Orlando—American Way

Where Orlando’s Foodies Eat

by Rona Gindin

Sure, tourist-area strip centers like Crossroads (lit up like Cinderella’s Castle and full of nearly every chain restaurant imaginable) offer easily accessible — and familiar — dining. But who wants to eat like a tourist? Instead, indulge like a local by following the lead of this Orlando restaurant critic. 
Ánh Hống 
In Orlando’s Little Vietnam district, Vietnamese-Americans cram into Ánh Hống, a barebones corner restaurant where every steaming bowl of soup is served with a “salad,” a plateful of herbs, still on branches. For the perfect mix, add a rip of mint, a leaf of culantro, a sprinkling of cilantro, and toss them into the bowl with a spritz of lime. 1124 East Colonial Drive, Orlando (ViMi District) (407) 999-2656

Bosphorous Turkish Cuisine

Dine among Winter Park hipsters in the surprisingly suave Bosphorous, where you’ve just got to start with the karisik meze appetizer platter and a warm pitalike lavash. You’ll also adore pideler, a pastry boat filled with spinach, and etli manti, tender lamb ravioli with tangy yogurt sauce. 108 South Park Avenue, Winter Park, (407) 644-8609, www.bosphorousrestaurant.com

Fifi’s Patisserie

The people-watching is as good as the food at Fifi’s, a bistro where stylish downtowners congregate from dawn until the wee hours. Such a dilemma: Oscar Benedict, made with latkes and lox instead of English muffins and Canadian bacon, or hearty osso bucco, a fork-tender stewed lamb shank with farm-fresh vegetables? Another stumper: Show-stopper bread pudding or warm berry tart? The Sanctuary, 101 South Eola Drive, Orlando (Thornton Park) (407) 481-2250, www.fifisorlando.com

Hanamizuki Japanese Restaurant

Dine with Japanese businessmen—served by waitresses who speak very little English—merely blocks from the Orange County Convention Center. Have a server cook up sukiyaki at your table , or sample grilled rice balls with plum, fermented soybeans with tuna, or Asian seafood salad. Gooding’s Plaza, 8255 International Drive #136, Orlando, (407) 363-7200, www.hanamizuki.us

Johnson’s Diner

Shoppes at City View, 595 W. Church St. at S. Terry Ave, Orlando, 407/841-0717.

johnsonsdiner.com

Sink into soul-food sensations at Johnson’s Diner, where the same family has been serving up smothered pork chops, fried chicken and sweet-potato pie for years. The digs are kind of spiffy because the restaurant moved into a new building, but that hasn’t hurt the old-time flavors a drop.

Journeys World-Inspired Cuisine
Longwood Village Center, 1831 W. State Rd. 434, Longwood, 407/629-2221, journeysrestaurant.net

When it’s time to get fancy—without fanfare— cuddle into teensy Journey’s, wedged into a suburban shopping center, for creative meals like juniper-crusted venison loin with five-spice sweet potato mash and blackberry-Madeira reduction. 
The Old Spanish Sugar Mill Grill and Griddle House

DeLeon Springs State Park, 601 Ponce DeLeon Blvd., DeLeon Springs, (386) 985-5644, planetdeland.com/sugarmill
The undisputed absolutely best pancakes in town are north at a restaurant called the Sugar Mill. You cook regular and whole-grain flapjacks on a griddle right in the center of your table. Be sure to get some smoky bacon with it. 
