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Check out daily
food & drink
specials from
our partners

To feature your
daily specials, go to
redeyechicago.com/deals
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ONTAP

WED food & drink specials

E | P | 1| C Restaurant

112W Hubbard St

312.222.4940

Haunted Hollywood at EPIC

October 31st 9pm-2am

Are you brave enough to walk the red carpet?
To make reservations contact
Danius@epicrestaurantchicago.com

Newport Bar & Grill
1344 W Newport Ave
(773)325-9111

1/2 Price Wings

$3 Domestic Bottles
$4 Jameson Shots
Trivia at 8pm!

Innjoy

2051 W. Division St. Chicago IL
773-394-2066

1/2 Price Appetizers

1/2 Priced Wine Bottles

$4 Green Line Drafts

$4 Sam Adams Drafts

Madison Public House
2200 N. Milwaukee Ave Chicago IL
773.697.4576

1/2 price boneless wings

$4 Drafts

$4 Bird Dog Whiskey shots

$5 Bird Dog Arnold Palmers

Follow us
on Twitter!

B @RedEyeChicago

What’s the word
on the street?

Find out at
redeyechicago.com

e | IT'S REDEYE
BUT BETTER
NOW ON IPAD
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THEESSENTIALS

UPPING YOUR CHICAGD RESTALBANT CRED OME BITE AT A TIME

By Michael Nagrant | sorrepoe

“T'he problem wizh the fead at a lot of local
Polish restaurants is one of gloppiness. 5o
many places make pierogi or stufted cabbape
in advance, holding them in steam tables or
buffess where the dumplings dissolve inco
various states of glop, This is not the case ar
Smak-lak {the name translates o “Delicious,

4

vl a 1o-year-old Polisl restaurant in Jef-
fersan Park. The aowner, Piotr Lakomy, has a
comntment Lo seeving fresh Polssh Fare thae
is unrivaled in Chicago. “We cook everything
o osden” he said. “Wie're Family operated
and each member of our family specializes in
cooking something different. We don’t use
preservatives.”

You can taste that commitment. A few
years ago, I drove around Chicago sampling
pierogi at 10 different restaurants in one day,
and Smak‘Tak’s, which featured a whipped
potato filling, a light dough wrapper and a
glistening blanket of butter ($9.99), were
by far the best. Since then, I've become
somewhat of a regular and Smak-Tak’s quality
persists. The Hungarian pancake ($14.99)
at SmakTak is not an over-steamed slimy
mess, but instead a crisp and lacy potato
pancake stuffed with meaty, spicy goulash.
Silesian dumplings, tennis-ball sized potato
dumplings stuffed with peppery beef, have a
tendency toward gumminess, but Smak‘Tak’s

ALY GCRROASTRELNE

SMAK-TAK
5561 N, Elstan Ave. 7737631122

Looks like: & knotty pine-cavesed ski
chalet

Srmclls like: Garlicky links of freshiy
grilled Palish sausacge

Sounds lke; The rapid-ire buzz of
Polsh-speaking diners

were airy amd devoid of my kind of disterl-
ing chewiness. The mushroom soup (8350
often a watery brew punctuated by curdled
cream and no discernible Aaviir, was thick
and velvety. My mother gresw up in Poland
and is a very fine cook; Smak“Tak is the place
I take her when she’s in tawn.

While the food is refine, the dining
room— filled with knotty wusds, redhand-
white checkered tablecloths aned 1iffany-
style stained glass chandeliers—is rustic
and eclectic in a way that chanmels a Polish
grandma’s living room. Stisak-Tak's Balscia-
friendly confines are also very small. There
are only a handful of tables, s if vou're plan-
ning a visit, especially on g husstling weekend
night, call ahead and make & rescrvation

MICHAEL NAGRANT IS A REDEYE SPECIAL CONTRIEAUTOR,
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