SEX & THE SINGLE DINER

Sooner or later, as the lady once sang, we all sleep alone. Tough? Yes. Gut-wrenching? Hmm, probably,
depending on the circumstances. But embarrassing? No, not really. It’s not like anyone else is there to watch.
But dining alone in public? Now that can require some stilling, and steeling, of the nerves. From the “Just one, please”
response to the “How many in your party?” question, to the lone menu in the maître d’s hand, to the unceremonious
clearing of utensils and glasses from the table quickly turning that two-top into single-occupancy seating while your
fellow diners look on…
It’s enough to test the mettle of even the most self-assured single.
And the night can get worse. Better have your drink order in mind before you even sit down — if you don’t already have
it in hand — in case you have to face being relegated to The Bachelor’s Banquette: that string of tables along the wall
where lone men and women are seated, side by side, with nothing but the empty chair in front of them and the rest of
the room staring back.
Luckily, things can also get a whole lot better. Take a tip from Marcia Gagliardi, whose wildly
popular Tablehopper e-letter, website, and guidebooks famously give Bay Area diners
all the buzz on the latest bevvies and bites. Lady Gagliardi, Ms. Tablehopper Herself, has rounded up some of the best communal tables today. Just because you
walked into that restaurant alone doesn’t mean you have to leave that way!
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Party of Fun
At a Communal Table, Strangers Can Become Friends … and More
As a single woman (and world traveler who tends to venture solo), when
I’m on the road, I jump at the chance to dine at restaurants with communal tables. While I have no problem sitting by myself at a two-top — and
trust me, in cities like Istanbul you get some looks — I’d much rather wedge
in at a communal table next to fellow diners who don’t remain strangers for
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long. You end up talking to the people next to you, maybe even sharing a few city
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tips and some food (and a phone number, an ever-welcome possibility).

Auckland: Depot eatatdepot.co.nz
During a trip to New Zealand, I enjoyed not one but two meals at chef Al Brown’s lively
restaurant that feels like a Kiwi brasserie. The handsome staff (actually, they’re damn
hot) turned out in custom aprons will make spot-on suggestions for which wines and
beers to pair with seasonal oysters and turbot sliders with pickled lemon mayo and watercress. There’s a handful of communal tables and a bar that allow you to take advantage
of that notorious Kiwi friendliness — flirt to your heart’s content.
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Los Angeles: Son of a Gun sonofagunrestaurant.com
At this in-demand and little skiff of a spot (which is also where walk-ins are welcomed), the
twenty-seat communal table of reclaimed wood runs right down the middle of the room.
The table isn’t too wide, so you can just as easily speak to the person across from you as
the one next to you. Another winning point is, the food is built to share, so diners are easygoing about offering a bite of their fried chicken. Oooh, frisky. (The cocktails also help.)
TIP: Come by at lunchtime for the lobster BLT.

New York: Momofuku Noodle Bar momofuku.com/new-york
Nothing breaks down barriers quickly like getting scootched in next to a
bunch of hungry strangers to slurp noodles together. This iconic restaurant
has a fun, usually raucous vibe, with a crowd packed in at the counter and
five communal tables; any regular will make sure you order the famed pork
bun. And since Momofuku is open late on the weekend, the clientele only gets,
er, friendlier as the night goes on.

Oakland: Duende duendeoakland.com
The vibe at this Oakland hotspot is artsy and sultry, with an appealing Spanish menu
and a wide selection of cocktails, Spanish wines, and sherries, plus live music upstairs.
The dark wood communal tables are long and narrow, and positioned conveniently
right by the bar. Once you’re perched on your stool, odds are good you’ll be conferring
with your neighbors about which tapas to order — and if things are going well, propose
sharing one of the hefty paellas.

San Francisco: Nopa nopasf.com
One of the most well-known communal tables in San Francisco, Nopa is
where you’ll always find an interesting and friendly mix of restaurant-industry types, tipsy cocktailers, and hip folks swinging by for a late-night
bite. (The kitchen is open until 1 a.m.) This beloved restaurant is known for
its engaging service, great wine list (spirits too), and Cal-rustic food that’s
so good, people can’t help but talk about it with you (and offer a piece of their
flatbread).
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