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Raising the Bar on Fast Casual
By PETER ELLIOT

FAST CASUAL

Shake Shack has come to define the new world of fast-casual restaurants, places that have served millions but are not quite 
white table cloth level. The segment is being expanded with fast-growing newcomers that raise the bar on either quality of 
food, service or delivery options. Many started in places like Los Angeles or Washington D.C. Here are some of the best.
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London
Chick ‘n’ Sours 
From an isolated storefront in east London, some of the best 
fried chicken in the world, with an Asian twist. Its second  
shop has opened in the West End. 

Tonkotsu 
Owner Emma Reynolds founded the sleekest, millennial 
-friendly ramen bar in town in 2012. Now with seven locations, 
she and business partner Kensuke Yamada continue to expand. 

Barrafina
The tiny storefront famous for its stuffed zucchini-flowers, 
lamb’s kidneys and other Mediterranean-style tapas, fre-
quently makes best restaurants lists in the U.K. Lines run out 
the door for a seat at the bar. It now has three outposts, with 
more in the works. 

New York
Made Nice
Chef Daniel Humm and business partner Will Guidara,  
co-owners of Eleven Madison Park, named No. 1 in The  
World’s 50 Best Restaurants for 2017, have been expanding 
further into the culinary world with their mid-price New York 
City restaurant —The NoMad Hotel, and even a Los Angeles 
food truck dubbed the NoMad Truck. They’ve now made their 
foray into fast casual with Made Nice. It’s EMP-light.

Atla
Chef Enrique Olvera has wowed patrons for years in Mexico 
City with high-brow Mexican, before opening Cosme in NYC 
with business partners Santiago Perez and Santiago Gomez, 
(ex-UBS). They’ve now opened a new fast-casual spot, Atla  
in Noho.

Sweetgreen
Three undergraduates at Georgetown were tired of eating 
soulless paper-like salads. Now there are 66 locations around 
the country selling high-quality salads, with high-tech deliv-
ery methods. The Park Ave and 55th Street locale has one of 
the Jean Pages’ murals that once decorated La Caravelle, the 
French restaurant that closed in 2004. The murals are a loan 
from partner Nic Jammet’s parents, Andre and Rita Jammet. 

Sugarfish
A transplant from Los Angeles to New York, it may be changing 
the game on affordable sushi, even if getting into the New York 
shop is one of the toughest challenges in the business. 

Correction: The category of dishes at Barrafina has been  
amended from an earlier version of this issue.

A Jean Page mural displayed at Sweetgreen on East 55th Street, NYC

Fast and casual at Sweetgreen in NYC
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London
Pitt Cue
This BBQ hotspot made the most radical move, from a tiny 
corner spot in deep Soho, to a lavish, open warehouse-style 
space in the City. A continued dedication to their cuisine (and 
more space to cook it in) has given them a new lease on life, 
with a new audience. 1 Devonshire Square, EC2M 4YP

Chutney Mary
A beloved Indian restaurant from the depths of residential west 
London moved to the heart of St. James and morphed into a 
luxury restaurant, with prices to match. The business crowd 
loves it for lunch. The dinner crowd seems less convinced. 
73 St. James Street, SW1A 1PH

Richard Corrigan at Lindsay House/ Corrigan’s Mayfair 
The original was a cozy, elegant affair in a Soho townhouse with 
food that felt as if you were sitting on a rocky beach on Ireland’s 
west coast, eating a hamper of delicacies. Corrigan’s Mayfair, 
now in the Grosvenor Hotel, doesn’t resemble a beach or a 
townhouse. It’s more grown-up but the food remains consistent. 
And you can actually buy hampers if you want to go on a picnic 
in neighboring Hyde Park.   
28 Upper Grosvenor Street, W1K 7EH

Pharmacy/ Pharmacy 2
The original Notting Hill restaurant opened in 1998, co-owned 
by artist Damien Hirst and PR executive Matthew Freud, but 
closed in 2003, after the owners sold in 2000. Its new iteration, 
Pharmacy 2, is located at Hirst’s gallery in Lambeth, with a 
renewed focus on food and less on fashion. Maybe the second 
time is the charm. 9 Newport Street, SE11 6AJ

Necessity, the Mother 
of Reinvention for 
Top Eateries
By PETER ELLIOT

IF/THEN

New York
Union Square Café
USC is the restaurant created by Danny Meyer (who went on 
to open Gramercy Tavern with Tom Colicchio and an empire 
called Shake Shack). The restaurant moved to the corner of 
East 19th Street and Park Avenue after it was pushed out of its 
original space by high rents. The new USC manages to retain 
something of the old spirit but adds a party and private room 
space and two bar areas. 101 East 19th Street between Park 
Ave/Irving Place 

Sistina
The owners took a classic old-world, low-ceilinged Italian in 
Yorkville and transported it to a limestone mansion on the 
Upper East Side’s Gold Coast. Sistina has retained its original 
vibe, down to the waiters, voluminous wine list and a dedica-
tion to their loyal customers, who treat it like a club.  
24 East 81st Street between Madison/5th Ave

Perla
Gabe Stulman’s formula of different cuisines in stylish, clubby 
rooms has always worked. The new Perla has preserved the 
ambience of the old, just a few blocks away. Already many 
people don’t even remember that it moved. 234 West Fourth 
Street between 10th/Charles Street P
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From rising rents to redevelopment plans, there are lots of 
reasons successful restaurants in cities like London and 
New York move address. When an owner re-opens their 
establishment in a new location, they may seek to hold on 
to the essence and character that made their original spot 
so popular. Some, like Union Square Café in New York, 
physically moved but worked to hang on to touchstones, 
like color, menu and mood. Others, like Richard Corrigan 
in London, went for a whole new look and demeanor, while 
serving a similar style of food. Here are the latest batch of 
restaurants that have moved. If you liked them before, then 
you’ll like their latest incarnations.

Sistina on the Upper East Side’s Gold Coast
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THE DAYS OF ASSUMING you can 
eat well at any corner bistro in Paris are 
almost as far away as Ernest Hemingway 
and Cole Porter sipping martinis at the 
Ritz. 

But don’t be put off. A new wave 
of young chefs from France, and an 
influx of talented Japanese chefs, are 
evolving the classics. They’re opening 
restaurants with modern dishes where 
tradition is a starting point, not an end. 
Their renditions of the classics are in 
some ways better than the originals. 
They are lighter and more colorful, with 
more complexity and less reliance on 
the rich beauty of butter. 

So how to sort the good from the 
bad? The modern from the gim-
micky? The traditional from the merely 
old-fashioned? 

I’ve been visiting Paris for 45 years 
and this time enlisted the help of 
French chef Pierre Koffmann and other 
insiders for advice. Now that Uber is in 
Paris, it is easier than ever to get around 
and discover restaurants and areas for 
eating out. Here are eight places to try.

Kei
If you have time for only one modern 
restaurant, this is it. At the head is Alain 
Ducasse veteran and two-Michelin-star 
chef Kei Kobayashi. Lunch is 56 euros, a 
bargain for such sophisticated cooking.

La Fermette Marbeuf
This traditional restaurant could so 
easily be a tourist trap but it isn’t. The 
Art Nouveau room is among the most 
beautiful and the service is charming. 
Even the menu is old-fashioned. With 
lunch starting at 24.90 euros even the 
prices are a throwback.

Le Clown Bar
The hottest place in town, it’s a hipster 
place with an open kitchen where Tokyo-
born Sota Atsumi turns out modern 

New Wave of Chefs Are Taking 
on Gastronomy in Paris
By RICHARD VINES

YOUR NIGHT OUT

French dishes with an accent on great 
ingredients. If you tire of the natu-
ral-wine list, there’s a cool bar round 
the corner: L’Entrée des Artistes.

Rech
This classic seafood restaurant near the 
Arc de Triomphe has been run by Alain 
Ducasse since 2007. The cooking is 
modern and unfussy, with the freshest 
of fish and the lightest of sauces. 

L’Etoile du Nord
This new venue at Gare du Nord is one 
of the world’s better railway-station 
restaurants. It’s a brasserie from  
celebrity chef Thierry Marx serving 
inexpensive comfort food.

Ellsworth
A casual restaurant/bar with simple 
dishes like foraged wild cockles from P
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Utah Beach, greens and beer. It’s fun, 
inexpensive and the chef is an American, 
Braden Perkins. He owns nearby Verjus 
wine bar, so cool that Beyonce and Jay-Z 
partied there.

Le Comptoir du Relais
Be prepared to queue for lunch at this 
bistro from chef Yves Camdeborde; for 
dinner, book far in advance. It is a  
destination for food tourists drawn 
by gutsy cooking at affordable prices. 
Tables outside are for prime people 
watching.

Bar Hemingway
Hidden at the back of the newly ren-
ovated Ritz. It is elegant and yet feels 
slightly louche. If you like your night-
life more edgy, try to squeeze into  
Luz Verde, a hip bar and taqueria in 
South Pigalle.

The Art Nouveau dining room at La Fermette Marbeuf with Chef Pierre Koffmann
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Olympic torch at Vancouver’s modern waterfront

Vancouver’s food evolution has been driven as much by its immigrant and indigenous populations as it is by its  
temperate geographic position, which means terrific seasonal produce almost all year round and up and coming  
British Columbia vineyards. A wave of new Japanese-fusion restaurants, a centuries-old tradition of great cocktail bars, 
plus the most authentic Chinese cuisine outside of China make it worth the trip.

Where to Experience the 
Best of Vancouver’s Highly-
Evolved Food Scene
By PETER ELLIOT

DESTINATIONS  

Top Restaurants and Bars
PiDGiN
Asian and French-fusion fare is delicious, relaxed and cutting 
edge. Amazing bar program.

Hy’s
About as old world as it gets, from the mouth scorching table-
side Caesar salad, bathtub size martinis and even Steak Diane.

Bauhaus 
The best, most authentic German restaurant in North America 
in one of the sexiest modern rooms in town.

Kirin
In the heart of the financial district this is still the best stop for 
high-end dim sum and other Chinese treats.

Hawksworth
David Hawksworth’s eponymous shop is a study in modern 
Canadian fare. Try his newest, more casual Nightingale.

Café Medina
Take Canadian’s love of waffles and maple syrup and add a 
layer of Moroccan couscous and you have the hottest breakfast 
spot in North America. A must visit.

Kissa Tanto and Bao Bei
The two hottest restaurants in town come from the same owners. 
The former is Japanese-Italian chic, while the latter has home-
made dumplings, Chinese fusion nibbles.

CinCin
Best Italian in Vancouver, offering simple flavors. It’s not the 
only great Italian spot in town. Nicli Antica is great for pizza.

The Diamond, Prohibition and Gringo
The three top bars in a town blessed with them. The Diamond 
is honky-tonk. Get the Vancouver martini with a hint of orange 
bitters. Prohibition is in the speakeasy model and home of the 
Inception Negroni (a negroni ice sphere). Gringo is for late 
nights — it’s where the party ends.

Insider Tips  
Getting Around
While the city doesn’t (yet) have Uber, taxis are plentiful and 
take cards. But why bother when you can take the Canada Line 
straight from the airport to wherever you’re likely to be staying 
or going? It’s the easiest subway system in the West.

Gastown
The gentrified industrial area nearest the harbor, hotels is also 
home to its sexiest new restaurants and bars.

Richmond
Like Hong Kong, there are plenty of great Chinese restaurants 
downtown designed for Westerners. The best ones though 
are in Richmond, the largely Chinese area outside the city. If 
you’re committed to the best food, take the trip.

If You Have Time
Vancouver’s real secret is its natural beauty. Few cities are 
as close to as many microclimates. Mountains in Whistler, 
Stanley Park in the heart of town, sub-tropical rain forests to 
the north and deserts to the west. Pontoon aircraft fly out of 
the harbor all day making a skip to the islands or to British 
Columbia’s capital Victoria as easy as hailing a cab. Be sure to 
take in the Museum of Anthropology  for the totem poles and 
Vancouver Art Gallery downtown. 
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FAVIKEN MAGASINET HAS been 
called the world’s most isolated restau-
rant (by Bloomberg, in fact). It’s also 
one of the hardest to get into, since it’s 
a 16-seat farmhouse dining room fea-
turing the Nordic cooking of one of the 
world’s great chefs, Magnus Nilsson, 
and it’s open just a little more than half 
the year. In 2016, Nilsson calculated that 
only about 5,000 people had actually 
been there. 

But say you’re one of those 5,000 
who scored that Faviken reserva-
tion and traveled to the remote town 
of Jarpen in the middle of Sweden, 
a few hundred miles from the Arctic 
Circle, to claim your reward, as I did 
last month. The clock is ticking: Like 
all the best things, the experience will 
come to an end, and pretty quickly. In 
fact, guests can spend only one night at 
Faviken—if you’re staying there, you’re 
eating Nilsson’s extremely local and 
seasonal cooking, like the famed scal-
lops cooked in their shells over juniper. 
Your seat is coveted, but your meal 
wouldn’t be much different the next 
night. Faviken’s check-in is at 3 p.m., 
and checkout is the following morning, 
directly after a glorious farmhouse 
breakfast that ends with hot, fist-size 
berry jam-filled cookies. 

Nilsson was aware of the problem 
this posed for guests who’d traveled 
hours — and probably days — to arrive 
at his place. Faviken is 30 minutes from 
one of the country’s best skiing desti-
nations, Are (known as the Aspen of 
Sweden), but Nilsson wasn’t comfort-
able recommending any place in town 
to guests. So he took matters into his 
own hands.

Supper Club
Earlier this year, Nilsson launched a 
private supper club in a space that 
adjoins his luxe hot dog stand a block 
away from Are’s main street that’s open 
to guests who have stayed at Faviken. 
Accessible via an unmarked door, the 

The World’s Best New Supper Club 
Is Remote, But You Can Get In
By KATE KRADER

STOCKHOLM  

in a glass case with prices scrawled 
in white marker on the bottle collec-
tion, is unassumingly jaw-dropping—
what you might find at the best bistro 
in Burgundy.

Noted sommelier and winemaker 
Raj Parr recently visited the club. “It’s 
a super cool wine selection,” he said in 
an email. “Class vintages from Domaine 
Roulot and DRC, like the 2010 Romanee 
St. Vivant. And they have a good selec-
tion of natural wines — the good kind. 
It’s so cool to see so many great wines in 
a small speakeasy supper club. And the 
cocktail game was strong.”

Club Pop-Up
At his club, Nilsson has a list of just four 
cocktails, including a vodka martini 
with pickled crab apple “served dirty”; 
a gin and tonic mixed with Nilsson’s 
own wormwood tonic; and an on-tap 
rowanberry Negroni made with a 
liqueur of the tart, pink local fruit. It’s 
a good way to start the meal or end 
it; Nilsson recommends you do both. 
Currently the club is a pop-up that runs 
into mid-April, though he might extend 
it. In the summer, Are converts to a 
primo mountain-biking and hiking des-
tination, and Nilsson’s seasonal menu at 
Faviken will be totally different. You just 
need to get a reservation.P
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low-ceilinged club has a handful of 
tables and black leather banquettes 
with puffy pillows; it seats about 30. 
There’s no menu; instead, Nilsson  
prepares a family-style meal.

He described a typical meal to me 
while we ate his flatbread-wrapped 
hot dogs (the bread is shaped into a 
cone and stuffed with potato salad 
and slaw, the discreet equivalent of 
piling a plate high at a cookout). “You 
start with snacks, like pickled vegeta-
bles and all kinds of herring,” he said. 
“I’m also making charcuterie, we have 
it at Faviken as well. Then comes the 
main course, maybe a roast chicken 
with Hasselback potatoes—they’re 
always a favorite. [The potatoes are 
sliced, then basted with butter as they 
roast so they’re tender and golden, a 
kind of rich baked-potato potato chip.] 
Afterward, apple pie with soft serve 
ice cream.” Of course, Nilsson makes 
his own soft serve — a few years ago 
he bought a machine from Japan that 
makes incredibly soft and not-too-sweet 
ice cream from the outrageously good 
milk he sources.  

Attention to Beverages
Nilsson has applied the same atten-
tion to detail to beverages at his supper 
club. The wines, which are displayed 

Lucky you if you can get a reservation: Faviken
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RESIDENTS OF ABU DHABI, Osaka and Zurich can earn 
enough in less than five minutes to buy their first meal of the 
day, according to the Bloomberg Global City Breakfast Index. 
Ghanaians in Accra need closer to an hour, and people in 
Caracas, where inflation is soaring, need almost nine hours.

While budgeting for breakfast may be an afterthought in 
richer economies, prohibitively priced staples have led to mal-
nutrition and food riots in poorer countries, including protests 
that engulfed more than a dozen Middle Eastern and North 
African nations in 2010 and 2011.

The Bloomberg index calculates the average cost and 
affordability of a typical breakfast — one cup of whole milk, 
one egg, two slices of toast and a piece of fruit — across global 
and regional financial centers. Rankings are based on market 
prices for the last 12-18 months from Numbeo.com, an online 
database of user-contributed city and country statistics.

The index reveals wide affordability gaps between the top 
and bottom cities in some economic regions. Breakfast costs 

Breakfast Inequality: Some Work 
Nine Hours to Buy Milk and Toast
By ANDRE TARTAR and WEI LU

EATING IN

just over 1 percent of a day’s pay for people in Switzerland’s 
Zurich and Geneva, while Ukrainians in Kiev must shell out 
about 6 percent. In Asia, the cost is less than 1 percent in 
Osaka, compared with 12 percent in Hanoi, Vietnam. The 
disparity is widest in Latin America: from 2.4 percent in 
Monterrey, Mexico, to 111 percent in Caracas, the capital of 
Venezuela.

Bloomberg selected the items in its index because they’re 
widely available agricultural commodities whose prices allow 
for cross-city comparisons. What people actually eat for the 
day’s first meal varies from rice porridge and youtiao (a strip 
of fried dough) in Beijing and Shanghai to sausage and baked 
beans with eggs, tomatoes and other ingredients in England.

The wide range in affordability also reflects several market 
and regulatory forces, from food subsidies in places such as 
Cairo, which has the cheapest breakfast at $0.35, to higher 
markups in small import markets including Hamilton, Bermuda, 
where breakfast is $3.48.

Bloomberg Global City Breakfast Index
Mapping affordability of breakfast — one cup of milk, an egg, two pieces of toast and a piece of fruit — as a percentage of daily income across financial centers

 4.4% or more  2.7% to 4.4%  1.8% to 2.7%  1.4% to 1.8%  Less than 1.4%

In Caracas, a basic 
breakfast is more than 
a day’s average wages

Basic breakfast  
is most affordable  

in Abu Dhabi

Basic breakfast 
is twice as pricey 
in Miami than in 

Boston, as a share  
of daily income

Source: Numbeo, Bloomberg calculations
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NICK KOKONAS WAS a successful 
derivatives trader in Chicago who liked 
to eat out. When he met chef Grant 
Achatz in 2004, he discovered two things 
fast: the world of restaurants hadn’t kept 
up with the technological advances that 
had altered the world of finance, and 
that the failure of restaurants to adapt 
to optimizing its seats the way airlines 
had already done was a potentially giant 
business opportunity.  

So he quit the trading floor, went 
into business with Achatz and within 
a few years their Chicago restaurant 
Alinea had three Michelin stars (their 
top ranking) and a list of “world’s best” 
awards. While Achatz cooked, Kokonas 
formed Tock, a different approach to 
restaurant reservations. Clients buy 
“tickets” to restaurants, allowing them to 
choose from the establishment’s entire 
book — in other words, the actual avail-
ability of tables — and pay for the meal in 
advance, just like seats on an airplane. 
Tock proposes itself as a full software 
solution which allows already strapped 
restaurants to see their billings ahead of 
time and control costs.

Most online services do not require 
restaurants to show all of their open 
tables each night, according to Kokonas, 
as prime time spots tend to be held for 
their own purposes — just like keeping an 
old fashioned reservation book. 

Tock aims to give busy clients a way 
to purchase a, say, 7:30 p.m. reserva-
tion at an in-demand, high-end restau-
rant like New York’s Eleven Madison 
Park. Currently 200 restaurants in 38 
cities use Tock, according to Kokonas. 
Restaurants around the world are trying 
multiple providers, such as OpenTable, 
the largest North American provider and 
Resy, a more pay for play system, to see 
what works best for them. The race is 
on. 

Peter Elliot sat down with Kokonas at 
Bloomberg’s New York headquarters on 
March 19. Comments have been edited 
and condensed for clarity. 

The Race for  
Online Restaurant Reservations

Q&A

Q: Where do restaurants stand on the 
online reservation game?
A: Somewhere between fear of change 
and the fear of missing out. What’s hap-
pened is that the industry has come to 
terms with the fact that things are chang-
ing. Restaurants like that there are 
choices now beyond OpenTable, and yet 
they don’t quite understand how people 
discover restaurants now. They don’t 
quite understand social media.

Q: Let’s explore what you mean by “dis-
cover.” Do you mean, “I feel like X or Y 
today?”
A: Exactly. And where do you start that 
search usually? Our data show that most 
people start at Google or social media 
and Facebook, typically. What I like to 
say when I’m talking to restaurants — 
I’m going to speak like a caveman now 
— [is], “Internet big. Affiliate marketing 
program, small.” And they kind of get it. 

Q: Surely everyone starts their search 
in a unique way?
A: Your customers are spending time on 
Google and that’s where they start. They 
go, “Hey, I’m in Midtown Manhattan. 
What’s near me?” Then they learn a lot 
from their friends and social media. So 
they’ll see a lot of posts on that restau-
rant and go, “Okay, what’s that?” It used 
to be that the networks like OpenTable, 
like Zagat, etc., drove reservation behav-
ior. But now it starts at Google and those 
guys are clever. Their search engine opti-
mization is better than a restaurant’s SEO 
can ever be.

Q: Let’s get to how you get clients in 
the door versus, say, OpenTable?
A: OpenTable is really about telephone 
replacement. That was phase one for all 
of us. We’re now in a new phase. There’s 
Tock. There’s Resy. There’s Reserve. 
Everybody and his mother thinks they 
have some kind of solution. What we’ve 
learned from the OpenTable phase, is 
that there’s telephone replacement, but 
there’s also the concept of loss aversion. 
Accurately and predictably laying out a 
way to minimize all the stuff that can go 
wrong is what will make the difference for 
reservation platforms.

Q: More often than not I can’t get a 
table around 7:00 p.m. using most 
online reservation platforms. Why?
A: Well, the great thing is that the way 
we structure our business is that there  
is no disincentive for a restaurant to  
put their entire inventory online. The 
reason why you never see a 7:00 p.m. 
table on OpenTable is because a  
restaurant knows it will always be 
booked in a busy city like New York on 
a Friday and Saturday night. Even if 
you’re a crappy restaurant in an out-of-
the-way part, you’re still going to be full, 
so you don’t put those on because you 
don’t want to spend the dollar per cover 
that they charge you. We don’t do that. 
We’re just a flat software-as-a-service fee, 
so they have an incentive to put all their 
inventory on.

Q: So it’s about time management?
A: I’m an ex-trader. Time is money.

Career Former derivatives trader at the Chicago Mercantile Exchange. Founded Alinea 

in 2004 with chef Grant Achatz

Education Studied Philosophy as his major at Colgate College

Coming up A branch of Achatz and Kokonas’ Chicago cocktail bar, The Aviary is scheduled 

to open at New York’s Mandarin Oriental hotel in April/May

At a Glance
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