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Nom Wah Tea Parlor 

"Dim Sum Since 1920"

Serving the people of New York since 1920, Nom Wah Tea Parlor is one of

the longest-running dim-sum restaurants in the neighborhood. The

interiors are simple with a brown chequered floor and yellow walls with

pictures hanging on them. One must try their chef's special- Shanghainese

soup dumplings, Minced beef dumplings in soup, Shrimp and snow pea

leaf dumplings, Salt and pepper pork chops. Do not forget to try their teas,

available in varieties of flavors like Jasmine, Long-jing (dragon well tea),

Chrysanthemum, Shui Hisen, and more. To finish the meal on a happy

note, their almond cookies, steamed red bean buns, and steamed lotus

buns seem to do wonders for customers. So if you are looking for

authentic Chinese cuisine with great dim sum head straight to Nom Wah

Tea Parlor and you won't be disappointed.

 +1 212 962 6047  nomwah.com/chinatown/  info@nomwah.com  13 Doyers Street, Nova

Iorque NY

 by Beyond My Ken   

Lombardi's 

"America's First Pizzeria"

In 1897 Gennaro Lombardi started selling tomato pies to workers from a

humble storefront on Spring St. In 1905, he transformed it into what would

become the first pizzeria in the United States. The original location closed

in 1984, but the family reopened this pizzeria in 1994, right down the

street. Inside, the magnificent, brick-oven pizza comes to your table the

same way it did over a century ago. It's simple, crusty and much beloved

by the locals and tourists. Needless to say, wait times on the weekends

can be quite long and a line of people usually curves around the door. The

ovens use classic ingredients like San Marzano tomatoes, real Mozzarella

di Bufala and if you are looking for a slice, look elsewhere because

Lombardi's has historically never sold them.

 +1 212 941 7994  www.firstpizza.com/  corporate@lombardisitalia

n.com

 32 Spring Street, Nova

Iorque NY

 by Jim.henderson   

Grimaldi's Coal Brick-Oven

Pizzeria 

"Best Pizzas in Town"

Located near the waterfront in Brooklyn, the now legendary Grimaldi's

offers excellent pizzas. Cooked in a brick oven, the crusts emerge crispy

and pleasantly charred. The toppings always consist of only the freshest

ingredients, including their delectable sausage, vegetables and

mozzarella cheese. No reservations are taken, so be prepared to wait

outside along with hordes of faithful customers, who consider this to be

the best pizza in New York City.

 +1 718 858 4300  www.grimaldispizzeria.co

m/locations/1-front-street-

brooklyn/

 cwaugh@grimaldispizzeria.

com

 1 Front Street, Brooklyn,

Nova Iorque NY
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Russ & Daughters Cafe 

"Traditional Jewish Fare"

From its humble beginnings on East Houston Street, Russ & Daughters

has grown to be a Manhattan legend. The iconic NY deli now boasts

multiple locations that attract diners from far and wide. The Russ &

Daughters cafe at Orchard street is just a few blocks away from the

original store where it all started. The cafe offers a menu rife with

traditional Jewish delicacies alongside a few creative renditions. Their

smoked fish and bagels are definitely a must try, although their infused

caviares, babka, potato latkes, lox, matzo ball soup and other deli-style

dishes are just as delicious. Fashioned to resemble a modern day diner,

the cafe is just as charming and friendly as its offerings are delicious. Try

the egg cream if you're looking to pair your meal with something other

than coffee.

 +1 212 475 4880  www.russanddaughtersca

fe.com/

 cafe@russanddaughters.co

m

 127 Orchard Street, Nova

Iorque NY

 by Einladung_zum_Essen   

Jane 

"No Plain Jane"

The menu at Jane's is filled with familiar American dishes and the kitchen

only uses locally sourced ingredients from around New York state. Most of

the dishes add a contemporary flair to this familiarity: like roasted organic

chicken in foccacia with Merlot-mustard spread or the Montauk fluke

dressed up with bright tomatoes and sauteed shrimp. The wine list

accompanies all dishes quite well and the grapes are chosen by season,

rather than region. The seasonal fruit Martinis such as the infused Bartlett

pear served in the summer and cider in the winter make anytime a great

time to visit.

 +1 212 254 7000  janerestaurant.com/  info@janerestaurant.com  100 West Houston Street,

Nova Iorque NY

 by Beyond My Ken   

Katz's Delicatessen 

"Century-Old Deli"

For more than a 100 years, this huge cafeteria-style Jewish deli has been

delighting New Yorkers with their pastrami and brisket sandwiches

alongside their scrumptious "kosher-style" meals. The humble eatery, with

Formica tables lined up in rows, may not be the ideal place to take a date

(unless you want to remind him or her of eating in a school lunchroom),

but if you are craving a giant sandwich served with perfect pickles or a

couple of kosher hot dogs, there is perhaps no better place than Katz's in

the city. There is table service, but most people take a ticket at the door

and give it to the counterman when placing their order; they then pay on

the way out.

 +1 212 254 2246  katzsdelicatessen.com/  205 East Houston Street, Nova Iorque

NY

 by goodiesfirst   

Blue Hill 

"Fresh Off The Farm"

Food connoisseurs believe that the quality of a meal is determined by that

of its ingredients. With this philosophy in mind, Blue Hill forms part of a

growing trend of like-minded restaurants in New York that insist on using

the choicest produce in their kitchens. Dan, David and Laureen Barber

inherited the family's farm in Massachusetts from whom it gets its name

and inspiration. Its fascinating history is synthesized in the landmark

building in Greenwich Village that this place calls home. The creative

menu includes marinated beet salad, Berkshire pig's belly, venison liver

terrine, grilled celery root risotto and Hudson Valley chicken. Epicureans
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can dine in the elegant and sophisticated seating area for a five course

seasonal tasting menu with artisanal wine.

 +1 212 539 1776  www.bluehillfarm.com/  reservationsnyc@bluehillfa

rm.com

 75 Washington Place, Nova

Iorque NY

 by fietzfotos   

2nd Avenue Deli Restaurant 

"Jewish Deli Staple"

Since first opening in 1954, 2nd Avenue Deli Restaurant has become one

of the best-known names on the world-renowned Manhattan Jewish Deli

scene. The menu consists of time-tested favorites like Corned Beef

Sandwiches, Matzo Ball Soup, and Pastrami served in a dining room

surrounded by Yiddish memorabilia. Though the original location on 2nd

Street was closed down in 2006, it has since reopened at a new location

on 33rd Street with its original menu still intact. You won't regret traveling

those extra blocks for a taste of this Manhattan landmark.

 +1 212 689 9000  www.2ndavedeli.com/  162 East 33rd Street, Nova Iorque NY

The Halal Guys 

"Streetside Icon"

Starting out as a humble food cart more than a decade ago, The Halal

Guys today has become somewhat of a street food icon in the bustling

Manhattan metropolis. Originally targeted at night-owls and workers

looking for cost-effective food at unearthly hours, the food stall today

attracts New Yorkers in droves thanks to their ever-popular chicken and

rice with a dash of their spicy sauces. Falafels, pita, gyro and a few other

choices complete the limited menu. As the name suggests, all of the food

is halal. Though available at limited times during evenings and through

nights, The Halal Guys have managed to give the busy intersection of

53rd Street and 6th Avenue, a heavenly aroma and food identity of its

own.

 +1 347 527 1505  thehalalguys.com/location

s/west-53rd-street-new-

york/

 info@thehalalguysny.com  75 West 53rd Street, Nova

Iorque NY

 by  anjeeta nayar 

Barney Greengrass 

"Sturgeon Rex"

One of the reasons why NYC is one of the greatest cities on earth is that it

has Barney Greengrass. This institution of smoked fish and caviar is the

New York deli that can truly be called the "Sturgeon King" in all five

boroughs. In addition to fish roe, you can find white-fish salad, onion &

eggs, sandwiches, salads and of course, billowy bagels. Also try their

pickled herring, sable carp, baked salmon and if you can't make it to NY,

they also have a mail-order catalog for home delivery. Since 1908, Barney

Greengrass has conveyed that old-world charm to locals and tourists alike

in this part of Manhattan and let's hope they continue to do so for 100

more.

 +1 212 724 4707  www.barneygreengrass.c

om

 100years@barneygreengra

ss.com

 541 Amsterdam Avenue,

Nova Iorque NY
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Nathan's Famous 

"Best Dogs On The Planet"

Home of the Famous Fourth of July International Hot Dog Eating Contest,

Nathan's Famous has been serving mouth-watering hot dogs since 1916 at

its landmark location in Coney Island. What started as a nickel hot dog

stand has grown to a nationwide franchise, but hot dog aficionados swear

that no other hot dog can compare to the original Nathan's! Maybe it's the

sea air or the old-school atmosphere; no one knows for sure, but one bite

into these crunchy all-beef dogs will win over the greatest skeptic. The

fries (with or without gobs of cheese or chili) are to die for!

 +1 718 333 2202  www.nathansfamous.com/  1310 Surf Avenue, Nova Iorque NY
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