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Friday, 7 a.m.–2 p.m.
Vanderbilt Hall at Grand Central
GrandCentralTerminal.com

Kingside  
Summer Memories on a Plate
By Channaly Philipp | Epoch Times Staff

Is it better to close or open your eyes while 
savoring what is one of summer’s most 
wonderful dishes? I’m not sure (and does it  
matter?).

At Kingside, where chef Marc Murphy draws 
inspiration from his childhood (French, Ital-
ian, American) for the menu, he just nailed it 
with his Pan-Roasted Scallops, with fresh corn 
mingling with tiny cubes of bacon, and ampli-
fying summer’s sweet golden glory ($35). The 
dish name is about the scallops, but the corn 
steals the show, with two very able support-
ing actors.

I also loved the more understated, but super 
refreshing Shaved Zucchini Salad ($13). Mint 
and lemon make it wonderfully refreshing, 
pine nuts give it an addictive nutty crunch, 
and thin slices of ricotta add the perfect dose 
of saltiness. 

For a more classic Italian touch, the Heirloom 

Tomatoes Salad, with basil and gooey burrata 
is sunshine on a plate ($17).

If that’s all too healthy, top it all off with the 
Caramel Pudding ($10). Somehow, with its 
creamy caramel base and bourbon whipped 
cream and pretzel crumble, it can’t help but dig 
up some happy childhood memories (maybe, 
er, … minus the bourbon).

Kingside
124 W. 57th St.  
(between Sixth  
& Seventh avenues)
212-707-8000
Kingside-Restaurant.com

Hours
Daily 
7 a.m.–2 a.m. 
(dinner ends at 11 p.m.)

COURTESY OF KINGSIDE

COURTESY OF KINGSIDE

Enjoy a weeklong celebration of summer with a picnic at
Grand Central. The second annual Life’s a Picnic at Grand
Central will see Vanderbilt Hall reimagined as a free indoor
picnic space. There will be free Wi-Fi, live entertainment,
and plenty of food to purchase from Grand Central retailers
(or bring your own). Watch live cooking demonstrations,
like mozzarella-making with Dan Belmont of Murray’s
Cheese, burgers with Chef Cenobio Canalizo of Michael
Jordan’s The Steak House N.Y.C., sushi rolling with Chef
Hiro Isikawa of Shiro of Japan, and more.

LIFE’S A PICNIC AT
GRAND CENTRAL

Thursday, Aug. 27, 7 p.m.– 9.30 p.m.
11th Avenue & West 21st Street
Tickets: $135
WhiskeyGuild.com

Attention whiskey lovers: the Whiskey Guild will bring 
together some of the best minds from the industry to 
help you sample and celebrate the world’s finest spirits, 
all while taking in views of the city aboard a cruise ship. 
Your ticket will give you access to a world-famous Glen-
cairn tasting glass, gourmet buffet dinner, and dessert.

NY WHISKEY CRUISE

Monday, Aug. 31 
6 p.m.–9 p.m.
V Spot 
12 Saint Marks Place, East Village
Tickets: $20
TinyUrl.com/BurgerSupremacy

Witness a fierce battle of vegetarian burgers as they duke 
it out for the Burger Supremacy at the new V Spot in 
the East Village. The competition will include 12 plant–
based burgers in styles of both gourmet and everyday. 
Guests will be given the opportunity to try all of them 
and vote for their favorite contestant. The winning burger 
will be sold for a week at V Spot. Some of the chef com-
petitors include Brooklyn Fork & Spoon, Marty’s Vegan 
Fast Food, The Organic Grill, Jersey City Veggie Burgers,  
and V Spot.

THE BURGER SUPREMACY

Saturday, Aug. 22, 2 p.m.–4 p.m.
9 Doyers St.
Tickets: $125
EventBrite.com

Cocktail enthusiasts, join the Apotheke academy’s mixol-
ogists to learn how to create delicious market–fresh cock-
tails from unique ingredients ranging from heirloom toma-
toes to lemongrass to aprium and gooseberries. All herbs 
and botanicals will be rummaged from the farmer’s market 
and Apotheke’s Rooftop Herb Garden. Upon the comple-
tion of the class, each guest can purchase the full service  
mixology kit to recreate cocktails at home.

APOTHEKE ACADEMY:
MARKET FRESH MIXOLOGY

Saturday, Aug. 22, 8 p.m.
CAMAJE 
85 MacDougal St.
Tickets: $85
CAMAJE.com

Are you ready to be adventurous with your dining expe-
rience? Then join CAMJAE for Dinners in the Dark, where 
diners will enjoy a multicourse meal while blindfolded. 
Menus are secret until the end of the meal, so guests will 
have fun guessing the food on their plates and wine in 
their glasses.

DINNERS IN THE DARK 
AT CAMAJE

Compiled by Daksha Devnani/Epoch Times Staff

stuff to eat and drink around town
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Kingside’s Pan-Roasted Scallops  
with fresh corn and bacon ($35).

Chef Marc Murphy outside of Kingside, located 
in the Viceroy Hotel.

Authentic Japanese food served 
with a touch of class
When you taste the Japanese food at Momokawa you will know it is 

the real thing. Each single ingredient and each tiny detail ensures 
the most authentic experience. Momakawa—A genuine taste of Japan!

Sake and Wine
Momokawa serves some of the finest quality 
sake and wine, paired especially for the dish-
es. Try our seasonal sake (draft), premium 
sake, all season sake (hot or cold) as well as 
white or red wines.

Momokawa
157 East 28th Street | (212) 684-7830

momokawanyc.com

— ALSO AVAILABLE: DAILY LUNCH SPECIALS (12 P.M.-4 P.M.) —

Momokawa Prix Fixe Menu

Ask about our 
sake tastings.

Miyazaki Super Prime 
Wagyu Beef

$120.00

Small Course  (service for two or more)
• Appetizer
• 2 kinds of Sashimi 
• Choice of Sukiyaki or Shabu-Shabu 
(Sauté meals cooked at the table)
• Dessert                              $45/per person

Awabi Shabu-shabu 
• 6 traditional Japanese appetizers
• 2 kinds of Sashimi
• Grilled dish and a simmered dish
• Dessert                                              
                       $60/per person

BANGKOK  
STREET FARE 

Heaven for Food Lovers

Yaowarat is one of Bangkok’s oldest neighborhoods, founded  
by East Asian traders in Siam over 200 years ago. It is a heaven  
for food lovers, blending the centuries old Thai and East Asian  

influences in an eclectic mix of street vendor cuisine.
Experience the authentic taste of Bangkok street fare, at Sookk.

SOOKK
2686 Broadway (Broadway & 103rd St.)  
New York, NY 10025 • (212) 870-0253

Try Our Affordable 
Daily Lunch  

Specials.

Bring Sookk to you!
Catering and  

delivery available.

INSPIRED ASIAN  
FUSION CUISINE

You will enjoy an enticing 
mix of Thai, Malaysian, 
Chinese and Japanese cusine, 
perfected by us. Quality and 
service is our passion, let us 
take you on a culinary journey 
of South East Asia.

Try our Unique  

Cocktails!  

Happy Hour is every  

day, 5-7p.m.

Asian Cuisine & Cocktail Bar

1065 First Avenue
(Between 58th & 59th Street)

New York, NY 10022

(212) 752-8883 | (212) 752-8012

FUSHANYC.COM


