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Low, slow and steady is the goalgNothing can prepare you for the throngs

“What you want to achieve,” Veiga of people you will see ordering dessert at
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then the salads and matampggong | almost every corner.

with bottles of sharp green chim- ™ AjcX] Vi Nucha (Armenia 1540 ar 1 five

michurri sauce. It adds a further rich)- other locations; 4833-9345; www.nuchacate.

ness and vinegary kick to the meatcom), a “reposteria artisanal” with six locations in the city, boasts a chick

At about 1 a.m., the ribs come out.Caesar salad sandwich to definitely write home about — and a lemon

e bone slides right out and, despite meringue tart to push you over the edge.

su ering from what can only be de- ™ 7gjcX] dg ajcX] Vi Oui Oui (Nicaragua 6068; 4778-9614;

scribed as “meat sweats,” the sucCuyww.ouioui.com.ar) is great for eggs, sandwiches or yogurt and granola.

lence of those ribs enables everyong has a real East Village feel, and the French-style food is amazing.
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bottles of Malbec, has inspired someCosta Rica 5852; 5291-3333; www.tegui.com.ar). With a sleek decor, a $exy

of the guests to tango, and the musigijde patio you can see from the inside and an open kitchen, the restaura

plays until the sky starts to bright- makes it easy to wile away three, even four hours. Experience an amazi

en. With the re burning down and blend of flavours from veal to stuffed quail to sea bass and back again, 2

people still showing no signs of fa-with excellent prices to boot. The speakeasy-type entrance makes you 3§

tigue, Veiga reminds me of the realfee| like you're part of a secret club. +

reason why Argentines love their bar- ™ | 5 Cabrera (Cabrera 5099; 4831-7002; www.parrillalacabrera.com.ar.

becues so much: “All of this is just anjs worth braving the inevitable lineup outside — this is a must-do, the best

excuse for getting people together |tosteakhouse in town. Just leave your name at the door, then head across &

talk and laugh and hang oua” the street for a drink, nominating one of your party to keep tabs with the

hostess. Steaks come fast and furious, with a dizzying array of sauces,

sides and dips. Your table will run out of room.

™ OQlsen (Gorriti 5870; 4774-7677) is very Zen and perfect for

people-watching. The stylish patio and casual, high-ceiling inner sanctun§

makes it an unhurried spot for either brunch or dinner. Simple ingredients<

prepared well is the welcomed theme. Don’t miss the crazy forest in

the washroom.

™ Bio (Humboldt 2199; 4774-3880; www.biorestaurant.com.ar) is

a vegetarian’s respite in the meat-centric city. A tiny corner spot done in

bright colours. Find interesting tofu concoctions, pastas and risottos,

with empanadas made from rice dough for the gluten-sensitive.
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