, Your weekend entertainment planner GuideLive.com | June 21- 27,2013
i: TR R T = : - = : < LA TSI
|
l
| LESLIE BRENNER

APPLAUDS BIG D
L

MOVIES: BR/&D AR BATTLES ZOMBIES IN 'WORLD WAR Z'



e For more on dining, movies, arts
( O | \ | N | f and music, go to GuideLive.com

10 | BEST BETS

Our critics’ tips for what to see and do in D-FW: Bruce
Wood Dance Project at City Performance Hall, a big
weekend of music at Gexa Energy Pavilion and more.

12 | MOVIES

_ Movie critic Chris Vognar reviews World War Z and
The Bling Ring.

B Plus additional reviews, Short Takes, Film Events
and Parents’ Guide.

26 | DINING

Restaurant critic Leslie Brenner shares her picks for
the best seafood spotsin D-FW.

B Plus areview of Canary by Gorji and dining events.

36 | GO&DO

There’ll be music, museum tours, a movie screening
and more during the Summer Block Party inthe
Dallas Arts District.

M Plus columnist Joy Tipping takes the JFK

Trolley Tour; there are hot new shows at two galleries
in Fort Worth; and area events include anew jazz
fest, a celebration of craft beer, a snake event at
Texas Discovery Gardens and more.

48 | POPMUSIC

Music critic Mario Tarradell spotlights Austin
musician Warren Hood.

M Plus nightlife guru Mr. Dallas introduces three new
spots: House 34, Rare and the Travis.

54 | ARTS

A new stage version of Flashdance comes to the
Dallas Summer Musicals.

M Plus other top performing and visual arts events.

60 | FAMILY FUN

The brand-new Cirque Musica, developed in
Dallas, melds live classical and pop music with
performances by international circus artists.

M Plus Kids’ Corner, free events and more.

ON THE COVER

Ora King salmon at Driftwood; see critic Leslie
Brenner’s picks for The Best in DFW: Seafood
Restaurants on Page 26.
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My assignment simply said,
“For Best in DFW: Seafood,
we'd like beauty shots of
Omar Flores’ gorgeous
seafood dishes.” (You can find
Leslie Brenner’'s Best in DFW
story on Page 26.) Omar
Flores is the chef at Driftwood
in Oak CIiff. | love to
photograph food. | really love
seafood. This was going to be
a good afternoon. The
assignment was scheduled
before the restaurant would Evans Caglage/Staff Photographer
open; that helped, since | wouldn't have to worry about people tripping over lights or
cables. The room is very light and bright, too bright for the photos. | decided to bring
in my lights instead. That would give me total control and help with contrast. Food
photos benefit from directional light. After getting set up, | was ready for the plates. [
always tell the chef | would rather wait on the food than have the food wait on me. |
want everything to look as fresh as possible when it gets in front of the camera.
Evans Caglage
Staff photographer
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Guide publishes at no charge information on select events that are open to
the public. Events are published as space and time permit. Listings must be
submitted through Guldel.lve.com at least two weeks in advance of
publication to be considered for publication in the print edition of Guide.
Questions and additional materials can be emailed to gulde@dallasnews.com.
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By LESLIE BRENNER

Restaurant Critic
ea f O O |Ibrenner@dallasnews.com
S n the last couple of years,

Dallas has fallen

; . head-over-heels in love
with seafood. In the past
15 months, five
significant seafood

restaurants have debuted here —
including three so impressive

L eslie Brenner reels in Dallas’ top spots for fish

For more dining options, go to
GuideLive.com/restaurants

they've made it onto this list of best
seafood restaurants in the Dallas-
Fort Worth area.

Ourlove of seafood extends
further than dining rooms dedicated
to fish. The general quality of
seafood we're finding in all kinds of
restaurants has improved
immensely, with much more variety
than ever before. Remember when it
was hard to find places offering
more than just scallops, farmed
salmon and maybe overfished
Chilean sea bass? Now you find
incredible selections of North
Atlantic oysters in casual French
bistros, charred octopus in laid-back
gastropubs, wild salmon at the
height of its season in all kinds of
spots from Bishop Arts to Plano to
Fort Worth.

And what you find in dedicated
seafood restaurants can be even
more remarkable.

Two of the newcomers are in a different
league from the others on this list:
Driftwood and Spoon Bar and Kitchen. Far
more ambitious than the others, they’re
both chef-driven, featuring incredibly
creative and forward-looking takes on the
greatest treats our oceans have to offer. Not
only are they far and away the best seafood
restaurants in Dallas; they're two of the
best restaurants in Dallas.

Do we have room to grow? Is there
room for more ambitious, creative,
interesting seafood spots? Certainly. A
number of the restaurants on this list keep
it very simple, and do their thing well, but
I'd love to see more invention, and it
wouldn't surprise me if we do before very
long.

Surely you have your own favorite spots
for fish. Please turn to Page 29 to learn how
to tell us about them.

In the meantime, I'm thrilled to present,

in alphabetical order, The Best in DFW:
Seafood Restaurants.

Twin Malne lobsters at Lefty’s Lobs
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seafood restaurants can be even
more remarkable.

Two of the newcomers are in a different
league from the others on this List:
Driftwood and Spoon Bar and Kitchen. Far
more ambitious than the others, they’re
both chef-driven, featuring incredibly
creative and forward-looking takes on the
greatest treats our oceans have to offer. Not
only are they far and away the best seafood
restaurants in Dallas; they’re two of the
best restaurants in Dallas.

Do we have room to grow? Is there
room for more ambitious, creative,
interesting seafood spots? Certainly. A
number of the restaurants on this list keep
it very simple, and do their thing well, but
T'd love to see more invention, and it
wouldn’t surprise me if we do before very
long.

Surely you have your own favorite spots
for fish. Please turn to Page 29 to learn how
to tell us about them.

In the meantime, I'm thrilled to present,
in alphabetical order, The Bestin DFW:

=i ol LT

PR DR B DY

File 2012/Staff Photo

Evans Caglage/Staff Photographer

Driftwood

“Our goal is to be the best seafood house
in Dallas” That’s what Driftwood owner
Jonn Baudoin told me last June, a couple of
months after he opened his breezy Oak Cliff
restaurant with chefOmar Floresin charge
of the kitchen. Well, mission accomplished.
Flores’ cooking, impressive from the start,
has absolutely taken off; his plates are
stunning. Dinner might start with a tartare
of yellowtail dressed up withkumquatand a
hit of Serrano chile, topped with
avocado-lime ice cream. Alaskan halibut,
beautifully seared and served on a vivid
ramp pistou with fava beans, fiddlehead
ferns, baby shiitake mushrooms and asilken
smoked potato purée, makes a splendid
main course. If soft shell crabs or King
salmon are in season, Flores no doubt has
something wonderful planned for them,
t0o. Then they’ll be gone, replaced by
whatever catches Flores' fancy next.
Driftwood’s plates are formal, yet not fussy,
with prices that are gentle for cooking of this
caliber.

W 642 W.Davis St., Dallas. 214-942-2530.
driftwood-dallas.com.

Flying Fish
Shannon Wynne's mini-chain is the best
of its genre: casual, order-at-the-counter
gulf-centric seafood spots with kooky

fichino-thamedernr Tt alenheats ot casual.





