
Ian Huang

BAY AREA 
RESTAURANT 
GUIDE 2013





Gochi Japanese Fusion Tapas

Alexander’s Steakhouse

Sushi Tomi

The Restaurants

Caffè Macs

Boba Guys

Fraiche Yogurt

RESERVED

RESERVED

RESERVED

RESERVED

RESERVED

RESERVED

Accepts 
Credit 
Cards

Take 
Out

Takes 
Reservations Wi - Fi

11
3

5

7
9

11
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10330 N Wolfe Rd,
Cupertino, CA 95014

Alexander’s Steakhouse
Steakhouse, $$$$

Average rating from 2104 people

Highly Recommended: 
Hamachi Shots
Truffle Mac and Cheese
Filet Mignon

RESERVED

“The hamachi shots are 
really a MUST have; they 
are delicate, flavorful, truffly, 
fresh.. perfect!”
- Jess C

“Truffle Mac and Cheese: 
Probably the best thing ever. 
Big pieces of lobster and 
filled with cheesy goodness.”
- Kenitha Y.

“My filet mignon was cooked 
perfectly. It melted in my 
mouth and I definitely think 
it is in the top 2 best filet 
mignons I’ve ever had.”
- Steph C.

“LOVE the cotton candy 
ending to the dinner, and they 
actually brought my 2 year 
old daughter to the kitchen to 
make her own cotton candy! 
Now that’s an experience :)”
- Wing L.

I’ve been to my fair share of steakhouses 
from all over, and I can say with 
confidence that Alexander’s Steakhouse 
beats them all. Located in the heart of 
Silicon Valley, Alexander’s Steakhouse 
offers some of the Bay Area’s best steaks 
with a hint of Japanese influence, which 
you will definitely feel when looking at the 
menu. They have a great selection of aged 

steaks as well as fresh seafood and other 
meats such as chicken and pork. Along 
with one of the best pastry chefs and 
bartenders in the Bay Area completes the 
one Michelin star fine dining restaurant.

I’ve actually been here a few times, and 
there are two things that I always order: 
Hamachi Shots and Truffle Mac and 
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Cheese with Lobster. The former is an 
appetizer and the latter is a side dish. 
Both amazing and delicious! I personally 
don’t even like mac and cheese, but for 
some reason, I love Alexander’s variation 
on the dish. The truffle flavor is very 
apparent. Hamachi shots, the restaurant’s 
most popular dish, are just perfect. They 
contain truffled ponzu, chili, avocado, 
frizzled ginger, and wasabi greens. They 
contain an amazing blend of flavors that 
will leave you wanting more. My friends 
and I often joke about to Alexander’s just 
to get a bunch of Hamachi Shots!

Aside from that, I usually also get one 
other appetizer, steak, another side, 
and dessert. These things are always 
changing because of off menu specials, 
seasonal dishes and what not, so I order 
based on what they have and what looks 
appealing. Some of my favorite steaks are 
the T-Bone, Bone In Filet Mignon, and the 
Slow Roasted Prime Rib, all really tasty 
and meaty. It really depends on what kind 
of cut you prefer. They also have Wagyu 
beef if you’re up for it.

The meal generally starts off with your 
choice of drinks and a variety of warm 

bread. Between courses, they will serve 
a few amuse-bouches. At the end of the 
entire meal comes the check with a side 
of fruit flavored cotton candy.

Service is always top notch; the hosts 
are very accommodating and the servers 
have very good knowledge about the 
menu. The atmospheres always classy 
and at a low volume, generally what you 
would expect at a fine dining restaurant. 
Overall, it’s an experience worth having, 
especially if you’re a steak person.

“Hamachi shots, the restaurant’s 
most popular dish, are just perfect.”
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635 W Dana St
Mountain View, CA 94040

“The omakzse sashimi is the 
most amazing deal for the 
price - best sashimi ever”
- Susan P.

“The sashimi is very fresh, 
and the cuts for the chirashi 
are generous. I was especially 
impressed by the 3 huge 
pieces of tuna”
- E. C.

“The thing that really sets this 
place apart from other sushi 
bars, in my opinion, is the 
BEST California roll I have 
ever had. It was buttery, salty, 
and delicious.”
- Adam K.

“Special Tomi Rolls: 5/5 We 
ordered 3 tomi rolls, salmon, 
spicy tuna and Hamachi. All 
were excellent.”
- Kim I.

Sushi Tomi is one of my favorite Japanese 
restaurants in the Bay Area. It’s located in 
down town Mountain View right off Castro 
Street. There’s usually a wait, especially 
on Friday night and weekends, but the 
wait usually isn’t too bad because there’s 
a lot to do around the area to keep you 
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distracted while waiting. They also take 
reservations. Why is it so good? There 
are very few places that serve raw fish 
of Sushi Tomi’s quality. This isn’t a place 
I would go to for hot Japanese food like 
udon and teriyaki meats. Don’t get me 
wrong, those things are just as excellent 

Sushi Tomi
Sushi Bars, Japanese, $$

Average rating from 977 people

Highly Recommended: 
Sashimi
Tomi Special Roll
Chirashi

RESERVED
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here, but there are a couple other 
restaurants that can serve just as good or 
better hot food. Sushi Tomi serves some 
of the freshest, thickest cuts of sashimi I 
have ever had. It’s one of the only places I 
go for sashimi.

When I go I always get an order of the 
Tomi Roll and Chef’s Choice Sashimi. 
Usually just the two are enough for two 
people. For the Tomi roll, you can pick 
between Hamachi, salmon, and spicy 
tuna to go inside a roll along with avocado 

topped with baked salmon, special sauce 
and onions. Delicious. The sashimi is 
always super fresh and cut into nice, thick 
slices, the way it should be.

Service here is very good. Although some 
waiters don’t speak English very well, they 
understand everything on the menu and 
enough English to get you through you 
meal gracefully. For free drinks you have a 
choice of hot tea or water. The tea here is 
really good and strong tasting.

I don’t know if they would be a good fit if 
you are looking for fusion rolls since they 
have a more straight up, traditional sushi 
vibe, but if you just appreciate delicious 
sushi, you will love it here. All in all, it’s 
a quality Japanese restaurant; always a 
nice place to go for a Friday night dinner 
after work.
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19980 E Homestead Rd
Cupertino, CA 95014

“GREEN TEA CREME 
BRULEE! This is SOOOOOO 
ridiculously delish! I have not 
met one person that was not 
raving about it.”
- Michelle T.

“Bottom line: If you’re a fan of 
Japanese food, you have to 
come to Gochi. In fact, I think 
it may be my new favorite 
restaurant in the bay...”
- Grace K.

“Yaki Onigiri w/ salmon. This 
is my favorite! I could eat 
this almost everyday. The 
rice triangle is so crispy and 
topped with salmon..”
- Anna H.

“I’ve not had one thing here 
yet that’s been bad. In fact, 
most everything I’ve had has 
been pretty darn good.”
- Brent T.

This place is the bomb for Japanese 
fusion, and probably one of the only 
places of its kind. A little pricy for tapas 
but nonetheless worth it. It’s so popular 
that there’s almost always a line waiting 
outside before the restaurant even opens. 
It’s crazy. They do take reservations 
however, so if you know you want to go 
ahead of time, you’re set. The setting is 

similar to a traditional Japanese restaurant 
where you take your shoes off, and there 
are curtains and sliding doors. I’ve only 
been here for dinner, and I’ve heard the 
lunch and dinner menu are different, so I 
can’t speak much about lunch.

The menu is so big that it’s pretty difficult 
to decide what to get. In addition to the 

Gochi Japanese Fusion Tapas
Sushi Bars, Japanese, $$$

Average rating from 1233 people

Highly Recommended: 
Green Tea Creme Brulee
Sea Bass with Mochi
Yaki Onigiri

RESERVED
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menu there’s also a lengthy list of daily 
specials. I usually get something different 
every time I come. However, there is 
ONE thing I always get: Green Tea Crème 
Brulee. It’s probably the best crème brulee 
I have ever had.

I’ve tried a variety of things here. I’ve 
enjoyed a couple of the fusion pizzas. 
Yakiniku Kochijan is definitely my favorite 
of the pizzas so far. Lots of people rave 
about their clay pot rice, which is pretty 
good, but not worth the $18+ they charge 

for one. It’s a bit too much rice and a 
little bland for my tastes. I really like the 
croquets and Onigiri. They’re both fried 
and super crunchy. Both carb filled, super 
tasty small eats. One of my favorite items 
that’s almost always on their special menu 
is the Sea Bass with Mochi. The mochi 
comes in nice big pieces and is super 
chewy. In addition the dish is seasoned 
very well with ponzu sauce.

The price can vary greatly depending 
on what you order and how much you 

order. Most of the dishes are pretty filling 
so don’t order too much wanting to try 
everything; it’s tempting! It’s a great place 
to just bring your friends or a date on a 
Friday or Saturday night.
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Caffè Macs
American (Traditional), $

RESERVED

Average rating from 122 people

Highly Recommended: 
Wood Oven Fired Pizza
Salad Bar
Daily Specials

“The salad bar alone is, bar 
none, the best I’ve ever seen. 
This is true not only of the 
main IL1 location, but also of 
the various satellite locations.”
- Dave H.

“I’ve noshed at other Silicon 
Valley cafeterias, and Caffe 
Macs is top of the pack. The 
fresh ingredients, restaurant-
quality flavor and presentation, 
and the wide selection are 
quite impressive.”
- Monica S.

“The brick oven pizza is 
delicious, and there are a 
bunch of toppings.”
- Royal L.

“If I was on death-row, Caffe 
Macs would without a doubt 
be my last meal. You can’t 
go wrong. Everything is 
absolutely amazing”
- Ian C.

If you’re a diehard Apple fan, then you 
probably already know this exists, and 
that it’s freaking awesome. The problem 
is, it’s not open to the public. You need to 
know be an Apple employee or know one 
and get them to bring you to Caffè Macs. 
Here they serve everything from burritos 
to pizzas. There’s even an Oyster bar!

Everyday for lunch, there’s plenty of 
variety at Caffè Macs. They always have 
the regulars: sushi, pizza, the oyster 
bar, burritos, sandwiches, tempura and 
Japanese noodles, and salads. However, 
almost half of Caffè Macs is daily specials. 
Nothing is terrible, but a few things 
definitely stand out. The pizza is probably 
the best pizza I have ever had. I ate it 

4 Infinite Lp
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literally everyday for 3 months. Sometimes 
even twice in a day! No regrets. The daily 
specials are usually also pretty tasty, and 
sometimes quite luxurious.

They use good ingredients for all their 
foods, and a lot of it is build your own, 
so you can add on as much meat and 
whatever you want. The servers are very 
generous too. You can usually ask for 
more if you don’t think they gave you 
enough food!

For dessert, there’s the freezer with only 
the best ice cream treats, and there’s also 
a gelato and coffee bar. If you’re craving 
baked goods, there’s a table for that too.

There aren’t as many options for dinner, 
but that’s probably because less people 
work past dinner. There are still the 
staples like pizza and salad, but many 
sections are closed, and there are only 
about two or three specials at this point, 
usually one seafood and one meat.

Overall, this is a great and cheap place 
to eat. If you’re an Apple fan, you have to 
come. If you’re not an Apple fan, you have 
to come. I mean, come on, some of the 
best food for the cheapest price.
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Boba Guys
Coffee and Tea, $

3378 18th St
San Francisco, CA 94132

“I got their Jasmine milk 
tea, and I’ve gotta say best 
Jasmine milk tea I’ve tried.”
- Riel F.

“Soy Milk Tea: Super light in 
taste! Didn’t know soy boba 
even existed! What a clever 
and simple idea!”
- Katrina T.

“Best boba in San Francisco. 
Hands down. You can 
actually taste the tea and the 
milk at the same time.”
- Jonathan D.

“Customer service is 
excellent. They constantly 
want to improve and enjoy 
feedback. They seriously 
want to be the place to go.”
- Scott L.

“ANOTHER BEST OF THE 
BEST BOBA PLACES.”
- Stephen C.

This milk tea bar is actually a start up 
with a pop-up in Ken Ken Ramen. It’s got 
some strange hours for a Milk Tea bar, 
and it’s a bit pricy, but it’s totally worth it. 
What’s special about this place? Located 
in the Mission District of San Francisco, 
Boba Guys makes their milk teas fresh 
with the best ingredients. For the tea, they 
use homebrewed heirloom organic tea 

from Five Mountains. For the sweetener, 
they use homemade syrup, and their 
pearls are grade A. There’s no creamer; 
they use Straus Family Creamery organic 
milk. All these things come together to 
form the greatest of the greatest milk tea. 
The ingredients make a huge difference, 
and you can really taste all the flavors of 
the milk tea.

RESERVED

Average rating from 98 people

Highly Recommended: 
Black Milk Tea
Jasmine Milk Tea
Soy Milk Tea

16th St
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There are some downsides to this place. 
As I mentioned before, it’s got strange 
hours and it’s a bit pricy. The other 
downside is the selection isn’t anything to 
brag about for a milk tea bar in northern 
California. With only three to five kinds 
of tea, the selection is seriously limited. 
I personally don’t mind any of these 
though.

If you’re a simple person and just want the 
classic green/black milk tea with pearls, 
this place is perfect. They currently only 
serve those two flavors along with a soy 
milk tea. Sometimes they have horchata 
and other daily specials. I’ve tried both 
the green milk tea and the black milk tea. 
Both are excellent, unlike any other milk 
tea place. 

“The quality of 
milk tea at Boba 
Guys is over the 
top awesome 
and perfect on 
every level.”
It’s definitely quite a travel, away from 
downtown, but there’s plenty to do in the 
area so you won’t be going just to get milk 
tea. Although I would totally do that.
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Fraiche Yogurt
Coffee and Tea, $

200 Hamilton Ave
Palo Alto, CA 94301

“This is my hands-down 
favorite frozen yogurt in the 
Bay Area and probably my 
the establishment I’d miss the 
most if it were to go away.”
- Kristin S.

“LOVE the fresh fruit toppings 
LOVE the fact that the yogurt 
is made in house (seriously 
who else does that??)”
- Rebecca S.

“The homemade granola 
here is the BEST--simple, not 
overloaded with sugar, and a 
great toasted flavor.”
- Shelley W.

“The mochi is the BEST 
here!!  It’s soft, it’s made by 
someone by hand, and it’s 
super FRESH!”
- Olivia L.

Hands down the best frozen yogurt place 
in the Bay Area: this frozen yogurt place 
has the same principles as Boba Guys. 
They serve homemade, organic fresh and 
frozen yogurt made of Clover organic milk 
and a special probiotic-focused culture.

This is the best frozen yogurt I have ever 
had. I thought frozen yogurt was good 

before this, but that’s before I knew 
it could get this good. I haven’t had 
frozen yogurt from a place that can even 
compare to their deliciousness! It’s almost 
too good.

The frozen yogurt here is unparalleled. 
It’s simple and pure, but has enough 
flavor and sweetness. It’s got the perfect 
amount of cream. I don’t know how 

Average rating from 1090 people

Highly Recommended: 
Frozen Yogurt
Toppings
Blue Bottle Coffee

RESERVED
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also serve Blue Bottle coffee, an excellent 
coffee brand started in San Francisco.

The overall experience is complete with 
quality service and a homey shop. The 
servers are very patient and helpful 
when ordering and the shop has a very 
comforting feel to it. It’s a great place to 
grab dessert after a meal or just sit and 
hang out with your friends.

they do it, but they just get it right. 
Fraiche also follows the same principles 
for their toppings. They have some 
excellent homemade toppings, including 
homemade mochi and granola. The fruits 
they serve are all natural and fresh, and 
their puree is made to perfection. Every 
single time I go to Fraiche I end up buying 
more toppings because they’re just that 
good. In addition to frozen yogurt, they 

“The frozen yogurt here is unparalleled.”
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