
By EMILY HESSNEY LYNCH

Are you ready for a 
culinary adventure 
while you’re in 
Rochester? The 

city boasts a burgeoning 
food scene with many 
favorites that have been 
wowing people for years, 
as well as newcomers 
that are delighting 
Rochesterians and visitors 
alike.

The fast-casual trend is alive and 
well in Rochester, with diverse options to 
choose from. Old Pueblo Grill opened in 
2018, and is in the Neighborhood of the 
Arts. It serves an inventive assortment of 
loosely Mexican dishes, with fl airs from other 
cultures, including a “Seoul Man” burrito, 
Korean beef tacos, elote, a Tucson dog, and 
many California-style dishes. 
In nearby Village Gate, you’ll fi nd Chortke, 
a fast-casual Persian restaurant offering the 
juiciest, most fl avorful kabobs you can get 
your hands on. Kabobs are served on either a 
plate of rice, salad, or half rice, half salad. You’ll 
also get some delectable roasted tomatoes 
with your order. Portions are generous, so 
savor each perfectly-spiced bite and enjoy 
some leftovers later.
Heading downtown, you’ll fi nd an eclectic 
assortment of new establishments. Swan Dive, 
on Alexander Street, delights patrons with its 
perfectly Instagrammable decor. Pink walls, 
gorgeous furniture, old typewriters—your 
‘gram needs a post from this establishment, 
and your belly needs the mozzarella sticks. Or 
the pizza. You decide.
Just down the road, you’ll fi nd another eye-
catching spot: Locals Only. What used to be 
a dingy Pita Pit has been transformed into 
another space just begging to end up on your 
social media feed. Plus, they’ve got top-notch 
coffee, unique cocktails (Some involve cereal. 
Yes, we’re serious), and many tasty dishes, 
like steak and eggs, tofu with coconut rice, 
and more.
As you work your way down East Avenue, 

you’ll fi nd Pop Roc, Rochester’s fi rst and 
only cereal bar. They offer a number of cereal 
concoctions, and a version of Rochester’s 
famous trash plate, where you can select two 
cereals, two cookies, and top it all off with 
Java Monster. You can also read comics while 
you’re there! 
Local residents recently got excited when it 
was announced that Richard Reddington, a 
renowned chef originally from the Rochester 
area, would be opening a new restaurant in 
the space of the former 2 Vine bistro in the 
East End. Reddington ran a restaurant in 
Napa for 13 years, and has repeatedly stated 
how impressed he is by the Rochester food 
scene—and how excited he is to bring his 
cuisine to the area. Reddington noted that he 
loves unpretentious restaurants where you 
can have a great time, so his restaurant will fi t 
right in here.
Fiorella, in the Public Market, is a prime 
example of this type of restaurant. Fiorella 
opened in 2015 and has been offering 
delicious, simple Italian food at affordable 
prices in a comfortable, friendly atmosphere 
ever since. Its pizzas and pastas are 
wonderful, and you’ll never regret coming 
on a no corkage fee night or for a casual 
weekend lunch.
Rochester truly excels in offering something 
for everyone. Unique, fast-casual ethnic 
cuisine, Instagrammable spots for cocktails 
and apps, welcoming nerd hangouts, and 
outstanding, high-end cuisine—we have it all. 
Prepare your tastebuds for an adventure, sit 
back, and enjoy.
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These three 
businesses make 

Rochester a sweet 
place for chocolate

By DIANA LOUISE CARTER

Like many Upstate New 
York cities, Rochester has 
a candy and chocolate 
shop that dates back 

generations. Perhaps owing to 
the relatively cool climate here, 
chocolate thrives in this area, 
and most fans of chocolate 
have found much to love at 
Stever’s Candies, in business 
since 1946.

The growth of the locavore movement 
and Rochester’s foodie scene in the early 
21st century, though, gave rise to an array 
of businesses that are extra conscious of 
where they source their raw ingredients. 
This newer crop includes Hedonist Artisan 
Chocolates and Laughing Gull Chocolates.
So whether you want a square of solid 
dark chocolate embossed with the image 
of Susan B. Anthony, or a fl at-top truffl e 
decorated with local art, or a dome-shaped 
truffl e mixed with a local craft beer, you 
can fi nd it and savor it in Rochester.

where trADitiOn iS king
Customers of Stever’s 
Candies often say the dark chocolate is 
especially scrumptious there.
Natives say a visit to the shop on Park 
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