
February 21-23, 2014
Sainte Claire Hotel

San José, CA



Edited by Lucy Huntzinger and Tom Becker. 

Cover copyright 2014 by Freddie Baer. Used by permission. 



Potlatch 23
...........................................................................Welcome	
 2

.............................................................................Schedule	
 3

.............................................................................Program	
 4
........................................................................Algonquins	
 6

............................................................................Consuite	
 6
.........................................................Writers’ Workshop	
 7

..................................................................Dealers Room	
 7
.....................................................................Clarion West	
 8

.............................................................Tiptree Bake Sale	
 8
................................................................Book of Honor	
 9

..........................................................Restaurant Guide	
 11
.....................................................................Local Guide	
 32

.........................................................................Members	
 36
.....................................................................Committee	
 37

.........................................................Acknowledgments	
 37

1



Welcome from the Chair
Welcome to Potlatch 23!

As you know, Bob, Potlatch is a small, literary speculative fiction conven-
tion. It was started in Seattle and alternates between Seattle, the San 
Francisco Bay Area, and sometimes Portland.

Potlatch contributes to the future of speculative fiction with an auction 
benefiting the Clarion West Scholarship Fund. Clarion West is an intense 
six-week workshop for speculative fiction writers at the start of their 
careers. When you buy books, art, and unique hand-made items in the 
auction, you are helping students who otherwise could not attend Clar-
ion West. Students who may become your favorite new writers.

Potlatch is “a place where readers and writers meet on common 
ground.” Everyone at Potlatch, whether reader or writer or artist or 
editor, is a fan. Potlatch’s format, with a single track of programming, 
brings everyone together in a lively discussion that continues from one 
program to the next and goes on into the evening. Potlatch has some of 
the most interesting conversations - and people - in the science fiction 
community.

The first Potlatch committee in Seattle decided that Potlatch would not 
have a Guest of Honor. For Potlatch 2 the Bay Area committee added 
the idea of a Book of Honor. It has worked very well. The book is not 
put on a pedestal as may happen with an honored guest. The discussion 
includes the flaws of the book as well as its virtues, and it is always 
thoughtful and insightful. For Potlatch 23 we tried something new: The 
members, instead of the committee, chose the Book of Honor. The City 
and The City by China Miéville is an excellent book, fascinating to read, 
and worth talking about. Also a first, the members created our program.

This is the first Potlatch in San José. We hope you enjoy the beautiful and 
historic Sainte Claire Hotel. This program book is also your local guide 
to the extraordinary variety of nearby restaurants, clubs, theaters and 
museums.

Thank you for coming to Potlatch!
— Tom Becker
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Schedule
Friday, February 21

	
 5:00 pm	
 Registration opens.
	
 	
 Consuite and dealers room open
	
 8:00 pm	
 Opening Ceremonies
	
 8:30 pm	
 It Happened in San José

Saturday, February 22

	
 9:00 am	
 Crime & Fantasy: When Genres 
Collide

	
 10:30 am	
 Book of Honor: The City & the City
	
 12:00 pm	
 Break for Lunch
	
 	
 Writers’ Workshop
	
 1:30 pm	
 Books of Honorable Mention
	
 3:00 pm	
 Algonquins, Readings, Tiptree Bake Sale
	
 4:30 pm	
 Science Fiction/Science Fact
	
 6:00 pm	
 Dinner Break
	
 8:00 pm	
 Clarion West Auction

Sunday, February 23

	
 9:30 am	
 Banquet
	
 11:30 am	
 Cities in Speculative Fiction
	
 1:00 pm	
 Books about Food
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Program
Friday, February 21

8:00 pm	
 Opening Ceremonies
Potlatch 23 Committee

8:30 pm	
 It Happened in San José
Adrienne Foster, Randy Byers, Maureen Starkey, Mike Ward, Deb Wible
Welcome to San José, a city where people have pioneered since its 
founding in 1777. Its residents have done everything from picking fruit to 
designing computers. Outlying communities benefited from its major 
agricultural industry, but there was so much more to it than canning 
peaches and drying apricots. What connections does the city have that 
made an impact outside of the San Francisco Bay Area? Which San José-
ans helped shape society and culture today?

Saturday, February 22

9:00 am	
 Crime & Fantasy: When Genres Collide
Karen Anderson, Trish Henry, Chris Quenelle, Tom Whitmore (M)
Which crime/fantasy books generate a spark? This panel takes a look at 
fantasy books with crime in their hearts and crime fiction in fantastical 
settings and asks what makes some of them great - and why others fall 
short. Expect to hear about Sam Vimes - and Sam the Cat Detective.

10:30 am	
 Book of Honor: The City & the City
Laura Majerus (M)
Let’s talk about The City & the City.

12:00 pm	
 Break for lunch. Writers Workshop begins.

1:30 pm	
 Books of Honorable Mention
Fred C. Moulton
Potlatch members nominated several other excellent books for the 
Book of Honor: Les Cinq Cents Millions de la Bégum, The Night Sessions, 
Surface Detail, War With the Newts, Methuselah’s Children, UBIK, The Wasp 
Factory, Star Guard, Yukikaze, The Hitchhiker’s Guide to the Galaxy, and The 
Chronicles of Master Li and Number Ten Ox. Let’s talk about the books that 
made the biggest impressions on us.
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3:00 pm	
 Algonquins, Readings, Tiptree Bake Sale

4:30 pm	
 Science Fiction/Science Fact
John D. Berry, Glenn Hackney, Ellen Klages, Gerald D. Nordley
“Not what you think.”

6:00 pm	
 Dinner Break

8:00 pm	
 Clarion West Auction
Auctioneers Ellen Klages and Tom Whitmore will tempt you with all 
manner of goodies: Build your own LEGO Mars Rover! Assemble an Es-
cher puzzle! Own an authentic Ben Yalow Black Watch tartan bow tie! 
Be ready to engage your sense of wonder.

Sunday, February 23

9:30 am	
 Convention Banquet
Good food, good conversation.

11:30 am	
 Cities in Speculative Fiction
Bradford Lyau, Valerie Estelle Frankel, David D. Levine, Chuck Serface
From the gaslamp London filled with mad inventors to the comic book 
shops of modern New York, the city is more than setting. It can be char-
acter, as the city itself rises to repel invaders. It can be obstacle in dysto-
pias of the distant future. It can be the people’s prison or their salvation. 
From More’s Utopia to Campanella’s The City of the Sun to Wells’s When 
the Sleeper Wakes to more familiar titles such as von Harbou’s Metropolis, 
Silverberg’s The World Inside, Murphy’s The City, Not Long After, and Kerr’s 
Polar City Blues, the city, or idealizations of it, has supplied writers with 
endless material for commentary and entertainment.

1:00 pm	
 Books about Food
Kate Yule (M)
It is a sad fact that there are only so many dinner expeditions possible 
during any one convention weekend. So let’s talk about books about 
food: the go-to cookbook that you can’t do without, science fiction and 
fantasy where food matters to the plot, non-fiction like Emperors of 
Chocolate or Kurlansky’s Cod. What books make you hungry?
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Algonquins
Algonquins are named for the meetings of Dorothy Parker and 
peers where lively discussion took place.

Our Algonquins can be anything you like; a continuation of discus-
sion from a panel; a demonstration; a trip to a favored restaurant 
or to investigate a new one; a reading from a work in progress or 
an old favorite.

To create an Algonquin, use the signup board. During registration 
on Friday, it will be by the convention registration desk, then it will 
move to the dealer’s room.

There is no dedicated space for these discussions, but we’re sure 
you’ll find a nice corner or table in the hotel or bar that will be 
perfect. 

Consuite
Yes, there is a consuite! Come party or relax, your choice. It’s an 
equal opportunity gathering. We’re next to the meeting rooms.

Friday hours: Whenever we finish setting up in the afternoon until, 
oh, 2 a.m. or so

Saturday hours: 9 a.m., or maybe earlier if we feel like it, until at 
least 2 a.m. It’s Saturday night, let’s party!

Sunday hours: 9 a.m.*yawn* until midnight, unless everyone falls 
over sooner. 

The consuite might close temporarily if we all want to go see a 
programming item or go out to dinner or go to bed. But we will 
happily accept a willing volunteer as a consuite host to keep the 
room open. We would also love to have folks volunteer for spe-
cific shifts in advance throughout the weekend. Volunteer soon and 
often! We might have special treats for volunteers. Then again, we 
might not. Can you trust us? Only time will tell.

We look forward to seeing you!	
 — Karen Schaffer
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Writers’ Workshop
The best thing is to write the story and have someone read it. No, 
that’s second best. The best thing is to write the story and have a 
professional critique it. Well, that’s good too, but the best thing is 
to write the story, have a professional critique it, and to use criti-
cal skills to analyze other stories with an eye to improving them.

That’s what Clarion West teaches: best professional practices for 
completing a story and critical analysis skills to improve the writ-
ing. 

Six working professionals, famous and less-famous, read the sto-
ries. Seventeen of your peers, published and unpublished, read the 
stories. And you read the stories. Seventeen a week. You read them 
and listen to prose styles, analyze plot arcs, come to grips with 
grammarian issues. You exercise a red pen and short-hand crit 
marks and attempt to improve your co-workshoppers’ stories. You 
think, That’s great, this might make it better. Or you think, here’s a 
hole, it leads back to this sentence. Or you think, This is crap, but 
what’s the writer trying to say? Ohhh! Maybe I can help.

This is what Clarion West teaches (among other lessons.) The 
Potlatch 23 Writers Workshop is one hour, not six weeks, and 
three writers, not eighteen. Still, it’s a taste of what’s in store for 
the writers at Clarion West.

Professionals: David D. Levine, Rachel E. Holman, Cliff Winnig.

Participants: Effie Seibert, John Salinas, Karen G. Anderson, Lucy Kem-
nitzer, RM Ambrose, Zora M. Quynh, Eric Arley Sorg, Sunil Patel, Craig A. 
Cook, Trish Henry, Karen Rochnik.

– Jude-Marie Green

Dealers Room
In the dealers room: Cargo Cult Books, Other Change of Hobbit, 
and PM Press. 
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About Clarion West
The Clarion West Writers Workshop began in 1971 in Seattle. It was started by 
Vonda N. McIntyre, a Clarion graduate and a Nebula and Hugo Award-winning 
author, with the support of Robin Scott Wilson (founder of the original Clarion 
workshop and former president of the California State University, Chico). In-
structors at the first Clarion West workshop included Harlan Ellison, Ursula K. 
Le Guin, and Samuel R. Delany.

The workshop was held in 1971, 1972 and 1973, and in 1984 writers J.T. 
Stewart and Marilyn J. Holt reconvened the program. Clarion West incorpo-
rated as a nonprofit in 1986, with workshop alumni and members of the 
Seattle-area science fiction community forming the board of directors.

Today Clarion West offers a six-week residential workshop for emerging writ-
ers of speculative fiction; one-day writing workshops open to writers at all lev-
els of experience; and a summer reading series for the public, featuring instruc-
tors from the six-week workshop.

Through the efforts of dedicated volunteers, generous donors, and a core of 
committed professional staff, Clarion West has produced some of science fic-
tion and fantasy’s top writers and editors. Clarion West graduates have received 
every major form of recognition in the field, including the Hugo, Nebula, and 
World Fantasy awards.

The Potlatch Convention, through its Clarion West Scholarship Auction, has 
been a major supporter of Clarion West for more than 20 years.

Tiptree Bake Sale
The Tiptree bake sale benefits the James Tiptree Jr., Memorial Award, generally 
known as the Tiptree Award. The Tiptree Award recognizes works of science 
fiction and fantasy that explore and expand gender, and is awarded once a year. 
The bake sales come from founding mother Pat Murphy’s statement: “If you 
can’t change the world with chocolate chip cookies, how can you change the 
world?” For more information about the award, visit their website at 
www.tiptree.org.

The Tiptree bake sale will take place in the consuite at 3:00pm on Saturday.
— Ruth Leibig
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The Book of Honor
The City & the City was published in May 2009. It has won many awards 
including the Hugo Award, Arthur C. Clarke Award, World Fantasy 
Award, British Science Fiction Award, and the Locus Poll Award. But 
what is it? 

One day the town was disrupted by an inexplicable intrusion. Houses and en-
tire neighborhoods disappeared. Over time, the empty spaces were rebuilt, the 
town became two towns, which grew into two cities, and the paths between 
them became borders. Each city acquired its own history, politics, architecture 
and cuisine. 

The City & the City is a post-Ballardian catastrophe novel. Is it a fantasy? 
Surrealist? Science fictional? Something of all of those. 

“I auditioned various narrative shapes for the book and, eventually, after a few 
months, partly as a present to my Mum, who was a big crime reader, and 
partly because I was reading a lot of crime at the time and thinking about 
crime, I started realizing what was very obvious and should have been clear to 
me much earlier. That’s the way that noir and hard-boiled and crime proce-
durals, in general, are a kind of mythic urbanology, in a way; they relate very 
directly to cities.” — China Miéville, interviewed on BLDGBLOG

The City & the City is a hard-boiled detective story. Served with a good 
strong Turkish coffee, or a nice cup of Ul Qoman milk tea if you prefer. 

“What is interstitial art? It is art made in the interstices between genres and 
categories. It is art that flourishes in the borderlands between different disci-
plines, mediums, and cultures. It is art that crosses borders, made by artists 
who refuse to be constrained by category labels.” — The Interstitial Arts Foun-
dation

Between the cities of Besźel and Ul Qoma are the crosshatched areas, 
the places that are in neither city and both cities. In both cities and be-
tween them are the Breach. The residents of Besźel and Ul Qoma are 
very aware of what is ‘grosstopically’ located at the same location in the 
other city, while being careful not to see it or run into it. 

The City & the City is an interstitial novel about an interstitial crime. 

Potlatch has been called “a place where readers and writers meet on 
common ground.” It seems very appropriate that we ended up with such 
an interesting novel as our Book of Honor.

— Tom Becker
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Portland In 2016
A Bid For Westercon 69

www.PortlandIn2016.org

Doubletree by Hilton Portalnd

July 1 - 4, 2016

Please support us on the website and vote 

for us at this year’s Westercon 67 in July 2014.
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Restaurant Guide
Welcome to the numerous dining and noshing options available to you 
as a guest of downtown San José. Our hotel, the Sainte Claire, at Market 
and San Carlos is right in the middle of downtown. There’s literally well 
over a hundred restaurants within easy walking distance, and here they 
are.

Listings are arranged within three concentric circles: in the same block 
as the hotel or right across the street; within a block or so of the hotel; 
also within walking distance (no farther than 3/4 mile). Consult a list in 
the consuite for some other tasty places within easy driving distance, 
some of which are also accessible by light rail or by a determined 
walker.

Restaurants from the finest dining to quick-lunch places are included, but 
for space reasons we’ve omitted most of the numerous Starbucks, 
Peet’s, Subways, and Togo’s, as well as the big chain fast-food burger 
joints; there are quite enough unique places next to them that are just as 
fast. Also omitted are a couple of strongly unrecommended restaurants. 
Night clubs, bars, etc., some of which also serve food, are noted where 
they tightly cluster, but are not individually described.

Exact hours are given for restaurants in the first two circles; for the 
others, extreme limitations in hours, or closings during weekend lunch 
or dinner hours, are noted, but we can’t guarantee completeness of this 
information.

Reviews and descriptions are by the undersigned when unmarked. Mark-
ings are: TWB = our fearless chair; LH = Lucy Huntzinger; CG = Chris 
Garcia.

The systematic survey to compile this restaurant guide was carried out 
in September and October. The list was updated in December and Janu-
ary. Restaurants open and close, and change their menus or hours, 
sometimes very quickly. (And after they close, sometimes the signs re-
main.) This guide is also posted at www.potlatch-sf.org/local-guide/. Your 
comments, corrections, and your own reviews and suggestions will be 
much appreciated.

	
  – David Bratman
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Closest 
Restaurants

Same block of the hotel or 
right across the street.
Il Fornaio 
302 S. Market (at San Carlos)
408-271-3366
www.ilfornaio.com
Fri 7 am-11 pm, Sat 8 am-11 pm, Sun 
8 am-10 pm, Mon-Thurs 7 am-10 pm
In the hotel. IN it. A good, basic, neo-
Italian restaurant absolutely worth 
dining at if you’re in the area, so 
you’re in luck. The entrees are rela-
tively light and not too large; the 
pasta is distinctly al dente, giving 
weight to the meal. Prices are moder-
ately high for the breed, but com-
mensurate with quality. The breakfast 
menu dishes are American, though 
with Italian names, particularly out-
standing for their potatoes. Usually 
uncrowded.

Original Joe’s
301 S. First (at San Carlos)
408-292-7030, originaljoes.com
Daily 11 am-1 am
Italian steakhouse, so old-school that 
it makes other old-school places look 
new. Even the decor is straight out of 
the 1950s. The typical meal here is a 
huge hunk of meat, probably full o’ 
cholesterol, plainly and simply cooked 
without fancy seasonings or sauces. 
You know it’s an Italian restaurant 
because there’s a side of pasta. You 
have to like this kind of stuff, but it 
does what it does excellently: good 
pasta, amazing hamburgers, a classic 
Joe’s Special, and there are salads and 
veggies. And the service has sixty 
years of experience at being fast and 
efficient, even when the crowds are 
spilling out the doors.

Caffe Frascati 
315 S. First (btwn San Carlos & San 
Salvador)
408-287-0400, caffefrascati.com
Fri 7 am-midnight, Sat 8 am-midnight, 
Sun 8 am-9 pm, Mon-Thurs 7 am-10 
pm
Here’s your neighborhood coffee 
vendor. Also serves light breakfasts 
(stuff on a bagel or muffin), and 
paninis and salads for lunch.

Pho 69
321 S. First (btwn San Carlos & San 
Salvador)
408-289-8521, pho69noodle.com
Lunch Mon-Fri 11 am-2:30 pm, Sat 
noon-2:30 pm; dinner Fri-Sat 5-9:30 
pm, Mon-Thurs 5-8:30 pm; closed 
Sunday
Gourmet Vietnamese pho restaurant. 
Cool modern decor, semi-industrial 
instead of old lunch counter. Small 
menu, with only one size bowl (large, 
with a price to match). High-quality 
meats, nothing fatty, oddly sweet 
broth. This is pho for yuppies, not 
Vietnamese street food.

The Blue Chip
325 S. First #190 (downstairs, btwn 
San Carlos & San Salvador)
408-971-2898
Fri 11 am-11 pm, Sat 9 am-11 pm, Sun 
9 am-9 pm, Mon-Thurs 11 am-9 pm
Sports bar that, almost absent-
mindedly, serves cheesesteak sand-
wiches (also burgers, chicken sand-
wiches, pizza, etc.) from a kitchen in 
the back. The cheesesteak is large 
enough, but dull tasting, which it 
never is in Philly, and the only cheese 
option is Cheez Whiz. Slow service.
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Cafe Stritch
374 S. First (btwn San Carlos & San 
Salvador)
408-280-6161 www.cafestritch.com
Wed-Sat 4 pm-2 am, Sun 4-10 pm
Jazz club with an extensive menu, 
pour-over filtered coffee and es-
presso drinks, and a full bar. It is a 
good place to go for drinks or a cas-
ual dinner. Order food at the counter 
and it is brought to your table. Live 
jazz every night. The menu is a mix of 
comfort food and soul food. Good 
options for vegetarians and vegans as 
well as seafood and meat eaters. (re-
view by TWB)

Subway
350 S. Market (btwen San Carlos and 
San Salvador)
408-297-5676, www.subway.com
Mon-Fri 7 am-11 pm, Sat-Sun 8 am-10 
pm

Arcadia
100 W. San Carlos (in the Marriott, at 
Market)
408-278-4555, 
michaelmina.net/restaurants/locations
/arsj.php
Breakfast/lunch daily 6:30 am-2 pm; 
dinner Mon-Sat 5:30-10 pm
Modern American steakhouse by ce-
lebrity chef Michael Mina. High-end 
restaurant specializing in classic 
dishes with a “contemporary twist.” 
Somewhat less intimidating for break-
fast or lunch. Best known for the 
duck fat fries served complimentary 
at dinner. Chris Garcia is over in a 
corner yelling about how good they 
are.
Note: The Marriott also has a bar, the 
Tanq, and a counter serving coffee, 
pastries, and packaged snacks, the 
Corner Market Kitchen.

Near the corner of First and San Salva-
dor are several lounges/bars/dance 
clubs/etc., mostly only open evenings, 

some of which also serve food, but you’ll 
have to check them out for yourself:

The Metropolitan
349 S. First, themetsj.com

The Swinging Hookah,
386 S. First, 408-298-4824, 
theswinginghookah.com

Motif
389 S. First, 408-279-1888, 
motiflounge.com

Agenda
399 S. First, 408-287-3991, 
agendalounge.com

Single Barrel
43 W. San Salvador, 408-792-7356, 
www.singlebarrelsj.com

Miami Beach Club
417 S. First, 408-242-9621, 
yourmiamibeachclub.com

South First Billiards
420 S. First, 408-294-7800, 
www.sofapool.com

Club Milano
394 S. Second, 408-634-0776, 
milanosj.com

Within a Block or 
So of the Hotel

Section 2. Along San Carlos to 
the west (across Market, in and 
around the Convention Center)

Affinity Restaurant
300 S. Almaden Blvd. (at San Carlos, in 
the Hilton)
408-287-2100, 
www3.hilton.com/en/hotels/california/
hilton-san-jose-SJCSHHF/dining/index
.html
Daily 6 am-midnight.
Café (pasta, crepes, etc.) and bar in 
the Hilton hotel, adjacent to the con-
vention center.
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Peet’s Coffee
408 S. Almaden Blvd. (btwn San Car-
los & San Salvador, inside the conven-
tion center)
Hours variable
Located in the convention center on 
the Almaden Blvd. side, right behind 
the Hilton. Hours depend on sched-
uled events in the center.

Gallery
282 S. Almaden Blvd. (at Market, in 
the Hyatt Place)
408-998-0400
sanjose.place.hyatt.com/en/hotel/dinin
g.html
Daily 24 hours
The Hyatt Place hotel doesn’t really 
have a restaurant. It has a seating area 
with a small kitchen that makes sal-
ads, sandwiches, and flatbread pizzas; 
they also keep copies of the cold 
items in a deli case. You can, however, 
order even the hot food 24 hours a 
day, or so they tell me: I haven’t tried 
coming by at 2 AM to find out. Oddly, 
though, for such a service, there’s 
virtually no breakfast offerings.

Section 3. Park Avenue – street 
extending west of Chavez Plaza

The Tech Café,
201 S. Market (at Park, in The Tech)
new phone not yet available, 
lunchwithtony.com
Daily, 10 am-4 pm
Small café behind the gift shop but 
outside the paid area of The Tech 
museum, also with a separate outside 
entrance. It’s just changed manage-
ment; the website listed is that of the 
new caterer. I stopped by one day 
recently when nothing was set up yet 
but the soups of the day; the chicken 
chowder was thick and delicious. 
Definitely a few rungs up on the old 
place.

Specialty’s Café & Bakery
115 S. Market #100 (between Park & 
San Fernando, within Cityview Plaza)
no direct phone, 
www.specialtys.com/Location.aspx?St
ore=SJ06
Mon-Fri 6 AM-6 PM
This is a really satisfying place to have 
a simple soup/sandwich/salad type 
lunch. It’s open and friendly, and so 
are the staff. The salads are simple but 
large and tasty. Soups are also fresh 
and defiantly home-made. Located 
deep inside a plaza of office buildings, 
almost invisible from the street. From 
here, the quickest walk is to go onto 
Park Avenue and behind Morton’s. 
Alas, its hours are geared solely to-
wards the office workers who are its 
main customers.

Morton’s, The Steakhouse 
177 Park (btwn Market & Almaden)
408-947-7000 
www.mortons.com/sanjose/
Fri-Sat 5:30-11 pm, Sun 5-10 pm, 
Mon-Thurs 5:30-10 pm
Get a steak. Honestly, it doesn’t mat-
ter which one. They’re all magical. I 
love coming to Morton’s, and when I 
come on the weekends, I get myself 
the Double-cut Prime Rib. It’s pert-
near perfect. (review by CG)

Peggy Sue’s
185 Park #183 (btwn Market & Al-
maden)
408-294-0292, no web site
Fri-Sat 7 am-8 pm, Sun-Thurs 7 am-7 
pm
Retro-50s diner. I suspect some deep 
and obscure feud between this Peggy 
Sue’s and the one on San Pedro (sec-
tion 10), because the web site used to 
list both but now insists that the 
other is the only Peggy Sue’s. But I 
could find out nothing about it on a 
recent visit (“I just started here”). 
Breakfasts, burgers, sandwiches, 
shakes.
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Scott’s Seafood
185 Park (btwn Market & Almaden)
408-971-1700
www.scottsseafoodsj.com
Lunch Mon-Fri 11:30 am-1:30 pm; 
dinner Sun-Fri starting at 4:30 pm, Sat 
starting at 5 pm
Local upscale seafood restaurant, 
tonier than McCormick & Schmick’s. 
On the top floor of the building, with 
its own elevator up, so the views are 
impressive. I’ve had good meals here, 
but I haven’t been recently.

Mid GoGo
185 Park #189 (btwn Market & Al-
maden)
408-271-2828
midgogorestaurant.com
Mon-Fri 11 am-9 pm, Sat noon-8 pm
A little Levant Mediterranean food 
counter: kebabs and wraps. Has seat-
ing, but it’s more for takeout. I can 
testify to some meltingly tender rice 
dolmas.

Section 4. Chavez Plaza, east 
side – north of the hotel, di-
rectly across San Carlos (in and 
around the Fairmont)

McCormick & Schmick’s
170 S. Market #170 (at San Antonio)
408-283-7200
mccormickandschmicks.com/Location
s/san-jose-california/SMarketSt.aspx
Fri-Sat 11:30 am-11 pm, Sun-Thurs 
11:30 am-10 pm
Seafood and steaks, less upscale in 
ambience than Morton’s or Scott’s, 
but still appropriate for a special meal 
out. I’ve found the food to be excel-
lent. Located in the south building of 
the Fairmont, with an outside en-
trance.

Bijan Bakery & Café
170 S. Market #110 (at San Antonio)
408-971-8000
bijanbakery.com
Fri 6:30 am-11 pm, Sat 7:30 am-11 
pm, Sun 8 am-9:30 pm, Mon-Thurs 
6:30 am-9:30 pm
At first glance, you’d think it’s all pas-
tries, but it serves salads, paninis, and 
extensive beverages too. Located in 
the south building of the Fairmont, on 
the Paseo de San Antonio side from 
McCormick & Schmick’s.
Note: Across the Paseo de San Anto-
nio walkway, on the edge of the Fair-
mont’s main building, is the Bijan Es-
presso and Tea Bar (Fri-Sat 11 am-
midnight, Sun 11 am-11 pm, Mon 
noon-11 pm, Tues-Thurs 11 am-11 
pm).

The Grill on the Alley
172 S. Market (at San Antonio)
408-294-2244
thegrill.com/locations/the-grill-san-jos
e-california
Fri 11:30 am-11 pm, Sat 5-11 pm, Sun 
5-9 pm, Mon-Thurs 11:30 am-10 pm
Retro 1940s/50s dinner club style 
steakhouse. Located in the main 
building of the Fairmont, on the cor-
ner closest to here, with an outside 
entrance.

The Lobby Lounge
170 S. Market (at San Antonio, in the 
Fairmont)
408-998-1900
www.fairmont.com/san-jose/dining/th
elobbylounge/
Breakfast daily 6-10 am, lunch/dinner 
daily 11 am-midnight
The bar in the Fairmont, with a big 
central lounge in the lobby. For food, 
it serves “on the run” breakfast items 
and, for later in the day, “bar bites 
with an Asian twist.” There’s also a 
sushi and sake bar open evenings ex-
cept Sunday.
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Fountain
170 S. Market (in the Fairmont)
408-998-3982
www.fairmont.com/san-jose/dining/fo
untain-restaurant/
Mon-Fri 6:30 am-2 pm, Sat-Sun 7 am-
2 pm
Inside the Fairmont: go in the front 
entrance and turn left. Has a break-
fast buffet, a Sunday brunch (from 10 
AM), and a small lunch menu and a 
slightly larger breakfast one. Not 
highly rated, at least by the standards 
expected of a Fairmont, not even by 
the so-often enthusiastic CG.
Note: The Pagoda and Bamboo 
Lounge (in the back of the Fairmont, 
by the First Street entrance) is no 
longer a restaurant.

Café Too
110 S. Market (at San Fernando, in the 
San José Museum of Art)
408-277-0557
www.cateredtoo.com/cafe_too_locati
ons.htm
Tues-Fri 8 am-3:30 pm, Sat-Sun 8 
am-3:30 pm
Tolerable museum café. In a colorful 
old building, but the inside is modern 
and dull, and the air is stuffy and hot. 
Food passable but not of notable 
quality.

Crema Coffee Roasting Co.
50 W. San Fernando #120 (at First: 
around back of bldg)
408-287-4111,
Mon-Fri 7 am-3 pm
Coffee and sandwiches. Easiest pedes-
trian access is from the plaza be-
tween the Fairmont and the art mu-
seum. Coming from Chavez Plaza, it’s 
on the left in a building further in the 
plaza. For office workers’ hours only.

Section 5. SoFA District (South 
First Area – First, Paseo de San 
Antonio, and Second between 
San Carlos and San Fernando)

Mosaic Restaurant & Lounge
211 S. First (btwn San Antonio & San 
Carlos, in the Four Points Sheraton)
408-282-8888
mosaicdowntown.com
Breakfast daily 6:30-10 am, lunch 
Mon-Fri noon-2 pm, dinner daily 4-10 
pm
It dubs itself “Asian fusion,” but it’s 
basically Americanized upscale Chi-
nese, like P.F. Chang’s, with a bar 
snacks menu on the side.

Blackbird Tavern
200 S. First (at San Antonio)
408-278-1050
www.theblackbirdtavern.com
Thurs-Fri 11:30 am-10 pm, Sat 5-10 
pm, Tues-Wed 11:30 am-9 pm
American café and bar food. Small 
menu, not inexpensive, reputed to be 
good.

Johnny Rockets Pavilion
150 S. First #115 (at San Antonio)
408-977-1414
johnnyrockets.com
No hours posted
Burger and sandwich diner.

8 Treasures
150 S. First #111 (btwn San Antonio 
& San Fernando)
408-998-4878
Mon-Fri 11 am-8:30 pm, Sat-Sun 
11:30 am-9 pm
It still said “Asian Gourmet Express” 
(the old name) on the receipt at the 
end of December. Extremely basic 
Chinese steam table, probably at its 
least inedible at the height of lunch 
hour. The chow mein noodles are like 
thick ropes.
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Tandoori Oven
150 S. First #107/109 (btwn San An-
tonio & San Fernando)
408-292-7222 
www.thetandoorioven.com
Daily 11:30 am-9:30 pm
Quick Indian lunch place with table 
delivery. Watery curries, but with 
enough meat. Big fluffy naan. Perfectly 
OK for a quick lunch.

Baja Fresh
150 S. First #117 (on Paseo de San 
Antonio btwn 1st & 2nd)
408-287-3565, www.bajafresh.com
No hours posted
Chain Mexican grill.

Thirst Tea
150 S. First #118 (on Paseo de San 
Antonio btwn 1st & 2nd)
408-998-8487
Mon-Fri 11 am-11 pm, Sat-Sun noon-
11 pm
Milk tea and bubble tea.

Subway
150 S. First #181 (on Second, btwn 
San Antonio & San Fernando)
408-300-7660
www.subway.com
Mon-Fri 7 am-10:30 pm, Sat 8 
am-10:30 pm, Sun 8 am-9:30 pm

House of Siam
151 S. Second #151 (btwn San Anto-
nio & San Fernando)
408-295-3397
houseofsiamsanjose.com
Lunch Mon-Fri 11:30 am-2:30 pm, Sat 
noon-3 pm; dinner Tues-Sun 5-10 pm, 
Mon 5-9:30 pm
Heavier dishes, darker sauces (even 
for the non-spicy dishes), and chewier 
meat than at Sa By Thai down the 
street. Still pretty good.

The Pita Pit
151 S. Second #185 (btwn San Anto-
nio & San Fernando)
408-694-3200
www.getpitas.com
Fri 9:30 am-3 am, Sat 11 am-3 am, Sun 
11 am-midnight, Mon-Thurs 9:30 am-
midnight
Described as like Subway, except with 
pita bread.

Whispers
150 S. Second (btwn San Antonio & 
San Fernando)
408-297-2850
whisperscafe.com
Daily 8 am-10 pm
It’s got crepes, lots of crepes. Also 
omelets and other breakfast items, 
and a fair selection of sandwiches, 
burgers, salads, and a few basic dinner 
entrees for those who don’t like 
crepes, but in that case what are you 
doing here?

Within Walking 
Distance

Section 6. Out on West San Car-
los and left on Almaden Blvd., 
or south on Market and right 
on Balbach.

488 Café
488 S. Almaden Blvd. at Balbach
aramarkcafe.com/488
Café hidden inside the Oracle office 
building lobby (look to the right as 
you enter). Has daily hot specials. It’s 
worth seeking out this invisible-from-
outside place, but only on weekdays.

Kukar’s House of Pizza
527 S. Almaden Blvd.at Balbach
kukarshouseofpizza.com
Old line pizza and beer joint. Thinnish 
but soggy crust; lots of Velveeta-like 
cheese. Definitely only for people 
who like it that way.
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Section 7. West San Carlos be-
yond Almaden Blvd.

Grace Deli & Café
303 S. Almaden Blvd.at San Carlos
gracedelicafe.com
A small business café on the ground 
floor of the Ernst & Young office 
building, mostly sandwiches, not quite 
so hidden as the 488, with an outside 
entrance. Only keeps office workers’ 
hours.

Paolo’s
333 W. San Carlos #150 near Woz 
Way
www.paolos.com
Quiet, elegant upscale Italian restau-
rant, hidden on the ground floor of an 
office building between the Center 
for the Performing Arts and a parking 
garage on Woz Way, considerably 
behind the street. This is where I’ve 
gone for special dinners. Closed Sat-
urday lunch and all day Sunday.

Section 8. West San Fernando 
(and beyond, up Almaden Ave. 
and San Pedro as far as Santa 
Clara St.)

Pizz’a Chicago
155 W. San Fernando at San Pedro
pizzachicago.com
Deep-dish Chicago-style pizzas, 
mostly featuring California-style top-
pings. CG recommends the calzones.

Taurinus
167 W. San Fernando btwn San Pedro 
and Almaden
www.taurinussteakhouse.com
Still under construction at press time, 
this Brazilian steakhouse should be 
opening right … about … now. It’ll 
serve Brazilian barbecue; that’s all the 
website says so far.

Myth Taverna & Lounge
152 Post at San Pedro
www.mythsj.com
It’s a night club, but it actually has a 
Greek restaurant inside. Some en-
trees, but mostly tapas, pizzas, and 
pita sandwiches. Dinner only, Tues-Sat 
only.

Dac Phuc
198 W. Santa Clara at Almaden Ave.
One of the few remaining Vietnamese 
places downtown – most of them are 
out on the east side or in Santa Clara 
– and it’s an old-style place with an 
ambience that makes you feel as if 
you’re eating in someone’s home 
kitchen. But it has really interesting 
pho soup.

Section 9. West Santa Clara 
west of San Pedro Square

Amici’s East Coast Pizzeria
225 W. Santa Clara at Almaden Ave.
www.amicis.com
Local pizza chain, thin crust of course. 
Offers a full line of gluten-free pizzas.

La Pastaia
223 W. Santa Clara at Almaden Blvd
www.lapastaia.com
I love the hotel De Anza, which is 
where this Italian restaurant lives. The 
service is exceptional, though they do 
find themselves swamped once in a 
while and that can make waits slightly 
longer than you’d like. The carpaccio 
is delicious with lovely fried shallots 
as a marvelous counter-point. I’m not 
a big fan of their pizzas, but the pasta 
is exceptionally good. Of course, you 
should try their desserts. The choco-
late crème brûlée is really nice take 
on a traditional brûlée and I’d take it 
over almost any other I’ve had! 
[Breakfast weekdays only; closed 
Sunday lunch] (review by CG)
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Section 10. San Pedro Square 
and vicinity – San Pedro and 
Almaden Ave north of Santa 
Clara

Notes: Though this section is the farthest 
walk from the hotel in the “Walking 
Distance” circle (0.4 to 0.6 miles), it has 
the highest concentration of restaurants 
in downtown, and sections 10-12 have 
many of the best. There’s a farmer’s 
market selling fresh produce, and with 
stands selling lunch and other snacks, 
along this block of San Pedro every Fri-
day from 10 am to 2 pm.

Los Cubanos
22 N. Almaden Ave. btwn Santa Clara 
& St. John
loscubanossanjose.com
A Cuban sandwich is a sort of dou-
blemeat special of roast pork and 
ham, with Swiss cheese and mustard. 
You can get one here. It’s pretty good. 
Also lots of heavy entrees with meat 
and plaintains. Closed Monday.

San Pedro Square Bistro & 
Wine
20 N. Almaden Ave. btwn Santa Clara 
& St. John
spsbistrowinebar.com
Hefty and fairly extensive bistro menu 
with a lot of wine offerings. Highly 
rated, especially by folks who’ve had a 
lot of wine.

SP2
72 N. Almaden Ave. btwn Santa Clara 
& St. John
www.sp2sanjose.com
Bar and restaurant bistro, set back 
and inconspicuous from the street. 
Rather elaborate and upscale week-
end brunch menu in particular. 
Closed Saturday lunch and all day 
Sunday.

Britannia Arms
173 W. Santa Clara btwn San Pedro & 
Almaden Ave
britanniaarmsdowntown.com
There’s nothing fancy on the menu, 
the mushy peas are mushy, the Fish & 
Chips are decent, but mostly, it’s a bar 
that draws sports fans and karaoke-
types. (review by CG)

Los Gatos Brewing Co.
163 W. Santa Clara btwn San Pedro & 
Almaden Ave.
lgbrewingco.com
Solid bistro menu, with mains, bur-
gers, pizza, salads, designed to com-
plement its own microbrew beer, a 
small selection mostly in German 
style.

The Farmers Union
151 W. Santa Clara at San Pedro
thefarmersunion.com
This is what happens if you cross a 
sports bar with an attempt at a 
gourmet American-style restaurant. 
No lunch on weekends.

La Pinata
17 N. San Pedro btwn Santa Clara & 
St. John
lapinatasj.com
Plain, basic, decent Mexican restau-
rant. I like the soft, crunchy chips and 
the really dark, interesting salsa, al-
most like a mole sauce.

O’Flaherty’s Irish Pub
25 N. San Pedro btwn Santa Clara & 
St. John
oflahertyspub.com
Irish enough that the menu insists on 
spelling it “whiskey” even if it’s 
Scotch, but apart from the large se-
lection of that, the Irishness of the 
place is fairly superficial, even in the 
food, which is more American bar 
bites. Said to be a friendly place, 
though. No lunch on weekends.
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Peggy Sue’s
29 N. San Pedro #100 btwn Santa 
Clara & St. John
peggysues.com
Retro 50s diner. Breakfasts, burgers 
and such. Really good milkshakes.

Satori Tea Co.
37 N. San Pedro btwn Santa Clara & 
St. John
satoriteausa.com
You won’t see this from the street. It’s 
in the parking lot, behind Peggy Sue’s. 
Serves afternoon tea in the British 
fashion, with the finger sandwiches 
and scones and crumpets and clotted 
cream and all. And that’s all it serves, 
closing at 6 seven days a week.

Firehouse No. 1
69 N. San Pedro btwn Santa Clara & 
St. John
firehouse1.com
Calls itself a gastropub: yuppie-pub 
setting, food a ways above the bar-
bites level, though small and a bit se-
verely priced, but the service is very 
good. I’ve tried their Friday special of 
fried chicken. The crispy coating was 
thoroughly infused with honey, plus a 
tasty biscuit and cole slaw so good 
that even I rather liked it. CG says, “Of 
all the bars in San José, Firehouse may 
do some of the best bar food you’ll 
ever have.” No lunch on weekends.

71 Saint Peter Mediterranean 
Grill
71 N. San Pedro btwn Santa Clara & 
St. John
71saintpeter.com
What used to be called continental 
cuisine. More Italian than French in its 
menu, but comes particularly recom-
mended for the more French-style 
dishes, especially the lamb and duck. 
Modestly fancy, modestly pricy. Good 
for a heavy-duty romantic meal out. 
Closed Saturday lunch and all day 
Sunday.

The Old Wagon
73 N. San Pedro btwn Santa Clara & 
St. John
theoldwagonsaloon.com
This one’s a Western pub. They have 
barbecue and quesadillas, to be sure, 
but this is California so they also have 
a Portabello mushroom sandwich and 
a pineapple teriyaki burger. The ulti-
mate fusion dish here must be the tri-
tip panini.

San Pedro Square Market (El 
Dorado Bldg)
87 N. San Pedro at St. John
www.sanpedrosquaremarket.com
Food court, first of two buildings, but 
featuring independent vendors with 
often rather healthful food. Stands in 
this building include: On a Roll (Viet-
namese spring rolls), Vino Vino (wine 
bar with appropriate snacks), 
CrêParis (crepes), Robee’s Falafel, 
Little Chef Counter (poutine, and 
more duck fat fries), Loteria Taco Bar, 
Sama Zama (soups and salads), Pizza 
Bocca Lupo (designer pizzas, mostly 
vegetarian), CaliDog (designer hot 
dogs, if you can believe it), plus two 
bars and a coffee stand.

San Pedro Square Market 
(Market Hall)
100 N. Almaden Ave.at St. John
Back building of the market, reachable 
out of the front building’s back en-
trance or by going around the corner 
on St. John. Less intricately laid out 
than the front building, it includes: 
Blush Oyster Bar & Lounge, Choca-
too (dessert bar), Treatbot (ice cream 
truck), Phonomenal Noodle House 
(pho soup), Konjoe Burger Bar (Asian 
designer burgers), Bray Butcher Block 
& Bistro (bbq and deli sandwiches: 
not bad, actually), and the Market 
Beer Co. (a huge fridge of bottles of a 
variety of craft beers). The stand-
alone restroom building out back is 
actually not filthy.
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La Victoria
131 W. Santa Clara btwn Market & 
San Pedro
lavicsj.com
Another branch of the campus-side 
taqueria listed under section 17.

Section 11. North Market – be-
tween Santa Clara and St. John

Erik’s DeliCafe
2 N. Market #105 at Santa Clara
www.eriksdelicafe.com
Modestly-ubiquitous local chain with 
always-good soups, salads, and sand-
wiches. Closes at 7 pm.

China Wok
9 N. Market btwn Santa Clara & St. 
John
chinawok-sanjose.com
The dishes are small, light textured, 
and peculiar – the Mongolian beef is 
in a gentle broth unlike any other 
Mongolian I’ve ever had – and the 
prices not low. The service is kind of 
oblivious. The menu has one of my all-
time favorite typos: “All dishes are 
served with steamed ice.” Closed 
Sunday.

Louisiana Bistro
19 N. Market btwn Santa Clara & St. 
John
louisianabistrosanjose.com
Markets itself as a taste of authentic 
New Orleans, but I’m not so sure 
about that. The crab cake appetizer 
has lots of real crab, and the most 
delicious aioli sauce ever, but the dish 
called jambalaya is no such thing. I got 
a basically unseasoned thick chicken 
gravy with lots of chicken, a few bland 
slices of light sausage, and less lightly 
cooked vegetables, with a dollop of 
rice in the middle and an excellent 
piece of cornbread on the side. It’s 
actually tasty, it’s just not jambalaya or 
anything like it. The décor, hardly 
more creole than the food, is spartan 

Yuppie, like a westernized Japanese 
restaurant, and the service is still a 
little self-conscious (it’s only been 
open about a month). 

Da Kine Café
23 N. Market btwn Santa Clara & St. 
John
dakineislandgrill.com
Just opened and not yet reviewed or 
visited by me, this restaurant offers 
Hawaiian food that should be at least 
one or two cuts above the places that 
serve macaroni salad in a polystyrene 
foam box.

Sonoma Chicken Coop
31 N. Market btwn Santa Clara & St. 
John
sonomachickencoop.com
Popular small local chain that still 
serves its signature dish of robustly 
tender rotisserie chicken with either 
a light chipotle bbq sauce or the ac-
tually really good choices of red wine 
or vinaigrette poured over it. But 
they’ve vastly expanded the menu 
over the years: sandwiches, pasta 
plates, dinner salads, California-style 
pizza.

Back a Yard
80 N. Market btwn Santa Clara & St. 
John
backayard.net/sanjose/
Caribbean food with counter service, 
inexpensive. Specializes in jerk-style 
chicken wings, which I find magnifi-
cent. The jerk seasoning is not too 
strong or misjudged, just enough to 
flavor the thoroughly-cooked but not 
dry chicken. A thimble of wet sweet/
spicy sauce on the side completes the 
offering. Kind of odd, sweet, collard 
greens, but reasonably tasty. Closed 
Sunday.

Amir Mediterranean Cuisine
86 N. Market btwn Santa Clara & St. 
John
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Fairly new and completely unpreten-
tious place with Greek/Levant cui-
sine. It’s tended to fall under the 
shadow of the other good restau-
rants in the area, which is unfortunate 
because it’s really good. The meat is 
tender, juicy, and carefully cooked, 
which makes for a good shawarma 
plate. The sides are good also, and the 
hummus comes with a dab on top of 
what looks and tastes a lot like La 
Victoria’s orange sauce (see section 
17).

Section 12. North end of South 
First – between San Fernando 
and Santa Clara, and around 
the corners on those and Post

Mezcal
25 W. San Fernando btwn Market & 
First
mezcalrestaurantsj.com
This is a Mexican restaurant, not Cal-
Mex or Tex-Mex, which is what 
“Mexican” usually means up north, 
including elsewhere on this guide. 
These folks come from Oaxaca and 
they cook like it. The enchiladas, for 
instance, come with the fillings on the 
side, and they carefully distinguish 
between enchiladas proper and three 
other similar dishes with different 
sauces. If it doesn’t have enchilada 
sauce, it’s not an enchilada, but some-
thing else. If you want to try the 
sauces first, they come with the chips. 
No lunch on weekends.

Billy Berk’s
99 S. First at San Fernando
www.billyberks.com
I don’t think of it as much of a restau-
rant, but that’s my problem. I think of 
it as a bar that happens to have great 
food. The best value you’ll find in all 
of downtown is the Mac ‘n Cheese 
appetizer. It’s awesome, just the right 
size, and delicious! The dessert menu 
is good too, especially if you’ve come 

for drinks, which are the real highlight 
of the joint. [No lunch on Sunday.] 
(review by CG)

Nemea Greek Taverna
96 S. First at San Fernando
nemeagreektaverna.com
Fairly hopping Greek restaurant with 
food ranging from OK (salads, vege-
tables) to intensely tasty (soup, lamb). 
Modestly upscale in service and 
industrial/warehouse in decor (and 
hence very noisy), but not expensive 
for the kind: many meals around $20. 
It’s also possible to make a meal out 
of a couple appetizer plates, which 
are not small, again for about $20. No 
lunch on weekends.

Ozu Sushi & Grill
86 S. Firs n. of San Fernando
Newly opened. Reviews so far have 
not been good. Closed Sunday.

Zanotto’s Express Deli
80 S. First n. of San Fernando
zanottos.com
Weekday lunch-only deli that serves 
as the downtown outpost of a local 
family-owned supermarket. Vast vari-
ety of sandwiches and other fixings.

K.zzang
78 S. First n. of San Fernando
kzzang55.orengeo.com
Tiny Korean lunch place with a tiny 
menu and metal chopsticks. There’s a 
few specials, but the emphasis on the 
menu is a choice of entrée, plus the 
usual vast mix of Korean side dishes, 
either separately in a bento box or all 
together in a bowl. With the sepa-
rates, the meat is on a bed of cab-
bage, and everything’s good, even the 
cold fried tofu strips, though it 
sounds awful. Very fast service. Closed 
Sunday.

Original Gravity Pub
66 S. First s. of Post
originalgravitypub.com
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This place should really be shunted 
over to the bars and clubs list, since 
what it’s for is fanatical craft-beer 
tasters. Come back every day and 
they’ll have different brands you’ve 
probably never had before. But they 
do serve food, too: an interesting 
menu combo of sausages and grilled 
cheese sandwiches. They too have 
duck fat fries, which seem to be 
popular around here.

Bella Mia
58 S. First s. of Post
bellamia.com
Old local favorite Italian restaurant, 
the one that’s not quite as old-school 
as Original Joe’s. No lunch on week-
ends.

CREAM
49 S. First at Post
creamnation.com
The name is an acronym: Cookies 
Rule Everything Around Me. What 
they seem to rule around here is ice 
cream sandwiches. The cookies are 
warm, so there’s a baked-Alaska ef-
fect. Reports on this brand-new place 
so far have been favorable.

Nomikai
48 S. First at Post
www.nomikaisj.com
Also more of a bar that offers some 
food. Has a few designer pizzas and 
even more determinedly designer 
appetizers, with a degree of Japanese 
and pan-Asian influence. Dinner only; 
closed Sunday.

Don Pedro’s
43 Post w. of First
Tiny little Mexican place with a large 
bar and an even larger tv set. Impres-
sively well-kempt for a shady area of 
downtown. The food is adequate but 
uninspiring, rather bland. My water 
glass tasted of soap. The chips and salsa 
are by far the best thing about it.

Peking House
45 Post w. of First
A little hole-in-the-wall greasy spoon 
joint that’s probably the best Chinese 
food downtown. Not that the compe-
tition is very heated, but for a drab 
little old-style place with a limited 
menu full of old familiars, the food is 
impressively solid and tasty. Also un-
usually spicy for a basic Americanized 
joint: watch out for the hot and sour 
soup in particular.

Good Karma Vegan Café
37 S. First n. of Post
goodkarmavegancafe.com
Combo plates and burritos, colorful 
and rather spicy. Many of the dishes 
are Asian-inspired, but by no means 
all. Some have fake meat, which in a 
good dish can be harder to tell from 
the real thing than you might think.

Pizza #1
33 S. First n. of Post
Convenience store and locksmith 
that also sells pizza by the slice. Hein-
lein did say that specialization is for 
insects.

City Bagels
52 W. Santa Clara btwn Market & 
First
citybagels.biz
Not your typical ethnic bagel shop, 
but, despite some of the odd varie-
ties, it is a real bagel, and not those 
“bread in the shape of a doughnut” 
things that Noah’s et al sell. If there 
are better ones downtown, I don’t 
know of them. Like many bagel places, 
it closes for the day in mid-afternoon.

Fuji Sushi
56 W. Santa Clara btwn Market & 
First
fujisushisj.com
This is said by sushi-lovers to be a 
top sushi place. No lunch on week-
ends.
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Picasso’s Tapas
62 W. Santa Clara btwn Market & 
First
picassostapas.com
I love the tapas, and it’s a decent place 
to take a date, as long as you both 
don’t mind a strong hit of garlic. 
[Dinner only.] (review by CG)

Note: Apart from the cluster a block 
south of the hotel (described above), this 
section is the club/lounge heart of the 
city. Places in and around this section 
and not also listed under restaurants 
include:

Caravan Lounge [Section 8]
98 S. Almaden Ave. at San Fernando

The Blank Club [Section 8]
44 S. Almaden Ave. at Post

Hedley Club Lounge [Section 9]
223 W. Santa Clara at Almaden Blvd.

Shisha [Section 11]
84 N. Market btwn Santa Clara & St. 
John

Fifty Five South
55 S. First at Post

Mac’s Club
39 Post w. of First

Sherman Cellars (wine tasting)
40 Post w. of First

Splash Video Dance Bar
65 Post w. of First

Temple Bar & Lounge
52 S. First at Post

Lido Night Club
30 S. First n. of Post

Studio 8
8 S. First at Santa Clara

Tangerine Hookah Bar [Section 
13]
30 E. Santa Clara #150 at Second; 
behind on Fountain Alley

Johnny V’s & Paddy’s Pub [Sec 
13]
31 E. Santa Clara btwn First & Second

Dive Bar [Section 13]
78 E. Santa Clara btwn Second & 
Third

Freddie J’s [Section 13]
97 E. Santa Clara at Third

Tres Gringos [Section 14]
83 S. Second n. of San Fernando

San Jose Bar & Grill [Section 14]
85 S. Second n. of San Fernando

Cinebar [Section 14]
69 E. San Fernando btwn.Second and 
Third

Sparta Sports Bar [Section 14]
81 E. San Fernando btwn Second and 
Third

Section 13. East Santa Clara – 
east of First (and just off it)

The City Fish
30 E. Santa Clara #140 btwn First & 
Second
Hole-in-the-wall fish & chips place. 
The fish is extremely light-textured, 
and the batter dark but it doesn’t 
overpower the fish. More of a snack 
than a meal.

Curry Pundits
30 E. Santa Clara #130 btwn First & 
Second
currypundits.com
Indian burritos and curry bowls, basi-
cally. Mix-and-match between base, 
filling, and curry sauce.

Angelou’s Mexican Grill
21 N. Second n. of Santa Clara
angelousmexicangrill.com
It’s a Mexican-entrees restaurant and 
a burrito taqueria and a breakfast 
place and an American hamburger 
grill, all in one. Generally recom-
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mended. Closed Saturday lunch and 
all day Sunday.

Ike’s
75 E. Santa Clara #130 at Second
ilikeikesplace.com
Sandwiches, mostly cold meat (plenty 
of vegan options too). Very big on 
striking combinations of ingredients; 
nearly fifty sandwich offerings.

Muchos Taqueria
72 E. Santa Clara btwn Second & 
Third
muchostaqueria.com
Your friendly neighborhood taqueria. 
And I do mean friendly: the cheerful-
ness and desire to be helpful of the 
staff is the best thing about it. Special-
izes in roasted chicken. A little under-
seasoned, a little dry, it’s OK. The rice 
with it is good, the beans watery. Also 
serves Mexican breakfasts.

Cheese Steak Shop
76 E. Santa Clara btwn Second & 
Third
Better than the Blue Chip, though it 
also doesn’t resemble what you get in 
Philadelphia. Advantages: the meat is 
juicy and tasty, they offer provolone 
cheese and don’t use too much of it 
(maybe too little, in fact). Disadvan-
tages: the bun is too large and too 
dry; if you order peppers they’re 
stuck in, cold, sideways, after the 
sandwich is already made and the 
cheese has sealed the top to the bot-
tom, as a result of which the peppers 
taste odd and mostly fall out before 
you can take a bite anyways.

Bakery Mexico
87 E. Santa Clara btwn Second & 
Third
This place is a little gem. The Torta 
Cubana is the highlight. It’s a semi-
traditional Cuban sandwich, but it’s 
also amazingly awesome sauce. I mean 
really, it’s great. I’ve enjoyed it several 

times and it plays wonderfully on the 
palate. The Tortas are big and tasty, 
and the bread is exceptional. Plus, 
they’re open late for the nighthawks 
among us. It’s wheelchair accessible, 
but can be difficult to navigate tables. 
(review by CG)

Grub Shack
93 E. Santa Clara btwn Second & 
Third
grubshacksj.com
Calls itself Hawaiian/Asian fusion. Rice 
plates, burgers, chicken wings. Serv-
ings tend to be large and fatty. Closed 
Sunday and Monday.

Smoke Eaters
29 S. Third s. of Santa Clara
smoke-eaters.com
Sports bar that serves chicken wings. 
The pieces are big; the problem is the 
sauces. They’re all thick, heavy, goopy, 
and unpleasantly intense, and they 
overwhelm the chicken to the extent 
that it doesn’t matter how good the 
meat is. With one exception: the 
“Thai Zing” is a sweet/spicy red-
pepper sauce that’s light and thin and 
brightens up the meat while allowing 
the crispness of the skin to come 
through.

Liquid Restaurant & Lounge
32 S. Third s. of Santa Clara
liquidsj.com
Unlike most of the lounges, this one 
is a real restaurant as well, offering 
mostly pan-Asian fusion cuisine. Open 
seven days for dinner and Tues-Fri for 
lunch.

Seven Seas Sushi
130 E. Santa Clara btwn Third & 
Fourth
sevenseassushi.com
Sushi place that’s been through sev-
eral different names and remodelings. 
The new incarnation is getting mixed 
reviews so far. Closed Sunday lunch.
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4th St. Pizza Co.
150 E. Santa Clara at Fourth
4thstpizzaco.com
About 1/4 pizza parlor and 3/4 sports 
bar. The pizza is thick crusted, rather 
doughy, but not Chicago-style; the 
toppings, in fact, are piled high and 
tend to fall off, if you can believe it.

Agave Mexican Grill
17 S. Fourth s. of Santa Clara
Despite being called a grill, it’s really 
just a tiny little taqueria counter, 
though it does offer a few entrees. 
The main business is tacos and burri-
tos, which feature sizzling meat and 
fresh hot tortillas. Salsa, onions, cilan-
tro et al are in an add-it-yourself bar.

14. East San Fernando – east of 
First (and just off it)

Hanuman Thai
1 E. San Fernando btwn First and 
Second
hanumanthai.net
Thai restaurant that runs towards the 
spicy, with light sauce well cooked in. 
Rather small quantities, high prices. A 
little confusing to enter, since the 
main seating area is upstairs and the 
kitchen is downstairs by the bar, 
where there are also a few seats, 
which I guess is where anybody with 
mobility issues will have to stay. I’m 
still not entirely sure where you’re 
supposed to wait, or just sit down. 
Closed Saturday lunch and all day 
Sunday.

Gordon Biersch
33 E. San Fernando btwn First and 
Second
gordonbiersch.com/restaurants
Daddy of the gastropubs. You do want 
some food with your beer, right? Bur-
gers and fries are hearty here. The 
beer is excellent. (review by LH)

Loft Bar & Bistro
90 S. Second n. of San Fernando

www.loftbarandbistro.com
Italian-American dinner menu; sand-
wiches and wraps for lunch. Also 
turns into a night club on weekends.

Azúcar Latin Bistro
71 E. San Fernando btwn Second and 
Third
azucarsj.com
A Latin entertainment venue, but also 
a genuine upscale Mexican restaurant, 
featuring chicken, fish, and fajita en-
trees. Dinner only; closed Sunday.

Chacho’s
87 E. San Fernando btwn Second and 
Third
chachosrestaurant.com
Pretty basic taqueria in a bar. The 
food is reasonably worthwhile if you 
get the lunch special, which is half the 
rather high price of everything else. 
Once recently I got something re-
sembling steak fajitas, which tasted of 
refried beans even though it wasn’t 
supposed to have any beans in it. 
Service extremely variable.

Fahrenheit Restaurant & 
Lounge
99 E. San Fernando at Third
fahrenheitsj.com
Fahrenheit is kinda swanky; I mean it’s 
also a Ultralounge! The food here is 
delightful. The Grilled Skirt Steak has 
wonderful flavor and they certainly 
understand the concept of Medium 
Rare. The drinks are also spectacular. 
[Dinner only; closed Sunday] (review 
by CG)

Amor Café and Tea
110 E. San Fernando btwn Third and 
Fourth
Milk tea, coffee, desserts.

Power Bowl
132 E. San Fernando btwn Third and 
Fourth
Here’s a specialty quick café for you: 
it serves fruit salads, with granola and 
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optional nuts on top. Also smoothies 
and oatmeal.

Flames
88 S. Fourth #150 at San Fernando
flameseatery.com
This was my mother-in-law’s favorite 
restaurant, and that about sums it up: 
a place your mother-in-law would 
like. American menu (lots of burgers 
and skillet plates, and lots and lots of 
breakfasts) with some Italian influ-
ence, and a big drink menu too.

On Fourth: A Novel Café
150 E. San Fernando at Fourth
www.spartanshops.sjsu.edu/onfourth/
Small snack café attached to, but not 
inside, the Martin Luther King Library, 
which is the joint library of San José 
State University and the main branch 
of the city’s public library. Sandwich 
offerings named for novels, pretty 
tasty and convenient, and some other 
quick offerings including breakfast 
snacks. Do not take your food inside 
the library. Closes at 5 pm Friday-
Sunday.

Section 15. Student Row north – 
Paseo de San Antonio between 
Third and Fourth

Vyne Bistro
110 San Antonio btwn Third and 
Fourth
vynebistrosj.com
Wine bar with a few dinner entrees, 
plus cheese, salads, shellfish, paninis, 
and desserts. Dinner only except that 
there’s a Sunday brunch of designer 
breakfast food.

La Lune Sucrée
116 San Antonio btwn Third and 
Fourth
lalunesucree.com
The idea here is to reproduce a Pari-
sian street café with a pan-European 
menu. Others will have to say how 
well it succeeds. Sandwiches, crepes, 

quiche, pastries, coffee, tea, beer, wine, 
and all. Closes at 5 pm on Sunday, 
otherwise open until 8.

Philz Coffee
118 San Antonio btwn Third and 
Fourth
www.philzcoffee.com
Philz is a Bay Area local coffee chain. 
It’s the official, or at least an official, 
vendor of coffee at Facebook HQ, so 
I hope you’re impressed.

Quickly
140 San Antonio at Fourth
quicklyusa.com
Asian fusion café. For food, bento, 
ramen and udon, bánh mì, Hong Kong 
egg puffs, a few burgers, and fried 
everything. To drink, coffee, milk tea, 
rose tea, slushes, and little tapioca 
balls to go in it. For dessert, frozen 
yogurt Japanese-style, and gelato.

Section 16. Student Row south – 
directly east, on East San Carlos 
between Second and Fourth 
(and just off it)

Note: The row of student joints around 
the SE corner of San Carlos and Third is 
where to come if you want a quick meal 
really late. Some of these places are 
open until 3 am on weekends. School is 
on, so the area will be full of college 
students all evening.

Psycho Donuts
288 S. Second at San Carlos
psychodonuts.com
Designer donut shop, inside the 
Camera 3 cinema building, with 
strange flavor combinations, striking 
appearances, and silly names. Very 
expensive for a small donut, circa $2 
each, but you’re paying for the art 
more than the food. I find them tasty, 
though others disagree.
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Hoagie Steak Out
304 S. Third at San Carlos
One of the cheap fast places on stu-
dent row. This one serves 
cheesesteaks – mostly elaborate 
things with weird add-ons – plus a 
few items of Korean food. I didn’t 
claim to understand the connection 
until I tried an order of bulgogi, Ko-
rean bbq. Unlike anything I’ve had at 
an actual Korean place, it tasted like 
the meat & mushrooms & onions 
part of the filling of a cheesesteak.

Hydration
310 S. Third s. of San Carlos
hydration-cafe.com/shop/
Quick lunch: bento boxes, rice bowls, 
and a whole lot of tea. Best ratings 
for their crispy chicken. I tried a 
braised pork rice bowl. Interesting 
stuff (he said, chewing slowly): fatty 
meat, carrots, hunks of garlic, and a 
hard-boiled egg that had gone purple, 
all over a big bed of rice.

Pauly’s Famous Franks N 
Fries
312 S. Third s. of San Carlos
paulysfamous.com
What makes the hot dogs here inter-
esting is that you can get a vast 
choice of the most unusual world-
cuisine toppings on them.

Iguanas
330 S. Third s. of San Carlos
burritozilla.com
Southernmost of the joints on stu-
dent row. Serves burritos, nachos, and 
the like. By most accounts, the more 
elaborate and greasier the add-ons 
you get, the better the food tastes, 
but I like just a plain burrito. By which 
standards, if you’re just looking for 
solid belly-timber, it’s quite OK.

Ben & Jerry’s Ice Cream
115 E. San Carlos at Third
benjerry.com
You know their ice cream. Here it is 
by the scoop.

Pizza My Heart
117 E. San Carlos btwn Third and 
Fourth
pizzamyheart.com
Local chain highly-rated for its thin-
crust pizza. Full but crispy, even the 
reheated by-the-slice offerings.

Yogurtland
125 E. San Carlos at Fourth
www.yogurt-land.com
This one is the world-cuisine flavor 
selection of frozen yogurt.

La Victoria Taqueria
140 E. San Carlos btwn Third and 
Fourth
lavicsj.com
This was my go-to taqueria when I 
was working at San José State. Fast, 
inexpensive, and good service. The 
offerings aren’t as elaborate as Iguana 
around the corner, but if you just 
want a plain burrito, I find this place 
better and more flavorful. It’s more 
flavorful still if you try just a little of 
the orange sauce (named for its 
color, not its flavor), a seriously spicy 
mayo doled out in squeeze bottles 
which the staff watch over as if they 
were valuable library books being 
loaned out.

Grande Pizzeria
150 E. San Carlos at Fourth
Thin-crust but chewy pizza, by re-
ports highly variable in quality.

Dosa & Curry Café
345 S. Fourth s. of San Carlos
If you just want to get filled up with 
decent-quality Indian food, this is a 
good place to do it.
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Section 17. San Salvador (one 
block south of the hotel and to 
the east)

Bo Town
409 S. Second at San Salvador
botownsj.com
Cheap, pretty quick Chinese restau-
rant with some Vietnamese dishes on 
the menu. Inexpensive lunch specials, 
rather bland, under-spiced and mostly 
more veggies than meat. The strange-
looking building was originally a 
Denny’s, way back in its Jetsons ultra-
modern period.

Sa By Thai
404 S. Second #A at San Salvador
Connoisseurs of Thai restaurants 
insist that this is the best Thai food 
anywhere in San José. I find it an ex-
cellent little place: a clean, neat res-
taurant serving clean, neat Sinicized 
Thai food. The meat is hefty and lean, 
the vegetables crisp and strong, and 
the sauce flavorful without being 
strongly spicy. Open until midnight.

Dakao
98 E. San Salvador at Third
dakaosj.wix.com/dakao
Inexpensive neighborhood Vietnam-
ese restaurant specializing in bánh mì 
sandwiches and rice plates.

China Chen
400 S. Third at San Salvador
Noodle soup is the specialty of China 
Chen. Stick to the noodle soup. The 
Fried Egg Flour Cake has been 
praised by many, but I don’t see it. The 
place has spotty service and it’s 
pretty much a Hole-in-the-Wall, but 
you cannot go wrong with the Noo-
dle Soup. (review by CG)

Section 18. Further south, Wil-
liam and beyond

Orchestria Palm Court
27 E. William btwn First and Second
orchestriapalmcourt.com
The dinner menu is very small – the 
“signature dish” is shrimp puttanesca 
– but it boasts of the organically-
sourced ingredients. The soda foun-
tain and dessert menu is no smaller. 
You don’t come here for the food, 
but for the music: the place is full of 
player pianos and mechanical organs 
and other early 20th-century gadgets 
playing tuneful songs of the period 
(defining “the period” pretty widely). 
Open Friday through Sunday for din-
ner only.

Emile’s
545 S. Second btwn William & Reed
emilesrestaurant.com
Emile’s has a good reputation in San 
José, for good reason. They do good 
French food. I’ve always enjoyed the 
Three-Course Prix Fixe meals they 
offer, complete with a glass of wine. 
It’s always good and affordable for the 
quality you’re getting. The duck a l’o-
range has gotten rave reviews for 
ages and draws converts every night. 
It’s open until 11 on the weekends, so 
head over for some late night eating. 
It’s dressy and you might want to 
think about making reservations. 
[Dinner only; closed Sunday and 
Monday] (review by CG)

La Peñita
601 S. First at Reed
Neighborhood Mexican restaurant in 
a neighborhood without many res-
taurants. Most noted for its cocido 
(Mexican beef soup).
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Restaurants Listed 
by Cuisine

Numbers are those of sections in the 
restaurant guide, not page numbers in 
the program book.

American: 1. Café Stritch, Arcadia. 
4. Fountain. 5. Whispers. 10. The 
Farmers Union. 11. Sonoma Chicken 
Coop. 14. Loft Bar & Bistro, Fahren-
heit Restaurant & Lounge, Flames. 18. 
Orchestria Palm Court (see also Bar-
becue, Bistros, Cafes, etc etc)

Asian fusion: 5. Mosaic Restaurant 
& Lounge. 10. Konjoe Burger Bar (San 
Pedro Square Market). 12. Good 
Karma Vegan Café. 13. Grub Shack, 
Liquid Restaurant & Lounge. 15. 
Quickly.

Bagels: 12. City Bagels

Barbecue: 8. Taurinus. 10. The Old 
Wagon, Bray Butcher Block & Bistro 
(San Pedro Square Market).

Bento: 12. K.zzang. 16. Hydration

Bistros and gastropubs: 5. Black-
bird Tavern. 10. San Pedro Square Bis-
tro & Wine, SP2, Los Gatos Brewing 
Co., Firehouse No. 1, The Old Wagon. 
12. Billy Berk’s. 14. Gordon Biersch.

Brazilian: 8. Taurinus

Breakfast (selective): 1. Il Fornaio, 
Arcadia. 4. Fountain. 5. Mosaic Restau-
rant & Lounge, Whispers. 13. Muchos 
Taqueria. 14. Flames (see also Cafes and 
Light cafes)

British/Irish: 10. Britannia Arms, 
O’Flaherty’s Irish Pub, Satori Tea Co.

Brunch: 4. Fountain. 10. SP2. 15. Vyne 
Bistro.

Cafes, diners: 2. Affinity Restaurant. 
3. Specialty’s Café & Bakery, Peggy 
Sue’s. 5. Johnny Rockets Pavilion. 6. 488 
Café. 10. Peggy Sue’s. 11. Erik’s Deli-
Cafe.

Light cafes: 1. Caffe Frascati. 2. Gal-
lery. 3. The Tech Café. 4. Bijan’s Bakery 
& Café. Café Too, Crema Coffee 
Roasting Co. 7. Grace Deli & Café. 10. 
Sama Zama (San Pedro Square Mar-
ket). 12. Zanotto’s Express Deli. 14. 
Amor Café and Tea, Power Bowl, On 
Fourth. 15. La Lune Sucrée, Quickly

Caribbean: 11. Back a Yard

Cheesesteaks: 1. The Blue Chip. 13. 
Cheese Steak Shop. 16. Hoagie Steak 
Out

Chicken: 11. Sonoma Chicken Coop, 
Back a Yard. 13. Muchos Taqueria, 
Smoke Eaters. 16. Hydration.

Chinese: 5. 8 Treasures. 11. China 
Wok. 12. Peking House. 17. Bo Town, 
China Chen.

Coffee: 1. Caffe Frascati. 2. Peet’s. 4. 
Bijan’s Bakery & Café. 15 Philz Coffee

Continental: 10. 71 Saint Peter 
Mediterranean Grill

Creole/Cajun: 11. Louisiana Bistro.

Crepes: 2. Affinity Restaurant. 5. 
Whispers. 10. CrêParis (San Pedro 
Square Market)

Cuban: 10. Los Cubanos.

Desserts: 4. Bijan Bakery & Café. 10. 
Chocatoo (San Pedro Square Market). 
16. Psycho Donuts (see also Ice cream/
Froyo)

Fish and chips: 13. The City Fish

Food courts: 10. San Pedro Square 
Market (El Dorado Bldg and Market 
Hall)
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French: 10. 71 Saint Peter Mediterra-
nean Grill. 18. Emile’s (see also Crepes)

Greek: 8. Myth Taverna & Lounge. 12. 
Nemea Greek Taverna (see also 
Mediterranean/Levant)

Hawaiian: 11. Da Kine Café. 13. 
Grub Shack.

Hot dogs: 10. CaliDog (San Pedro 
Square Market). 16. Pauly’s Famous 
Franks & Fries

Ice cream/Froyo: 10. Treatbot (San 
Pedro Square Market). 12. CREAM. 15. 
Quickly. 16. Ben & Jerry’s Ice Cream, 
Yogurtland.

Indian: 5. Tandoori Oven. 13. Curry 
Pundits. 16. Dosa & Curry Café.

Italian: 1. Il Fornaio, Original Joe’s. 7. 
Paolo’s. 9. La Pastaia. 10. 71 Saint Peter 
Mediterranean Grill. 12. Bella Mia. 14. 
Loft Bar & Bistro. (see also Pizza)

Japanese: (see also Bento, Sushi)

Korean: 12. K.zzang. 16. Hoagie Steak 
Out

Mediterranean/Levant: 3. Mid 
GoGo. 5. The Pita Pit. 10. Robee’s Fala-
fel (San Pedro Square Market). 11. 
Amir Mediterranean Cuisine

Mexican (including taquerias and 
burrito bars): 5. Baja Fresh. 10. La Pi-
nata, Loteria Taco Bar (San Pedro 
Square Market), La Victoria. 12. Mexcal, 
Don Pedro’s. 13. Angelou’s Mexican 
Grill, Muchos Taqueria, Bakery Mexico, 
Agave Mexican Grill. 14. Azúcar Latin 
Bistro, Chacho’s. 16. Iguanas, La Victoria 
Taqueria. 18. La Peñita.

Oyster bar: Blush Oyster Bar & 
Lounge (San Pedro Square Market)

Pizza: 6. Kukar’s House of Pizza. 8. 
Pizz’a Chicago. 9. Amici’s East Coast 
Pizzeria. 10. Pizza Bocca Lupo (San 
Pedro Square Market). 12. Pizza #1. 13. 
4th St. Pizza Co. 16. Pizza My Heart, 
Grande Pizzeria.

Québécois: Little Chef Counter (San 
Pedro Square Market)

Seafood: 3. Scott’s Seafood. 4. 
McCormick & Schmick’s

Sandwiches (including bánh mì): 1. 
Subway. 5. The Pita Pit. 13. Ike’s. 15. 
Quickly. 17. Dakao.

Spanish: 12. Picasso’s Tapas

Sports bars & bar bites: 1. The 
Blue Chip. 4. The Lobby Lounge. 10. 
Britannia Arms, The Farmers Union, 
O’Flaherty’s Irish Pub. 12. Original 
Gravity Pub, Nomikai. 13. Smoke Eat-
ers, 4th St. Pizza Co.

Steakhouses: 1. Original Joe’s, Arca-
dia. 3. Morton’s The Steakhouse. 4. 
McCormick & Schmick’s, The Grill on 
the Alley. 8. Taurinus.

Sushi: 4. The Lobby Lounge. 12. Ozu 
Sushi & Grill, Fuji Sushi. 13. Seven Seas 
Sushi. 

Tea: 5. Thirst Tea. 10. Satori Tea Co. 14. 
Amor Café & Tea

Thai: 5. House of Siam. 14. Hanuman 
Thai. 17. Sa By Thai.

Vegetarian: 12. Good Karma Vegan 
Café.

Vietnamese: 1. Pho 69. 8. Dac Phuc. 
10. On a Roll (San Pedro Square Mar-
ket), Phonomenal Noodle House (San 
Pedro Square Market). 17. Bo Town, 
Dai Thanh Supermarket, Dakao.

Wine bars: 10. San Pedro Square 
Bistro & Wine, Vino Vino (San Pedro 
Square Market). 15. Vyne Bistro

31



Local Guide
Entertainment

San José is full of theatrical events. 
Here’s a list of shows performing 
downtown while the convention is 
going on. Check their websites for 
performance times, ticket prices, and 
other details.

“Madama Butterfly” by Gi-
acomo Puccini
Opera San José, California Theatre, 
345 S. First (just around the corner & 
down the block from the hotel)
408-437-4450, www.operasj.org

“The Threepenny Opera” by 
Bertolt Brecht and Kurt Weill
San José Stage Company, 490 S. First 
(21/2 blocks south)
408-283-7142, www.thestage.org

“The Smell of the Kill” by 
Michele Lowe
City Lights Theater Company, 529 S. 
Second (3 blocks south & east)
408-295-4200, www.cltc.org

“R. Buckminster Fuller: The 
History (and Mystery) of the 
Universe” by D.W. Jacobs
San José Repertory Theatre, 101 
Paseo de San Antonio (3 blocks east 
& north)
408-367-7255, www.sjrep.com

“Disney on Ice: Rockin’ Ever 
After”
SAP Center (San José Arena), 525 W. 
Santa Clara St. (1 mile) 408-287-9200, 
www.sapcenteratsanjose.com

“Educating Rita” by Willy 
Russell
Northside Theatre Company, Olinder 
Theatre, 848 E. William St. (11/2 miles) 
408-288-7820, 
www.northsidetheatre.com

“The Whipping Man” by Mat-
thew Lopez
Renegade Theatre Experiment, Hoo-
ver Theatre, 1635 Park Ave. (21/4 
miles) 408-493-0783, 
www.renegadetheatre.com

And here’s some musical concerts 
going on downtown over the week-
end. This does not include night clubs, 
dance clubs, etc., with which the 
neighborhood is also well-supplied.

The Pixies, plus Best Coast
Saturday, 7 pm
Civic Auditorium, 135 W. San Carlos 
(1/2 block from the hotel)
408-792-4111, 
www.sanjosetheaters.org

Erna Gulabyan, piano
Sunday, 1:30 pm
Le Petit Trianon, 72 N. Fifth (9 blocks 
from the hotel)

In the Mood: 1940s Big Band 
Musical Revue
Sunday, 3 pm
Civic Auditorium, 135 W. San Carlos 
(1/2 block from the hotel)
408-792-4111, 
www.sanjosetheaters.org

Nineteen Jazz Orchestra
Sunday, 8 pm
Theatre on San Pedro Square, 29 N. 
San Pedro (51/2 blocks north & west)
408-679-2330, 
www.tabardtheatre.org/TOSPS/
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Museums
The Tech Museum of Innova-
tion
201 S. Market (1 block north of the 
hotel). Open daily. Special exhibit: 
“Star Wars: The Exhibition”
408-294-8324, www.thetech.org
Discount for Potlatch members on ad-
missions to the museum gallery, the 
Star Wars exhibit (priced separately), 
and the gallery/IMAX combo. Just 
show your Potlatch membership 
badge to the cashier.

Anno Domini (art and design)
366 S. First (around the block from 
the hotel, across the street)
Open Tuesday-Saturday
408-271-5155, www.galleryad.com

San José Museum of Art
110 S. Market (2 blocks north)
Closed Monday. Special exhibits: 
“Around the Table: food, creativity, 
community” and “What’s Your Angle?”
408-271-6840, www.sjmusart.org

San José Museum of Quilts 
and Textiles
520 S. First (3 blocks south)
Open Wednesday-Sunday. Special ex-
hibits: “Metamorphosis: Clothing and 
Identity” and “Tasty, too!”
408-971-0323, 
www.sjquiltmuseum.org

San José Institute of Contem-
porary Art
560 S. First (3 blocks south)
Open Tuesday-Saturday
Special exhibit: “Toriawase”
408-283-8155,www.sjca.org

Children’s Discovery Museum
180 Woz Way (21/2 blocks south and 
west). Closed Monday. Special exhibit: 
“Imagination Playground”
408-298-5437, www.cdm.org

Center for Beethoven Studies
King Library, 150 E. San Fernando, 
Room 580 (6 blocks east and north)
Closed Sunday; limited hours
408-808-2058, 
www.sjsu.edu/beethoven/

Center for Steinbeck Studies
King Library, 150 E. San Fernando, 
Room 590 (next door to Beethoven)
Closed Sunday
408-808-2067, as.sjsu.edu/steinbeck/

Kaleid Gallery
88 S. Fourth #130 (61/2 blocks east 
and north)
Open Tuesday-Saturday
408-947-1785, www.kaleidgallery.com

Japanese American Museum
535 N. First (11/4 miles, on light rail)
Open Thursday-Sunday, 12-4 PM only
Sunday, 5 pm: photojournalist Darrell 
Miho speaks on recovery in Japan’s 
disaster areas
408-294-3138, www.jamsj.org

Rosicrucian Egyptian Museum
1660 Park Ave. (21/2 miles)
Open Wednesday-Sunday
408-947-3635, 
www.egyptianmuseum.org

Winchester Mystery House
525 S. Winchester Blvd. (4 miles)
Open daily
408-247-2101, 
www.winchestermysteryhouse.com

Lick Observatory
Mount Hamilton Road (25 miles over 
a mountain road, but it’s in San José)
Open Thursday-Sunday, noon-5 PM
408-274-5061, 
www.ucolick.org/public
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Necessary Stuff
Groceries
The Market by Safeway, 100 S. Sec-
ond, at San Fernando. Open daily 6 
am-11 pm.
Trader Joe's, 635 Coleman (north on 
Market, on left before Taylor). Open 
daily 8 am-9 pm.
Nearest 24-hour Safeway is at 1300 
W. San Carlos, at Meridian.
Also nearby are Dai Thanh, 418 S. 
Second, near San Salvador, a small 
independent Vietnamese grocer, and 
Grocery Outlet, 272 E. Santa Clara, at 
Seventh, an outlet of a grocery re-
mainder chain. 

Pharmacy
Walgreen’s, 5 S. First, at Santa Clara, 
408-283-0835. Pharmacy only open 
Mon-Fri 9 am-7 pm. Store open Mon-
Fri 7 am-10 pm, Sat 8 am-10 pm, Sun 
9 am-10 pm.
Nearest Saturday pharmacy is Medex 
Drugs, 405 E. Santa Clara, at 9th. 
Open Mon-Sat 9 am-8 pm, 408-292-
8244.
Nearest Sunday pharmacy is CVS, 821 
The Alameda (west extension of 
Santa Clara St.), at Sunol. Pharmacy 
hours Mon-Fri 9 am-9 pm, Sat 9 am-6 
pm, Sun 10 am-6 pm, 408-291-4553. 
Store open 7 am-10 pm, except Sun 8 
am-8 pm.
Also nearby is Walgreen’s, 780 E. 
Santa Clara, at 17th. Pharmacy hours 
Mon-Fri 8 am-9 pm, Sat 9 am-6 pm, 
Sun 10 am-6 pm. Store open daily 8 
am-midnight.
Nearest 24-hour pharmacies are:
Walgreen’s, 350 N. Capitol Ave., at 
McKee Rd. (east extension of Julian 
St., but easiest to take 280 S to 680 
N, exit at McKee eastbound), 408-
259-9200.
CVS, 1720 S. Bascom, Campbell, just 
south of Hamilton Ave. (easiest to 
take 280 N to 17 S, exit at Hamilton, 

turn left, into the shopping center 
across Bascom), 408-371-7191.

Photocopying and mailing 
services
FedEx, 93 E. San Carlos, at Third. 
Mon-Fri 7:30 am-9 pm, Sat 10 am-6 
pm, Sun noon-6 pm, 408-295-4336.

ATMs
Wells Fargo and Bank of America 
both have branches opposite the far 
corner of Chavez Plaza, just north of 
the hotel. Citibank is at W Santa 
Clara and S Almaden Blvd.

Laundry
Nearest dry cleaner/tailor is Angel’s, 
50 Post (between Market and First), 
408-298-3911.
Nearby coin laundries are Family 
Wash, 330 E. Santa Clara (near 
Eighth), 408-217-9701, and Quick-
wash, 485 E. San Carlos (at 11th, 
around the back side of the San José 
State campus), 408-995-0895. Quick-
wash is open daily to 9:30 pm.

Bookstores
One thing that downtown is short of 
is bookstores. The unbelievably disor-
ganized rathole of a used book store 
that used to enliven San Fernando 
Street disappeared in redevelopment 
a decade ago. Now there’s just the 
college bookstore (in the student 
union building), which has not much 
but textbooks, and the Friends of the 
Library bookstore at the King Library 
(150 E. San Fernando, at Fourth, 
ground floor, far end of the building), 
which is reasonably large for the 
breed. It’s usually open 10 am-5 pm, 
1-5 pm on Sunday, but that depends 
on volunteer staffing, so it isn’t reli-
able. However, our weekend is the 
monthly book sale (same hours), $1/
book on Saturday and $5/bag on Sun-
day.
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Nearby, however, is the Milligan News 
Company (150 N. Autumn St., at St. 
John to the west), a book and maga-
zine distributor that’s open to the 
public, but with appropriately off 
hours (Fri 6 am-11 am, Sat 10 am-2 
pm, Mon-Thurs 6 am-4:30 pm). A bit 
further off is Recycle Books, a really 
fine general used bookstore with a 
gratifyingly large SF paperback sec-
tion: 1066 The Alameda, near Race St. 
Open Fri-Sat 11 am-7 pm, Sun noon-
7 pm, Mon-Thurs 11 am-9 pm, 408-
286-6275.

Gas stations
Gas stations downtown include 
Chevron (E. Santa Clara and Fourth), 
Spartan Gas (William and Fourth), 7-
11 (E. Santa Clara and Tenth), City 
Gas (E. Santa Clara and Eleventh), and 
Valero (S. First south of Virginia). 
Consistently the least expensive gas 
in San José is at two adjacent stations, 
Gas & Shop and Moe’s Stop, both on 
McKee Road (the continuation of E. 
Julian) at 33rd, just off the exit from I-
680 north. Cars waiting for the 
pumps here sometimes line up as far 
back as the freeway exit.

Public transit
The light rail passing right in front of 
the hotel will take you as far as 
downtown Campbell to the west and 
downtown Mountain View to the 
north – both excellent dining and 
shopping districts – and to other 
places. Fares are a flat $2; an 8-hour 
pass is $4. Information on that and on 
the bus system is available at 
www.vta.org.

Parking
The most convenient parking for our 
hotel is in the very large city-owned 
Convention Center parking garage 
across Market St., behind the Marri-
ott, or the very small private lot im-
mediately across San Carlos St. Both 
take payment in credit cards.
The Convention Center garage is 
open 24 hours; regular rates are $5 
flat rate evenings and weekends, $1 
for 20 minutes with a maximum of 
$20 during the day. Validations are 
given by many local businesses (up to 
two hours during the day). Special flat 
rates (usually $10) apply for cars en-
tering during designated events, and 
validations do not apply then; this is 
liable to be the case on our Saturday 
evening, at which time the garage will 
probably also be full, so take care in 
coming back that evening. The private 
lot costs $5/hour, up to $20 for 12 
hours, and $23 daily or overnight.
Information on other local parking is 
at sjdowntownparking.com. Look out 
for the difference between city-
owned garages, for which the same 
rates as the convention center apply 
(usually without the special events 
fee), and private garages and lots, 
which have their own fees and usually 
do not accept validations. The city-
owned garages are marked by a white 
P in a blue square.
Street parking is uncommon in the 
immediate vicinity of the hotel, ex-
cept around Chavez Plaza and on San 
Salvador St. and to the south. This is 
high-tech Silicon Valley, so the meters 
only take coins.
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