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4959 Pan American West Fwy., #A | Albuquerque, NM 87109 
345-3241 | abqfrenchrestaurant.com

109A Carlisle Blvd. SE | Albuquerque, NM 87106 | 266-6043 
116 Don Gaspar Ave. | Santa Fe, NM 87501 | 992-1601 

info@santafeoliveoil.com | www.santafeoliveoil.com

417 Tramway Blvd. NE, #3  | Albuquerque, NM 87123 
200-2477 | wasabinm@gmail.com | wasabijc.com

CAFÉ JEAN PIERRE

SANTA FE OLIVE & BALSAMIC CO.

WASABI JAPANESE CUISINE

The finest quality olive oils, balsamic vinegars, stuffed olives, sea salts and 
olive oil beauty products await you at Santa Fe Olive Oil & Balsamic 
Company. Owner Eric Donovan invites you to experience a European 

tradition of  sampling the freshest selection of  small-batch and artisan extra virgin, 
cold-pressed olive oils and balsamic vinegars from all over the world. 
     “Our balsamic vinegars range from traditional to flavors such as black currant, 
garlic cilantro, fig, strawberry, raspberry and more,” Eric says. “The concept of  
selling quality ingredients to people who love to cook really appeals to me,” he 
adds.
     The shop offers customized products for weddings, corporate events, and any 
other occasion needing personalized labels - along with very popular gift sample 
boxes. “These are what set us apart from the competition,” Eric notes.

He may have opened five restaurants over his 30-year career, but chef  Jean 
Pierre “JP” Gozard—the owner of  Café Jean Pierre—is just as excited 
about cooking classical French cuisine as he was when he picked up his 

first frying pan.
     Unlike chefs who learned to cook in a classroom, JP forged his culinary career 
while on the job, serving actual customers, and from his mother, whom he assisted 
in the kitchen while growing up in Paris and Burgundy.
     Gozard centers his menu on the availability of  fresh ingredients, assuring every 
sweet or savory crepe and traditional fish dish he makes is worth craving.
     “I do it not only for the love of  cooking, but to make people happy,” he says, in 
the hearty French accent his customers have come to look forward to.

Unlike other local Japanese restaurants, Wasabi serves its colorful, gourmet 
style dishes differently. For a more diner-friendly experience, Albuquerque 
native and co-owner Dara Roy took a chance and decided to offer over-

the-counter service instead of  traditional table service.
     “When you know what your dish is going to look like instead of  guessing from 
descriptions, it creates a sense of  comfort knowing you don’t have to ask questions 
you might be afraid to ask,” Dara says. At Wasabi, people can enjoy fresh, 
cooked-to-order Japanese food that’s definitely not fast food.
     The month of  May marks Wasabi’s first anniversary. To celebrate, the 
restaurant is offering a generous discount to old and new customers alike. “We are 
currently looking into expansion and hope the city will continue to welcome us 
with open arms,” Dara adds. 
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823 Isleta Blvd. SW | Albuquerque, NM 87105
873-3472 | kathyscarryout@yahoo.com

1751 Rio Rancho Blvd. SE, #3 | Rio Rancho, NM 87124
219-2597 | facebook.com/frozenfresh

2201 Silver Ave. SE | Albuquerque, NM 87106 | 262-2424 
5939 4th St. NW | Albuquerque, NM 87107 | 254-2424 

1620 St. Michael’s Dr. | Santa Fe, NM 87505 | 988-9688 
info@chaishoppe.com | worldvegetariancafe.com | chaishoppe.com

KATHY’S CARRYOUT

FRESH: FROZEN YOGURT BAR

ANNAPURNA’S WORLD VEGETARIAN CAFÉ

Home cooking is second nature to lifetime South Valley resident Kathy 
Alvarez, who has owned and operated Kathy’s Carry Out since the age of  
18. Now celebrating her 40th year in business, Kathy continues serving up 

fresh, super-flavorful New Mexican food at amazingly low prices. She takes pride 
in maintaining a tradition of  preparing food from scratch that’s hot, crisp and 
perfectly seasoned. You can order to-go or dine in.
     From the vast menu hand-written on a dry-erase board, it’s hard not to 
find something you won’t love, whether the famous Kathy Burger or authentic 
Southwestern soul food - all with a scrumptious New Mexican twist and lots of  
TLC. Little wonder why many of  Kathy’s customers have been eating here since 
they were kids. Be sure to try the red chile, a popular house specialty.

With a tasty twist, locally owned Fresh: Frozen Yogurt Bar is the cool new 
self-serve dessert place. Delicious, healthy options include gluten-free, 
dairy-free and low-sugar yogurts. Choose from more than 70 toppings, 

with fresh fruit always available.
     New Mexican natives Steve and Leah Lien run the Southwest’s only frozen 
yogurt shop to offer 40+ certified gluten-free yogurts and toppings. “This sets 
us apart from most other frozen yogurt shops in the U.S.,” says Steve, a career 
firefighter. He and his wife Leah, a schoolteacher, have given Fresh a cool, fun 
atmosphere and décor with music, two TVs and free Wi-Fi.
     Located in Rio Rancho (a mile north of  Cottonwood Mall), Fresh supports 
community outreach programs, and partners with Rio Rancho Schools for 
“Student of  the Week” specials as well as City of  Rio Rancho Summer Youth 
Programs.

“We are New Mexico’s premier vegan, organic and natural food 
restaurant,” says owner Yashoda Naidoo. In addition to serving 
homestyle breakfasts, lunches and dinners, Annapurna’s runs a 

vegan, gluten-free bakery that services its three locations. Eat on-site or get take-
out with her “Car-ma” curbside service. The menu offers many healthy, tasty 
options for those with food challenges.
     Yashoda’s Hindu lineage inspired in her a desire to heal people with Ayurvedic 
cuisine, which is based on a 5,000-year-old medical science that prescribes fresh, 
non-processed, easy-to-digest foods. “Annapurna’s is soothing to the body and the 
mind,” says Yashoda, who originally planned to be a physician. Her restaurants 
have never served trans fats, white flour, white sugar or anything refined. “As 
trends come and go, we’ve expanded our offerings without altering the menu to 
match a fad diet.”
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540 Silver Creek Rd. NW, #A-2 | Albuquerque, NM 87121 
344-4011 | Fax: 344-3231 

theauthenticnewmexican.com

3109 Central Ave. NE | Albuquerque, NM 87106 | 268-9250
info@YannisandLemoni.com | yannisandlemoni.com

1405 Central Ave. NE | Albuquerque, NM 87106
247-1421 | 66diner.com

THE AUTHENTIC NEW MEXICAN

66 DINER

YANNI’S & LEMONI LOUNGE

It’s no surprise that our city boasts a food service industry leader that supplies 
fine frozen Hispanic foods to restaurants, major grocery stores, independent 
grocers and other businesses across the nation. The Authentic New Mexican 

is a locally and family-owned manufacturer and distributor of  items including red 
or green chile, tamales, taquitos, rellenos, masa, posole, prepared foods—and now, 
fresh tortillas. 
     “We are the founding family of  Albuquerque Tortilla and have been serving 
Albuquerque and surrounding areas for over 25 years,” say owners Chris and 
Robin Martinez. They’ve started a new line of  fresh tortillas called the Rio Grande 
Tortilla Factory, which are now available at Walmart and John Brooks—and, soon, 
at Smith’s, Lowe’s and Albertson’s. The Authentic New Mexican supports local 
schools and works with the Store House and Road Runner Food Bank.

Offering an authentic 50’s style dining experience, the 66 Diner is a “must-
see” spot for Route 66 tourists who want to get their kicks - and for loyal 
locals. This internationally famous, one-of-a-kind place has served up 

nostalgic food and fun for 27 years, with popular blue plate specials, a full soda 
fountain, and a swingin’ jukebox. It was recognized in The Huffington Post’s 
February 20th edition as one of  the Top 10 Diners in America. 
     A 40-year Albuquerque restaurant veteran, owner Tom Willis has served 
the community on many boards, currently as VP of  the New Mexico Route 66 
Association, and as a past president and current member of  both the New Mexico 
Restaurant Association and the Food Industry Self-Insurance Fund. Governor 
Martinez appointed Tom to the New Mexico Advisory Council on Workers’ 
Compensation.

For fine dining or elegant cocktails, Yanni’s and its newly remodeled Lemoni 
Lounge continue to bring a chic Mediterranean flair to Nob Hill. Authentic 
and modern recipes are prepared from only the highest quality ingredients, 

with an emphasis on natural, organic and non-GMO products. 
     It’s no surprise to learn Yanni’s is building its own farm, which this summer 
will begin to yield herbs and vegetables for its menu, says co-owner and restaurant 
veteran Nicole Martinez. “By next spring, Yanni’s should be self-sufficient with a 
fully operable farm all year round.”
     Accolades have been pouring out for Lemoni Lounge. Elegant and 
comfortable, the stylishly renovated hangout serves up its own hand-crafted 
cocktail menu. Along with a Happy Hour menu, on weekends Lemoni features 
live music with some of  Albuquerque’s most notable musicians. 
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1520 Deborah Rd. SE | Rio Rancho, NM 87124
856-2051 | info@namastenm.com 

namastenm.com

10022 Coors Blvd. NW  | Albuquerque, NM 87114 | 899-2000
9800 Montgomery Blvd. NE | Albuquerque, NM 87111 | 298-7678 
pelicansabq.com

2720 Central Ave. SE | Albuquerque, NM 87106
265-5648 | chillzfrozencustard@yahoo.com
chillzcustard.com

NAMASTE CUISINE OF INDIA AND NEPAL

PELICAN’S STEAK & SEAFOOD

CHILLZ FROZEN CUSTARD

Authentic Indian and Nepalese cuisine makes Namaste a great place to 
relax and enjoy Rio Rancho’s first and only restaurant of  its kind - offering 
delicious meat, vegetarian and vegan dishes alike. “We focus on our 

quality ingredients and customer service,” says owner Sandhya Gurung, who with 
her husband and brother opened Namaste in 2008. 
     Sandyha has been in the U.S. for 11 years, and has fulfilled her dream of  
opening a restaurant. She loves talking with her customers, who have praised 
Namaste on Yelp and TripAdvisor - consistent with favorable reviews from local 
food critics Gill Garduno and Larry McGoldrick.
     Open seven days a week, Namaste offers an all-you-can-eat lunch buffet. Lunch 
is served from 11:30 a.m.-2:30 p.m. Fine dining is served from 5 p.m.-10 p.m.

To ice cream connoisseurs, frozen custard is a true delight. “By definition, 
frozen custard is a super-premium ice cream,” says Justin Carson, owner of  
Chillz, where it’s made fresh on-site several times a day. Chillz also serves 

up signature homemade waffle cones, custom mini-Belgian waffles and chocolate 
bundt cakes, local and organic produce, sundaes, shakes, concretes, and more than 
30 decadent toppings.
     One of  four frozen custard vendors in New Mexico, only Chillz makes a 
special flavor of  the day. If  you really love ice-cream, try the 8-Pound Waffle ‘n 
Custard Food Platter, better known as The Chillz Challenge. “Complete it in 
under 30 minutes and it’s free,” Justin says. “Fail, and your $30 is mine!” Chillz 
also participates in multiple fundraisers and sponsorships with UNM and local 
community groups such as Upward Sports.

A favorite for freshly flown-in seafood and hand-cut steaks since 1977, 
Pelican’s wows with an elegant dining experience. For nearly 40 years, 
general manager/owner Robert Diaz has made customer satisfaction his 

top priority. “We offer something new each day, whether steaks or seafood,” he 
says. “The menu is always changing, with a catch of  the day. We shop daily for the 
best food available.” 
     Voted our Best of  the City’s “Best Seafood” by ATM ‘s readers four 
consecutive years, Pelican’s makes all their sauces, dressings and appetizers from 
scratch. “We’re proud to be popular with locals,” says managing partner Chad 
Brey, a 26-year veteran of  Pelican’s. On any given night, Pelican’s knows which 
regular customers will stop by for their weekly visit. Robert attributes much of  
Pelican’s success to the East Side’s manager Carlos Alvaraz.
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