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PHOTOS BY AGNES LOPEZ 

SETTLING ON 50 TOP-NOTCH RESTAURANTS  
in Jacksonville is no easy feat. While the city has seen  
its share of hurdles in terms of retail outlets coming  

and going, there’s no arguing that the culinary scene is 
the best it’s ever been. Sure, there are ups and downs.  
In fact, just last year, one of the city’s most recognized 

chefs closed three of his namesake restaurants. Still, Jax 
can celebrate the fact that some of its dining stalwarts 

have been welcoming hungry locals for more than  
30 years. All in all, now’s a great time to grab a bite 

 in the River City, be it a refined plate of French  
cuisine or a trio of tacos served on a paper plate.  

And we’ve got all of the above in spades. 

Mike Thomashunis, Executive Chef at Aqua Grill, handles a 20-pound snapper.

JACKSONVILLE MAGAZINE’S 

Top 
 50 
 Restaurants
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Aqua Grill  

This Sawgrass Village staple has long been a 
go-to among Ponte Vedra locals for its take on 
coastal cuisine. It’s been open for more than  
30 years and while it hasn’t wavered in its con-
sistency, the menu does change often. Expect 
seafood-heavy dishes such as Cantonese style 
whole snapper, seared New Bedford day scal-
lops and wasabi pea-encrusted Hawaiian tuna. 
And don’t sleep on the old standbys, like shrimp 
scampi and eggplant parmesan. If you’re look-
ing for a quick bite, the expansive bar serves a 
killer happy hour with snacks such as bang 
bang Mayport shrimp and fish tacos.  

Azurea at One Ocean Resort  
With so much water, it’s a wonder that Jacksonville 
isn’t home to more oceanfront restaurants. 
Fortunately, Azurea—the Atlantic Beach eatery 
nestled on the first floor of the sleek One Ocean 
Resort—offers exactly that, with a view rivaled 
only by the quality of the cuisine. Chef Zach 
Drawdy!highlights local ingredients, so it makes 
sense that the seafood is a big draw. Florida 
crab, for instance, is gently mixed and pan-seared 
as a crab cake, served atop Low Country collards, 
sweet corn remoulade and a pancetta crisp, 
while fresh catch is turned into a trio of tastings 
(bronzed, coriander-dusted and battered) and 
served with smoked tomato remoulade.  

Barrique Kitchen & Wine Bar 

If the rustic wood seating and community  
tables don’t give it away, this cozy Avondale 
wine bar-cum-restaurant is the kind of place 
that works as well for date night as it does for 
family dinner. Kick things off with an order of 
oven-roasted oysters and a glass of fizz before 
sharing the Barrique pizza (topped with sliced 
meatballs, marinara, and fresh ricotta). And if 
you’re in the mood for just a little dessert, 
choose from one of seven sweets, all served  
in Mason jars and ideal for sharing. 
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bb’s Restaurant & Bar  

At 20 years old, bb’s has been dishing out plates 
of flavorful contemporary cuisine (followed by 
slices of cake larger than your head) long 
before “foodie” culture was even a blip on the 
radar. Still, the San Marco gem has somehow 
managed to avoid aging. Its signature dishes—
stuffed mozzarella bruschetta, fish BLT—feel 
just as fresh today as they did a decade ago, 
and nightly entrée specials never feel like 
they’re trying too hard to impress. No visit is 
complete without a slice of the aforementioned 
cake; ask your server to take you on a visual 
tour of the dessert case. 

The Bearded Pig  

This casual San Marco barbecue spot and bar 
(complete with an oversized chalkboard wall for 
kids and plenty of TVs) serves turkey, chicken, 
brisket, pulled pork and the like, counter-style. 
Owners Chad Munsey and Michael Schmidt both 
have fine dining backgrounds, though, so even 
the standard fare is a bit more grown up than what 
you might be used to. And though it’s a meat-fest, 
there’s truly something for everyone: all of the sides 
(slaw, collards, mac-n-cheese) are vegetarian. 

Bellwether  

We’d make dinner at Bellwether a weekly ritual 
if we lived Downtown. Chef Kerri Rogers and 
her team turn out modern plates with a comfort 

food twist, making it difficult to settle on what 
you ultimately want to order. Fortunately, there 
are no poor choices. Start with an order of 
house-boiled peanuts and Korean-fried broccoli 
before moving on to something heartier, such 
as confit duck leg with pickled mushrooms and 
risotto. And don’t skip dessert—the soft serve of 
the day is always delicious and the choco taco 
is as addictive as it is nostalgic. 

Blackstone Grille  

With its warmly lit ambiance, extensive selection 
of California wines, and accommodating staff, 
Blackstone Grille makes for an ideal date spot. 
Chef Charles Wang takes inspiration from across 
the globe, so the menu offers plenty of options: 
Thai style surf and turf with udon noodles and 
spinach, lobster ravioli in a decadent champagne 
cream sauce, and a tea-smoked duck breast 
that’ll be the envy of your table-mates.  

Biscottis  

As a sister restaurant to bb’s (also featured on 
our list), Biscottis is well-known for its over-the-
top dessert case. But there’s more to the Riverside 
restaurant than sweets. The mozzarella bruschetta 
is the stuff of local legend, but don’t bypass other 
house favorites, like crab and artichoke fondue and 
a selection of  inventive pizzas. For dinner, go all-
out with pappardelle in Pinot Noir sauce, or save 
room for dessert with a vegetarian plate of walnut-
chevre risotto and roasted butternut squash.   

Bistro Aix  

Few restaurant interiors are as romantic as San 
Marco’s Bistro Aix, with its expansive, lit-from-
within bar (ideal for cocktails) and ivy-covered 
patio for al fresco dining. As attractive as the 
decor may be, it’s the food—steak frites, house-
fried potato chips covered in bleu cheese, oak-
fired fish—that’s kept it on the leading edge of 
the local culinary scene since 1999. For a special 
occasion, Aix is one of the only spots in town 
offering the luxurious, rare and admittedly pricey 
Osetra caviar—served with toasted brioche,  
egg and chives. 

Black Sheep  

Black Sheep, the sleek, modern eatery helmed 
by local culinary impresario Jon Insetta, is arguably 
one of Jacksonville’s fine dining stalwarts. But 
that doesn’t mean it’s filled with white tablecloths 
and gastronomic tweezer foods. In reality, the 
menu here skews more “stick-to-your-ribs” 
thanks to hearty portions of fried okra with but-
termilk ranch, wild Georgia shrimp and grits and 
a ribeye served with bone marrow butter. 
There’s lighter fare, too (think crispy-skinned 
salmon with golden beets), which might be the 
way to go if you’re looking to order dessert. And 
trust us: you are. Pastry Chef Rebecca Reed is a 
whiz at creating inventive takes on throw-back 
favorites. After your dirty chai creme brûlée and 
malted milkshake, head to the rooftop for a stellar 
cocktail and view of the surrounding cityscape.  

Coop 303's offerings range from buttermilk-
fried chicken to crispy-skin salmon.
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Bleu Chocolat Cafe  

After Hurricane Irma struck the Virgin Islands in 2017, Chef Erika Cline made 
the move to Jacksonville, uprooting her cafe to a corner lot in the heart 
of Springfield. Locals immediately fell in love with the place, which feels 
a bit like dining at a good friend’s house. In the mornings, the cafe bakes 
warm donuts and pastries and by afternoon, a full menu rolls out. Our 
favorites: chicken in a pot, salted fish fritters and Jamaican beef patties—
and overwhelmingly large slices of cake, any flavor of which is a must-order.  

Blue Bamboo  

If you’re a regular at Blue Bamboo, you’re likely very familiar with chef 
and owner Dennis Chan, whose wide smile and engaging personality 
greets everyone who enters the Southside establishment’s doors.  
The food is just as quirky and great as the owner: fried zucchini straws 
(“Dragon Whiskers,” to those in the know), the big katsu chicken sandwich, 
and BBQ spareribs are popular orders. 

Blue Orchid Thai  

This Intracoastal West spot (tucked into a shopping center anchored by 
The Fresh Market) is a local go-to for good Thai food with an upscale 
ambiance, but it’s worth a drive even if you don’t live in the area. It’s 
arguably the best option in town for pad Thai, but the real must-order 
dish is honey duck, served on a bed of vegetables with a house-made, 
highly addictive honey sauce. Order a basil fried rice for the table, try 
any one of the house-made curries and wash it all down with a spiked 
Thai coffee “Kee Mow.” 

The Bread & Board  

Yes, one of the best restaurants in Jacksonville is a sandwich shop, but 
the sammies at Bread & Board are so much more than the sum of their 
parts. Take the pork and collards, consisting of a mound of house-smoked 
pork shoulder and ham, white cheddar, herb aioli, Carolina mustard sauce 
and greens—all squished between two sides of a homemade baguette. 
The carbs are the draw, but the beauty of the place is that every sandwich 
is available as a board, too (think of it as a cheese-and-charcuterie plate on 
steroids). Nightly specials and weekend brunch service go beyond sand-
wiches, into Cuban hash- and fried green tomato Benedict-territory.  

Caffe Andiamo  

The interior at this Ponte Vedra eatery is upscale through-and-through, 
thanks to comfy banquettes, a well-curated wine list, and an emphasis 
on high-quality ingredients. The approach to pizza, however, is very mom-
and-pop: all are made in a wood-burning, gleaming copper oven, resulting 
in a chewy, crispy crust that's actually pretty hard to find in Northeast 
Florida. You can get a pie to split or chow down on tuna carpaccio, 
mushroom risotto, or veal Milanese. 

ChopHouse Thirteen  

Though it changed its name from The Tree earlier this year, the cuisine at 
this venerable Mandarin steakhouse remains the same as it has for 50 years. 
That means gourmet American fare, which comes in the form of wedge 
salads, bone-in ribeye steaks, and oversized baked potatoes. As with any 
respectable steakhouse, expect a lengthy selection of bourbon and scotch. 

Coop 303  

While “Coop,” as it’s best known to those in the Neptune and Atlantic Beach 
areas, has a reputation as a place to quell soul food cravings, there’s a lot 
more to the menu than fried chicken. The smoked pork belly, pepper-seared 
ahi tuna and bouillabaisse—chock full of mussels, fish and clams—also go 
down like a treat. And, incidentally, still allow room for a bacon-bourbon 
sundae.  

Cowford Chophouse  

This see-and-be-seen Downtown eatery has been buzzed about since it 
opened in 2017. A few years later and it’s aging like a fine wine. The interior 
is drop-dead gorgeous with three floors of velvet chairs, brass accents, 
and a wall of wine lockers. Like any good steakhouse, though, there’s still 
a Rat Pack vibe, thanks to icy cold martinis, attentive servers and over-
the-top eats (caviar-topped tater tots, if you please).  
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Diners dig into a selection of boards

and sandwiches at The Bread & Board.
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Crane Ramen  

Crane was a welcome and unique addition to the 
Five Points dining scene when it opened in 2018. 
At the time, it was one of the only local eateries 
offering craft ramen. A few more have popped 
up since then, though Crane’s oversized bowls 
(filled with everything from dashi broth to confit 
chicken and sweet potatoes) are still tops. If you’re 
not into noodles, the pork belly bao and kara-age 
chicken—wok-fried and served with house mayo 
and lime—are both solid options. The space is 
trendy but laid-back and the drink menu is 
excellent; if you can’t find a seat in the dining room, 
walk down the narrow hallway toward the back 
of the restaurant to grab a space in the bar. 

Dwight’s Bistro  

Not much has changed over Dwight’s 23-year 
history in a Penman Road strip mall, including 
the menu—and the lack of trends only adds to 
the charm. Most dishes (crab cakes, fettuccini 
carbonara, lamb chops with mint jelly) are classics 
and have held pride of place for years. And for 
good reason—the aforementioned cakes are 
all-lump, no filler, while all pastas are made by 
hand, in-house.  

Eleven South  

A good chunk of the dishes at this Jax Beach 
stalwart are prepped on a mesquite wood grill, 
adding an earthy, comfortable quality to every-
thing from veal chops to paella. Rounding out the 
menu are small plates (including an exceptional 
grilled octopus), and entrées that run the gamut 
from local grouper with warm orzo to Argentinian 
red shrimp linguini. Oenophiles especially 
appreciate the stellar wine selection here (and 
the servers, who are some of the most knowl-
edgable in town when it comes to their pours). 

Enza’s  

From the overwhelming portions to the co-owners 
themselves often greeting customers as they 
walk in, Enza’s is a classic, through and through. 
It’s hard to go wrong with pasta (the fettuccini 
Alfredo is great), though dishes such as grouper 
Francese and veal picatta are equally crave-
worthy. In true Italian restaurant fashion, local 
pianists play each and every night.  

The Fish Company  

If it’s Florida-style comfort you’re after, you’ll find 
it here in the form of battered (but never too heavy) 
fish, oysters on the half shell, and peel-and-eat 
shrimp. And while a heaping pile of lettuce isn’t 
necessarily what one visits a seafood restaurant 
for, The Fish Company’s salads are worth a 
mention. Most come with fish (seared tuna, grilled 
scallops, shrimp or veggies) and a heaping pile 
of lettuce from AB Urban Farms, just up the road.  

Flying Iguana Taqueria 

Gourmet tacos, queso, and other evolved Tex-
Mex dishes are mainstays at this Neptune Beach 
taqueria owned by Al Mansour (of Al’s Pizza 
fame). Don’t miss the guacamole, made table-
side and served in a stone bowl, or the lengthy 
list of top-shelf tequilas and mezcals. Of course, 
the margaritas are never a bad idea either… 

Ibex Ethiopian Kitchen  

Like most Ethiopian restaurants, Ibex (located at 
the end of a Baymeadows strip mall) encourages 
diners to get up-close-and-personal with their 
food, shunning silverware in favor of injera, a 
spongy flatbread used to scoop up the various 
other parts of the meal. Vegetarians will appreciate 
the overwhelming amount of aromatic stews 

and vegetables, but there’s plenty for meat-
eaters, too—the kitfo, minced beef seasoned 
with butter and mitmita, is especially tasty. For  
a truly authentic experience, top things off with 
an Ethiopian beer or glass of honey wine.  

Kazu Japanese Restaurant 

Kazu has opened a handful of offshoots in the 
years since it opened in its Mandarin digs. And 
while the small chain of Kazu Sushi Burrito joints 
remain popular, a visit back to the place that 
started it all is always worth it. First thing’s first: 
you’ll want to take a look at the specials upon 
entering, as Kazu gets fresh fish shipped in daily. 
After noshing on a piece of toro nigiri or kumamoto 
oyster, move on to one of the signature rolls. 
The Spectrum, filled with tuna, salmon, yellow-
tail and avocado and lightly torched with spicy 
mayo, is a favorite of regulars. 

Lemongrass  

The first thing you’ll notice once inside the spacious, 
modern building that houses Lemongrass Thai is 
the décor—specifically, the bright orange cooking 
utensils that line the walls of the dining room. 
And while the interior might be trendy, the food is 
classic, through-and-through. Start with a papaya 
salad, drizzled with a pungent, fish sauce-spiked 
dressing, before moving on to a house specialty, 
Massamun beef short ribs simmered in curry. 

Marker 32  

The kitchen staff at this upscale, Intracoastal-facing 
restaurant prepares fish in every iteration: steamed 
mussels, seared scallops, raw tuna. There’s also 
a wood-grilled pork chop and seared filet (among 
other non-seafood dishes), but seafood is really 
the draw. The seared tuna over sesame-scallion 
rice with collard kimchi is the stuff of dreams.   

A selection of towering cakes 
greets diners at Biscottis.
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Ibex Ethiopian Kitchen Chef Tsion S. Chiksemo 
proudly displays her culinary handiwork.



Matthew’s Restaurant  

Matthew Medure has been one of Jacksonville’s 
most talked-about chefs for more than a decade, 
and with good reason. The food at his eponymous 
San Marco restaurant is rooted in local, seasonal 
ingredients, but with a modernist twist. That means 
posh plating, sleek interiors, and dishes that land 
somewhere between comfortable and avant-garde: 
a piece of Japanese A5 wagyu beef, for instance, 
is served on a hot stone with smoked shoyu. 

Mojo No. 4  

There are eight locations of Mojo-branded 
restaurants in and around Jacksonville, but Mojo 
No. 4, an urban barbecue and whiskey bar, is 
our favorite. The ‘cue is standard (and delicious) 
across all locations, but the Avondale outlet 
places a special emphasis on whiskey. That 
means your order of St. Louis spareribs, Brunswick 
stew and pit-smoked chicken wings can be 
washed down with a glass of Pappy, a swill of 
Japanese Nikka Coffey Grain or a sip of Johnnie 
Walker Blue.   

Nineteen at TPC Sawgrass 

The country club vibe at Nineteen is strong, 
thanks to a location inside the TPC Sawgrass 
Clubhouse, just off the Stadium Course. 
Fortunately, there’s no need to pay dues to eat 
at the on-site restaurant., which serves a mix  
of standard fare (Southern-fried chicken with 
cheese grits) and more upscale options (confit 
duck leg with harissa-honey glaze). If you’re just 
coming in off the course, grab a salted cucumber 
gimlet and a burger (ask for extra secret sauce) 
at the bar.  

North Beach Fish Camp 

While the sign might say “Fish Camp,” this 
Neptune Beach favorite bucks the fried food 
stereotype. Sure, there are still baskets of crispy 
oysters, fish and shrimp—and all the tartar sauce 
you could ever want to dunk them in—but you’ll 
also find blackened mahi with Tasso ham gravy 
and roast cod with brown butter. Cap off your 
night (or day, they’re open for lunch, too) with 
the signature white chocolate bread pudding.  

Ocean 60  

There’s a reason Ocean 60 has been open, and 
crowded, since 2001: it remains as consistent 
and satisfying as it did back then. The island-
influenced cuisine—salmon Caprese, orzo with 
roast veggies—is timeless and elegant and just 
the kind of thing you want to eat in between sips 
of a martini. As fate would have it, the bartenders 
here happen to stir up some of the best in town. 

Orsay  

While the ambiance and price tag mean that 
Orsay is most often turned to for special occa-
sions, it’s worthy of a spot on your “neighborhood 
hangout” list, too. A cozy bar and standout bev-
erage program make it popular with the Happy 
Hour crowd and on weekends, it serves one  
of the best brunches in town (where else can  
you get a $10, champagne-and-caviar-topped  
deviled egg?). Come dinnertime, don’t miss 

French-influenced dishes like duck cassoulet 
and lobster pot pie. 

Peony Asian Bistro  

The Cantonese favorites at this unassuming 
restaurant—tucked between a nail salon and 
laundromat in a Mandarin strip mall—are served 
family style, which makes it unsurprising that 
there’s a near-constant influx of large parties 
walking in the door. The thick, glossy noodles 
topped with thinly sliced beef that comprise the 
beef chow fun make for an excellent shareable; 
crispy-skinned duck, served with warm, pillowy 
bao is a must-order; and the umami-rich, salt-and-
pepper squid is the stuff you’ll crave weeks later.  

Picasso’s  

One could easily drive right by Picasso’s, a 
casual eatery tucked in a Mandarin strip mall 
that isn’t even visible from the road. Fortunately, 
the restaurant’s reputation is such that there’s 
usually a line snaking out the door come lunchtime. 
At dinner, it’s even more boisterous. Chef Chris 
Evans helms the kitchen, deftly tossing handmade 

sauce with perfectly al dente pasta, and ladling 
spoonfuls of exotic mushroom melange over 
crispy pizza pies. Evans comes from St. Louis so 
you can bet that the St. Louis-style pie is some 
of the best pizza in town (the secret comes in 
the layers of Provel cheese, though the dough 
and sauce are worthy of their own prizes). It’s 
not all Italian, though. Evans’ ramen (usually 
available as a dinner special) has developed 
something of a cult-like following.   

Poe’s Tavern  

On a nice afternoon, you’ll have to fight for a 
table on the patio at Poe’s, the Edgar Allan Poe-
themed tavern located smack in the middle of 
the Beaches Town Center. The people-watching 
is prime, and the kitchen excels in the bar bites 
department: both the burgers and tacos are at 
the top of their respective games. The Sleeper 
offers a half-pound of ground beef, topped with 
roasted garlic bleu cheese and buffalo shrimp 
and served in a fluffy brioche bun. Even the 
veggie burger—stuffed with jalapeño, black beans, 
red onion and peppers—would convince the 
staunchest carnivore.   
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Black Sheep Restaurant 
Group's Pastry Chef 

Rebecca Reed specializes 
in nostalgic takes on 

sophisticated desserts.
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lmost too pretty to eat”  
is a phrase oft-overheard 
at Llama, an intimate 

Peruvian eatery that’s secured a 
reputation for artful plating. Expect 
everything from squash stew with 
frizzled egg to arroz con pollo 
with a whole Cornish hen. 

A drive along scenic coastal high-
way A1A takes you to!Cap’s on  
the Water, where the stunning 
waterfront views are rivaled only 
by the authentically Florida cuisine: 
garlic oysters, fried shrimp and 
sesame-seared tuna. 

There’s no arguing that The Reef 
has some of the best views in 
town, thanks to a location directly 
adjacent to the Atlantic Ocean. 
Signature dishes include jamabal-
aya, bone-in New York strip and 
duck breast with blackberry  
demi-glace. 

Everything at The Raintree is 
decadent, from the chicken—
which can be ordered pan-fried, 
topped with pesto, merlot sauce 
and Swiss cheese—to the steaks  
(the beef Wellington comes with  
a truffle pâté). But it’s the dessert 
bar that offers the ultimate indul-
gence, thanks to warm chocolate 
dome cakes, peanut butter 
cookies and crème brulée. 

At Harry’s Seafood Bar and Grille, 
dishes are served in a courtyard 
setting, so expect excellent people-
watching to go alongside shrimp 
Etouffée, red beans and rice, and 
Bourbon Street salmon.  u
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ocated within The Ritz-Carlton, 
Amelia Island, Salt specializes 
in simple ingredients and 

thoughtful cooking techniques. A meal 
here is elegant through and through, 
from the resort sophisticated dress 
code to the menu options, including 
New Zealand elk chop, Labelle Farm 
foie gras, and beef tartare. 

The menu at David’s Restaurant & 
Lounge is divided into four pages:  
Ice, Wind, Fire and Water, with chef 
specials nightly and a well-rounded 
wine list. We’re partial to the truffle 
scallops and the signature  
Delmonico ribeye. 

Whether dining under the louvered 
pergola or in the intimate glass room, 
a meal at Burlingame is relaxed but 
intimate. The small menu focuses on 
a handful of offerings, such as braised 
short ribs and crispy-skinned salmon 
with mascarpone risotto.  

If it’s Southern food you’re craving, 
you’ll find it at Lagniappe, which 
boasts everything from chicken-fried 
oysters to Benton’s country ham 
boards. On Sundays, the restaurant 
offers a full Southern breakfast, so 
come hungry for biscuits, preserves, 
rice fritters, and hoe cakes.  

Thanks to a menu replete with large 
portions (read: paella) and heavy  
on tapas, España is an ideal dinner  
location for a large group. Order a 
seafood paella for the table and 
round out your meal with marinated 
octopus, stuffed piquillo peppers  
and spiced olives.  u

Amelia Island

 5of  the Best
L
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ast year, the brothers behind 
wildly successful Italian food 
truck Catullo’s ditched the 

wheels in favor of a brick-and-mortar. 
For months, it was nearly impossible to 
secure a table at the Intracoastal West 
restaurant. Fortunately, it’s now slightly 
easier to gain access to stick-to-your-
ribs, from-scratch pastas like shrimp  
fra diavolo and fettuccine carbonara.  

Don’t come to Strings Sports Brewery 
expecting just nachos and wings. 
Instead, you’ll find heirloom tomato 
toast, charred veggies with basil pesto, 
smoked fish croquettes, and Duroc 
pulled pork with kimchi. Wings are there, 
too, but theirs are brined in sweet tea, 
rubbed and smoked. In other words, this 
is far beyond even elevated bar food, 
thanks to a kitchen helmed by Chef 
Patrick Dillon (who previously worked  
as sous chef at Charleston eatery 
Edmund’s Oast). 

Mezza Luna Ristorante changed hands 
last year, introducing a new chef (Carrie 
Eagle, of Food Network’s Chopped fame) 
and new menu items. But the cozy 
neighborhood vibe is still there, along 
with the stellar wine selection, crispy 
pizzas and attentive service.  

At Taqueria Cinco, soft tortillas are  
blistered over the grill before being filled 
with all manner of slow-stewed meats 
and quick-fried fish: chorizo, chicken 
tinga, cochinita pibil… Weekend brunch 
includes breakfast burritos and Chilaquiles 
that rival any others in town. 

The bright and cheerful kitchen at 1928 
Cuban Bistro is turning out excellent 
croquetas, Cuban sandwiches and 
empanadas, plus more American wraps 
and toasts. The casual Baymeadows joint 
also specializes in a range of iced coffees 
and shakes. For breakfast, it’s worth a visit 

just for a slice of Cuban bread (slathered 
in butter, naturally) and a cafecito. 

Blackfly Cafe + Taproom calls on inter-
national fare for its menu, which translates 
to selections such as crispy yuca with 
jalapeño ranch, seared tuna with 
Caribbean slaw and Bahamian conch 
fritters. There are also a handful of 
Southern classics, like fried chicken and 
shrimp and grits.  

The menu at ABBQ is, unsurprisingly, 
meat heavy, but that doesn’t mean the 
sides—mac and cheese, Frito pie, over-
sized baked potatoes—aren’t worth the 
trip. What makes this Atlantic Beach 
smokehouse so special, though, are the 
house-smoked prime meats (the brisket 
is a standout) and distinctive sauces.  
If you stop by early enough on Friday, 
chow down on house-smoked prime  
rib before it sells out.  u

A quartet of tacos at Taqueria Cinco
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Ragtime Tavern  

As humble a dish as it may be, a solid bowl of red 
beans and rice is hard to find in Northeast Florida. 
Ragtime’s been dishing them up for decades and 
they remain one of the Atlantic Beach mainstay’s 
most popular items. Though it recently launched 
a new menu, all the New Orleans-meets-Jax  
standards (fish po’boys, coconut-battered shrimp) 
remain in rotation. And while dozens of hip brew-
eries have cropped up around town in recent years, 
Ragtime’s been brewing its own ale since 1983. 

Restaurant Medure  

The accolades at this Ponte Vedra institution are 
plenty—Award of Excellence from Wine Spectator? 
Check. AAA Four Diamond-certified? Yes, indeed, 
so it’s unsurprising that Medure would land on 
our list for the umpteenth time. Still, it continues to 
impress, thanks to a menu that changes seasonally 
and makes excellent use of local ingredients. Chef 
and co-owner David Medure (brother to Matthew, 
whose namesake restaurant is also on our list) is 
skilled at creating the kinds of dishes you could 
eat forever: pappardelle with seared Diver scallops, 
slow-braised short ribs with peppercorn cream.  
If those don’t sound decadent enough, diners can 
enhance their dishes with anything from foie gras 
compound butter to hand-shaved black truffles.   

Restaurant Doro  

This jewel box of a restaurant in Neptune Beach  
is simple and clean, with a stunning interior that 

complements the well-plated dishes. Every item 
on the tightly-edited menu is a sure thing, whether 
it’s the red sea scallops with celery milk and truffle 
vinaigrette or crispy short ribs with pickled cabbage. 
Don’t leave without ordering the house sundae, 
topped with candied peanuts and homemade 
chocolate sauce. 

Rue Saint-Marc  

Blink and you might miss this small storefront on  
a corner in San Marco. Inside, stylish diners line  
a long community table, craning their necks for  
a glimpse at what’s coming out of the open-air 
kitchen. Unsurprisingly, the menu touts a strong 
French influence, with dishes such as flounder 
Meuniére and roast venison taking pride of place 
among entrées. You’ll need to wait at least 18 
minutes for an order of the gruyere soufflé but 
trust us: it’s worth it for the accompanying chive 
butter alone.  

Salento Colombian Steakhouse  

If you have a hankering for meat, there is no  
better place than a Colombian steakhouse. At 
Salento, long wood platters come piled high with 
T-bones, ribeyes, chicken breasts, shrimp and 
salmon. Depending on what type of platter you 
opt for, you’ll also be met with plantains, chichar-
ron, beans, rice, corn cakes, avocado and fried 
egg. Beverage-wise, the selection of fresh juices 
are tempting, but the “Refajo,” a mix of beer and 
Colombian soda, tempers the heat of the chops.  

Salt Life Food Shack 

Drive five minutes in any direction in Jax and you’ll 
spot at least two Salt Life stickers. The popularity 
of the brand has grown tremendously since its 
inception, catapulting from car-bumpers to clothing 
and three branded restaurants. The original, located 
at the beach, manages to encompass everything 
about the Salt Life sub-culture. It’s laid back and 
colorful, with a menu full of the sort of things you 
crave after a day on the water: poke bowls, avocado 
fries, grouper tacos and burgers among them.  

3 Palms Grille  

It’s located on a golf course, within the gated 
Sawgrass Players Club, but the food at 3 Palms 
can hold its own beyond the suburbs. The 
shaved prime rib and classic wedge salad are  
exactly the things that satisfy after a day hitting 
the links, while the house-made black bean 
burger and mushroom flatbread give both a  
run for their money. 

TacoLu  

It’s been more than a decade since Debbie and 
Don Nicol opened TacoLu in Jacksonville Beach, 
challenging the notion of just how gourmet a 
Jacksonville taco could be. It’s changed digs 
since then (Beaches locals still refer to its current 
location as the Old Homestead), but the extensive 
list of inventive bites remains as in-demand as 
ever. Even better, the food is rivaled only by the 
extensive list of tequila and mezcal. 
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The kitchen staff at ChopHouse Thirteen 
presides over the grill



Taverna  

It’s rare to find high-quality Italian that harbors a 
creative streak, but San Marco’s Taverna has 
just the recipe for both. Grab a glass of red and 
settle in for a bowl of house-made ravioli with 
parmesan cream sauce, nibble a Margherita 
pizza at the bar, or tuck into an order of sautéed 
mussels or clams (with plenty of garlic bread, to 
sop up all the flavorful juices). Something about 
the weathered wood tables, wall of greenery 
and dim lighting make any meal feel that much 
more romantic. 

Timwah Dim Sum  

The Cantonese-style dumplings that comprise 
the bulk of this restaurant’s repertoire are small 
but mighty—much like the space itself. Located 
in a strip mall on Gate Parkway, Timwah spe-
cializes in house-made dim sum which is 
steamed, placed in baskets, and rolled out 
table-to-table, allowing diners to pick and 
choose. Chef-owner Guorong Fan knows his 
way around a dumpling (no surprise, consider-
ing he’s rolled the tiny morsels as a cook at the 

Michelin-starred Tim Ho Wan in New York), and 
all are no-fail, from crispy chicken feet to the 
empanada-like BBQ pork puffs. Check 
Instagram to see if Fan's brightly-colored kimchi 
shrimp dumplings are available (and if so, hurry 
over as they almost always sell out).  

Town Hall  

The name is apropos, considering Town Hall is 
something of a neighborhood gathering place. 
That’s thanks in large part to the sleek-but-inviting 
interior, attentive service and, of course, the 
menu. Here, a standard grilled cheese sandwich 
gets a sophisticated upgrade via prosciutto and 
black truffle butter, while fried oysters are drizzled 
with jalapeño tartar, cotija cheese and shaved 
radish. You’ll get the most bang-for-buck on 
Wednesday evenings, when the bar hosts $15 
tastings of half-a-dozen wines.  

V Pizza  

This casual eatery (which first opened in San 
Marco but now touts a handful of other area 
locations) offers excellent, thin-crust, 

Neapolitan-style pizzas, each of which come 
out of an oversized wood-burning oven. The 
warehouse-like space at the original location is 
usually packed and buzzy at night, but the line 
moves quickly, so diners can tuck in to crispy, 
caramelized onion-topped chicken wings and 
pizzas with all manner of ingredients: Calabrian 
chilis, fresh mozzarella and sausage, to name a 
few. The pizzas are generously sized; two or 
three people could comfortably split a pie—but 
ordering at least two to share is hard to pass up. 

Vernon’s at Sawgrass  
Marriott Resort 

Yes, it lives in the lobby of a worldwide hotel 
chain, but Vernon’s is about as local as it can 
get. The farm-to-table menu is divided into 
three sections—farm, coast and land—with a 
selection of shares and raw items. A heavy 
emphasis is placed on the quality and season-
ality of ingredients, so expect local fish, farm 
greens topped with beets and whipped feta, 
and a BLT made with fresh-from-the-farm  
pork belly.   u 
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