


CHEF OMAR FLORES  was introduced into the culinary world at a very 
young age. As soon as he could hold a knife, Chef Flores started in the kitchen, helping 
his father in their family-owned restaurants. He holds a bachelor degree in Hotel & 
Restaurant Management from New Mexico State University and is a graduate of the 
prestigious Culinary Institute of America in Hyde Park, NY.

Chef Flores staged at several restaurants around the country before settling in Texas 
at Dallas’ Abacus restaurant for fi ve years, only to become Executive Sous Chef for 
an additional three. In 2008, he took Second Place White Wine Winner in the Dallas 
Wine & Food Festival ‘Rising Stars Chef’ competition for his curry seared diver sea 
scallops with toasted Israeli couscous, grilled vegetables and Meyer lemon sauce 
recipe. In 2009, his Hiramasa Tuna recipe won First Place in the Clean Seas Tuna 
recipe contest.

Continuing his success, Chef Flores opened Driftwood as Executive Chef in 
March 2012. Located in Oak Cliff  & The Bishop Arts District, Driftwood received a 
Four-Star rating from Dallas Morning News and has been featured in numerous local 
publications.

Chef Flores was selected as one of ‘2012 Best Chefs in DFW’ and named one of ‘2013 
Best in DFW Seafood Restaurants’. More recently Omar was nominated for Food & 
Wine Magazine’s People’s Choice Best New Chef - Southwest.

Casa Rubia is Chef Flores’ newest endeavor. Located in Trinity Groves at the base 
of the new Margaret Hunt Hill Bridge in West Dallas, it opened November 2013. De-
scribed as a modern, seasonal tapas, menu items rotate three, sometimes four times 
a week depending on the availability of the fresh seasonal ingredients.
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WEST DALLAS — Food off erings in the Trinity Groves 
neighborhood of West Dallas are becoming more di-
verse by the day. Casa Rubia, a Spanish tapas restau-
rant, joins Souk and LUCK as the newest in a wave of 
recent restaurant openings at the base of the Margaret 
Hunt Hill bridge in West Dallas. Casa Rubia begins din-
ner service Monday, November 18.

For his second entrepreneurial venture, Driftwood 
owner Jonn Baudoin wanted to fi ll a void in Dallas’ 
culinary scene with authentic Spanish fare, he told us 
back in July. Casa Rubia’s menu of small plates sticks 
closely to traditional Spanish off erings like jamon ser-

rano and jamon iberico. More creative dishes focus heavily on seasonal ingredients, such as 
seafood. One glance at the menu shows a variety of proteins including rabbit leg, mussels, 
trout, octopus and quail.

The restaurant also features a daily paella — made to order, from scratch — that will feed 
four or more people. View the full menu below.

Driftwood’s executive chef Omar Flores will be heading the Casa Rubia kitchen in addition 
to his managerial duties at Driftwood. Baudoin previously told Pegasus News chefs will use 
modern cooking techniques to bolster the authentic fare.

“Trinity Groves is a great opportunity for Jonn and I to showcase our spin on classic Cata-
lonia tapas,” Flores said in a press release.

As far as libations, the restaurant will serve strictly Spanish wine and beer, as well as a large 
selection of sherry. Wines cost $28-120 per bottle, with some available by the glass ($7-10). 
There’s word of a Spanish cocktail menu, too, though we have yet to see the list.

Casa Rubia will be open for dinner 5-10 p.m. Monday through Thursday, and 5-11 p.m. Fri-
days and Saturdays. The restaurant is closed Sundays. Casa Rubia is located at 3011 Gulden 
Lane, Suite 116. It’s next door to Souk.
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“Our goal is to be the best seafood house in Dallas.” That’s 
what Driftwood owner Jonn Baudoin told me last June, 
a couple of months after he opened his breezy Oak Cliff  
restaurant with chef Omar Flores in charge of the kitchen. 
Well, mission accomplished. Flores’ cooking, impressive 
from the start, has absolutely taken off ; his plates are stun-
ning. Dinner might start with a tartare of yellowtail dressed 
up with kumquat and a hit of Serrano chile, topped with av-
ocado-lime ice cream. Alaskan halibut, beautifully seared 
and served on a vivid ramp pistou with fava beans, fi ddle-
head ferns, baby shiitake mushrooms and a silken smoked 
potato purée, makes a splendid main course. If soft shell 
crabs or King salmon are in season, Flores no doubt has 
something wonderful planned for them, too. Then they’ll 
be gone, replaced by whatever catches Flores’ fancy next. 
Driftwood’s plates are formal, yet not fussy, with prices 
that are gentle for cooking of this caliber.
642 W. Davis St., Dallas. 214-942-2530. 
driftwood-dallas.com.

In the last couple of years, Dallas has fallen head-over-heels in love with seafood. In the past 15 
months, fi ve signifi cant seafood restaurants have debuted here — including three so impressive 
they’ve made it onto this list of best seafood restaurants in the Dallas-Fort Worth area.

Our love of seafood extends further than dining rooms dedicated to fi sh. The general quality 
of seafood we’re fi nding in all kinds of restaurants has improved immensely, with much more 
variety than ever before. Remember when it was hard to fi nd places off ering more than just 
scallops, farmed salmon and maybe overfi shed Chilean sea bass? Now you fi nd incredible se-
lections of North Atlantic oysters in casual French bistros, charred octopus in laid-back gas-
tropubs, wild salmon at the height of its season in all kinds of spots from Bishop Arts to Plano 
to Fort Worth.

And what you fi nd in dedicated seafood restaurants can be even more remarkable.

Two of the newcomers are in a diff erent league from the others on this list: Driftwood and 
Spoon Bar and Kitchen. Far more ambitious than the others, they’re both chef-driven, featuring 
incredibly creative and forward-looking takes on the greatest treats our oceans have to off er. 
Not only are they far and away the best seafood restaurants in Dallas; they’re two of the best 
restaurants in Dallas.

Do we have room to grow? Is there room for more ambitious, creative, interesting seafood 
spots? Certainly. A number of the restaurants on this list keep it very simple, and do their thing 
well, but I’d love to see more invention, and it wouldn’t surprise me if we do before very long.

Surely you have your own favorite spots for fi sh. Please read the instructions at the end of this 
story to learn how to tell us about them.

In the meantime, I’m thrilled to present, in alphabetical order, The Best in DFW: Seafood 
Restaurants.

GUIDE - SEAFOOD SPECTACULAR
BY LESLIE BRENNER
Published: June 19, 2013
Updated: October 23, 2013
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It’s been a crazy, tumultuous year in 
Dallas dining. Wonderful restaurants 
closed: Nana, Craft Dallas and Screen Door. 
Talented chefs and restaurateurs unexpect-
edly abandoned their posts: André Natera 
(the Pyramid Restaurant), Jeff ery Hobbs 
(Sissy’s Southern Kitchen and Cocktails), 
Monica Greene (Monica’s Nueva Coci-
na), Colleen O’Hare and Jeana Johnson 
(Acme F&B). And a slew of terrifi c restau-
rants opened. In fact, it started to look like 
choosing a Restaurant of the Year for 2012 
would be a daunting task. On the one hand, 
we had Oak - the beautiful Design District 
establishment from Tommy DeAlano and 
Richard and Tiff anee Ellman that opened 
last year, too late to be considered for The 
Best in DFW: New Restaurants of 2011. 
And then we had Driftwood, the wonder-
ful seafood spot Jonn Baudoin opened in 
Oak Cliff  in the spring. In October, Matt 
McCallister introduced FT33, just around 
the corner from Oak, completely shaking 
things up. November brought Stephan 
Pyles’ new Stampede 66 and John Tesar’s 
Spoon, neither of which could be counted 
out. All in all, it has been an exceptional year 
- what a group of outstanding debuts! But 
in the end, the choice for Restaurant of the 
Year was clear: FT33 is the most impressive 
debut not just of this year, but of the last 
two years. Read on to fi nd out what makes 
it so exciting. The other top newcomers are 
listed in alphabetical order. We’re guessing 
you have your own favorite restaurants that 
opened in 2012, and we’d certainly love to 
hear about them. 

Driftwood 
With the debut of their lovely Oak Cliff  dining room 
in the spring, chef Omar Flores and owner Jonn 
Baudoin focused on seafood in a way heretofore 
unseen in Dallas. How? By featuring the most fab-
ulous seafood the country has to off er at any giv-
en moment in terrifi cally creative iterations. Flores’ 
crudos are lively, his oysters are dreamy, his specials 
are hard to resist, like whelks jazzed up with kaffi  r 
lime and ginger and served in their shells, or house-
made black-pepper linguini bathed in uni (sea ur-
chin roe) and topped with halibut cheeks. With 
smart, sophisticated garnishes - a modern barigoule 
with silky wild salmon, sautéed speckled butter 
beans with sparkling fresh gulf shrimp - his dynamic 
menu dares to be diff erent. Flores has as much deli-
cious fun with rabbit or duck as he does with halibut 
cheeks, and his desserts, like an almond-blueberry 
buckle with sour cherry-brown butter sauce, are 
among the best in town. All this at fairly reasonable 
prices. 642 W. Davis St., Dallas. 214-942-2530. drift-
wood-dallas.com. 

Oak 
This Design District restaurant may be the most 
soothingly beautiful dining room around, and its chef, 
Jason Maddy, is one of Dallas’ most talented. I loved 
Oak when it opened late last year, and as it evolves, 
it gets even better. The cooking is fairly formal, with 
Austrian, French and Spanish touches. Maddy’s veg-
etable terrines are spectacular, he does one of the 
best foie gras torchons around and his charcuterie 
is superb. His roasted duck breast served over Puy 
lentils, with foie-gras-enriched Burgundy wine sauce, 
was one of the most memorable dishes of the year, 
as was pink snapper with sweet little Manila clams, 
celery and a suave bouillabaisse sauce. Oak’s service 

is gracious, professional and warm, and the desserts, 
courtesy of pastry chef Sarah Greene, are elegant 
and appealing. 1628 Oak Lawn Ave., Dallas. 214-712-
9700. oakdallas.com. 

Sissy’s Southern Kitchen and Bar 
The Henderson Avenue spot Lisa Garza opened last 
February was an instant hit. How could it not be? The 
fried chicken, off ered either as a single portion or a 
bucket for the table, was nothing short of spectac-
ular. That chicken and the other modern Southern 
dishes that came out of chef Jeff ery Hobbs’ kitch-
en helped earn it a four-star review. Hobbs has since 
left the restaurant, and the cooking no longer has the 
same fi nesse. But the restaurant is still an awful lot 
of fun, the fried chicken is as crackling, hot, juicy and 
fl avorful as ever, and much of the cooking - particu-
larly the other main courses - is still quite good. With 
a vibrant dining room and warm, attentive service, it’s 
defi nitely one of the top newcomers of the year. 2929 
N. Henderson Ave., Dallas. 214-827-9900. sissyssou-
thernkitchen.com. 

Spoon Bar and Kitchen 
While John Tesar’s new seafood restaurant in Preston 
Center still feels like a work in progress (it opened 
in early November), it already has many of the hall-
marks of an important restaurant: cooking from one 
of the city’s highest-profi le, most talented chefs; pol-
ished, formal service; a striking, comfortable setting; 
an ambitious menu. Already it’s fascinating to experi-
ence what Tesar, a Top Chef star this season and for-
mer executive chef at the Rosewood Mansion on Tur-
tle Creek, is sending out to the tables, from unusual, 
sparkling fresh crudos to a luxurious oyster and black 
truffl  e stew to “Singapore-style” butter-poached lob-
ster served with Texas toast. Former Mansion pastry 
chef David Collier plans to come on board in charge 
of the sweets sometime in January. 8220 Westches-
ter Drive, Dallas. 214-368-8220. spoonbarandkitchen.
com. 

Stampede 66 
One of the most exciting debuts in recent memory, 
Stephan Pyles’ splashy new restaurant celebrates 
Texas, big time, and it does so in a fun, exuberant, de-
licious way. The place, on the Uptown edge of down-
town, is great-looking, with myriad visual and other 
references to Star Canyon, the signature restaurant 
Pyles ruled over in the ‘90’s. Moody cowboy imag-
es and quotes from famous Texans trail across giant 
video screens, mad-scientist margaritas are mixed 
from a cart, and Texas red chili, canned in-house, is 
opened at the table. With a wild roster of terrifi c ta-
cos, irresistible fried chicken, cowboy-style hanger 
steak on fl annel hash and more, there’s something 
for everyone - tourists, gastronomes, scenesters, and 
yes, secessionists. 1717 McKinney Ave. (entrance and 
valet on North Akard Street), Dallas. 214-550-6966. 
stampede66.com. 

The Tried and True 
Why did Nick Badovinus close Neighborhood Ser-
vices Tavern, one of the best spots on Henderson, 
earlier this year? Who knows. But I’m thrilled he did, 
for in its place, he opened the Tried and True, dedicat-
ed to the worship of Kentucky bourbons. If you don’t 
know which to try, fl ights of three make a great intro-
duction. Campy beer lights, a suspended motorcycle, 
a pool table, a giant neon bingo sign and dart boards 
serve as decor. As for eats, a trio of fabulous artisanal 
country hams pair brilliantly with the bourbons, as do 
chicharrones. There are also a splendid burger, briny-
good oysters on the half- shell, craveworthy fi sh and 
chips and the like. Warning: Loud live music on the 
weekends can make conversation impossible. 2405 
N. Henderson Ave., Dallas. 214-827-2405. neighbor-
hoodservicesdallas.wordpress.com. 

Woodshed Smokehouse 
Tim Love scored big with his sprawling place on the 
banks of the Trinity River in Fort Worth featuring all 
manner of things smoked. The traditional barbecue 
- oak-smoked beef ribs and pecan-smoked pork ribs 
- is fabulous, and the hickory-smoked sausage, which 
changes daily (love the duck!), can be lip-smacking-
ly good, too. Don’t miss the freshly griddled, house-
made corn tortillas with a pot of “pit master fat,” 
unless your physician forbids it. There are some won-
derful salads (shaved fennel, Bosc pear and crumbled 
caulifl ower or kale with guanciale and Manchego) to 

start, but not everything impresses. Still, on a balmy 
day, after a long walk along the Trinity, kicked back 
with Woodshed’s ‘cue and a plastic cup full of Texas 
craft beer, I can’t think of anyplace I’d rather be. 3201 
Riverfront Drive, Fort Worth. 817-877-4545. wood-
shedsmokehouse.com. 

Restaurant of the Year FT33 
Ambitious and dynamic, sophisticated and modern, 
FT33 puts Matt McCallister, a former top toque at 
Stephan Pyles, squarely in a league with some of the 
country’s most interesting and talented chefs. The 
menu changes frequently according to the ingre-
dients enthralling McCallister at the moment. With 
duck breast left over from a wine dinner recent-
ly, he made duck ham - which became the center-
piece of a sexy salad with Belgian endive, local new 
potatoes and a duck egg. Earthy sunchokes might 
meet up with Brussels sprouts petals, a gentle chile 
sauce and lightly candied pecans. The marriages are 
surprising and fresh, yet absolutely harmonic; mod-
ernist fl ourishes keep things lively yet never trump 
deliciousness. And the plates just happen to be gor-
geous. It’s a place to visit frequently, to see what kind 
of culinary magic McCallister is perpetrating at the 
moment, whether gorgeously pink pork loin served 
with butternut squash purée and kale, a chicken bal-
lotine with giant leaves of crunchy savoy cabbage, or 
luscious uni-chive pancakes. The feeling of the rus-
tic, industrial-chic dining room is in perfect keeping 
with the cooking. It’s relaxed yet energized, formal 
yet friendly, a place you want to hang out. General 
manager Ryan Tedder’s wine list off ers a world of 
pleasurable adventure. The cocktails are exquisitely 
balanced. The service is spot-on. By no means is the 
place perfect - the desserts need work, and things 
fall apart a bit if McCallister’s not in the house, which 
doesn’t seem sustainable. Be that as it may, FT33 is 
an ambitious undertaking, only 2 months out of the 
gate, and it has already led Dallas dining in an exciting 
new direction. 1617 Hi Line Drive, Dallas. 214-741-2629. 
ft33dallas.com. 

BQ and Blues Boulevardier Bowery Bowl and Barrel 
Bridge Bistro Cafe des Artistes Carbone’s Fine Food 
and Wine Chicken Scratch Chop House Burgers Cook 
Hall East Hampton Sandwich Co. Ellen’s Southern 
Kitchen The Front Room: A Park Cities Diner The 
Greek - Meze, Pita, Wine Grip Mediterranean Hop-
doddy Burger Bar Hypnotic Sushi Jack’s Southern 
Comfort Food Kinado Sushi and Bar Manuel’s Cre-
ative Cuisine Max’s Wine Dive Monica’s Nueva Coci-
na Nick and Sam’s Grill Park Cities Nora Nosh Euro 
Bistro Plano Ocho Kitchen + Cocktails Park Tavern 
Pepper Smash - A Cocktail Kitchen (Plano) Pera 
Turkish Kitchen Qariah Lebanese Restaurant and 
Lounge Rock and Roll Tacos Rosemont Sakhuu Thai 
Cuisine Ser Sisu The Standard Pour Start Sundown 
at Granada TJ’s Seafood Market and Grill T/X Union 
Bear Urban Rio Cantina and Grill (Plano) Wicked 
Po’Boys CLOSINGS Bolla Campo Modern Country 
Bistro Craft Dallas The Commissary Kathleen’s Sky 
Diner L’Ancestral (will close after New Year’s Eve) 
Matador Tapas Nana Screen Door Sutra OPENED 
AND CLOSED Snack Global Kitchen and Bar TELL 
US YOUR PICKS We’d love to hear your choices for 
the best new restaurants to open in the D-FW area 
in 2012. Go to eatsblog .dallasnews.com, look for the 
Best in DFW: New Restaurants of 2012 post and tell 
us in a comment. Or send an email, including your 
full (real) name and city of residence, to lbrenner@ 
dallasnews.com. We’ll publish highlights, focusing on 
establishments not included in this list, in the Jan. 11 
issue of Guide. OTHER BEST IN DFW CHOICES Log 
on to dallasnews. com/bestindfw to see other cate-
gories, including Chefs, Tex-Mex and Mexican, Burg-
ers and more. ONLINE Find more year-in-review sto-
ries at dallasnews.com/2012inreview. 
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Driftwood 
With the debut of their lovely Oak Cliff  dining room in the 
spring, chef Omar Flores and owner Jonn Baudoin fo-
cused on seafood in a way heretofore unseen in Dallas. 
How? By featuring the most fabulous seafood the country 
has to off er at any given moment in terrifi cally creative 
iterations. Flores’ crudos are lively, his oysters are dreamy, 
his specials are hard to resist, like whelks jazzed up with 
kaffi  r lime and ginger and served in their shells, or house-
made black-pepper linguini bathed in uni (sea urchin roe) 
and topped with halibut cheeks. With smart, sophisticat-
ed garnishes - a modern barigoule with silky wild salmon, 
sautéed speckled butter beans with sparkling fresh gulf 
shrimp - his dynamic menu dares to be diff erent. Flores 
has as much delicious fun with rabbit or duck as he does 
with halibut cheeks, and his desserts, like an almond-blue-
berry buckle with sour cherry-brown butter sauce, are 
among the best in town. All this at fairly reasonable prices. 
642 W. Davis St., Dallas. 214-942-2530. 
driftwood-dallas.com



NEWSPAPER

Omar Flores, a newcomer to this year’s list of Best in DFW: Chefs, is in charge of the 
kitchen at Oak Cliff ’s Driftwood restaurant. Just two months into his fi rst executive 
position, the El Paso native, 32, drew a four-star review from The Dallas Morning News. 

Flores was raised in the kitchen: His father was the chef at several Mexican restaurants 
in El Paso, and for a time the family owned a restaurant in Chicago. Before opening 
Driftwood in April, he was a chef at Abacus, Kent Rathbun’s high-toned Knox-Hen-
derson restaurant; for his last three years, he served as Abacus’ executive sous-chef. 

At Driftwood, not only is Flores responsible for the savory side of the menu, but 
he also turns out desserts that restaurant critic Leslie Brenner called “sophisticated 
enough to be served in the swankiest white-tablecloth joint in town.” 

Flores sat down to chat with The Dallas Morning News about how the seasons inspire 
his seafood-centric menu, the fi shy text messages he wakes up to each morning and 
the three ingredients he can’t live without. 

You grew up in a family of cooks. How has that shaped the way you think about 

food? 

I grew up in my dad’s restaurants, so I grew up eating really good food. As a kid, I 
never had Lunchables. I always had a homemade meal every single day for lunch. 

I wasn’t necessarily cooking, but I was always in the kitchen. I watched my parents 
cook and watched their technique. I’m a real visual person. If I see something, then I can pick it up really 
quickly. I had a real knack for it. There are very few things I’m good at, but cooking is one of them. 

Do you cook any of your parents’ dishes now? 

My mom passed away two years ago. She always made the best enchiladas. And not like Tex-Mex, where 
they put that crappy canned sauce and ground beef on top, and yellow cheese. That’s all you fi nd here 
in Dallas - it drives me crazy. Hers were really authentic, with slow-roasted chicken and real New Mexico 
red chile sauce and scallions on top. So that’s one of the dishes that reminds me of home, and I make it 
for myself every once in a while. 

After studying hotel and restaurant management at New Mexico State University, you went to the Cu-

linary Institute of America. What kind of an education did you get in New York? 

The school just trains you on the basics: how to sauté, how to grill. Creativity comes outside of work. I 
spent most weekends going down to the city. Once I graduated, I ended up staying there for another 
year, working almost for free the whole time. I got exposed to a lot out there. New York is just one of 
those great food cities, where people experiment with food. They’re not afraid to try something new. 

Were there New York chefs or restaurants who particularly infl uenced you? 

One guy who really inspired me was Eric Ripert, who owns Le Bernardin. And Michael White. He owns 
Marea. Eating at both of those places, they were just phenomenal - probably some of the best meals I’ve 
had in my life. Their menus are about 95 to 98 percent seafood. It’s amazing what they do with it. It’s so 
fresh, and it’s so perishable. And I think it’s something a lot of restaurants in Dallas don’t do. Because if 
you don’t sell it, it goes to waste. 

How was the transition back to Texas in 2006? 

Let’s be honest: Texas is a steak state. It’s meat and potatoes and all that. 

I got the job at Abacus, right there in Park Cities. Most of the clientele, they’ve been eating the same stuff  
for however long they’ve lived there. They don’t really move out of their bubble. 

When I was executive sous chef, I tried to bring in a lot of fresh fi sh, but people just were not having it. It 
got to the point where I felt like I was almost just working at a steakhouse. 
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What new aesthetic does Driftwood bring to Dallas? 

I think we’re a little edgy for Dallas. Not to say seafood’s edgy, because it’s 
not. We’re not necessarily reinventing the wheel or anything. We’re just not 
doing the norm - the shellfi sh platters, crab-crusted tilapia, crab cakes - the 
real cliché stuff . 

I’ve educated my staff , so they educate customers. They know that we have 
a really limited amount of seafood in house every day. When we run out, we 
run out. Some people can’t understand that. We had X amount of orders, and 
now it’s gone. To me, you can’t really trust a seafood restaurant that doesn’t 
run out of seafood. 

Are there challenges in sourcing seafood in a landlocked place? 

It’s actually not that diffi  cult. I get fresh fi sh from Hawaii. I get fresh fi sh from 
Alaska and from Boston. It’s literally overnighted. And all these vendors, 
they’re hungry. I can’t even tell you how many texts I get every single morning 
around 7 or 8 a.m. from people just wanting to sell me stuff . Like, “Hey, this 
is what I’ve got. This is what’s fresh.” So it’s great! I don’t even have to work 
that hard at it. 

What inspires your menus? 

Seasonal produce is one of those things I think is really important to tie in 
with seafood. I feel like a lot of restaurants serve just fi sh on a plate with 
sauce. To me, a proper plate is a composed dish, with the proper garnishes, 
that’ll elevate the fl avor of the fi sh. 

Even fi sh are seasonal sometimes. Florida crab claw season started this week. 
Next month is Nantucket Bay scallop season. We just rolled out our fall menu. 
We’re using sunchokes, squashes, pomegranates. Right now I’m doing a hali-
but cheek with smoked potato chowder. It’s got bacon, potatoes. Not neces-
sarily heavier, but a little heartier. 

What ingredients could you not do without? 

Defi nitely butter and salt. A high-fat, rich butter, like Plugrá, is always the best. For salt, fl eur de sel. It’s 
considered the caviar of sea salts. It’s kind of crunchy and has that ocean fl avor to it. And I’m really big 
on acidity. So either citrus or vinegar - one of those two. Almost all of my sauces or almost anything I 
prepare has some kind of citrus. If those three ingredients are there, you can make anything taste good. 

Why do you make your own pastries? 

They discussed buying desserts, having somebody else do it. But to me, a restaurant should have every-
thing made from scratch. I’m not a pastry guy. I do what I know and I try not to get too elaborate. I have 
a seasonal pumpkin brûlée on the menu right now. And a sticky toff ee cake with an apple-bourbon ice 
cream. I’m also doing a chocolate terrine with pistachios and a coconut gelato. 
We sell an absurd amount of desserts. I’ve never worked in a restaurant where we sell so many desserts. 
The only thing we don’t do here is make our own bread. In the new year, I might actually look into making 
our own bread, too. 

PHOTO(S): (Mona Reeder/Staff  Photographer) Chef Omar Flores is trying to lure diners in Dallas, known 
as a steak town, with fi sh at Driftwood in Oak Cliff .

(c) Copyright, 2012, The Dallas Morning News
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One cooks in a laid-back smokehouse at-
tached to a groovy midcentury modern 
motel-ish hotel. Another turns out polished 
yet soulful plates at a sceney hot spot. A 
third works his magic on buckwheat fl our 
and recherché Japanese seafood in what 
feels like a Zen retreat. This year’s selec-
tion of the best chefs in Dallas-Fort Worth, 
which includes three fi rst-timers, certainly 
covers a wide range of styles. All together 
they represent the most accomplished and 
inspired cooking in a city that continues its 
culinary ascendancy. 

And yes, all 11 chefs are in one city - Dallas 
- despite the geographic spread of the en-
deavor. That four of them head up kitchens 
in Oak Cliff  testifi es to that district’s grow-
ing infl uence as a gastronomic sizzle zone. 
In order to make the list, a chef must cur-
rently be in charge of a restaurant and re-
sponsible for creating the dishes. Beyond 
that, he or she must be creative, original and 
exacting, with a kitchen that runs smoothly 
and menus that change with the seasons 
and the chef’s fl ights of fancy. Consistent 
execution is important, too. 

This year, our chefs have in common an un-
canny ability to express themselves on the 
plate: Each brings tremendous individual 
personality to the table. 

Naturally, we would love to hear your own 
choices for the best chefs in D-FW. Please 
turn to Page 29 to learn how to tell us. 

Here, in alphabetical order, are The Best in 
DFW: Chefs. 

Tim Byres - Smoke 
Three years after the Oak Cliff  restaurant opened, 
Byres has achieved a happy balance between the sim-
pler (yet wonderful) barbecue dishes on the menu, 
like snappy sausages in three animal fl avors, and his 
consistently outstanding cheffi  er dishes. Newish on 
the menu, one that mingles plump pieces of grilled 
quail with smoky jalapeños, turnip greens, chickpeas 
and a smooch of harissa, topped with a brilliant salad 
of parsley, cilantro and mint, is stunningly good. And 
Byres’ pit-roasted cabrito (baby goat) enveloped in a 
fl ying saucer of masa and complemented with green 
apple salsa verde and goat’s milk cajeta is one of the 
city’s most original and craveworthy dishes. 
The Belmont Hotel, 901 Fort Worth Ave., Dallas. 214-
393-4141. smokerestaurant.com. 

Bruno Davaillon - The Mansion Restaurant 
Engaged, elegant, pitch-perfect as ever, Davaillon’s 
cooking remains some of the city’s absolute best, 
even if the chef doesn’t seem to take the risks he 
once did at the Mansion. Who’s to argue with a sum-
mer corn soup cradling a perfectly poached egg, 
tender morsels of lobster mushrooms and sweet bits 
of candied chorizo? He can wow with richness, as 
in a foie gras custard layered with charred corn and 
Parmesan foam, or bowl you over with purity of fl a-
vor, as in slices of Wagyu strip with dreamy duck-fat 
fries, puréed daikon and a tomato-béarnaise reduc-
tion. If you’re craving pheasant, Davaillon’s your man. 
Lately he serves it with a wonderfully smoky charred 
eggplant purée, silken matsutake mushrooms and a 
beautiful foie gras-miso sauce. 
2821 Turtle Creek Blvd. (entrance on Gillespie Street), 

Dallas. 214-443-4747. mansiononturtlecreek.com. 

Tiff any Derry - Private Social 
You might suspect that a sceney Uptown spot could 
let quality slide a bit after a noteworthy debut, but a 
year after Private Social opened, Derry’s exuberant 
cooking is better than ever. The Top Chef star has 
hung on to some favorites (duck-fat-fried chicken!). 
But she keeps things fresh with new dishes that are 
as sophisticated as they are soulful, such as suckling 
pig stuff ed with boudinlike house-made sausage, 
garnished with yarnlike strands of fried pig’s ear. She 
jazzes up tender slices of “Peking style” duck breast 
splayed over glass noodles with duck confi t, and 
sets almost-rare slices of Australian lamb loin atop a 
mound of purple-hull peas, pickled hon shimeji mush-
rooms, bits of tender lamb neck and crushed toasted 
pistachios. Phenomenal. 
3232 McKinney Ave., Dallas. 214-754-4744. privateso-
cial.com. 

Omar Flores - Driftwood 
In his fi rst gig as an executive chef, this young El 
Paso native is making a mighty impressive show of 
it at 6-month-old Driftwood. Flores (shown on the 
Guide cover) approaches his subject with fl air and 
fi nesse, good taste and superb technique. He knows 
his way around an octopus tentacle (perfect char, 
perfectly tender) and how to speak salmon, keep-
ing it slippery and translucent and marrying it with a 
beautiful barigoule that celebrates the season (that 
was spring). A meticulous sourcer, he divines that 
grapefruit and Champagne are just the fl avors to 
enhance wild Long Island oysters. 

But Flores is just as brilliant with a rabbit duo or 
crisp-skinned, milk- poached, silky-fl eshed chicken, 
always with vegetable garnishes that rock. Not con-
vinced? He also happens to turn out some of the 
city’s best desserts, from a laid-back, almondy blue-
berry buckle with sour cherry-brown butter sauce 
to a glamorously glossy chocolate terrine. This is 
Flores’ fi rst inclusion in The Best in DFW: Chefs. 
642 W. Davis St., Dallas. 214-942-2530. drift-
wood-dallas.com. 

Scott GottlichBijoux 
Gottlich’s cooking style has loosened up a bit since 
he and his wife, Gina, redesigned their Inwood Pla-
za restaurant earlier this year, going to an a la carte 
menu. Still, his dishes, like a velvety corn chowder 
with scallion and bits of bacon, or seared scallops 
with English pea sauce, tomato fondue, hedgehog 
mushrooms, ramps and peas, have a striking purity 
of fl avor. His technique is impeccable, an underlying 
elegance shines through, and his sauces are some of 
the fi nest in town. Meanwhile, his Chef’s Room tast-
ing menus (off ered Friday and Saturday nights) show 
that some of his more formal and ambitious dishes - 
like a spectacular deconstructed bouillabaisse in sal-
ad form, or rosy squab breast with seared foie gras 
set off  brilliantly by kimchi sauce - are more accom-
plished and original than ever. 
5450 W. Lovers Lane at Inwood Road, Dallas. 214-
350-6100. bijouxrestaurant.com. 

Jeff  Harris Bolsa 
The East Texas native who made his name as chef de 
cuisine at the erstwhile Craft Dallas (earning a spot in 
The Best in DFW: Chefs in 2010) has shown himself 
to be terrifi cally versatile. At Bolsa, with a relaxed and 
breezy style that perfectly suits the neighborhood’s 
vibe, his dishes are deliciously approachable, yet ab-
solutely sophisticated and personal. Harris’ beautiful-
ly charred fl atbread with house-made sausage and 
shishito peppers holds its own against the best pizza 
in town; his duck rillettes are nothing short of smash-
ing. He changes his menu constantly, a risky prop-
osition to be sure, but great for frequent diners; it 
requires great skill and imagination. I still dream of his 
superb chicken dish - the crisp-skinned breast atop 
a sauté of English peas and fi ddlehead ferns with a 
peppery chicken jus - that was the talk of the town 
last spring. 
614 W. Davis St., Dallas. 214-943-1883. bolsadallas.
com. 

Jason Maddy - Oak 
The talented young chef at this wonderful 10-month-
old Design District restaurant is another newcomer 
to the list. Maddy cooks with quiet power; his dishes 

are elegant, precise and, yes, delicious. His vegetable 
terrines are masterful, such as a recent one fashioned 
from matchstick-cut carrots and banded with horse-
radish cream; it came surrounded by baby beets 
of the purest fl avor (each in a dab of beet foam), 
graceful quarters of glazed baby turnip and soft, rich 
rutabaga fries. Maddy’s charcuterie (tête de veau 
croquette, pork rillettes) is superlative, and his main 
courses, like pink snapper on a bouillabaisse sauce 
with Manila clams and celery, continue to surprise 
and impress. 
1628 Oak Lawn Ave., Dallas. 214-712-9700. oakdallas.
com. 

André Natera - The Pyramid Restaurant 
The Fairmont Dallas’ outstanding chef uses Asian in-
gredients and accents so seamlessly in his sophisti-
cated American- slash-French dishes that it doesn’t 
come across as fusion cooking. Sometimes it’s dar-
ing, like a velvety foie gras torchon served with salty, 
tart, lightly spicy yuzu kosho - a paste made from 
yuzu (a Japanese citrus) zest, chile and salt - and 
apple-ponzu gelée. (Yes, it works: delightfully.) Oth-
er times it’s just straight-ahead fabulous, as in lob-
ster dumplings, tender lobster medallions and enoki 
mushrooms in a rich dashi broth perfumed with Thai 
basil and brightened with scallion. Or slices of duck 
breast given the Chinese fi ve-spice treatment, set 
on French green lentils, sauced with a terrifi c car-
damom-duck jus and paired with a big duck-confi t-
fi lled raviolo. 
The Fairmont Dallas hotel, 1717 N. Akard St., Dallas. 
214-720-5249. pyramidrestaurant.com. 

Teiichi Sakurai - Tei-An 
The incomparable chef-owner of Dallas’ fi ve-star 
Japanese dining room excels at two things: elevating 
traditional dishes to their loftiest possible expression, 
and creating, within that idiom, something entirely 
new. An almost fanatical approach to sourcing is key; 
Sakurai’s long list of specials changes daily. The re-
sult might be slabs of cured King mackerel with tiny 
cubes of delicate dashi gelée. Or a sublime take on 
okonomiyaki: a thick, almost omeletlike buckwheat 
pancake chock-full of tiny dried shrimp and tender 
squid, showered with ethereal bonito fl akes. Oh, and 
Sakurai turns out some of the fi nest handmade soba 
in the country. 
One Arts Plaza, 1722 Routh St., Dallas. 214-220-2828. 
tei-an.com. 

David Uygur - Lucia 
Uygur’s tiny Bishop Arts restaurant remains one of 
the toughest reservations to snag in Big D, and for 
good reason. The chef’s cooking is all about synergy - 
the way chopped chicken livers commune with juicy, 
balsamic-macerated Black Mission fi gs on crostini, or 
fresh oregano heightens a very original lamb tartare 
topped with raw duck egg. Uygur is a genius of pasta, 
as demonstrated by, say, rye tagliatelle with a won-
derfully nutty fl avor sauced with a porky ragu with 
caraway, mint and rapini. Last summer, a gorgeously 
cooked, thick-cut veal chop simply done with herbs 
and served with fi ngerling potatoes and slender car-
rots blew away my entire table. Not only does his 
menu change constantly, but also Uygur turns out 
excellent desserts. 
408 W. Eighth St., Dallas. 214-948-4998. luciadallas.
com. 

Tre Wilcox - Village Marquee Texas Grill and Bar 
At a dinner several months ago, the kitchen at this 
clubby, 18-month-old Highland Park Village spot was 
absolutely slammed - two sous-chefs were apparent-
ly out sick, and several other staff ers were missing 
besides. The cooks worked at a feverish pace, as we 
could see thanks to the open kitchen. Plates went out 
smoothly to the tables, no one yelled, and our din-
ner impressed from A to Z. That’s a real testament to 
Top Chef favorite Wilcox’s skill and talent. Excellent 
Beeman Ranch steaks slathered with foie gras butter 
may draw the crowds, but dishes like smoked hama-
chi tartare layered with sweet crabmeat and pico de 
gallo, set atop swirls of avocado sauce, or a rabbit 
tenderloin rubbed with coff ee and ancho chile and 
served with trembly discs of chocolate panna cotta 
and tiny hills of pumpkin-seed powder land this chef 
a spot for the fi rst time along with the rest of D-FW’s 
best. 
33 Highland Park Village, Dallas. 214-522-6035. mar-
queegrill.com. 
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Omar Flores - Driftwood 

In his fi rst gig as an executive chef, this young El Paso 
native is making a mighty impressive show of it at 
6-month-old Driftwood. Flores (shown on the Guide cover) 
approaches his subject with fl air and fi nesse, good taste 
and superb technique. He knows his way around an oc-
topus tentacle (perfect char, perfectly tender) and how 
to speak salmon, keeping it slippery and translucent and 
marrying it with a beautiful barigoule that celebrates the 
season (that was spring). A meticulous sourcer, he divines 
that grapefruit and Champagne are just the fl avors to en-
hance wild Long Island oysters. 

But Flores is just as brilliant with a rabbit duo or crisp-
skinned, milk- poached, silky-fl eshed chicken, always with 
vegetable garnishes that rock. Not convinced? He also 
happens to turn out some of the city’s best desserts, from 
a laid-back, almondy blueberry buckle with sour cher-
ry-brown butter sauce to a glamorously glossy chocolate 
terrine. This is Flores’ fi rst inclusion in The Best in DFW: 
Chefs. 

642 W. Davis St., Dallas. 214-942-2530. 
driftwood-dallas.com. 
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Restaurant review: Driftwood dazzles with its lovely dining 
room, affordable menu 

Delicate curls of thin-sliced, raw sockeye salmon belly stained a deep rosy color come with a garnish of tiny-diced jicama and kumquats. The salmon’s been lightly 
cured with grapefruit juice and zest, beet juice and pink peppercorns, and the crudo is unexpectedly lively, silky, intense.

A tender nest of black-pepper linguine laced with ribbons of shaved asparagus, bits of Serrano ham and roasted pearl onions is topped with two lobes of sea-urchin 
roe. Pull up a forkful of pasta, making sure to pick up a bit of uni along the way, and taste. There’s a luxurious wash of rich, oceanic flavor that can’t be explained by 
those lobes alone. Of course: The noodles are bathed in a sauce of puréed uni, egg yolks, white wine, fish fumet. It’s sea urchin bliss.

Omar Flores, chef at Driftwood, a 2 1/2- month-old seafood-focused restaurant in Oak Cliff, is bursting with well-imagined dishes like these — so much so that his 
menu can’t even contain them. The crudo and uni pasta were recent specials.

He sautés whelks — sea snails that live in madcap, conical shells — in butter boosted with lemon grass, ginger, kaffir lime, Thai basil and chiles, finishes their sauce 
with white wine and fumet, tucks them back in their shells and presents them with a slash of cilantro pistou. Drag a whelk through the brilliant green pistou, raise fork 
to mouth and taste. You’ll never crave canned escargots in garlic butter again.

But don’t go looking for the whelks; that dish, too, was a special.

Fresh off an almost three-year stint running Abacus as executive sous-chef, Flores has unleashed his creativity at this small, intimate neighborhood restaurant that 
seems the perfect venue for his talents.

The lovely dining room has a breezy, casual, drop-by-anytime feel, done in muted blue-greens and natural woods. Striking sculptures fashioned from driftwood hang 
on one wall; starfish, urchins and sand dollars creep up another. A lattice of wood frames an inviting, open-air patio.

It’s a dream of a neighborhood restaurant (and affordable — main courses are $22 to $26), brought to fruition by owner Jonn Baudoin, who also runs the dining room. 
Every detail (with the possible exception of the simple wooden dining chairs) feels right, including the seamless service that’s warm and attentive but doesn’t 
overreach. You might recognize Baudoin: He was general manager at Ristorante Nicola, and before that at Dallas Fish Market.

So, what about the actual menu?

Crudos and shellfish lead the parade. You might start with Naked Cowboy oysters on the half-shell; they’re wild ones from Long Island, N.Y., each bathed in a zippy 
Rio Red grapefruit mignonette and finished with a puff of Champagne foam. All over town, chefs are dousing oysters in mignonette sauce, and rarely does it improve 
the oyster; here it’s a happy marriage.

A hamachi crudo, thick slabs of yellowtail, dressed simply in Key lime oil, Key lime zest and olive oil and set on chunks of charred pineapple, was sent out with 
crushed macadamia nuts, toasted ground coconut, threads of mint and a drizzle of lime oil. The pineapple threatened to overwhelm the delicate fish; a thinner slab 
may have been advisable. Still, it was quite nice.

Among the main courses, I loved “tongue and cheek”: tender, floppy agnolotti filled with beef tongue, topped with a carefully grilled yellowtail cheek and set off by a 
smooth asparagus purée. What a deliciously funny surf ’n’ turf. On other plates, beautifully chargrilled octopus tentacles wound around marble potatoes, manzanilla 
olives and pickled onions, all set off by a lustrous smoked tomato vinaigrette; big gulf shrimp crowned with poufs of lobster froth ruled over crisp- edged polenta and a 
sauté of speckled butter beans and chorizo.

It’s easy to ruin wild salmon on a grill, but Flores sent it out slippery and just barely translucent in the middle, perfect. The portion looked small, but the fish was so 
rewardingly rich it satisfied (and then some), paired with a long- stemmed artichoke crown and a warm salad of tiny-diced carrot, roasted cippolini, fava beans, green 
garlic and pickled ramps in a vanilla-artichoke vinaigrette: an amped-up barigoule.

Lest you be tempted to think it’s all about seafood here, think again. A rabbit duo was one of the best dishes I sampled, the loin stuffed with herbs, wrapped in caulfat 
and cooked sous vide, then enrobed in a thin layer of bacon and crisped. The leg, for its part, was expertly confitted. And chicken poached in milk perfumed with 

SHOPPINGREAL ESTATEJOBSAUTOSCLASSIFIEDSOBITS

81°
FORECAST TRAFFIC

DINING MOVIES MUSIC ARTS THINGS TO DO TV WHATEVER COMICS & GAMES

thyme and garlic was a super-tender, flavorful knockout, its skin beautifully crisped. It came to the table graced with a light oyster mushroom pan sauce, oyster 
mushrooms and farro (a nutty-flavored grain) done risotto-style.

Not everything succeeded — shrimp and ricotta-filled fried zucchini blossoms weren’t quite crisp; a terrific lobster salad balanced on a cakey, sweetish bun was less 
charming than a straight-ahead lobster roll.

And while the one-page wine list delivers in the whites column, it could use a few more compelling light reds.

As far as sweets go, the menu offers three. Crème brûlée is made interesting by layers of orange caramel and cajeta whipped cream. Send your spoon to the bottom 
of the French canning jar it rides in on. Turns out it’s more than interesting; it’s irresistible. There’s also an almond-crusted buckle bursting with Texas blueberries, set 
on a fat stripe of sour cherry-brown butter sauce. It’s topped with a scoop of wonderful house-made ice cream with the barest whisper of olive oil. And finally, there’s a 
dark chocolate terrine, sleek, glossy and sophisticated enough to be served in the swankiest white-tablecloth joint in town. That comes with excellent pistachio gelato. 
All are outstanding.

Are you sitting down? Flores serves as pastry chef, too.

“Our goal is to be the best seafood house in Texas,” owner Baudoin told me recently in a phone interview.

So far, I have to say, so good.

Driftwood (4-stars)

Price: $$$ (appetizers and salads $8 to $15, main courses $22 to $26, desserts $7 to $8)

Service: Warm and attentive, but without overreaching

Ambience: A lovely, intimate neighborhood spot, casual yet polished, with a breezy, seaside feel and an inviting, open-air patio.

Location: 642 W. Davis St., Dallas; 214-942-2530; driftwood-dallas.com

Hours: Tuesday-Saturday 5 to 10 p.m.

Credit cards: All major

Wheelchair accessible: Yes

Smoking area: None

Alcohol: Full bar. A one-page wine list that draws on regions around the world delivers on the white-wines side but could use a few more interesting light reds. There 
are plenty of choices under $50 per bottle, and 18 (including two sakes) available by the glass as well.

Did you see something wrong in this story, or something missing? Let us know.
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Let’s hope Driftwood, the latest entry in Oak Cliff ’s race to domi-
nate the Dallas restaurant scene, has better mojo than its prede-
cessor at this address: Con Fusion, a Latin-Asian joint that start-
ed off  well but ended up living up to its name and then closing. 
The place sat vacant -- a sad, lonely hulk -- for what seemed like 
ages.

Driftwood’s culinary mission is clearer. Owner Jonn Baudoin (for-
mer general manager at Dallas Fish Market and Ristorante Nicola 
and manager at Craft) and chef Omar Flores (Abacus) are em-
phasizing the glories of seafood in a part of town where no one 
else is putting fi sh fi rst.

So there’s certainly an air of expectation upon walking in 
Driftwood, though the fi rst thing you notice is that the 
restaurant seems to have something of a split personality. 

On the one hand, the rather noisy interior, patrons’ casual dress, its location along funky Davis 
Avenue (right next to Bolsa Mercado and across the street from the greatness that is El Si Hay 
taqueria), and the outdoor patio, would seem to indicate a casual dining experience. (And the 
driftwood wall hangings add a nice, rustic touch.)

However, the menu and the prices remind you that, yes, this is fi ne dining after all. Fortunately, 
the dishes are worth the minor annoyances.

The appetizers are divided into crudo/shellfi sh plates ($10-$12), small plates (including salads, 
$8-$15) and three other items that are listed as “to share.” We chose the octopus carpaccio ($12), 
the Maine lobster roll ($15), and crispy Brussels sprouts ($8).

The spicy carpaccio was good, the crispy brussels sprouts (with pork belly in a fi sh sauce) proved 
as addictive as any french fry. (Who knew?) But the clear winner was the lobster roll, made with 
tarragon aioli and gherkins and served with truffl  e potato gaufrettes. In my ideal world, Drift-
wood would put in a drive-through window, get some fresh bread from Bolsa, and make this 
lobster into what would be the world’s most amazing sandwich. But then they’d probably have 
to charge $75 for it. Dream crushed.

The lobster roll proved to be a nice warm-up for the main courses: the grilled Nova Scotia salm-
on ($26), the golden trout ($22) and the pan-roasted diver sea scallops ($22). The salmon, with 
artichokes, fava beans, cipollini onions, green garlic and a vanilla-barigoule vinaigrette, was mild 
yet fl avorful. The trout, seared with serrano ham and served with roasted fi ngerling potatoes in 
a sherry vinegar sauce, sported a delicious piquancy. The scallops, however, were the highlight. 
Coriander-seared with fi ddlehead ferns, pickled ramps, kumquat, caulifl ower puree and cured 
ham broth, they off ered a riot of subtle fl avors that all worked together.

Though we didn’t try anything from Driftwood’s drinks menu, it’s a fairly impressive selec-
tion. For example, the beers include Chimay Blue ($8) and a Stone Sublimely Self Righteous 
IPA ($15).

Now, on to dessert. The blueberry buckle with olive-oil ice cream ($8) came highly 
recommended by the server. Though satisfactory, it was hardly a knockout take on the cobbler. 
Far better was the creme brulee ($7), a rich and heady blend of vanilla and cream, with just 
the right amount of crunch without being overpowering. It proved a scrumptious end to a 
delicious evening.

If Baudoin and Flores can keep up this level of cooking -- and develop a reputation as heady as 
such fellow Oak Cliff  hot spots as Lucia, Mesa and Campo Modern Country Bistro -- then Drift-
wood shouldn’t have anything to worry about. The building’s bad voodoo may have fi nally been 
exorcised.
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