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Celebrate 
Oakland, CA

Tasty  
Traditions

Tamarindo Antojeria dishes out authentic  
flavors in a modern setting.  BY IVY LAMB

In Mexico, dining is a thoroughly social affair, 
and Dominguez sought to re-create that same 
spirit at Tamarindo. On the menu of this Old 
Oakland hot spot you’ll find chicken tamales 
steamed in banana leaves, crispy prawn tacos 
with jack cheese and salsa, and melted Oaxa-
can cheese with chorizo — all small plates 
ideal for sharing tapas-style. In fact, antojeria 
means “small cravings.” 

If you’ve got a big appetite, though, order 
one of the large platters of house-made tama-
rind mole served over chicken, or the grilled 
skirt steak, a local favorite. The cocktails show-
case tequila, of course, but in unexpected ways. 
Take the Luna, which blends Cabrito silver 
tequila, mescal, grapefruit juice, and lime leaf 
syrup. Even the classic margarita is livened up 

From top: fresh 
ingredients at 

Tamarindo Antojeria, 
chef and co-owner 
Gloria Dominguez

W
hen Gloria Dominguez 

opened Tamarindo Antojeria 
Mexicana in 2005, her mission 

was simple: no fusion, just  
traditional Mexican cuisine.

with a chili salt rim.
The restaurant’s 

design — executed 
by Gloria’s son and 
restaurant co-owner 
Alfonso Dominguez 
— reflects the same 
modern spin on the 
traditional. Housed 
in a historic 1868 
building, the dining 
room features rustic 
wooden tables,  
exposed brick, and  
a pressed-tin ceiling. Communal tables and 
more intimate areas invite diners to linger over 
a meal with friends or a date.

It’s only appropriate that the restaurant  
is a family endeavor. A native of Jalisco,  
Dominguez grew up making tortillas with  
her grandmother. She inherited her grand-
mother’s passion for food and has traveled 
across Mexico to learn about its regional  
specialties. Today, she channels that passion  
for her native cuisine into every dish at Tama-
rindo Antojeria.

468 Eighth Street 
Oakland, CA  
510.444.1944 

tamarindoantojeria.com
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Clockwise from top: 
quinoa salad, Bocanova’s 
dining room, owner Rick 
Hackett and executive  
chef John Jackson, and  

pork tamale
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Fresh Fusion
Bocanova blends Pan-American cuisine with  

authentically Californian ingredients.

“I once had a Peruvian sous-chef from Lima 
and he opened my eyes,” says Hackett. “I’d 
never thought much about South American 
food, but it’s simple, delicious, and very diverse. 
It gives you an opportunity to try a lot of differ-
ent things.” 

So Hackett opened Bocanova, a Pan- 
American restaurant in Oakland’s Jack London 
Square. To develop the menu, he worked closely 
with his staff. “I had people from all over South 
and Central America working in my kitchen,” 
says Hackett. “They called their moms to get 
recipes and then we’d refine them.”

The menu draws inspiration from regions 

I
n many restaurants, the staff shares a  
meal before each shift. This simple repast 
inspired Rick Hackett to explore a new 
world of cuisine — at least, new to a chef 
trained in classical European techniques. 

ranging from Mexico to 
Argentina, but the ingredi-
ents are locally sourced. 
“We rely on area farmers,” 
says executive chef John 
Jackson. “I can even  
request that they grow 
specific herbs and peppers. 
We also make everything 

from scratch here, including our own tortillas.”
You can taste the fresh, Latin-inspired  

flavors in dishes such as scallops with Brazilian 
curry sauce, Peruvian seafood stew with bacon 
and serrano-pepper pesto, and pork loin with 
tamarind glaze, chayote, and jicama slaw. 

Diners can choose a seat in Bocanova’s 
warm, inviting dining room, which features a 
rotating display of paintings and photographs 
by local contemporary artists, or on the outdoor 
patio overlooking the marina on the Oakland 
Estuary. Indoors or out, the relaxed atmosphere 
and inventive menu make Bocanova a feast for 
all the senses.

Bocanova

55 Webster Street 
Oakland, CA 
510.444.1233 

bocanova.com

BY IVY LAMB
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