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that time is a city taking a seat at the chef’s table
without losing respect for the Tex-Mex, tacos and
barbecue that got it here in the first place. In the
past year alone, I’ve seen the San Antonio that
Unesco designated as a world-wide Creative City of
Gastronomy for upholding its culinary heritage as
well as the progressive city that supported the open-
ings of new Jamaican, Indian, Japanese ramen and
American Southern restaurants.

Creative new energy shaped by a strong sense of
the past makes San Antonio one of the most compel-
ling under-the-radar food destinations in the country,
even if you won’t see it on those hyperventilating
lists of America’s best food cities. Not yet. But that’s
about to change. “For a long time, we were playing
catch-up with Austin, Portland and San Francisco,”
said Brooke Smith, executive chef at San Antonio’s
Esquire Tavern, citing those cities’ focus on craft and
quality. San Antonio is “slowly turning” in that direc-
tion, she said.

That turn is a long time coming, but not without
remaining grounded in tradition. “We’re this conflu-
ence of cultures. We’re Native American, we’re Span-
ish, we’re Mexican, we’re German, we’re Czech, we’re
Polish. A lot of San Antonians are falling in love
again with our own backyard,” said Elizabeth John-
son, the chef behind the vegetable-centric downtown
cafe Pharm Table. It might help that the backyard is

more affordable than many others: “It’s still a place
where a person with humble means can open a res-
taurant for under a million dollars,” said Ms. John-
son. (She opened Pharm Table with just $510, start-
ing out as a meal delivery service.)

Ms. Johnson credits a good part of the food
scene’s modern energy to the restored Pearl Brewing
Co. compound just north of downtown. The Pearl, as
it’s called, is home to more than 20 places to eat,
drink and get coffee, along with some of the city’s
most expensive rental property, the retro-swanky Ho-
tel Emma and—here comes the boom—a Culinary In-
stitute of America campus.

If you’ve ever had Pearl beer, I apologize. It’s not
good. But the brand was built on solid bones in the
late 1800s, and after Pearl brewed its last San Anto-
nio beer, billionaire investor Christopher “Kit” Golds-
bury swooped in with a vision in 2002 to resuscitate
the stately industrial buildings. It’s part steampunk
amusement park and part culinary mecca. One of the
best restaurants at the Pearl is Cured, which Mr.
McHugh opened in 2013 as a testament to the hearty
food of his Midwest upbringing. He’s been a James
Beard Award finalist three times with dishes like pig-
cheek poutine and a Red Wattle pork chop with
spoonbread. But he’s not too fancy to work Pabst
Blue Ribbon into a cheeseburger.

PleaseturntopageD4

AT CLOSE to 1.5 million people, San Anto-
nio is bigger than Austin, bigger than
San Francisco or Seattle, bigger than
New Orleans. Yet it’s forever overshad-
owed by those celebrated food cities.

Move along. Nothing to see here but endless enchila-
das and the Alamo.

That postcard stereotype of the city is changing at
Mixtli, where two of the country’s best young chefs
are creating 10-course travelogues of Mexico’s culi-
nary history. It’s changing at Cured, where a brass-
trimmed curing cabinet harbors trussed-up sausages,
ham and mystery bits to dress charcuterie plates.

And it’s a picture that began to change for me in
2011, with an anniversary trip from Austin that in-
cluded chef Andrew Weissman’s Italian showcase Il
Sogno and chef Steve McHugh’s New Orleans cooking
at Lüke on the River Walk, the city’s winding con-
course of restaurants and hotels. Il Sogno and Lüke
are gone now, lost in the churn of a restaurant scene
in full surge, a scene that brought me here two years
ago as the new restaurant critic for the San Antonio
Express-News. I’m still a tourist in a sense, commut-
ing from Austin five days a week.

What I’ve seen at more than 600 trattorias, bis-
tros, steakhouses, sushi bars and craft-driven cafes in

BY MIKE SUTTER
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The New
Appetite for
San Antonio
Long dismissed by food snobs as a
Tex-Mex dead zone, the state’s most
popular tourist destination is finally
getting a dining scene worth the trip

Nose-to-
tail cooking and
an antique meat

locker at
Cured.

Compulsi

Compulsively
crafted cocktails at
Hotel Emma’s
Sternewirth

bar

Elevated
Southern comfort
food at Southerleigh
Fine Food &
Brewery

Prix-fixe
Mexican

gastronomy, served
in a boxcar, at

Mixtli
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Reality

Reality
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Mark Cho, the co-founder of the
Armoury, a high-end haberdashery
in New York and Hong Kong. Mr.
Cho sports trenches regularly,
but for the Armoury’s racks, he
seeks out more-innovative itera-
tions including those by Coher-
ence, a Japanese label that con-
structs streamlined trenches from
polyester.

Coherence isn’t the only label
that’s found novel ways to bring
the trench into 2018. Several
brands, including Los Angeles’s
Monitaly, London’s Dunhill and
Paris’s De Bonne Facture, have
shorn off the pointless shoulder
epaulets (originally designed to
display military ranking insignia),
for a sleeker look. J.W. Anderson
covered the placket on its tan coat
to hide the rows of buttons. Dutch
label Salle Privée halved the num-
ber of buttons with its single-
breasted style. British retailer
Topman reneged on beige, propos-
ing a neat plaid iteration instead,
while Prada now offers its trench
in bottle green.

Outlier, a New York brand,
makes perhaps the most minimal
trench of the bunch—an epaulet-
free, belt-free coat that swaps but-
tons for snaps. “We have a lot of
respect for the classic Burberry
trench,” said Outlier’s co-founder
Abe Burmeister, “but some of [the
details] are so specific to trench
warfare, like the little loops on
the back for hanging your gre-
nades, and so it’s not really what
we’re looking for in 2018.”

On any day other than October
31, that is.

STYLE & FASHION

Let Go of the
Epaulets
Youwon’t be defeated by themilitary trench coat’s
image problems in these stripped-down takes

STILL NEED a Halloween
costume? Go to a Good-
will, buy a trench coat
and suddenly you’re
Humphrey Bogart,

brooding in the fog at the close of
“Casablanca.” Whenever vintage
purveyor Brian Davis comes
across an antique trench while
purchasing for his Brooklyn shop,
Wooden Sleepers, he said he
thinks of such Hollywood clichés.
The archetypal khaki cotton
trench, popularized by stalwart
British brands like Burberry, is
baggy enough to add 10 pounds,
with large lapels, epaulets, two
rows of prominent buttons and a
belt tethered around the waist.
Mr. Davis does not stock it with
regularity.

“There was a time when every
single guy probably owned a
trench coat to cover up their suit,”
he said, “but that’s just not the
world that we’re living in any-
more.” Aside from the archaic
oversize fit and fussy details, the
trench has also been plagued by
unfortunate associations over the
years, ranging from Columbine
High School’s “Trench Coat Mafia”
to flashers, who sleazily under-
score the trench’s ability to con-
ceal.

The trench deserves better. In
essence, it’s a reliable, even regal,
fall rain coat. “There’s a Chinese
word that very roughly translates
to dramatic, imposing and stylish.
I think that summarizes the
trench coat quite neatly,” said

BY JACOB GALLAGHER
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2 lb 1.0 oz
Flashtrek

Sneakers, $1,590,
gucci.com

HEARTTHROB
Musician Tinie

Tempah wears a
J.W. Anderson
trench coat

during London
Fashion Week.

1 lb 4.9 oz
Chain Reaction
Sneakers, $995,

Versace, 212-317-0224

TURN COATS / MODERN
VARIATIONS ON A CLASSIC
THEME

1. Coat, $980, outlier.nyc 2. Coat
$645, sandro-paris.com 3. Coherence
Coat $1,275, thearmoury.com

3.
Straight up,
in olive.

2.
Classic is fine
when it’s this

spiffy.

1.
For minimal
types, a spare

shape.

1 lb 2.4 oz
Run Away Sneakers,
$1,330, Louis Vuitton,

212-758-8877

12.7 oz
Rick Owens

Sisyphus Sneakers,
$972, rickowens.eu

11.5 oz
Adidas Originals
Yung-1 Sneakers,
$120, adidas.com

Start Dragging Your Feet
As sneakers become big-ticket designer items, they’re growing as hefty as their prices. Here, we

rank the new fall models from ‘hamster light’ to ‘might seriously slow your stride’

1 lb 6.4 oz
Track Sneakers,
$850, Balenciaga,
310-854-0557

8.0 oz (per shoe)
Zoom Fly SP
Sneakers, $150,

nike.com

B A RN E Y S .COM

N EW YO R K B E V E R LY H I L L S S A N F R AN C I S CO

CH I C AGO BO S TON L A S V E GA S PH I L A D E L PH I A S E AT T L E

FO R I N S I D E R ACC E S S : T H EW I N D OW. B A R N E Y S .COM

S AM E DAY D E L I V E RY

AVA I L A B L E I N MANHAT TAN AND S E L E C T Z I P CO D E S

I N TH E G R E AT E R M E T RO P O L I TA N A R E A

S E V A N B I Ç A K Ç I
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FASHION WITH A PAST / NANCY MACDONELL

Veni, Vidi, Midi:
The Story of a Skirt

WHEN VOGUE’S editor in chief
Anna Wintour observed a few
weeks ago that anything “overly
sexy or overly clinging or look-at-
me has simply gone out the win-
dow,” she was referring to the
spring 2019 collections. But, as is
often the case, the industry was
playing catch up with the mood on
the street, which has turned toward
a modest feminism of late. With the
courts embroiled in conversations
about gender, many women are
looking to strategically cover up.
Consider the continuing interest in
the midi, aka the mid-calf-length
skirt, which is back for fall in large
part because designers like Gabriela
Hearst, Ulla Johnson, Emilia Wick-
stead, Gucci, Marine Serre, Ganni
and the Row know women want to
wear it. Midi skirts and dresses,
said Ms. Johnson, “are the back-
bone of my business.”

Just don’t confuse “not overly
sexy” with “completely void of sex.”
“There’s a discreet sexuality to
them, an ease and an elegance,”
said Ms. Johnson. Added Ms.

from the 1930s and ’40s. And fash-
ion insiders were restlessly scan-
ning the horizon for the next big
thing. By the summer of 1968,
Women’s Wear Daily had already
sent a memo to its fashion staffers
banning them from wearing short
skirts to the office (“we all know
minis are dead”), while laywomen
still happily wore their minis, un-
aware that their preference was
about to be challenged.

When the first significant batch
of midis arrived in American stores
in the autumn of 1970, the outrage
was palpable. Although some
women had objected to Dior’s New
Look when it arrived in 1947, they
were in the minority. Midi haters
were legion. Surging inflation (who
could afford to replace all their
skirts and dresses?), second-wave
feminism (why should fashion mag-
azines tell women what to do?), and
a sense that the midi was being
foisted on them (we never asked for
this!) caused women to rebel. They
turned on fashion and collectively
said, “No.”

Such attempted strong-arming is
unimaginable now for a slew of rea-
sons, among them the fact that
fashion doesn’t march in lockstep
anymore and women don’t follow it
with anything like the zeal they
once did. And that’s in part due to
the midi, whose divisive 1970 ar-
rival serves as a case study in how
women’s relationship to fashion has
changed.

In 1970, fashion still believed it
could direct and women would
obey, as they had since the days of
Charles Worth. Significantly, the de-
cree to don the midi came from
Paris, the historic center of the
fashion world, where la mode is at
its most imperious. Even American
publications rooted their pro-midi
arguments in French soil. A 1970
Women’s Wear Daily article pushing
the midi is datelined Paris, as
though the writer were in search of
true believers who could properly
appreciate the correctness of the
new style. She quoted a young
Frenchwoman on her preference for
the longuette, as it was known in
France: “I feel so much more femi-
nine. I walk more gracefully. I stand
much straighter. Even the way I use
my hands has changed.” The mes-
sage: Be more womanly and put on
a longer skirt.

But American women weren’t in-
terested, and the midi debacle left
retailers with unsold stock and a
lingering disinclination to take
risks. In our postmodern trend
mashup, of course, you can wear
whatever you like, which is the real
story here: Now, the midi is beloved
by a generation of women born af-
ter its contentious introduction.

So what did women in 1970 buy
when they couldn’t find a skirt
length they liked? The same thing
many of them buy now: a pair of
pants.

Hearst: “It’s a design that has an al-
lure that’s sophisticated, that’s sen-
sual without being too revealing; it
keeps something back. It’s subtle.”
Like Ms. Johnson, she considers the
midi central to her aesthetic.

Things were different in 1969,
when fashion designers first pro-
posed the midi. Then, it was a reac-
tion to the thigh-baring mini skirt,

which, after being tentatively intro-
duced to the U.S. by Britain in 1964,
had come to dominate the market.
Not all women braved the micro-
minis that were available by 1967,
but, as family photos from the era
attest, even grandmothers wore
minis during the ’60s—and this was
a time when the old looked older
than they do now. During the 1920s,

the last decade when skirts’ lengths
had retreated at such a rapid rate,
hems allowed for a glimpse of knee
but rose no further; doing so would
have exposed women’s stocking
tops and garters. Sixties designers,
thanks to the newly invented panty-
hose, had no such checks on their
inclinations to send hemlines ever
upward.

Still, by the end of the decade,
fashion’s constant pendulum effect
meant that skirts had to get longer
because they couldn’t decently get
any shorter (enter: hot pants). Cool
it-girls at the time like Paloma Pi-
casso and Loulou de la Falaise had
already long tired of tiny mini
skirts; they were shopping in flea
markets for longer-hemmed looks

When the first significant batch of midis
arrived in American stores in the autumn of
1970, the outrage was palpable.
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LOW HANGING HEMS From left:
Ali MacGraw wearing a midi in
1971; a see-through version on the
Christian Dior fall ’18 runway.

LONG SHOTS / MIDIS
THAT MAKE THE MARK

For fun, a madras one
with a built-in belt. Skirt,

$70, zara.com

A densely knit patterned piece
with good swing. Skirt, $895,

proenzaschouler.com

A pleasingly classic option.
Skirt, $3,990, The Row,

212-755-2017

P2JW293000-4-D00300-1--------XA



D4 | Saturday/Sunday, October 20 - 21, 2018 * * * * THEWALL STREET JOURNAL.

Across the complex at the
original brewhouse, Souther-
leigh Fine Food & Brewery
brought beer back to the
Pearl when it opened in 2014,
with as many as 14 styles.
The beer complements the
Gulf Coast cooking of chef
Jeff Balfour, whose fried
snapper throats could be
called chicken of the sea. His
fried chicken, meanwhile,
takes on a Southern charm
with golden biscuits and crab
macaroni and cheese.

The Pearl also attracted
Venezuelan-born chef Geron-
imo Lopez and his restaurant
Botika, where he cooks the
Chinese- and Japanese-influ-
enced food of Peru. It’s a place
for sushi, ceviche and a glori-
ously messy union of steak,
fries, gravy and eggs called
lomo saltado. “There’s a core
of San Antonio taste, whether
it’s Tex-Mex style or Mexican
style cuisine or more of the
Texas meat and potatoes or
barbecue,”Mr. Lopez said. “At
the same time, there’s a huge
taste for new things.”

Those new things some-
times wear a vintage veneer.
Chef Michael Sohocki revved
up the time machine down-
town in 2011 when he opened
Restaurant Gwendolyn, where
his mission to party like it’s
1849 means holding true to
methods and machinery avail-
able 150 years ago. Think
hand-cranked mixers and a
positively medieval arsenal of
tools for cutting, pounding
and kneading.

And down on the raucous
River Walk, the 80-year-old
Esquire Tavern, long famous
for day drinkers and misde-
meanors, didn’t even have a
kitchen until 2011, when Ms.
Smith came aboard. Seven
years later, she and her staff
are curing their own char-
cuterie, making short-rib em-
panadas and running a stylish
cocktail speakeasy called
Downstairs.

A few blocks from down-
town in the city’s artsy
Southtown neighborhood, the
Italian restaurant Battalion
has transformed a 1920s fire-
house into a cross between a
modern osteria and a Euro-
pean disco. Co-founder An-
drew Goodman preserved the
firepoles and painted the
wheelchair lift fire engine
red, and chef Stefan Bowers
curated a menu of 10 pastas

ContinuedfrompageD1

for $10 each that’s one of the
city’s best fine-dining values.

In the middle of San Anto-
nio’s culinary tumult, even
the city’s traditional foods are
getting a second wind. 2M
Smokehouse energized and

frustrated San Antonio barbe-
cue fans with equal intensity
when it opened in 2016. They
lined up for juicy brisket with
a volcanic bark, handmade
sausage with serranos and
Oaxaca cheese, and mac-and-

cheese spiked with chichar-
rones. Then they complained
about everything else: the
long lines, paying $20 a
pound for brisket and the
chance that everything would
be sold out by the time they

got to the front.
“Ten years ago, I would

agree” with all the gripes,
said pitmaster and co-owner
Esaul Ramos. “But barbecue’s
not what it used to be. You
can’t use the cheap cuts of

ADVENTURE & TRAVEL

Dining
Deep in the
Heart of
Texas

meat anymore. You can’t
shortchange yourself.”

San Antonio is still one of
the country’s best cities for
tacos, something I explored in
2017. Reporting on a taco joint
a day, I drove 6,000 miles, saw
a priest take a parking lot con-
fession, got threatened at a
strip club taco trailer, sat
through some bad karaoke
and ate 1,387 tacos.

The best of those taquerías
opened only last year. Carni-

tas Lonja, named for the love
handles you might get from
eating there, emerged as a
new favorite by keeping it
simple: pork boiled in lard
until it’s crispy at the edges,
then shredded for carnitas ta-
cos on fresh corn tortillas.

With the opening of Mixtli
in 2013, Mexican food has
evolved from San Antonio’s
symbol of its storied past to
the food that will help define
its future. Working from a
converted railcar, chefs Rico
Torres and Diego Galicia take
deep dives into regional Mexi-
can cooking with multicourse
prix fixe menus. A meal might
include sweetbreads with cof-
fee mayo from the Sierra Ne-
vada or a beggar’s purse with
duck carnitas to represent co-
lonial influences.

With one seating on most
nights, Mixtli is changing the
way Americans think about
Mexican food—and San Anto-
nio’s restaurant landscape—12
people at a time.

The80-year-old
EsquireTavern,
famous for day
drinkers, didn’t have
a kitchen until 2011.

McNay Art Museum Pi-
casso, Gauguin, Matisse,
Renoir, Warhol—the big
names call this patrician,
1920s Spanish Colonial
mansion and its modern
art collection home. 6000
N. New Braunfels Ave.,
mcnayart.org

Mission San José ! The
city’s five Unesco World
Heritage missions—built
by Spanish Franciscans in
the 1700s—sometimes
get lost in the glare of
their most famous mem-
ber: San Antonio de
Valero, aka the Alamo.
Explore the others, start-
ing with Mission San
José, a breathtaking
stone citadel that still
holds Catholic Mass on
weekends. 6701 San José
DR., nps.gov/saan

San Antonio Museum of
Art Housed in the re-
stored Lone Star Brewery,
the museum devotes a
wing to Latin American
art from pre-Columbian
to contemporary. Exhibits
also span the ancient
Greek, Roman and Egyp-
tian worlds, plus an ex-
tensive Asian collection.
Celebrity chef Jason Dady
operates Tre Trattoria on-
site, with a terrace view
of the River Walk’s idyllic

Museum Reach. 200 W.
Jones Ave., samu-
seum.org

Brackenridge Park Bi-
sected by the San Anto-
nio River, this 343-acre
park offers the oldest
municipal golf course in
Texas, a Japanese Tea
Garden carved from a
former stone quarry and
easy access to the Witte
Museum and its natural
history exhibits. Most im-
portant? The San Anto-
nio Zoo, for when the
kids need to see a baby
hippo more than they
need a culture fix. 3700
N. St Mary’s St., bracken-
ridgepark.org

Hotel Emma
At the heart of the lively
Pearl Brewing Co. complex
is the 146-room Hotel
Emma. New York design
studio Roman and Wil-
liams imaginatively pre-
served the turn-of-the-
century industrial accents
—like the mottled network
of pipes and valves in the
lobby. Even if you’re not a
guest of the hotel, take in
the cinematic space with
a drink at the Sternewirth,
the hotel bar, or an up-
scale dinner at the Supper
American Eatery on the
ground floor. Rooms from
$357 a night, 136 E. Gray-
son St., thehote-
lemma.com

FORGET THE ALAMO / FIVE OTHER SITES TO TAKE IN BETWEEN MEALS

MEATME HERE / WE ASKED FOUR SAN ANTONIO CHEFS TO SHARE THEIR GO-TO EATERIES

The chef Geronimo Lopez,
Botika
Local favorites ! 2M
Smokehouse for barbecue
(2731 S WW White Rd.,
2msmokehouse.com); Niki’s
Tokyo Inn for sushi (819 W
Hildebrand Ave.); Outlaw
Kitchens for the cooking of
former Culinary Institute of
America colleague Paul Sar-
tory (2919 N Flores; out-
lawkitchens.com)

The chef Esaul Ramos, 2M
Smokehouse
Local favorites Southerleigh
Fine Food & Brewery for
crab mac and cheese (136 E
Grayson St., souther-

leigh.com); Garcia’s Mexican
Food for chilaquiles and bris-
ket tacos (842 Fredericks-
burg Rd.); Maria’s Cafe for
Mexican food (1105 Nogali-
tos St.); Taquitos West Ave.
for tripas tacos (2818 West
Ave., taquitoswestave-
nue.com); Pollos Asados Los
Norteños for chicken al car-
bon (4642 Rigsby Ave.)

The chef Brooke Smith, the
Esquire Tavern and Down-
stairs at the Esquire
Local favorites Clementine in
Castle Hills for updated
Southern cooking (2195 NW
Military Hwy., clementine-
sa.com); Mark Bliss’s contem-

porary American Bliss (926 S.
Presa St., foodisbliss.com)

The chef Elizabeth Johnson,
Pharm Table
Local favorites Teka Molino
for Tex-Mex (7231 San Pe-
dro, tekamolino.com), Ah
Dong for Vietnamese (5222
De Zavala Rd.); La Boulange-
rie for quiche and pastries
(207 Broadway St.); Botika
for Peruvian-Chinese food
(303 Pearl Pkwy., botika-
pearl.com); Cured for char-
cuterie (306 Pearl Pkwy.,
curedatpearl.com); chef
Johnny Hernandez’s Fruteria
for tostadas: “He grows his
own corn.” (1401 S. Flores St.)

TEX-FLEX Clockwise
from top left: carnitas

tacos at Carnitas Lonja;
Hotel Emma’s

Sternewirth bar; the
historic Esquire Tavern;
Mixtli chefs Rico Torres

and Diego Galicia; Cured’s
pork chop and

charcuterie; Southerleigh
Fine Food & Brewery. M
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JEWELS

AVAILABLE AT NEIMAN MARCUS
PRECIOUS JEWELS SALONS 800-937-9146

(540) 837-3088 or www.elizabethlockejewels .com
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