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anna pizza me? It’s a pizza smack-

down in Delray Beach with the debut

late last year of the second Vic &
Angelo's, the upscale-casual trattoria-pizzeria-
enoteca from local restaurateur David Manero,
who struck gold (or maybe fresh Alba truffles)
with his original V&A's in Palm Beach Gardens.

Delray already is home to such pizza heavy-
weights as Pizza Rustica and Louie Louie Too.
But don't expect Manero’s crew to go pie-eyed
in the face of competition. They're bringing their
custom-made coal-fired oven, trucked-in New
Yorl City water (for the pizza crust, naturally),
gallons of San Marzano tomatoes and finely honed
Neapolitan sensibilities to the site of the former
Mancini’s on Atlantic Avenue. The restaurant is set
to debut later this year.

It’s the second of what's intended to be a
series of V&A', featuring crowd-pleasing Italian
entrées, an extensive roster of wines, and pizza
that’s some of the best in South Florida.

Buzz wouldn't say Korean restaurants are rare
in our little corner of paradise, but the last time
he saw one was when a Miami motorist actually
stopped at a red light. That's why foodies are
buzzing about New Seoul in downtown Lake
Worth, an honest-to-goodness Korean restaurant
where you can even cook your very own Korean
barbecue at tables outfitted with small gas grills.

It’s a cute little space serving all the classics of the
Korean kitchen—bulgogi (thin slices of beef), galbi
(beef short ribs), bibimbab (vegetables and rice)
and kimchi (fermented cabbage with a thermonu-
clear dose of chilies that can sear the skin right off
your lips). You gotta admit, it's a lot more interest-
ing than one more night of greasy Chinese takeout.

It’s good to be King's. Well, at least it’s starting
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to look that way for King’s Gourmet Market
co-owner Jeff Sussman and partners, who last
year took a king-sized hit to their longtime Boca
Raton shop when its roof was deemed too unsafe
to keep the place open. A new Boca location on
Powerline Road should be up and running this
month, while a second King's is on the drawing
board for the ground floor of the Old School
Square parking garage in Delray Beach’s Pine-
apple Grove neighborhood.

Buzz hopes they both come up aces.

Local fans of top toque Norman Van Aken
who've been jonesing for his wildly eclectic
“New World Cuisine” ever since he shut down
his acclaimed Norman’s in Coral Gables last
year now have reason to brave the hideous road
construction on “The Stretch” and the antlike
crawl down US 1 to Key West.

That’s because at the end of the journey is
Tavern N Town, Van Aken'’s newest effort, a
twao-for-one restaurant that offers both upscale
fine dining and more casual, tapas-style snacking.
TNT is located in the new Beachside Resort
& Conference Center, part of the continued
remaking of Key West from a laid-back haven for
beach bums and similarly off-the-grid types to a
tony destination for the rich and famous.

Still, in the cuisine-challenged Keys, a chef of
Van Aken's caliber is definitely da bomb.

Buzz Lite: New to PGA Commons Central is
Metronome, a contemporary brasserie serving
classic French dishes and a variety of small plates
in a classy, ooh-la-la space. West Palm Beach
keeps adding restaurants, too, like Souvlaki Grill,
where it’s all Greek to hungry West Palmies, as in
moussaka, pastitos and, of course, souvlaki.

—Bill Citara
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