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Hats » Wigs e Color Spray Make up
Costumes ¢ Halloween Decorations

One City BlockilLong!
You Got to See It to Believelt!

Your Hauntlné
Pleasure; Realistic

\773-777-0222

Iwaukee Ave., Chicago, IL 60641

www.fantasycostumes.com

COUPON
20% OFF ANY ITEM

(axcludas sale or discounted items)

Expires Oclober 31, 2013
§7 HACHUS $7WINGS $7 BURGERS 87 FLATBHEADS
JLE RECOVERY PACKAGE $25

1BOTTLE OF ABSDLUT VODKA + 1 BOTTLE OF MOET CHAMPAGNE
1 CRAFT OF DRANGE JUICE / MIXERS + 1 CRAFT OF BLOODY MARY MIX + 4 REDBULL

$40 BEARS BOWL $20 MILLER LIGHT & COORS LIGHT BUCKETS
$5 FIREBALL SHOTS 54 COORS LIGHT DRAFT

216 W. OHIO 5T. | 312.951,2125 | MUNICIPALBAR.COM

PARKING
LUITH VALIDRTION

BRING IN THIS AD AND RECEIVE $15 OFF 550 PURCHASE
*FULL PRICED [TEMS *ONE PER TABLE

eat&drink -

LUMPIA SHANGHAI

Isla Pitipina Restaurant, 2501 W. Lawrence Ave. 773-271-2988

By Michael Nagrant | FORREDEYE

It’s not so much a restaurant as it is a move-
ment. When Ray Espiritu took over the Lin-
coln Square restaurant Isla Pilipina from his
parents six years ago, it was very traditional,

serving mostly ex-pat Filipinos. Fresh out of

art school, Espiritu didn’t just want to serve
food; he wanted to elevate Filipino cuisine
and culture in Chicago. He wanted to help
the community and create something that
was an extension of his personality. “Any busi-

s a form of art,” he said. avibra-
tion from our audience. We feed off that and
want to serve them well.”

Espiritu took a drab storefront sandwiched
in between a Little Caesars and a tiny liquor
store and brightened it up with foam
green paint, installed shiny new wood floors

and comfy banquettes and put up scads of

piritu hand-illustrated the menu
with stylized doodles, including a picture of a
Filipino mom whom I always imagine scold-
ing me to eat my tables.
no spots let their food
molder away in steam tables, Espiritu in-
sisted on serving made-to-order dishes such
as pancit (87), stir-fried noodles mixed with
s and often meat, and brontosaurus-
y pata ($15), deep-fried pork shanks
with a richness that’s nicely foiled by a vir
gar-tinged dipping sauce. He and chef Mario
Nunez incorporated ingredients from local
farms in to the restaurant’s fare.
Visit most nights and Isla buzzes with the

energy of a hot late-night Ch

rant. But instead of your

from UIC sopping up li

night drinking binge, there

of young Filipinos, intrep

coln Square families dining toy
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ties as well. “They shoul
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restaurant make

up with demand. A coup
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