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Take a bite out of these destinations

By KATHY WiTT
Kathy Witt

The best way to get to know a
place is to sink your teeth into the
culture and history that help
shape its food traditions. Here are
several epicurean adventures that
let you taste the authenticity of a

gv:n destination’s culinary pro-

In the land of coffee milk,
“stuffies and chowda” and end-
less seafood — including the
largest catch of squid in the coun-
et et e

evo scene an-
chored by the state’s appetizer of
calamari.

a sam of the City
the Seas to the e is Rhode
Red Food Tours. Its 3-hour
Newport Neighborhood Food
Tour exits the beaten in favor
of one a re-
discovered neighborhood distin-
guished by 17th and 18th century
colonial architecture,

Learn the local legends and lore
while munching through six tast-
mlocatlons. including Perro Sal-

serving locally inspired Mex-
ican dishes in a former 18th-cen-
tury Naval officers home;
Stoneacre Brasserie, offering a lo-
cally sourced seasonal menu
paired with boutique French
wines; and the Mad Hatter Bak-

spicy

Mission is hip on burgers and
m.’l‘he Tavern On Broadway
up Rhode Island faves, in-
cluding clam chowder, in a beau-
tifully renovated 200-year-old
colonial building, The Vanderbilt
Grace, a boutique hotel in a man-
sion built by one of America's
richest families, serves up five dis-

tinct venues.

Covering about 1.8 miles, the
Newport Neighborhood Food
Tour og:ntes 12-3:15 p.m. Fri-
days, Saturdays and Sundays
from April 20 through late No-
vember. Tickets: $69/person in-
cludes all food; $82/person in-
cludes all food and three alcohol

tastings.

Overnight at s Cliffside
Inn, a luxurious and breakfast
just steps from the historic Cliff
Walk, with formal gardens, walk-
ing paths, wrap-around porch
and outdoor fireplace. A member
of Select Registry, the inn is
tucked into a circa 1876 Victorian
mansion that coddles guests with
sumptuous beds and imported
linens, whirlpool baths and spa
showers.

Dining here brings its own epi-
curean delights, with a mulu-
course ast featuring sea-
sonal, savory breakfast entrees,
homemade granola, fresh-baked
breads and muffins and a coffee,
roasted dally and blended exclu-
for the inn — all served in
an elegant Victorian parlor.



