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AMERICAS
BEST FARM-TO-TABLE
RESTAURANTS

Seasonal. Sustainable.
Homegrown.It's the
trend of the moment.
Here'swho does it best.

LANTERN Local shrimp and chicken, farmers market vegetables, and North Carolina
porgy feature on Andrea Reusing’s contemporary pan-Asian menu at Lantern, her
unpretentiously stylish restaurant on Chapel Hill’s main business street. Here, diners
enjoy astonishing specials like head-to-tail pork terrine and crisp-fried salt-and-pepper
soft-shelled crab. Pastry chef Monica Segovia-Welsh astonishes with creations like
steamed yuzu pudding with blueberries, and the wine list is an eclectic delight.

423 W. Franklin St., Chapel Hill, NC (919-969-8846)




