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Just south of downtown, the Fifth Ward is fast emerging as Milwaukee's foodie
central, with independent eateries from ethnic to good old-fashioned American
springing up all over, MANYA KACZKOWSEK] takes a bite

International tapas destination La Al Botanas ["snacks” in Spanish) Horse Hotel, How about breaklast
Merenda was an instant mtwhen it it's always fiesta time, with painted in the Library, with a blood crange
came on the scene a few years back, parrots, torches, trees and Aztec mirmasal At Branded, enjoy lunch,
and it still Is today. The vibe Is hip architecture making the place feel cocktails ar appetizers (mmnm, kabe
and happening; the manu is sver- like a Mexican garden. Try ceviche, beaf cliders) surmaunded by business-
evalving and consistently terrific. tempiaguena (flat iron steak with mien and leather-clad bikers alike,

Try Thai green curry, fried polenta, cheese erchiladas) or Oaxaca tarma-  For dinper, head o the more upscale
Jamaican jerk trout, spanakopita les wrapped in banandg lzaves, Live Smyth, whose exposed brick walls
and duck confit crepes, all in one mianachi bands on Thursdays step and wood beams provide the perfect

sitting {fand be sure to arrive sarly up the party vibe. B16 5. 5th 51, 414-  backdrop for dishes like gin-and-

to avoid a long waith, 125 E, Matlenal  672-3755, www.botanasansth.com. ginger ahi tuna and red wine-braised

Ave,, 414-380-0125, wwwlamer- short rilas, 500 W, Florida 51, 414-374-

endal2S.com. Yau've gat three dining options at 4768, wwnw theironharsehotel com,
the: trendy, motoreycle-themed bron

Clockwise from left: Seared scallops
with wilted spinach and asparagus
at Smyth; Branded's signature half-
pound prime beef burger: Smyth's
grilled veal chop with risotto

Why does Crazy Water have so
mamy requlars? Could be the deli-
cinusky creative dishes created in

the restaurant's teensy apen kitchen
behind the bar, Watch chaffowner
Py Magister prepare prime ribeye
swath Chamichurn apd ancho chili
butter while sampling a olass of wine
trom the expertly edited list. One
bartender says the secret is that “they
sprinkle a little magic an everything”;
we don't doubt it. 839 5, Second St
A4 5452000, www.cragywateres
Lauranioom.

It's all abcuwt farmily at Fitch Ward
tavorite Marchese’s Olive Pit, whose
renu affers items like Cousin Steve's
white pizza [cheesea, garlic and arti-
chokes) and Big Daddy’s antipasto.
Thie wrarm orange walls are lined with
Black-and-white family photos, and
the back leunge, with its fireplace,
leather couches and wedding por-
traits, is a perfect spot ta celebrate an
anniversary—oaor even pop the gues-
tion. 110005, 15t 51, 414-384-9555,
WL TN e sesolve pit.com,



