Back To School Special: Dining


Like going to college to pursue a liberal arts degree, learning to dine out like a true Austinite can be a long, time-intensive process, fraught with effort and expended energy, although it is also unlike going to college for a liberal arts degree insomuch as that it is of real and demonstrable benefit and also does not cost tens of thousands of dollars. Thus it is that we provide this comprehensive cheat sheet to the city's most iconic culinary mainstays. 


Starting out each day with a big, nutritious breakfast is allegedly very important. Austin has two local favorites on that front – Kerbey Lane Cafe and Magnolia Cafe, both of which are open around the clock and serve pretty much everything that anyone could possibly want to eat, from gingerbread pancakes to sour cream omelets to hummus, though Kerbey also offers a separate vegan menu and makes a point of getting much of its produce from a nearby organic farm, whereas Magnolia manages to cultivate a more pleasingly living room-ish atmosphere.


We've also got plenty of Mexican food, natch. Matt's El Rancho has been around for some very long period of time. Like all truly great Mexican restaurants, it operates from a ridiculously long menu filled with everything that rural Mexicans like to eat, plus plenty of things that they don't, like Atlantic salmon. On the more unorthodox side, you've got Trudy's Tex-Mex, known for its crab enchiladas, Mexican martinis, and attractive people who have been drinking lots of Mexican martinis. The first location is within stumbling distance of campus.


No, no, there's more. Chango's is the place to go for fish taos, particularly when you're in a hurry to get back to class or another restaurant that doesn't serve fish tacos. Polvo's is the place to go when you want some interior Mexican and have plenty of time to sit around and smoke. Chuy's is the place to go for fajitas. It's also one of several places where the Bush twins were busted for trying to use a fake ID. This is a very important thing to know.


We've also got pizza. In fact, Austin has about the same number of places with “pizza” in the title as Dallas does – and about a fourth of the population. It's a saturated market, but Conan's Pizza has thrived for well over thirty years thanks to its eternally-nifty, Chicago-style deep dish. 


Likewise, our things-served-between-two-pieces-of-bread infrastructure is second to none. Thundercloud, our resident sub sandwich chain, caters to local tastes in a way that most others don't by way of such ingredients as avocado and hummus. Meanwhile, Opal Divine's Freehouse ranks among Austin's finest pub-eateries, stocked as it is with Philly cheesesteak sandwiches, award-winning fries, and several dozen sorts of whiskey. Hut's Hamburgers rudely monopolizes all of the local burger-based awards by way of the sheer quality of its patties, the maddening quantity of its potential ingredients, and the charmingly archaic monikers of its individual items – the Richie Valens Burger has guacamole, chulo. And Stubb's BBQ stands out in a crowded field by virtue of its sauce, which is sold nationwide, and also because it's one of the city's most storied and perpetually relevant music venues in a city known for such things.


If one gets homesick, we're here for you. But so is Threadgills, which has long been Austin's  foremost spot for southern comfort food specialties of the chicken fried streak persuasion, and which is second only to the state capitol in the extent to which local history seeps from its walls – back in 1933, it was the first venue in the city to obtain a post-Prohibition liquor license, and in the subsequent decades it played host to the likes of Jerry Lee Lewis before eventually reinventing itself as one-part restaurant and two-parts civic museum. And if one gets homesick for ice cream, whatever that means, local favorite Amy's Ice Cream has a dozen locations to make you feel alright.


You're welcome.

