
anthony bourdain appetites review
anthony bourdain appetites review offers an insightful evaluation of the renowned chef and
storyteller’s culinary memoir, *Appetites: A Cookbook*. This article delves into the book’s unique
blend of personal narrative and approachable recipes, highlighting how Bourdain’s distinctive voice
transforms a typical cookbook into an engaging gastronomic journey. Readers will find a detailed
analysis of the book’s structure, culinary style, and the authenticity that Bourdain brings to his
recipes. The review also explores the book’s appeal to both seasoned cooks and food enthusiasts
seeking inspiration. Furthermore, it assesses the impact of Bourdain’s storytelling on the overall
reading experience, emphasizing how *Appetites* stands out in the crowded genre of celebrity
cookbooks. This comprehensive review serves as a guide for anyone considering *Appetites* for their
collection or looking to understand Bourdain’s approach to food and culture. Below is a breakdown of
the main areas covered in this anthony bourdain appetites review.

Overview of Anthony Bourdain’s Appetites

Structure and Content Analysis

Culinary Style and Recipe Selection

Writing Style and Narrative Voice

Audience Appeal and Usability

Comparative Insights with Other Cookbooks

Overview of Anthony Bourdain’s Appetites
Anthony Bourdain’s *Appetites: A Cookbook* is much more than a collection of recipes; it is an
intimate portrait of the chef’s culinary philosophy and personal tastes. The book was published in
2016, during a period when Bourdain was already a celebrated figure in the food world due to his
television shows and previous writings. This cookbook distinguishes itself by focusing on the kind of
food Bourdain himself craved and cooked at home, offering readers a glimpse into the everyday
meals that fueled his passion. The title, *Appetites*, reflects the diversity of flavors and dishes that
Bourdain embraced, ranging from simple, hearty comfort foods to more adventurous culinary
experiments.

Structure and Content Analysis
The structure of *Appetites* is thoughtfully arranged to guide readers through a variety of dishes
while weaving in personal anecdotes and cooking tips. The book is divided into sections based on
meal types and culinary themes, which provides a logical flow and easy navigation. Each chapter
opens with a story or reflection that contextualizes the recipes that follow, creating a seamless blend
of memoir and cookbook. This format not only makes the book engaging but also educational, as



readers gain insight into the origins and significance of each dish.

Organization of Recipes
The recipes in *Appetites* are categorized into practical sections such as snacks, salads, main
courses, and desserts. This organization allows users to find recipes suited for different occasions and
skill levels. Additionally, many recipes include variations and suggestions for personalization,
reflecting Bourdain’s flexible approach to cooking.

Inclusion of Personal Stories
One of the defining features of the book is the integration of Bourdain’s personal stories. These
narratives provide context, background, and emotional resonance to the recipes, enhancing the
reader’s connection to the food. This storytelling approach elevates the cookbook beyond a mere
instructional manual, making it a captivating read.

Culinary Style and Recipe Selection
The culinary style presented in *Appetites* is eclectic and bold, mirroring Anthony Bourdain’s
adventurous palate. The recipes showcase a range of international influences, reflecting his extensive
travels and deep appreciation for global cuisines. Despite this diversity, the dishes remain accessible
and practical for home cooks, emphasizing robust flavors and straightforward techniques.

Global Influences
Bourdain’s recipes draw heavily from French, Italian, Asian, and American culinary traditions, among
others. This global fusion reflects his belief in the universality of good food and his passion for
exploring diverse eating cultures. Signature dishes include hearty stews, grilled meats, and vibrant
vegetable preparations.

Approachability and Practicality
While some recipes may appear sophisticated, Bourdain intentionally designed the book to be user-
friendly. Ingredients are often easy to source, and the instructions are clear and concise. This balance
of complexity and simplicity enables cooks of varying skill levels to attempt the recipes with
confidence.

Robust and bold flavors

International culinary inspirations

Emphasis on hearty, satisfying dishes



Simple, clear instructions for home cooking

Adaptable recipes with variations

Writing Style and Narrative Voice
The writing style in *Appetites* is distinctly Anthony Bourdain—witty, candid, and engaging. His
narrative voice carries the reader through the pages with a tone that is both authoritative and
approachable. Bourdain’s use of humor and frankness makes the text relatable, while his expertise
ensures the content is credible and informative.

Authenticity and Personality
Bourdain’s authentic voice shines throughout the book, providing a genuine glimpse into his culinary
world. The text feels like a conversation with a knowledgeable friend rather than a formal cookbook,
which enhances reader engagement and enjoyment.

Balancing Instruction with Storytelling
The blend of practical recipe instructions and narrative storytelling is a hallmark of *Appetites*. This
balance keeps readers interested while providing all the necessary information to recreate the dishes
at home.

Audience Appeal and Usability
*Appetites* caters to a broad audience, from food enthusiasts and aspiring home cooks to seasoned
chefs seeking inspiration. Its versatile content and approachable style make it suitable for readers
with varying levels of culinary experience. The book’s usability is enhanced by well-organized
sections, clear instructions, and helpful tips, ensuring that users can navigate and utilize the recipes
effectively.

For Home Cooks
Home cooks will appreciate the accessible recipes and practical advice. The inclusion of ingredient
substitutions and variations makes it easier to adapt dishes based on availability and preferences.

For Food Enthusiasts and Fans
Fans of Anthony Bourdain’s work will find *Appetites* a valuable addition to their collection, as it
encapsulates his culinary ethos and storytelling prowess in one volume.



Comparative Insights with Other Cookbooks
When compared to other celebrity cookbooks, *Appetites* stands out due to its strong narrative
component and the personality infused into every page. Unlike many cookbooks that focus solely on
recipes, Bourdain’s work offers a compelling combination of memoir and culinary instruction.

Distinctive Features
Key elements that differentiate *Appetites* include:

Integration of personal anecdotes and cultural insights

Focus on everyday, crave-worthy dishes rather than haute cuisine

A conversational tone that invites readers into Bourdain’s world

Emphasis on flavor and authenticity over complexity

Reception and Legacy
The cookbook has been well-received for its honest portrayal of Bourdain’s culinary tastes and its
contribution to the genre. It continues to influence both readers and culinary professionals by
showcasing the importance of passion and personality in cooking.

Frequently Asked Questions

What is the overall reception of Anthony Bourdain's book
'Appetites' by critics?
Anthony Bourdain's 'Appetites' has been generally well-received by critics, who praise its engaging
narrative, vivid descriptions of food, and candid insights into Bourdain's culinary philosophy.

How does 'Appetites' reflect Anthony Bourdain's personality
and style?
The book 'Appetites' captures Bourdain's irreverent, adventurous spirit and his deep appreciation for
authentic, bold flavors, showcasing his unique voice and passion for food and travel.

Are there any standout recipes or chapters in 'Appetites' that
reviewers highlight?
Reviewers often highlight the chapters featuring Bourdain's favorite comfort foods and global street



eats, noting that the recipes are approachable yet flavorful, reflecting his eclectic palate.

Does 'Appetites' include personal anecdotes from Anthony
Bourdain's life?
Yes, 'Appetites' is filled with personal stories and anecdotes that provide insight into Bourdain's
experiences as a chef and traveler, adding depth and context to the recipes and culinary discussions.

Is 'Appetites' recommended for both novice cooks and food
enthusiasts?
Many reviews suggest that 'Appetites' is accessible and enjoyable for both novice cooks and seasoned
food lovers, offering a mix of straightforward recipes and engaging storytelling that appeals to a
broad audience.

Additional Resources
1. Kitchen Confidential: Adventures in the Culinary Underbelly
Anthony Bourdain’s breakout memoir offers a raw and unfiltered look into the life of a professional
chef. It reveals the gritty, chaotic world behind restaurant kitchens, filled with passion, drama, and
dedication. This book is a must-read for those who want to understand the culinary industry beyond
the dining table.

2. Medium Raw: A Bloody Valentine to the World of Food and the People Who Cook
In this follow-up to Kitchen Confidential, Bourdain reflects on the changes in the food world and his
career. He candidly discusses the rise of celebrity chefs, food trends, and the challenges of
maintaining integrity in a commercialized industry. The book combines humor, insight, and Bourdain’s
signature storytelling.

3. Anthony Bourdain's Les Halles Cookbook: Strategies, Recipes, and Techniques of Classic Bistro
Cooking
This cookbook offers readers a chance to recreate classic French bistro dishes at home, inspired by
Bourdain’s time at Les Halles restaurant. It combines practical cooking techniques with personal
anecdotes, making it both instructional and entertaining. A perfect companion for fans of Bourdain’s
culinary expertise.

4. Appetites: A Cookbook
Bourdain’s own cookbook, Appetites, features recipes that reflect his bold, straightforward approach
to cooking. The book is filled with hearty, flavorful dishes that emphasize robust ingredients and
simple techniques. It also includes candid stories and insights from his life in the kitchen.

5. Blood, Bones & Butter: The Inadvertent Education of a Reluctant Chef by Gabrielle Hamilton
This memoir shares a similar raw and heartfelt narrative about the culinary world, much like
Bourdain’s work. Hamilton’s story of opening and running her restaurant offers a personal glimpse
into the sacrifices and triumphs of chef life. It’s an evocative exploration of passion and resilience in
food culture.

6. Heat: An Amateur’s Adventures as Kitchen Slave, Line Cook, Pasta-Maker, and Apprentice to a



Dante-Quoting Butcher in Tuscany by Bill Buford
Buford’s memoir captures the intense and often humbling experience of immersing oneself in
professional cooking. The book offers vivid descriptions of the kitchen environment, echoing the
themes found in Bourdain’s writing. It’s a fascinating look at the dedication required to master
culinary crafts.

7. Chef’s Table: Extraordinary Stories Behind the World’s Most Famous Restaurants by DK Publishing
This book complements the spirit of Bourdain’s exploration of chefs and their kitchens by profiling
renowned culinary artists and their signature dishes. It combines stunning photography with
compelling narratives, offering a visual and literary feast. Fans of Bourdain’s storytelling will
appreciate the deep dive into global food culture.

8. Eat Like a Chef: Flavors and Techniques from Restaurant Kitchens to Your Home Kitchen by Bruce
Aidells
Aidells breaks down professional cooking techniques and flavor-building strategies for home cooks,
much like Bourdain’s approachable style. The book encourages experimentation and confidence in
the kitchen, promoting a deeper understanding of ingredients. It’s a practical guide for those inspired
by Bourdain’s culinary philosophy.

9. My Life in France by Julia Child and Alex Prud’homme
This memoir recounts Julia Child’s journey to becoming a culinary icon, paralleling Bourdain’s passion
for food and travel. It captures the charm and challenges of learning French cuisine, inspiring readers
with tales of perseverance and discovery. The book offers historical context and personal warmth that
fans of Bourdain’s narratives will enjoy.
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up-to-date coverage, wide scope and inclusion of citations for both newly published and older
materials make Book Review Index an exceptionally useful reference tool. More than 600
publications are indexed, including journals and national general interest publications and
newspapers. Book Review Index is available in a three-issue subscription covering the current year
or as an annual cumulation covering the past year.
  anthony bourdain appetites review: Diet and the Disease of Civilization Adrienne Rose Bitar,
2018-01-26 Diet books contribute to a $60-billion industry as they speak to the 45 million Americans
who diet every year. Yet these books don’t just tell readers what to eat: they offer complete
philosophies about who Americans are and how we should live. Diet and the Disease of Civilization
interrupts the predictable debate about eating right to ask a hard question: what if it’s not
calories—but concepts—that should be counted? Cultural critic Adrienne Rose Bitar reveals how four
popular diets retell the “Fall of Man” as the narrative backbone for our national consciousness.
Intensifying the moral panic of the obesity epidemic, they depict civilization itself as a disease and
offer diet as the one true cure. Bitar reads each diet—the Paleo Diet, the Garden of Eden Diet, the
Pacific Island Diet, the detoxification or detox diet—as both myth and manual, a story with side
effects shaping social movements, driving industry, and constructing fundamental ideas about
sickness and health. Diet and the Disease of Civilization unearths the ways in which diet books are
actually utopian manifestos not just for better bodies, but also for a healthier society and a more
perfect world.
  anthony bourdain appetites review: Lustful Appetites Rachel Hope Cleves, 2024-11-18 We
take the edible trappings of flirtation for granted: chocolate covered strawberries and romance,
oysters on the half shell and desire, the eggplant emoji and a suggestive wink. But why does it feel
so natural for us to link food and sexual pleasure? Rachel Hope Cleves explores the long association
between indulging in good food and an appetite for naughty sex, from the development of the
Parisian restaurant as a place for men to meet with prostitutes and mistresses, to the role of sexual
outlaws like bohemians, new women, lesbians and gay men in creating epicurean culture in Britain
and the United States. Taking readers on a gastronomic journey from Paris and London to New York,
Chicago and San Francisco, Lustful Appetites reveals how this preoccupation changed the ways we
eat and the ways we are intimate―while also creating stigmas that persist well into our own
twenty-first century.
  anthony bourdain appetites review: Your Band Sucks Jon Fine, 2016-05-03 • A New York
Times Summer Reading List selection • A Publishers Weekly Best Summer Book of 2015 • A
Business Insider Best Summer Read • An Esquire Father’s Day Book selection • A New York
Observer Best Music Book of 2015 • A memoir charting thirty years of the American independent
rock underground by a musician who knows it intimately Jon Fine spent nearly thirty years
performing and recording with bands that played various forms of aggressive and challenging
underground rock music, and, as he writes in this memoir, at no point were any of those bands “ever
threatened, even distantly, by actual fame.” Yet when members of his first band, Bitch Magnet,
reunited after twenty-one years to tour Europe, Asia, and America, diehard longtime fans traveled
from far and wide to attend those shows, despite creeping middle-age obligations of parenthood and
9-to-5 jobs, testament to the remarkable staying power of the indie culture that the bands predating
Bitch Magnet--among them Black Flag, Mission of Burma, and Sonic Youth--willed into existence
through sheer determination and a shared disdain for the mediocrity of contemporary popular
music. Like Patti Smith’s Just Kids, Your Band Sucks is a unique evocation of a particular aesthetic
moment. Fine tracks how the indie-rock underground emerged and evolved, how it grappled with
the mainstream and vice versa, and how it led many bands to an odd rebirth in the 21st Century in
which they reunited, briefly and bittersweetly, after being broken up for decades. With backstage
access to many key characters in the scene—and plenty of wit and sharply-worded opinion—Fine
delivers a memoir that affectionately yet critically portrays an important, heady moment in music
history.
  anthony bourdain appetites review: Making It Ellen T. Meiser, 2024-10-11 The restaurant



industry is one of the few places in America where workers from lower-class backgrounds can rise to
positions of power and prestige. Yet with over four million cooks and food-preparation workers
employed in America’s restaurants, not everyone makes it to the high-status position of chef. What
factors determine who rises the ranks in this fiercely competitive pressure-cooker environment?
Making It explores how the career path of restaurant workers depends on their accumulation of
kitchen capital, a cultural asset based not only on their ability to cook but also on how well they can
fit into the workplace culture and negotiate its hierarchical structures. After spending 120 hours
working in a restaurant kitchen and interviewing fifty chefs and cooks from fine-dining
establishments and greasy-spoon diners across the country, sociologist Ellen Meiser discovers many
strategies for accumulating kitchen capital. For some, it involves education and the performance of
expertise; others climb the ranks by controlling their own emotions or exerting control over
coworkers. Making It offers a close and personal look at how knowledge, power, and interpersonal
skills come together to determine who succeeds and who fails in the high-pressure world of the
restaurant kitchen.
  anthony bourdain appetites review: The Nasty Bits Anthony Bourdain, 2008-12-10 New York
Times Bestseller The good, the bad, and the ugly, served up Bourdain-style. Bestselling chef and
Parts Unknown host Anthony Bourdain has never been one to pull punches. In The Nasty Bits, he
serves up a well-seasoned hellbroth of candid, often outrageous stories from his worldwide
misadventures. Whether scrounging for eel in the backstreets of Hanoi, revealing what you didn't
want to know about the more unglamorous aspects of making television, calling for the head of raw
food activist Woody Harrelson, or confessing to lobster-killing guilt, Bourdain is as entertaining as
ever. Bringing together the best of his previously uncollected nonfiction--and including new,
never-before-published material--The Nasty Bits is a rude, funny, brutal and passionate stew for fans
and the uninitiated alike.
  anthony bourdain appetites review: Zagubiony w raju. Prawdziwa historia życia Anthony'ego
Bourdaina Charles Leershen, 2023-10-24 Nieautoryzowana biografia jednej z najbardziej znanych
postaci kulinarnego świata. Samobójcza śmierć Anthony’ego Bourdaina w czerwcu 2018 roku
wstrząsnęła jego fanami na całym świecie. Kucharz, podróżnik i gwiazdor programów telewizyjnych
wydawał się mieć wszystko: wymarzoną pracę, pieniądze i międzynarodową sławę. Rzeczywistość
była jednak bardziej skomplikowana. Ta książka to wyjątkowy portret nieoczywistej postaci, jaką był
Bourdain. Dziennikarz Charles Leerhsen zagłębia się w najciemniejsze zakamarki jego życia. Opisuje
dzieciństwo i młodość kucharza, jego błyskotliwą karierę oraz burzliwy związek z włoską aktorką
Asią Argento. Nie unika kontrowersyjnych tematów, takich jak romanse, kontakty z prostytutkami,
skłonność do alkoholu i narkotyków. Cytuje pamiętniki, notatki oraz prywatne wiadomości
gwiazdora, które rzucają nowe światło na ostatnie chwile jego życia i mogą kłaść się cieniem na
obraz, jaki fani Bourdaina mają wyrobiony na podstawie jego medialnej obecności. Napisana bez
zbędnego upiększania historia burzliwego życia. Bardziej bezwzględna niż wszystko, co o Bourdainie
czytaliśmy wcześniej. Leerhsen nie pisze jej jednak po to, by zdyskredytować lub krytykować
swojego bohatera. Jego podziw dla Bourdaina jest wyraźnie widoczny. Trudno jednak powiedzieć, czy
Bourdainowi spodobałaby się ta książka. Tak czy inaczej, podejrzewam, że podziwiałby odwagę
autora. „THE NEW YORK TIMES”
  anthony bourdain appetites review: Indianapolis Monthly , 2007-03 Indianapolis Monthly is
the Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
  anthony bourdain appetites review: Food in Memory and Imagination Beth Forrest, Greg
de St. Maurice, 2022-01-13 How do we engage with food through memory and imagination? This
expansive volume spans time and space to illustrate how, through food, people have engaged with
the past, the future, and their alternative presents. Beth M. Forrest and Greg de St. Maurice have
brought together first-class contributions, from both established and up-and-coming scholars, to



consider how imagination and memory intertwine and sometimes diverge. Chapters draw on cases
around the world-including Iran, Italy, Japan, Kenya, and the US-and include topics such as national
identity, food insecurity, and the phenomenon of knowledge. Contributions represent a range of
disciplines, including anthropology, history, philosophy, psychology, and sociology. This volume is a
veritable feast for the contemporary food studies scholar.
  anthony bourdain appetites review: Miserável no Paraíso Charlers Leerhsen, 2023-08-01 A
biografia best-seller, sem verniz (The New York Times), cativante (The Guardian), corajosa, bem
investigada (The Economist) − e definitivamente não autorizada − do famoso chefe e estrela de
televisão Anthony Bourdain, baseada em extensas entrevistas àqueles que melhor o conheciam. A
morte de Anthony Bourdain, que se suicidou em junho de 2018, chocou o mundo. Bourdain parecia
ter tudo: uma personalidade irresistível, um emprego dos sonhos, uma família encantadora e fama
internacional. A realidade, porém, era mais complicada do que parecia. Bourdain tornou-se uma
celebridade com Cozinha Confidencial, o livro que assinou e que logo se tornou um best-seller.
Depois, com programas de televisão de enorme sucesso, como Anthony Bourdain: No Reservations,
do Food Channel, e Parts Unknown, da CNN. Mas o seu carisma de bad boy escondia um espírito
perturbado. O vício e a obsessão pela perfeição e integridade pessoal levaram dois casamentos à
ruína e o transformaram num chefe infernal, mesmo enquanto milhões de fãs se apaixonavam pelo
viajante perspicaz e genuinamente empático que viam na televisão. No auge do sucesso, Bourdain já
estava perdendo o fôlego, física e emocionalmente, quando se apaixonou por uma atriz italiana, que
podia ser ainda mais fria com ele do que às vezes era com os outros, e que efetivamente criou uma
barreira entre o chefe e a filha. Miserável no Paraíso é o primeiro livro a contar a história de
Bourdain de uma forma tão próxima quanto desassombrada, mostrando como os seus traumas de
infância, jamais relatados, alimentaram tanto a criatividade quanto as inseguranças que o levariam a
um lugar de desespero. Repleta de pormenores frescos e íntimos (The New York Times), esta é a
verdadeira história por trás de uma vida extraordinária.
  anthony bourdain appetites review: Tourism Experiences and Animal Consumption Carol
Kline, 2018-01-17 This book provides an interdisciplinary discussion of animals as a source of food
within the context of tourism. It focuses on a range of ethical issues associated with the production
and consumption of animal foods, highlighting the different ways in which animals are valued and
utilised within different cultural and economic contexts. This book brings together food studies of
animals with tourism and ethics, forming an important contribution to the wider conversation of
human-animal studies.
  anthony bourdain appetites review: Blood on the Table Jean Anderson, Carolina Miranda,
Barbara Pezzotti, 2018-04-13 Written from a multicultural and interdisciplinary perspective, this
collection of new essays explores the semiotics of food in the 20th- and 21st-century crime fiction of
authors such as Anthony Bourdain, Arthur Upfield, Sara Paretsky, Andrea Camilleri, Fred Vargas,
Ruth Rendell, Stieg Larsson, Leonardo Padura, Georges Simenon, Paco Ignacio Taibo II, and Donna
Leon. The collection covers a range of issues, such as the provision of intra-, peri- or paratextual
recipes, the aesthetics and ethics of food, eating rituals as indications of cultural belonging, and
regional, national and supranational identities. It also tackles eating disorders and other seemingly
abnormal habits as signs of Otherness. Also mentioned are the television productions of the
Inspector Montalbano series (1999-ongoing), the Danish-Swedish Bron/Broen (2011, The Bridge),
and its remakes The Tunnel (2013, France/UK) and The Bridge (2013, USA).
  anthony bourdain appetites review: Index de Périodiques Canadiens , 2001
  anthony bourdain appetites review: Appetites Anthony Bourdain, 2017-03-21 El nuevo libro
de Anthony Bourdain, uno de los cocineros y divulgadores gastronómicos más reconocidos
mundialmente. El prestigioso chef de la mítica Brasserie Les Halles de Nueva York concentra más de
cuarenta años de oficio profesional y el conocimiento adquirido en sus viajes por todo el mundo para
construir en este libro un repertorio de los platos que según él todos deberíamos conocer y saber
cocinar. Escrito al más puro estilo incorrecto que tanto le caracteriza y con un gran sentido del
humor, las recetas están pensadas para que puedan prepararse en casa sin problema y para



impresionar a los invitados.
  anthony bourdain appetites review: You Aren't What You Eat Steven Poole, 2012-10-18 We
have become obsessed by food: where it comes from, where to buy it, how to cook it and – most
absurdly of all – how to eat it. Our televisions and newspapers are filled with celebrity chefs,
latter-day priests whose authority and ambition range from the small scale (what we should have for
supper) to large-scale public schemes designed to improve our communal eating habits. When did
the basic human imperative to feed ourselves mutate into such a multitude of anxieties about
provenance, ethics, health, lifestyle and class status? And since when did the likes of Jamie Oliver
and Nigella Lawson gain the power to transform our kitchens and dining tables into places where we
expect to be spiritually sustained? In this subtle and erudite polemic, Steven Poole argues that we're
trying to fill more than just our bellies when we pick up our knives and forks, and that we might be a
lot happier if we realised that sometimes we should throw away the colour supplements and open a
tin of beans.
  anthony bourdain appetites review: Guide to Appetites Cookbook For Beginners And Novices
Dr Patrick Elliot, 2021-08-14 Appetite is a person's general desire to eat food. A person's appetite
might dictate how much food they want to eat, as well as the type of food they feel like eating.
Hunger occurs when the body recognizes that it needs more food and sends a signal to the brain to
eat.
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experiences. What started as a steak and lobster
Anthony’s Pier 66 Anthony’s Pier 66 is a premier Northwest seafood restaurant with panoramic
views of the Seattle waterfront, Mt. Rainier, and Elliott Bay
Anthony’s at Columbia Point - Richland | Anthony's Restaurants Anthony’s at Columbia Point
is located on the Columbia River which offers a spectacular backdrop for a dining experience. At
Anthony’s, we are proud to offer our vineyard room with a
Anthony’s at Point Defiance - Anthony's Restaurants Anthony’s at Point Defiance offers a fast-
paced, high-energy dining experience with fresh Northwest seafood in casual and fun preparations.
It’s a perfect spot for the whole family, and
Anthony’s Beach Cafe Anthony’s Beach Café is a casual neighborhood restaurant serving lunch
and dinner daily. The menu features fresh Northwest seafood in lively and fun preparations
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