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A selective guide to Palm Beach-area restaurants

SAVOR

A sense of place is key when 
establishing a memorable 
restaurant. A concept that 
succeeds in Miami, for 
example, might not work in 
Tampa or Jupiter. As the West 
Palm Beach dining scene has 
grown, it has developed its own 
unique personality—and few new 
restaurants have encapsulated that 
quite like The Blue Door in the South of 
Southern (SoSo) neighborhood. 

Billed as a coastal bistro, The Blue Door 
boasts cuisine by Nano Crespo, who is best 
known as the executive chef and co-owner of 
The Drexel in Miami. Born in Argentina, Cre-
spo can trace his love of cooking to making 
paella, pasta, and more alongside his father 
and grandmother. “She was really a gigantic 
influence,” he says of his grandmother, a first-
generation immigrant from Italy who, at age 
96, still enjoys spending time in the kitchen.

At The Blue Door, Crespo also serves 
as executive chef and co-owner and crafts 
Mediterranean-inspired fare that conveys a 
less is more approach. “I want to highlight the 
lightness of things,” he says. “You can serve a steak or a lamb rack, but 
there’s a way of making it not too heavy or not too much. That’s also 
the way I cook. I utilize a lot of fresh herbs, a lot of fresh ingredients. I 
don’t manipulate too much. I let the ingredients speak for themselves. 

In this setting where it’s very 
lush and very green … the 
whole thing works together.”

Crespo praises the omni-
present breeze across eastern 
West Palm Beach, a factor that 
greatly influenced the look of 
The Blue Door (conceptual-
ized by interior designer and 
restaurant co-owner Sara Ric-
ci). Guests enter through—
you guessed it—a blue door 
and settle into an open-air 
space that is at once simple 

and elegant. It’s the perfect complement to a menu rich with locally 
sourced fish and produce. Crespo notes that fans of The Drexel will 
recognize the flat iron half chicken and lamb chop presentation. But 
while The Drexel showcases wood-fire preparations, The Blue Door 
exclusively uses gas stoves and grills. There’s also a number of raw 
items on the menu, including tuna carpaccio, snapper crudo, and 
steak tartare. 

From the food to the setting, The Blue Door epitomizes the local 
pride, alfresco ease, and chic yet family-friendly atmosphere that 
permeates SoSo. Fellow co-owners Max Ricci and Michael Katzenberg 
live here, and Crespo and his wife, Tamara Magalhães (who is also the 
restaurant’s executive manager and co-owner), relocated to the area 
full-time earlier this year. Nowadays, they can often be found picking 
up fresh produce at Don Victorio’s, their 3-year-old daughter in tow. 
Much like his father and grandmother did with him, Crespo is sharing 
food with his daughter—and with a growing legion of fans.

“I try to keep a low profile,” he says. “I want people to get to know 
me through my cooking.” (thebluedoorwpb.com)

AMERICAN

AIOLI This family-owned eatery makes everything in-
house, presenting an array of tantalizing daily specials. 
7434 S. Dixie Hwy., West Palm Beach (aioliwpb.com) $

BAR 25 This hip new hot spot pairs elevated gastropub 
fare with sleek surrounds. 25 S.E. 6th Ave., Delray 
Beach (bar25.com) $

BATCH Stop by for an upscale take on classic Southern 
fare, including vegetarian selections. 223 Clematis 
St., West Palm Beach (batchsouthernkitchen.com) $

BELLE & MAXWELL’S This charming bistro serves 
dishes in comfortable surroundings. 3700 S. Dixie 
Hwy., West Palm Beach (belleandmaxwells.com) $

BERRY FRESH CAFÉ These family-run restaurants 
specialize in breakfast and brunch favorites made 
using farm-fresh ingredients. 11658 U.S. Hwy. 1, Palm 
Beach Gardens; 3755 Military Trail, Jupiter; 1429 S.E. 
Federal Hwy., Stuart; 1718 S.W. St. Lucie West Blvd., 
St. Lucie West (berryfresh.cafe) $

BREEZE OCEAN KITCHEN Enjoy craft beer, specialty 
cocktails, and distinctly Floridian cuisine at this sea-
side gem at the Eau Palm Beach Resort & Spa. 100 
S. Ocean Blvd., Manalapan (eaupalmbeach.com) $$

BRICK & BARREL Chef David Schroeder’s gastropub fa-
vors comfort food and healthy options. 1153 Town Cent-
er Drive Suite 101, Jupiter (brickandbarrelpub.com) $$

CAFÉ CHARDONNAY The American menu is dotted 
with influences from Latin America and Asia. 4533 PGA 
Blvd., Palm Beach Gardens (cafechardonnay.com) $$$

CITRUS GRILLHOUSE Chef Scott Varricchio turns 
out artfully prepared bistro dishes. 1050 Easter Lily 
Lane, Vero Beach (citrusgrillhouse.com) $$

DRIFTWOOD This creative eatery specializes in innova-
tive Florida fare and fun cocktails. 2005 S. Federal 
Hwy., Boynton Beach (driftwoodboynton.com) $$

FERN STREET WINE BAR & KITCHEN The ever-
changing menu showcases clean ingredients crea-
tively prepared in a wood-fire grill. 501 Fern St. Suite 
104, West Palm Beach (fernstreetwpb.com) $$$

FRIES TO CAVIAR GARDEN BISTRO & BAR Chef 
Jimmy Mills shows off his technical skills and knack 
for crafting unusual plates. 6299 N. Federal Hwy., 
Boca Raton (friestocaviar.com) $$

GALLEY Stop by this restaurant in the Hilton West 
Palm Beach for grilled delicacies with a coastal 
flair. 600 Okeechobee Blvd., West Palm Beach  
(galleywestpalmbeach.com) $$

THE GROVE Northern California’s food and wine cul-
ture takes center stage at this upscale  eatery. 187 
N.E. 2nd Ave., Delray Beach (thegrovedelray.com) $$  

HENRY’S Serving American comfort food. 16850 Jog 
Road, Delray Beach (henrysofbocaraton.com) $$

HONEYBELLE Inside PGA National Resort, this new 
restaurant from chef Lindsay Autry features a whim-
sical take on Old Florida cuisine. 400 Avenue of the 
Champions, Palm Beach Gardens (pgaresort.com) $$

THE HOUSE Chef Jason Van Bomel showcases his South 
Florida roots at this eatery at The Park. 7301 Georgia 
Ave., West Palm Beach (thehousewestpalm.com) $$

THE LISTINGS
The Palm Beach County dining scene 
has something for everyone, from funky 
burger bars and gastropubs to the glam 
style of iconic Palm Beach lounges. Here, 
find a listing of area standouts, orga-
nized by cuisine type, with descriptions, 
contact information, and price details for 
each. What the icons mean:

While not all-inclusive due to space 
limitations, our dining listings may vary 
every month and are constantly updated 
to showcase the culinary diversity of the 
area. Find more information on local din-
ing options on palmbeachillustrated.com.

NOTICE TO RESTAURATEURS: The establishments listed 
and their descriptions are printed at the discretion of the 
editors of Palm Beach Illustrated. They are not a form of 
advertisement, nor do they serve as a restaurant review. For 
more information, email editorial@palmbeachmedia.com

$  Most entrées under $25
$$  Most entrées $25-$40
$$$  Most entrées $40 or more

Paris Baguette 
offers savory 
and sweet op-
tions including 
sandwiches, sal-
ads, doughnuts, 
and croissants.

Nano Crespo (far left), executive chef and co-
owner of The Blue Door, serves up raw prepara-
tions such as steak tartare and local tuna carpac-
cio (above) and favorites like crab cakes (left).

For a taste of France 
in southern Delray 
Beach, head to Paris 
Baguette. Highland Beach resi-
dents Lindsay and John Saraj opened 
the first South Florida location of this 
global chain—which has more than 
4,000 locations worldwide—this past 
April. The vibe is quintessentially Paris-
ian, with blue subway tiles and plenty of outdoor seating. The menu includes 
a robust selection of sandwiches, salads, coffees, and teas, but the real draw 
are the baked goods, which range from cakes (available full or by the slice) to 
doughnuts, croissants, and cronuts (a doughnut-croissant hybrid). We recom-
mend starting out with the ham, egg, and Swiss croissant and a cappuccino 
before digging into a coffee bun or chocolate croissant. And don’t forget a 
baguette for the road. (parisbaguette.com) —M.M. 
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KNOCK, KNOCK 
THE BLUE DOOR HAS CAPTURED THE SPIRIT 
OF WEST PALM’S SOSO NEIGHBORHOOD
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