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We're perfectly aware that not all dads are
obsessed with steak, barbecue, and beer; just as we
know that not all moms are suckers for chocolate,
mimosas and brunch. But when it comes to
narrowing down Father’s Day options, we're going
to venture a guess that the following restaurants
are legitimately failsafe bets for making dad happy.

So from mutton chops at Keens to smoked meat at

Pig Beach, go ahead and get your pop what he
probably (definitely) wants!

Pig Beach

480 Union St
Gowanus,New York 11231

(718) 737-7181

Barbecue seems a no-

brainer for Father’s Day,
especially since there’s no shortage of estimable
smoked meat temples currently operating in New
York. But the 13,000-square foot, largely al fresco
Pig Beach — which just reopened for the season in
Gowanus — has the distinction of being overseen
by an all-star crew of chefs and competitive pit
masters. We're talking Balthazar's Shane McBride,
Ed Lobster Bar's Ed McFarland, and De/ Posto alum
Matt Abdoo, who've joined forces to serve za'atar-
rubbed Lamb Leg, supple Pork Shoulder, and
provolone and pepper-stuffed Sausages, slathered

in their award-winning, mustard-based sauce.



