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and more
by Rachel Leah Biumenthal and Temrence B. Doyle | Jan 8, 2020, 12:50pm EST

zoz ¥ mus




020 is here, and it looks poised to keep pace with 2019 in terms of rapid-fire

restaurant openings in and around Boston, spanning a number of cuisines — but, in

particular, zeroing in on Japanese food, pizza, a weirdly large amount of chicken,

of booze, and a strong showing in Dorchester, Boston's largest neighborhood.
2019’s promise of food halls galore will carry over into 2020 as well.

The new year will likely see an invasion of more giant non-local chains (looking at you,
Seaport District) as well as some non-local television and internet celebrities (Iron Chef
Morimoto, Salt Bae?), and while signs point to it getting harder and harder for local,
independent operators to open up restaurants, there are fortunately still a number of those
on the horizon.

This guide tracks some of the most anticipated restaurant openings of 2020; keep in mind,
though, that projected timelines can and often do change as a result of construction and
permitting delays and other factors. In fact, many of the restaurants mentioned in this guide
were supposed to open around fall 2019. As such, take timeline projections with the
necessary grain of salt.

For weekly updates on what's coming, check Eater Boston's coming attractions news
roundup; for weekly updates on what's actually open, check the openings roundup. Know
about something not mentioned in this guide that should be on our radar? Send tips via
email. Want to discuss the Boston restaurant scene in general, along with fellow Eater
Boston readers and staff? Join our Facebook group.

And for weekday afternoon compilations of the day’'s stories, you can sign up for the Eater
Boston newsletter:

Without further ado, here’s what's on deck for 2020.
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Boozy Boston
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The Shed at Cambridge Crossing will include several boozy options from existing Cambridge business owners |
Rendering by Steelblue, courtesy of DivcoWest [Official Rendering]

Drinkers may find a lot to love in the new year with cocktail bars, breweries, and more on
the horizon. Here's what’'s coming:

Cocktails and spirits

Barra

From owner Paola Ibarra — who developed the bar program at Peruvian restaurant Celeste
a couple doors down — comes Barra, an intimate bar in a space that previously housed a
juice shop. While Barra’s focus will be on drinks, especially Latin American liquors
(including sotol, mezcal, and Peruvian whiskey), there will be tacos and other snacks to eat.
(Also see the Lafin American Food section below.) 23A Bow St., Union Square, Somerville.
Anticipated opening timeline: Mid-to-late January 2020.
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Daiquiris & Daisies at High Street Place

One of 20 food and beverage vendors slated for downtown Boston's forthcoming High
Street Place food hall (see 2020: The Year of the Food Hall, Take Two below), Daiquiris &
Daisies will feature “creative and classic cocktails with seasonal twists” from Boston bar
stars Daren Swisher and Joseph Cammarata, Hojoko alums (where they were co-winners
of the 2015 Eater Boston Bartenders of the Year award). 100 High St., downtown Boston.
Anticipated opening timeline: Early 2020.

Ivory Pearl

Ran Duan and his team — of the acclaimed Baldwin Bar and Blossom Bar — will open
Ivory Pearl in Washington Square, serving a seafood-focused menu and cocktails that pair
well with it. “The cocktail program will be nothing like our current programs,” Duan
previously told Eater. “No tiki or tropical influence. All | can say is it's a style of cocktail that
doesn’t exist in Boston.” 1704 Beacon St., Washington Square, Brookline. Anticipated
opening timeline: Construction could start in spring 2020; no word on how long it might
take.

Krasi and Hecate

This two-for-one deal includes a connected pair of venues with connections to the Greco
and Committee teams. Hecate will be a European-style cocktail bar with a focus on cordials
and aperitifs. Krasi, meanwhile, will be a natural wine bar with a food menu of Greek meze
dishes. 48 Gloucester St., Back Bay, Boston. Anticipated opening timeline: Krasi could
open in early winter 2020, with Hecate following a bit later in the year.

The Shed at Cambridge Crossing: Luminati Spirits From Lamplighter Brewing and
Unnamed Project From the Puritan & Co. Team

Cambridge Crossing — a new development in the works in East Cambridge, steps from
Lechmere — is filling up one of its buildings, the Shed, with some interesting dining and
drinking options. Cambridge’s Lamplighter Brewing Co. will open a distillery, nanobrewery,
and taproom there called Luminati Spirits, while Cambridge’s Puritan & Co. team is opening
a cafe, restaurant, and cocktail bar, complete with rooftop terrace. (Also see the Rejoice:
More Rooffop Dining Is Coming section below.) Puritan’s cafe, Cafe Beatrice, will be an
evolution of the group’s now-closed six-month pop-up by the same name in Allston.
Cambridge Crossing, 100 N. First St., East Cambridge. Anticipated opening timeline:
Spring/summer 2020.
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Wine

Dear Annie

In a collaboration that's sure to produce exciting results, Somerville’s Rebel Rebel and Field
& Vine teams are getting together to open Dear Annie in Cambridge: a pub-style
neighborhood bar that showcases natural wines and pescatarian dining. The team is
currently fundraising to help with the opening. 1741 Massachusetts Ave., Porter Square,
Cambridge. Anticipated opening timeline: Summer 2020.

Krasi and Hecate

See “Cocktails and spirits” subsection above.

Beer

Faces Brewing Co.

Malden’'s got a few things in the works this year; see the Malden Fun section below. One is
a brewpub, Faces, which has ties to now-defunct Faces nightclub and Lanes & Games. As
a brewpub, Faces will be able to sell its own beer, brewed onsite, as well as wine, liquor,
and other breweries’ beers, co-founder Bob Martignetti tells Eater. It will also have a full
kitchen and restaurant, serving “American fare, in line with gastropub offerings,” he says,
and there will be room for approximately 300 people. There will be a variety of beer styles
available, including New England IPAs, stouts, sours, and more. The space is an old bank
— and not just any old bank but the bank that was the site of the first armed bank robbery
in the United States. The building's old vaults will serve as private dining rooms. Faces is a
family affair: Martignetti and his three brothers are opening it together with the help of
childhood friend Eddie Ducharme, who is serving as head brewer, and the name of the
business is an homage to the aforementioned nightclub, which the Martignettis’ father and
his brothers opened in the 1970s and operated until its closure in 1990. “Working in this
business must run in our blood,” says Martignetti, “as our great grandfather founded
Martignetti Liquors, which started as a market, expanded to six liquor stores, and then
transitioned into the wine and spirits distributor that exists today.” 50 Pleasant St., Malden.
Anticipated opening timeline: March 2020.
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Lord Hobo

Woburn-based brewery Lord Hobo (which also has an older sibling by the same name, a
Cambridge beer bar) is plotting a mega-brewery in Boston's Seaport District, at the Two
Drydock office building. Founder Daniel Lanigan has described it as “the Taj Mahal of
breweries,” and it will include 9,000 square feet of indoor brewery and restaurant space, a
“coffee concept,” and a 10,000-square-foot patio. 2 Dry Dock Ave., Seaport District, Boston.
Anticipated opening timeline: Early 2020.

Notch Brewing at the Speedway

If it feels like there's a food hall popping up in every neighborhood in Boston, that's because
there’s essentially a food hall popping up in every neighborhood in Boston. (Also see the
2020: The Year of the Food Hall, Take Two section below.) This forthcoming Brighton food
hall/shopping center plans to open in the summer in the former Charles River Speedway
Headquarters administration buildings. The first announced food and/or drink establishment
that will be part of it is the excellent Salem-based brewery Notch Brewing, which will
expand to Brighton’s Speedway with a taproom and brewery space. 525 Western Ave.,
Brighton, Boston. Anticipated opening timeline: Summer 2020.
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There Are Still a Lot of Chicken Restaurants on
the Way

A spread of Bucktown foods | Bucktown Chicken & Fish [Official Photo]

Fall 2019 was supposed to see the debut of a strangely high number of chicken-focused

restaurants; a few did open, but most are still in the works, along with a couple newcomers
to this category. Stay tuned for:
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Bucktown Chicken & Fish

When this Providence-based spot arrives in Boston’s Mission Hill neighborhood, it'll feature
Southern-inspired comfort food, from fried fish sandwiches to chicken and waffles. The
Boston location will be larger than the Providence one and could have an expanded menu
(and possibly alcohol) to match. 1522 Tremont St., Mission Hill, Boston. Anticipated
opening timeline: Late spring/early summer 2020.

Haley Jane at High Street Place

Yep, more food hall news. (Also see the 2020: Year of the Food Hall, Take Two section
below.) One of High Street Place’s vendors, Haley Jane, will feature fried chicken based on
popular fried chicken sandwich specials that appear at its big sibling, downtown burger gem
Wheelhouse. (Wheelhouse itself will also have a new location at the food hall.) 100 High
St., downtown Boston. Anticipated opening timeline: Early 2020.

Hen Chicken Rice

One of a couple exciting Thai openings coming to the Boston area this year (also see
Another Good Year for Thai Food, Perhaps section below), Hen Chicken Rice will do what
many restaurants in Thailand do: Focus on a single dish. That one dish is khao man gai,
also known as Hainanese chicken, essentially a dish of poached chicken, seasoned rice,
and sauce. The Union Square restaurant, from chef Pong Kansab (Blue Ginger, Grill 23,
Smoke Shop), will offer several combinations of chicken, rice, and sauce. 24 Union Sq.,
Union Square, Somerville. Anticipated opening timeline: February 2020.
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Hot Chix

This Nashville hot fried chicken pop-up has been ramping up the frequency of its
appearances in and around Boston while it gears up to open a permanent location at a yet-
to-be-announced address. The fast-casual shop will serve chicken sandwiches as well as
appropriate sides, such as mac and cheese and collard greens. Anticipated opening
timeline: 2020.

TKK Fried Chicken at Super 88

Shiny new food halls are popping up all over the city (see the 2020: The Year of the Food
Hall, Take Two section below), but nothing ever could or will beat the food hall at the Super
88 market in Allston, where diners can get ramen and Uyghur-style hand-pulled noodles
and pho. And soon enough, diners will also be able to get fried chicken and something
called kwa kwa bao, an invention of the Taiwanese chain TKK Fried Chicken — it's a ball of
sticky rice packed with mushrooms, sealed in chicken skin, and fried. Eater NY critic Robert
Sietsma loves this fried chicken chain, which also has a Quincy location. Like the Quincy
one, the Super 88 location will be a collaboration with bubble tea chain Kung Fu Tea. 1
Brighton Ave., Allston, Bosfon. Anticipated opening timeline: Imminent.

Tori Jiro

Japan-based yakitori chain Tori Jiro — which specializes in Japanese-style chicken
skewers, fried chicken, chicken meatballs, and more — will open its first United States
location at the burgeoning Arsenal Yards development in Watertown. (See also: Lots of
Japanese Food below.) 485 Arsenal St., Watertown. Anticipated opening timeline: Fall
2020.

zoz ¥ mus




Pizza? Pizza.

Pepperoni pizza at Stoked | Rachel Leah Blumenthal/Eater

Like all the aforementioned chicken openings, a number of Boston's forthcoming pizzerias
also missed their late 2019 opening timelines. Several interesting ones are still on deck, as

well as a few that are new to this category: &

Definitely happening soon-ish

Apizza at Hub Hall at the Hub on Causeway

Opening at Hub Hall, the TD Garden-adjacent food hall (see the 2020: The Year of the
Food Hall, Take Two section below), Apizza comes from Mida's Douglass Williams and will

draw inspiration from New Haven pizza (albeit without a coal oven) as well as Roman
pizza. 80 Causeway St., West End, Boston. Anticipated opening timeline: Early 2020.
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Bar ‘Cino

This Newport, Rhode Island, import — which is employee-owned and overseen by the
same restaurant group as Papa Razzi — features thin-crust, grilled pizza, but there’s more,
too, from the casual Italian-inspired spot. The Newport location serves dishes like a whole
roasted lemon-scented chicken (meant for two to share), piadini, some pasta dishes, and
more (not to mention a molten chocolate-Nutella souffle for dessert). 1032 Beacon St.,
Brookline. Anticipated opening timeline: Mid-January 2020.

Bianca

It's not a pizza restaurant (and not an Italian restaurant), but Bianca — a family-friendly,
wood-fired restaurant from O Ya's Nancy and Tim Cushman — will include a few pizzas,
among other things made with wood-fired grills and ovens, a wood rotisserie, and a
smoker. (They do quite a good job with pizza at one of their New York restaurants, Covina,
so it's likely to be a must-try here.) The Street, 47 Boylston St., Chestnut Hill. Anticipated
opening timeline: Winter 2020.

Da LaPosta (stylized with a lowercase “d,” da LaPosta)

This wood-fired pizza joint is the brainchild of Mario LaPosta, the former pizzaiolo at the
now-closed Babbo Pizzeria e Enoteca. LaPosta previously told Eater that his pies will cook
at temperatures that range from 800 to 1,000 degrees, which is typical of Neapolitan

pizzas, but he was quick to note that he doesn't consider his pizzas Neapolitan. “I prefer the
term pizza artigianale, especially with our commitment to local, sustainable ingredients.”
Technicalities aside, the addition of a new wood-fired pizzeria is never a bad thing. Finally,
an opening in the Seaport area that isn't a chain steakhouse. 12 Farnsworth St., Fort Point,
Boston. Anticipated opening timeline: Spring 2020.
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Stoked Pizza Co.

A Brookline favorite, Stoked will expand to the Harvard Law campus this year in
Cambridge, albeit without the wood-fired aspect of its big sibling. The new location will be
about twice the size at the old one and will have a menu that looks mostly the same (minus
the wood-firing of the pizzas, which will be cooked in an electric oven). In addition to pizzas,
Stoked serves salads, wings, milkshakes, and more, including an extensive vegan menu,
and the beer list is solid. 1611 Massachusetts Ave., Harvard Square, Cambridge.
Anticipated opening timeline: Summer 2020.

Tenderoni’s at High Street Place

This will be the first non-Fenway restaurant from empire-builder Big Heart Hospitality (chef
Tiffani Faison and co.), along with sibling spot Dive Bar, both opening within the High Street
Place food hall (see the 2020: The Year of the Food Hall, Take Two section below.) Expect
the vibes of a 1970s or 1980s pizza-and-grinder shop. 100 High St., downtfown Boston.
Anticipated opening timeline: Early 2020.

Happening eventually

Double Zero
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