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happy hour, from 2 p.m. to 5 p.m. at all three locations.

2223 S. Highland Drive, Salt Lake City, 801-467-5545; 7628 S. Union Park Ave., Midvale, 801-

676-6466; 10722 River Front Parkway, South Jordan, 801-748-1178, TsunamiUtah.com

Tuscany
Visiting Tuscany restaurant serves as a quiet respite from the hustle and bustle of the city—a

gorgeous getaway, tucked among the trees of Holladay. Ex-Jazz great Mark Eaton serves as owner

and manager, encouraging diners to indulge in seductive dishes such as oysters asiago, herb-

crusted beef carpaccio, pan-seared chicken piccata, Hawaiian sea bass with risotto croquet and the

bodacious wood oven-roasted, cured double center-cut pork chop. And, since Eaton is a wine

aficionado and collector himself, you'll find a sensational selection of wines by the bottle or glass,

both in the restaurant and the comfy bar.

2832 E. 6200 South, Salt Lake City, 801-277-9919, TuscanySLC.com

Vienna Bistro
Through all the dust, demolition and debris of “Downtown Rising,” Vienna Bistro owner/chef Frody

Volgger has hung tough, keeping his Viennese-style eatery open despite the long odds and

construction barriers. Hell, the city should be paying him rent. At any rate, this is the place to go

downtown for a taste of Europe—Austria, specifically—where you'll find menu items such as

semmelknodel, jagerschnitzel, chicken paprikasch and kasespazle, with a nod also to the rest of

Europe: veal Marsala, steak au poivre, cheese fondue and pork loin Calvados. Of course, it's a no-

brainer to finish off with linzer torte or fresh apple strudel.

132 S. Main, Salt Lake City, 801-322-0334, ViennaBistro.com

Vinto
Vinto ain't your daddy's pizza parlor—unless, that is, David Harries is your daddy. If so,

lucky you, because Harries has a knack for creating visually appealing, palate-pleasing

eateries—he's been doing it for about 30 years, dating back to the original Riverhorse

Café, Ameci and Barking Frog in Park City, as well as the Park Café in Salt Lake City. The made-

from-scratch meatballs at Vinto are heavenly orbs in a class of their own. And, I love the fennel and

heirloom tomato pizza from the wood-fired pizza oven, which comes served on a plastic cutting

board—a cool touch. Add to the terrific food at Vinto an easy-to-maneuver wine list and top-notch

service, and you've got a recipe for success.

418 E. 200 South, Salt Lake City, 801-539-9999, Vinto.com

Wahso
The concept behind Wahso is Shanghai in the 1930s: Art Deco and Victorian, with imported Asian

screens, an ebony fireplace, private dining rooms reminiscent of Orient Express sleeper cars … in

other words, an eye-popping restaurant filled with a collection of Asian artifacts from around the

world. Amazingly, the food at Wahso manages to match the lofty ambiance. First course temptations

include Wahso's pad Thai, hamachi sashimi and steamed pork buns. For entrees, it's hard to top

the “forbidden” chicken curry made with organic chicken, the miso-marinated black Alaskan cod, or

the porcini-crusted Certified Angus Beef tenderloin. A stellar list of wines and specialty cocktails

rounds out the divine dining experience at Wahso.

577 Main, Park City, 435-615-0300, Wahso.com

Wild Grape New West Bistro
Wild Grape New West Bistro espouses the use of fresh, natural, local, sustainable, organic products

and ingredients whenever possible. Which sounds great, but doesn't mean much if the food isn't the

same. However, the cuisine at Wild Grape reaches the lofty levels of their mission, with tempting

dishes such as fried zucchini blossoms stuffed with goat cheese, Niman Ranch bavette steak with

chimichurri, paprika prawns with local papparedelle, and roasted halibut with Utah peas and potato

gnocchi. There's also a popular, wide-ranging brunch menu on the weekends, and an excellent

selection of wines by the glass, bottle or splash.

481 E. South Temple, Salt Lake City, 801-746-5565, WildGrapeBistro.com

Zucca Trattoria
With Zucca Trattoria, Italian-born chef/owner Elio Scanu brings authentic, rustic, and robust flavors

of Italy to South Ogden. The very appealing ambiance is actually overshadowed by Elio's cuisine,

which ranges from wood-fired, oven-baked Margherita pizza and fritto misto to monkfish loins in

Bordelaise sauce, and heavenly pasta bathed in ultra-silky sauce made with heavy cream, butter,

Fontina, Grana Padano, Gorgonzola and Parmigiano-Reggiano cheeses. Veggie lovers will

appreciate grigliata mista di verdure, a platter of wood oven-roasted peppers, zucchini, oyster

mushrooms and eggplant with garlic, olive oil and parsley. And now, there's even more Zucca, with

the recent opening of Zucca Market, where you can purchase fresh cheeses, olives, charcuterie and

more for the home pantry.

1479 E. 5600 South, Ogden, 801-475-7077, MyZucca.com
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2010 Restaurant of the Year, Ted's Top 100 & Readers' Faves.
By Ted Scheffler

Fairness. That's all City Weekly founder John Saltas has

ever asked of me in regard to restaurant reviews: Be fair.

And so, I try my damnedest to be fair, honest and

accurate. Despite the spate of food blogs and foodie

Websites out there, being a restaurant critic isn't a right;

it's a privilege.

I figure that, over the years, I've written some 800—give

or take—restaurant reviews for City Weekly. And, for the

annual Dining Guide, I'm asked to name my favorite 100.

With close to 1,800 restaurants in our listings at

CityWeekly.net, that means there are about a thousand I

haven't covered—probably haven't even been to yet.

So, if your favorite restaurant isn't in my Top 100, it

simply may be because I've yet to visit it. Or, it just may

be that I haven't visited the restaurant lately. There are about 25 restaurants in last year's Top 100

that didn't make it this year. Some closed. But in the main, they simply dropped off because it had

been too long since I'd been back in to eat. So, how could they truthfully be my “favorites?”

My favorite restaurants are exactly that: favorites. They are not necessarily the best restaurants.

Some are dives, others are opulent. These are merely the places that I like to frequent when I'm off-

duty and on my own dime, when City Weekly isn't covering my expenses—places I'd recommend to

friends.

As I always like to say with regard to dining out: Your mileage may vary. Restaurant criticism isn't a

science. At best, it's an art. But with that in mind, this year we're trying something new. We asked

City Weekly Club Fed members and other readers for comments about their favorite restaurants. It's

unscientific, for sure, but we wanted to know which restaurants were your faves. Many coincided

with mine. In those cases, we've included your comments in the Top 100.

In cases where your favorite restaurants weren't in the Top 100, we've sprinkled comments about

them throughout my list. Thanks to everyone who participated. In the end, though, the Top 100 is

simply a listing of restaurants I like and that I recommend—nothing more. Fair enough?

New this year to the Dining Guide is my choice for Restaurant of the Year. Again, I'm not

christening it best Utah restaurant or naming a best chef. For reasons you'll see, I've chosen this

particular restaurant for achievements against long odds.

Enjoy the Dining Guide. I hope it's useful. Mangia!
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