonita Springs, 239/949-0202.

THE VERANDA: Southern Cracker Charm.
This hallowed downtown landmark continues to
exude Old Florida class and character with its
gorgeous multi-room setting, tuxedoed staff, and
high-end Southern fare. Blue Crab-Stuffed
Artichoke Fritters and Southern Fried Grit Cakes
with Andouille Sausage are two worthy starters.
The main course roster would run traditional if
not for the Southern touches that give it such
mouth-pleasing style. The polished service and
ample wine list complete the refined ambience
that lends this place its timeless style. 2122
Second Street, Ft. Myers, 239/332-2065.

– D.G.
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Treat Your Taste Buds
Here is a sampling of what Southwest Florida is serving up. 

An expanded bill of fare is available under Epicurious, page 78.

BEACHVIEW STEAKHOUSE: CaddyChef. In a world where
delivery rarely meets expectations, it is a rare treat to be delightfully
surprised. Beneath the typical country club setting and rather 
mundane menu lurks a terrific dining experience. With polished,
prompt service and a kitchen that knows what tastes good and why,
Beachview is one of those places where the written menu fails to
indicate the treasures that lie ahead. Lump crab barely held together
with corn mango salsa and avocado tartar, blackened shrimp paired
with creamed spinach. Who knew? It starts great and just gets better.
The steaks are seasoned, cooked, and garnished perfectly, right down
to the fried cloves of garlic. The fish presentation never masks its
freshness with over-the-top sauces. And for dessert, a Granny Smith
crisp with cinnamon ice cream. Yum. 1100 Par View Drive, Sanibel
Island, 239/472-4394.

THE ISLAND COW: Beyond Bovine. If you can’t find what
you want to eat at this place, then you just aren’t hungry. With 
a massive menu chock-full of everything from omelets to fish to
pasta, this is no beef joint, despite the obvious heifer references.
The casual funkiness of the place comes full-circle with the seven
o’clock Cow Calling Contest when, at the sound of a cowbell, 
customers belt out their best “Moo” for a shot at a T-shirt and hot-
fudge sundae. If there’s a wait for a table, head out back to the
“Pasture” for a beer in a neon-colored Adirondack chair. The fish
dinners are a good choice, unless it’s breakfast; here you might
consider the fish omelets. Hey, I like the way they do fish. 2163
Periwinkle Way, Sanibel Island, 239/472-0606.

– D.G.

It is the most
essential food
in man’s his-

tory. Perhaps the
most versatile food in the world. It holds
significance in more of the world’s reli-
gions than any other food. And, more
important than any of that, it is the clearest
predictor of the quality of a restaurant that
I know.

It, of course, is bread. From rye to
wheat; ciabatta to kaiser; and bagel to
beignet, bread is the staple of life, and the
past decade has seen an explosion of vari-
ety, style, and use previously unseen in this
country. America is in the midst of a bread
renaissance. 

Skilled bakers are introducing us to
artisanal varieties from all countries, cul-
tures, and societies. Flatbreads, focca-
cias, and pitas have gone mainstream,
bringing rosettes, injera, and challah
with them.

When it comes to restaurants, the rule is
simple: If you are going to serve great
food, then you need to serve great bread.
After all, it is generally the first food we
see at our table, and first impressions are
always lasting ones. 

While there are no standard rules or
guidelines for what should go in the bread-
basket, one thing is most certainly true: it
should be served fresh and be flavorful.
Many restaurants outsource their bread

selections utilizing the skilled bakers from
places like Oltimes Bakery in Cape Coral
or the Gulf Shore Bread Store in Ft. Myers.
Others employ their own bakers to create
unique breadstuffs.

Standard bread presentation has
changed over time from butter to olive oil
to more elaborate oil, vinegar, herbs,
spices, and even cheese mixtures. Still,
great bread can stand alone without
accompaniment.

We are interested in your response as to
which of our area restaurants present the
best breadbaskets. Send us an e-mail to
food@toti.com; we’ll post your responses
and begin some investigation of our own.

– D.G.

ROLL POLL:
Tell us what restaurants serve the best bread
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