
 
 

Where to Eat This Fall 
New and Classic Global Flavors Abound in Wilmington, Delaware 

 
Greater Wilmington and the Brandywine Valley, Delaware (October 6, 2022) – While planning 

your visit to Wilmington and the Brandywine Valley, let your appetite be your guide. The region’s 

expanding international culinary offerings are notably (and deliciously) transforming the food scene 

in Delaware’s largest city … and giving neighboring Philadelphia a run for its money. For decades, a 

myriad of ethnicities have come together in the region to celebrate their rich cultures through 

signature dishes. Just as its classic restaurants have helped shape Wilmington’s gastronomic 

landscape, new dining experiences will soon add to the area’s growing melting pot. Here are some 

tasty reasons to eat and sip your way through Wilmington and the Brandywine Valley this fall and 

into the new year: 

Set to debut later this fall, Chancery Market Food Hall & Bar is Wilmington’s highly 

anticipated dining destination. Curated by award-winning chef Akhtar Nawab, the culinary collective 

and unique indoor/outdoor bar will feature dining experiences from around the world. Joining the 

roster is Rooted AF, which offers a vegan infusion spin on different cultural dishes including an open-

faced meatball sandwich, po’ boy with vegan shrimp, and cauliflower curry. Adding a bit of extra 

spice to the lineup, Kati Roll Wala will serve up authentic Indian cuisine composed of flavorful street 

food favorites such as Kati rolls and rice bowls. 

The food hall won’t be the only spot trending with visitors. Downtown Wilmington just 

welcomed The Quoin – the area’s first luxury boutique hotel with three distinct culinary concepts: 

The Quoin Restaurant focuses on Mediterranean-influenced fresh wood-fired fare that celebrates 

craftsmanship and simplicity; The Quoin Rooftop is the first rooftop bar and lounge in Wilmington 

serving as the perfect spot for happy hour, social gatherings and light fare; and Simmer Down – the 
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hotel’s crafted cocktail-focused speakeasy –emphasizes a low and slow atmosphere with a music 

selection as curated as its beverage program. 

As you drool in anticipation over the food hall and the chance to try The Quoin’s new dining 

concepts, enjoy sampling your way through Asia, France, Italy and Mexico without leaving the 

confines of the region. Undoubtedly, one of the city’s newest most standout restaurants is Bardea 

Steak. No, it’s not considered “global” in the conventional sense. However, the modern take on a 

classic steakhouse features traditional cuts and premium rare slabs from the finest cuts of beef in the 

world. Bardea’s James Beard-nominated chef lets his imagination travel the globe with ethnically 

inspired cuisine such as a beef heart empanada and its Japanese influenced wagyu yakiniku. 

Yakiniku is just the beginning of the Asian influence in the area. Wilmington has a number of 

restaurants representative of different Asian cultures including Chinese, Korean, Thai and 

Vietnamese. While foodies can take their pick of any one of these cuisines, the family-owned Korean 

restaurant – of 25 years – Kalbi Asian Bistro is a must-try, particularly their selection of stews, rice 

cake dishes and Korean BBQ options. 

A lovely way to explore flavors from the South of France and North Africa is at the award-

winning Le Cavalier. Locally known as “Le Cav,” the modern French neo-brassiere located at the 

storied Hotel Du Pont offers seasonal menus with tastes from around the world. With dishes like 

steak tartare with Castelvetrano tapenade and trout amandine with Tunisian eggplant, you’ll quickly 

discover why this restaurant led the local dining renaissance when it opened in 2020.  

Another scrumptious anchor that’s thriving in Wilmington is Mrs. Robino’s Restaurant, which 

has consistently served old-school classic dishes for generations … five, to be exact. A family 

tradition since 1940, Mrs. Robino’s is a tried-and-true authentic Italian restaurant in the heart of 

Wilmington’s Little Italy. From homemade favorites like the cheese ravioli, gnocchi, spaghetti and 

soup to its assortment of parmigiana and rustic pizzas, every plate is served just as it was on 

Grandma’s table. 

Switching gears to casual fare, Mexican food is always a fun go-to. Celebrate flavors of Latin 

America and Mexico on the Wilmington Riverfront at Del Pez Mexican Gastropub. It’s a popular spot 

for street tacos, out-of-this-world guacamole (pro tip: order the guac with char-grilled octopus … 

you’re welcome!) and, of course, margaritas that feature Dwayne Johnson’s ultra-premium 

Teremana Blanco Tequila. Hibiscus Margarita, anyone? 

For more information about any of these restaurants or to begin planning your trip, check 

out VisitWilmingtonDE.com. 
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The Greater Wilmington & the Brandywine Valley region of Delaware is in the heart of the Mid-Atlantic and 
less than a two-hour drive from both New York City and Washington. Steeped in American history and the 
legacy of the famed du Pont family, it is a destination marked by sharp contrasts – town and garden, past and 
present, historic and hip. Featuring renowned gardens, world-class museums, colonial towns, outdoor 
adventure, festivals, and an ever-growing craft beer and restaurant scene, the region offers a vacation 
experience that is vibrant, unique and authentic. Learn more at VisitWilmingtonDE.com. To see the beauty of 
the Brandywine Valley, watch this: https://youtu.be/KyPWLnciO0E.    
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