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The best part of roadtripping and seeing this great big nation of ours isn't about soaking up "cultur e," amassing hilaric
postcards, or even seeing innumerable museums. It's about stuffing your face and reaping the benefitsof regional
restaurants. (Really, on your deathbed, are you going to be glad you chose visiting Portland's Hat Miseum over waitin
in line to try doughnuts unique to the area?) While purists can scoff and chalk up the migration of t hese chains from ¢
region to another as the watering-down of the culinary landscape of America, the rest of us can rejoce that sampling t
wares from other areas just got easier: Detroit hot-dog chain Leo's Coney Island is opening the doors on its 41st
outpostNand first out of MichiganNtoday on Southport. That in mind, The A.V. Clubtook stock of some other region:
flavors we'd like to see spicing up Chicago in the near future.

MIDWEST
Leo's Coney Island (3455 N. Southport Ave., 773-281-5367)

Though virtually identical to what most consider a diner outside of Detroit, Coneys are distinguishab le in that they sel
diner food with an emphasis on Greek selections. That means pitas, gyros, and saganaki are listed othe menu alongs
other standards like patty melts, mozzarella sticks, and tuna-salad sandwiches. The marriage betweerDetroit and

Chicago is acknowledged via the in-store homage mashing up both cities' skylines, but what's still Ikely to cause som
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confusion is why restaurants from Michigan clip their names from another regional offering: Coney Isl and hot dogs. 1
dogs served at Leo's don't resemble those served under the same name in New York, though, and insteaake after th
ones traditionally served in DetroitNthat means made with Koegel Meats out of Flint, beanless chili, and topped with |
of onions. These imported entrZes can be downed with Michigan-specific beverages like Vernors sodasral chased wi
Sanders hot-fudge sundae. But chances are, most Chicagoans are already sold on trying a new kind ofolh dog.

EAST COAST
Papaya King (New York, New Jersey, and Maine)

Papaya King serves up some of the most amazing drunk food imaginable. Only Midwestern tourists like us are dazzle
the pi—a colada, coconut champagne, banana daiquiri, and other tropical drinks famously served alongsde the
inexpensive dogs. The dogs themselves are unassuming but special in their own way: Topped with saueraut, onions,
and mustard or coleslaw and pickles, they're essentially edible halitosis. That's why you have thoseropical flavors to
wash them down with afterwardsNand that's also why you should also arrive drunk in the first place.

Plausibility: ~ The A.V. Clubs calls to Papaya King's publicists went unreturned, but we're willing to bet the chances ¢
the chain moving to flyover country are unlikely.

Closest approximation: Much as it pains us to say this, the mix of tropical drinks and dirt-cheap hot dogs are uniqt
to the area. Our diagnosis? Get a can of Hawaiian Punch and head into your favorite inexpensive hot-@g joint.

SOUTH
Waffle House (25 states total)

Every time the Mason-Dixon Line is referred to as the OIHOP-Waffle House Line,O the 24-hour diner futher solidifies
status as a cultural touchstone for copious servings of grease. A ubiquitous chain in the South, Wafe House's dingy,
cramped confines often represent the only option late-night revelers have for porridge-like grits, bu ttermilk waffles, ar
pitch-perfect country songs about waffles on the jukebox. While the chain has plenty of detractors (when your
restaurant has served 1.5 hillion eggs since 1955, at least 20 million aren't going to agree with youstomach), there's a
equal contingency of diehard fans, customers who can recite by heart the colloquial way of ordering lashbrowns
NOcoveredO (with cheese), OsmotheredO (with onions), OcappedO (with mushrooms), and OmotheredOdwitixtra
heaping of love).
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