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Deep South meets Big City in Metro Orlando, 
an up-and-coming food destination with  

a refreshingly global perspective.

ORLANDO

DINING GUIDE

 
Clockwise  

from top left:
Orlando’s diversity 

is on display at Mathers 
Social Gathering, 1921 by 
Norman Van Aken, East 

End Market and The 
Ravenous Pig. 



DECEMBER 2017   |   WESTJETMAGAZINE .COM WESTJET.COM  |  DECEMBER  2017 4140

FEAST

MATHERS SOCIAL GATHERING
Whether you share a decanter 
of blueberry-basil gimlet or 
indulge in your very own 
barrel-aged white negroni, you’ll 
feel old-time elegant at this 
third-floor hideaway where the 
servers wear butler costumes.

D IN ING GU IDE : OR LANDO

RESTAURANT
HIT LIST

SWEET TREATS
GET YOUR SUGAR FIX

SIGNATURE EXPERIENCE
1921 BY NORMAN VAN AKEN

DELICIOUSLY DIVERSE
DISCOVER SURPRISINGLY ADVENTUROUS CUISINE 

WINTER GARDEN 
HISTORIC DISTRICT

This restored strip features 
Mexican, Singaporean 

and Thai fare along with a 
brewery (Crooked Can Brew-
ing Company) and the Plant 

St. Market, a community 
market stocked with pizza, 
sushi, smoothies and more.

 
AUDUBON PARK 

GARDEN DISTRICT
In this hipster-heavy food 

centre, you’ll find small-batch 
bakers such as P is for Pie 

and The Gourmet Muffin, as 
well as the East End Market, 

filled with stalls such as 
Domu, serving up ramen, and 

Lineage, where java  
is serious stuff.

JIKO – THE COOKING PLACE
Located in Disney’s Animal 

Kingdom Lodge, this chef-driven 
dining room celebrates African 

cuisine by cooking up chermoula, 
kachumbarie and bobotie along-
side familiar items like chicken 
and steak. The extensive South 
African wine list is impressive. 

 
 

THE RAVENOUS PIG
Hot restaurants come and go, 

but this gastropub has outlasted 
them all, plating up its sustain-
able and sometimes-Southern 

specialties like Gruyère biscuits, 
shrimp and grits, and grouper 
with smoked tomato risotto 

since 2007. 

 
PRATO

Insanely satisfying handcrafted 
pasta, along with an ever-chang-
ing progressive-Italian menu that 

features dishes like caponata 
with summer squash and burrata 

cheese or a wood-fired whole 
branzino make this rustic-chic 
space the type of place local 
chefs visit on their night off.

1

2

3

If you’re yearning for cheesy Italian ravioli or  
African bobotie, a homey bowl of shrimp ’n’ 
grits or a savoury bowl of ramen, you’ll find it 
in Orlando. Famed for its action-packed theme 
parks, this city also excels on the dining front, 
with local chefs turning out a mix of distinctly 
Floridian dishes alongside authentic ethnic 
options that embrace flavours from the com-
munity’s multicultural residents. Add in cozy 
coffee spots, personable IPAs and standout craft 
cocktails, and you’ll realize this is a must-visit 
culinary destination.

Wholesome pies and the signature pistachio cake—buttercream 
frosting, pounded nuts and vanilla custard included—make Sister 
Honey’s, just south of downtown, an unadorned favourite. Or, 
when the sun shines, chill with a cup of all-American dairy-fresh 
graham cracker ice cream from Kelly’s Homemade in Audubon 
Park. Across the street, Gideon’s Bakehouse doles out massive 
chocolate chip cookies (pictured above), some coated in candied 
nuts. And, if you’re all about chocolate, David Ramirez Chocolates 
will charm you with artisan truffles and more. —Rona Gindin

Venture to nearby Mount Dora to dine at 1921 by Norman Van 
Aken, where chefs fuse familiar and unexpected Florida ingredi-
ents in new ways—starting with fresh fish caught on the Gulf  
and Atlantic coasts. Try dishes like beer battered fish tacos with 
avocado and Zellwood corn relish. The restaurant is set in a century-
old home, and modern art from the nearby Modernism Museum 
complements the cozy, quirky series of dining spaces that include  
a Chef’s Table room and an outdoor deck and courtyard. 
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CAPA BAR
Gala apple, key lime, botanicals 
and Mediterranean tonic add 
oomph to the classic gin and 
tonic served at this 17th-floor 
Four Seasons rooftop lounge 
that offers views of Walt  
Disney World.

DOVECOTE
Dove 75, a gin cocktail infused 
with butterfly pea flower, or-
ange oil sugar, lemon juice and 
Champagne, is the purple dar-
ling of DoveCote, an all-day (7 
a.m. to 10 p.m), French-inspired 
neighbourhood brasserie.

TO TRY

3

GETTING THERE
WestJet flies to Orlando  

32 times a week from  

12 Canadian cities.

HOT 
DISTRICTS

MUST-TASTE DISH
SEAFOOD STEW AT THE RUSTY SPOON

With shellfish pulled from Central Florida 
waters, plus a peanut-shrimp broth, creamy 

grits and garlicky greens, the robust 
"Dirty South" seafood stew at The Rusty 
Spoon blends local delights with Dixie 

darlings. This always-on-the-menu cioppino 
is just one of the many reasons to work 
chef-owner Kathleen Blake's downtown  
Orlando hot spot into your itinerary. 

What makes a Fatburger  
taste so good? 

The answer is simple.  We  use 
only the freshest ingredients and 
traditional cooking methods. No 

“pre-fab” fast food here.  We start 
with fresh, never frozen Alberta 

Angus beef. No additives, binders or 
fillers. Then we add fresh hand-cut 
lettuce, tomatoes, onions and your 

choice of free toppings. Every burger 
is cooked to order, when you order.

Come taste the difference, 
only at Fatburger Canada.

52 locations in Canada and growing.
For Franchise Opportunities 

call 1-888-597-7272

fatburgercanada.com

FRESH
AuthenticAuthenticAuthentic

TASTY




