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Das Alpen owner
Jacob Elmstrom.
Below, from left:
Chicken pad thai at
Ode to the Elephants;
Eclipse’s fine mojito.
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Das Alpen Cafe = Opened last
i December in a former bank building
i (the vault is still there), Das Alpen has
| made a name for itself in downtown
i Rincon for astellar beer selection (we
. were fond of the San Juan-brewed Old
: Harbor Pilsener), not to mention ter-
% | rific German, Austrian and northern
| | Italian fare. Try the kasseler rippchen,
i a1¥-inch-thick pork chop with
i spaetzle and homemade applesauce.
] i El Fogon de la Curva = It’s not
| | much tolook at, but iffy ambience is
i forgiven when the food is this good.
i The “volcano” mofongo is unforget-
table, and El Fogon claims to
be the only restaurant on the
island — and maybe in the
Caribbean —with the reef-
ruining predator lionfish on
the menu every day, speared
and prepared (deep-fried or sushi-
style) by part-owner Fred Lentz.

Ode to the Elephants = Serving

innovative Thai food, Ode (the name

of which has as much to do with the
owner’s reverence for surfing’s old-

. timers as it does Thailand’s fondness

for pachyderms) is Rincon’s latest “it”

restaurant. Take a gander at the ever-

changing menu of martinis, many

. made with local ingredients.

Eclipse w Caribbean Chef of the

i Year in 1997, Jeremie Cruz, who
presides over this beachfront eatery
in the Villa Montafa resort, has raised
the culinary bar on Puerto Rico’s west
coast. Watch the menu for memorable
creations made with exotic ingredi-
ents like buffalo and kangaroo. And

. of course, his seafood mofongo

| (pictured opposite) is muzy, muy bueno.

Banana Dang = Before the beach,
land here for hearty fair-trade coffees
from Puerto Rico and supremely thick
banana-based smoothies. Betteryet,
order your smoothie “dirty” — that

is, spiked with a shot of espresso.





