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Tidbits 

Different Strokes 

 

    Dining on Encinal Avenue just got more cosmopolitan, thanks to two restaurants 

that opened within weeks of each other recently. They are new; they are 

neighbors. But when it comes to cuisine and style, it comes as a surprise to find 

that they are worlds apart. 

    “Mainly, we’re Vietnamese,” says Dan Nguyen, co-owner, with two cousins, of 

the trendy, family-run Dragon Rouge (2304 Encinal Ave., 510-521-1800, 

www.dragonrougerestaurant.com). “When we say the restaurant is Vietnamese 

fusion, we’re referring to the sake and wine bar, the beer from Belgium and the 

ciders we serve,” he explains. In choosing the decor, which features abundant 

bamboo and bold, warm colors, the intention was to create a hip, modern, 

sophisticated ambience that would appeal to “a younger crowd—mainly 25- to 45-

year-olds.” Nguyen says his mom and aunt will oversee the kitchen, at least in the 

short-term, and serve up skewer specials, shrimp rolls and family-style meals. If 

Oakland’s popular  Le Cheval (1007 Clay St., 510-763-8495) is any indication, 

Dragon Rouge will be a hit. “That restaurant belongs to a cousin, and its success 

inspired us to share our food and culture in Alameda,” says Nguyen. 

    Next door at Paul Wong’s Hawaiian BBQ (2306 A Encinal Ave., 510-864-1188), 

the interior includes surfboards, skateboards, framed photos of Hawaii mounted on 

sunny yellow walls and two plasma TVs. In the afternoon, expect to find a bunch of 

teens straight from school hanging out. Wong was once the owner-manager of the 

nearby Kentucky Fried Chicken, and his Alameda Island roots run as deep as the 

ocean off Honolulu. Favorite dishes are the mixed plate with teriyaki steak, short 

ribs and chicken ($7.50) and the crispy breaded chicken that comes with dipping 

sauce ($6.25). All the food is served in takeout boxes, whether you eat in or take it 

with you, and all entrees come in regular or mini-meal size. 

 

—By Wanda Hennig 
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Taste of the Town 

Cravings - A Taste of Burma 

Cooking - A Taste of the 

Mediterranean 

View Restaurant Listings »  

2007.04.02 Art Yowza Adult 

Classes 

Treat yourself to a day of creativity 

and self-expression. No art 
experience necessary. Cost is $40 

per class, materials are provided. 

The Art...  

2007.04.02 Ongoing Classes at 

Frank Bette Center  
All classes are free and worskshops 

are fee-based. For more 

information. Call or visit the website.  

2007.04.02 Classes at the Frank 

Bette Center 
Bring your pad and pencils to the 

center on Tuesdays and Thursdays 

for Life Drawing sessions where you 
can sketch professional nude 

models. There...  

  

Real Estate 
The latest hot home properties in 

the Alameda Area!  

Retail 

Your Shopping Guide to the 

Alameda Area!  

Traditions  

Wine  

 

Audi A4 
View Pictures, Specs & Detailed Info about 
the 2007 Audi A4 

Norton Internet Security 
Newest 2007 version available now! Includes 
AntiVirus™ and Firewall. 

Feedback - Ads by Google

Polls Local Sounds Community Blog Snapshots Best Of 

 How do you feel about the 

redevelopment of the Alameda 

Theater and the addition of a 

small multi-screen theater 

adjacent in downtown 

Alameda? 

Click here to vote!  

Women Take Back the 

Noise 

  

Curator and Alameda resident, 

Ninah Pixie, brings you the 

Women Take Back the Noise 

industrial music compilation 

project. It's a labor of love 

almost 3 years in the making. 

 

» Wisteriax: "Lucid Interval" 

  

Spring Egg Scramble 

2007.03.30 02:06 
Join Alameda Recreation and 

Parks Department for this 

annual daylong celebration of 

Spring this Saturday. Activities 

at the bathhouse... more » 

View pics from: 

• Boys and Girls Club Auction 

• Have a Heart Gala 

• Park Street Beautification 

Best of Alameda 

• 2007 Online Poll  

• Best of 2006 

• Best of 2005  
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