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Places to

MILNER'S
Winaten Saler




WINSTON-SALEM

ROOSTERS

Farm-heavy fare
The chef's deop relationship with
area farmers is evident in everything
from the constant menu tweaks
based on seasonal availability to
the garden boxes on the back
patio, whare local farmers grow
microgreens and veggies used in
the restaurant’s modern Southern
dishes. TRY: Local Cheese Board,

4 SPRING HOUSE
Modern comforts

Chef Tim Grandinetti’s passion for
cooking shines in his updated take
on comfort food favorites like duck
confit pot pie or bison meatloaf.
Housed in the last remaining mansion
on Millionaire’s Row, the bar and

* dining room are as dazzling as the
dishes, Try: Shrimp, Corn, and Crab

= ‘Bison Barb e
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MARY'S GOURMET DINER
Organic & local
Owner Mary Haglund was a pioneer
of the farm-to-table movement when
she openad her doors 17 years ago.
Today, many of the ingredients in
her hearty diner fare are organic
and local, and the artwork lining
the walls was commissioned by five

| lecal painters. Try: Down Home Gritz

Bcud. Cinnamon Swirl French Toast

GREENSBORO

[30 MILES FROM WINSTON-SALEM]

HOPS BURGER BAR




Y SOUTHERN ROAD TRIP

RALEIGH

[77 MILES FROM GREENSBORO]

9 DRIFTWOOD

Rustic fare

The rustic farmhouse cuisine is
designed to be passed arcund the
table, but one taste of the frashly
smoked barbecue and you may not
want to share, Paired with scratch-
made sides and moonshine cocktails,
Driftwood's meats are a feast to be
reckoned with, TRY: Slow-Cooked
Smoked Wings, Ancho and Coffee
Braised Short Ribs

BIGED'S
Hearty servings

Although Big Ed retired, he's still

& fixture at the casual diner that
repeatedly wins Best Breakfast
honors for “Southern cocking at its
best.” Expect hot cakes as big as
your plate, black strap molasses for
biscuits, and barbecue alongside
heaping helpings of Southern
veggies. TRY: Country Ham Biscuit,
French Toast

11 ANGUS BARN

Classic steakhouse
This steakhouse has been serving
prime cuts of beef with a side of
Southern hospitality since 1960.
Aged five to six weeks, the beef is
butchered in house and grilled to
order. Don't miss the wine cellar,
winner of 20 Wine Spectator Grand
Awards, and its 25,000 bottle
selection. TRY: Espresso Rubbed
Filet Mignon, Oysters Rockefell
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12 BEASLEY'S CHICKEN + HONEY =
Crispy fried chicken

The masterpiece of local celebrity chef Ashley Christensen, this
no-frills downtown eatery’s twice-fried chicken is drizzled with
honey as an homage to Ashley’s father, an amateur beekeeper,
and is piled atop waffles, biscuits, and buns. The former Piggly
Wiggly that houses Beasley’s is also home to two more of her
restaurants: burger joint Chuck’s and Fox Liquor Bar.

TRY: Fried Chicken & Waffles, Chicken Biscuit

Nicknamed the Smithsonian of the South,
Raleigh is home to dozens of free museums,
including the North Carolina Museums
of Art, History, and Natural History.
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The European-style boutique
hotel is a brand-new addition
1o Raleigh's lively North Hills
neighborhood, bringing
minimalist design and modern
amenities to guests. The rooftop
lounge and bar is & beautiful
space to unwind and the hotel
is within walking distance of
a2 bounty of shopping and

13 BOULTED BREAD
Baked fresh daily

The bread and pastries lining the
bakery’s glass cases are baked fresh
every day using flour that is milled
on-site. Pastries run the gamut from
sweet chocolate croissants using
locally made chocolate to savory
options loaded with green beans,
Lusty Monk mustard, and Cheddar.
But don't miss the hearty loaves of
sourdough, rye, and ciabatta. TRY:

14 SECOND EMPIRE

Elegant dining

Residing in the Dodd-Hinsdale
House—a Second Empire Victorian
style mansion built in 1879—this
restaurant marries American food with
French technique for an unparalleled
fine dining experience. Downstairs,
the Tavern’s bistro-style menu is
approachable without sacrificing
quality or presentation, TRY: Pan-Fried
Buttermilk Georgia Quail, Empire

Chocolate Croissant, Bag
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Chocolate Soufflé Cheese Fritters
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