2008 Update to “Worth your Weyl’s Guide to Princeton Cuisine”
Addition to “Every Tiger Should Try”

Tortuga’s Mexican Village: 3.5 paws, $$, 44 Leigh Street (down the extension of Chambers Street, by the park most of the way to PMC).  Authentic Mexican food just off the beaten Nassau Street path.  Great chips and fresh pico de gallo.  The best dishes here are not the standard Cal-Mex but the unusual variety of especialidades, like the spicy “Creamy Chipotle Pollo”, Pollo Mole and Pescado Acapulco.
Additions to “Also Notable”

The Original Soup Man: 3 paws, $$, Palmer Square East at Hullfish.  This slightly over-priced, Seinfeld-fueled cultural icon makes the best soup in Princeton and is the perfect place for lunch on a cold winter’s day.  Don’t miss the rice bowls, which are a heartier to the soup-only option.
Witherspoon Grill: 3 paws, $$$$, Witherspoon at Hullfish.  This relatively new addition to the Princeton high dining scene, brought to you by the creator’s of the Blue Point Grill, does a reasonable job of filling the niche as downtown’s only steak house and is priced as such.  The kitchen is a bit inconsistent on temperatures, so order on the rare side and have them fire it up again if it is underdone. Serves alcohol.
Shanghai Garden: 3 paws, $$, way up Harrison at the Princeton Shopping Center (but worth the trek, at least once). Surprisingly authentic, this place boasts an enormous menu that ranges from their passable renditions of the standard American Chinese junk to delicious Shanghainese classics like the fillet of fish in wine sauce and the spicy salt and pepper shrimp.  As a veggie, the sautéed Chinese spinach is great.
Nassau Seafood and Produce Co.: 2.5 paws, $$, Nassau at Murray, next to the Blue Point Grill. A very nice place to grab a fish sandwich, particularly if you are an engineer.  Fish is always fresh and the simple preparation hits the spot.

Zorba’s Grill: 2.5 paws, $, Nassau by T-Sweet’s.  Princeton’s classic Greek sandwich shop is much better than its sit-down brother near Palmer Square.  Gyros are consistently solid, served on warm pita.
Nassau Sushi and Korean: 2.5 paws, $$, Nassau near Washington, tucked in from the road across from CVS.  Thankfully this solid Korean joint with mediocre sushi decided to drop its puzzling bagel shop to focus on their tasty Bi Bim Bop, which is best ordered hot and loaded with the tangy spicy sauce they bring before mixing up all its components.

Additions to “Worth a Drive”

DeLorenzo’s Tomato Pies: 4 paws, $, two locations (the new incarnation at 2350 US Highway 33 in Robbinsville and the famous original at 530 Hudson Street in Trenton).  By far the best value for your money across all categories of food in the Trenton area, DeLorenzo’s deserves its fame.  Now it is even possible to enjoy the best pizza in New Jersey without having to put up with the lack of in-restaurant bathroom and shifty neighborhood that beset their tremendously charming original location.  Not to miss!

Rat’s: 3.5 paws, $$$$$, located at the Grounds for Sculpture in Hamilton, but use website for directions.  Fashioned by an artist who has a studio up above the restaurant and a gallery attached, this place is a kick.  The décor is fanciful and even beautiful in places and the couches are a very comfortable touch.  Sunday brunch is a unique display, though the food is not as good as the atmosphere.  Don’t be too put off by the bizarrely orientalist attached “Kafe Kabul” which serves mediocre French bistro fare, not Afghan.  And, depending on your motivational flexibility, you may be able to console yourself about the exorbitant prices by asking the waiter about the art that the profits go to support.
