
RESTAURANT SUGGESTIONS

Welcome to NC State University. The College of Management is very excited to host the 
Second International Conference on Tournaments, Contests, and Relative Performance 
Evaluation. Of course you will be focusing on the dialogue at the conference itself, but I 
am confident that you would like to have the opportunity to engage with your colleagues 
in a more informal setting. Here are some restaurants that I am sure you will enjoy. 

I hope you find the conference productive and that you enjoy your time in Raleigh.

Steve Allen 
Associate Dean for Graduate Programs and Research

WEST OF THE BROWNSTONE NEAR CAMPUS:
Davidʼs Dumpling and Noodle Bar, 1900 Hillsborough St. (919) 239-4536 . Recently 
opened and offering very affordable Chinese food.  Owner has operated various 
Chinese restaurants in Raleigh since 1976 and this may be his most successful venture 
yet after recently retiring from Duck and Dumpling downtown.  Inexpensive.  http://
www.ddandnb.com/

Frazierʼs, 2418 Hillsborough Street, (919) 828-6699. Wine bar with funky atmosphere  
and creative cuisine.  Tapas style menu.  Wines available in 2, 4 and 6 ounce pours.  
Moderate. http://www.fraziersbistro.com/

Porterʼs Tavern, 2412 Hillsborough Street, (919) 821-2133. Same owners as Frazierʼs; 
more casual. Mix of appetizers, entrees, sandwiches and salads. Easily the best place 
for lunch near NC State and a good bet for dinner as well. Inexpensive to moderate. 
http://www.porterstavern.com/porters_content.html

GLENWOOD SOUTH DISTRICT (about one mile east of the Brownstone)

Zely and Ritz, 301 Glenwood Avenue, (919) 828-0018. Fresh, organic, locally grown 
dishes served in tapas style small plates. One of the partners owns an organic farm 
outside of town. A great place to go and share a number of dishes. Online reservations 
available through OpenTable advised. Moderate.  http://www.zelyandritz.com/

Sullivanʼs Steakhouse, 414 Glenwood Avenue, (919) 833-2888 The best option near NC  
State for hard-core carnivores. The place to go for a California cab and a 20 oz. bone-in 
Kansas City strip. Expensive. Reservations advised. 
http://www.sullivansteakhouse.com/raleigh/

Sushi Blues, 301 Glenwood Avenue, (919) 664-8061 Solid sushi restaurant run by an 
NC State MBA dropout who understood ROI. Soundtrack by John Coltrane, Miles Davis, 
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and Ella Fitzgerald makes this a good place to eat and/or relax. Open until 1 a.m. which 
is VERY late for Raleigh. Moderate.
http://www.sushibluescafe.com/

518 West, 518 W. Jones St (intersection of Jones and Glenwood), (919) 829-2518 
Italian pizza, pasta and entrees made with fresh ingredients. Moderate. Online 
reservations available through OpenTable. http://www.518west.com/

42nd Street Oyster Bar, 508 W. Jones Street (across the railroad tracks from 518 West), 
(919) 831-2811. Very popular seafood restaurant with live music on weekends. Stick to 
the oysters (raw or steamed at the oyster bar) or the fried seafood (this is the South; 
your cholesterol will recover). Reservations through OpenTable advised for restaurant; 
usually unnecessary for oyster bar.
http://www.42ndstoysterbar.com/

Second Empire, 330 Hillsborough St., (919) 829-3663. Three blocks further east of 
Glenwood. For at least 20 years the Todd-Dinsdale (circa 1879) house sat vacant and 
boarded up. Now fully restored, this is a great place for special occasion dining. The 
food and service meet the same standards as the architectural restoration. Very 
expensive." Reservations strongly advised.
http://www.second-empire.com/

CLOSE BUT YOU WILL NEED A CAR OR CAB

Bloomsbury Bistro, 509 W. Whitaker Mill, (919) 834-9011. About one mile north of the 
other Glenwood restaurants listed. Seasonal new American menu rotates every six 
weeks with a balanced selection of meat, poultry, seafood, and vegetarian entrees. 
Quiet, relaxing atmosphere. Expensive.
http://www.bloomsburybistro.com/raleigh/

Bu-ku, 110 E. Davie St, (919) 834-6963.  Small plates reflecting a wide range of street 
foods from across the globe, including hot pots, empanadas, arepas, and moules frites.  
Sounds too eclectic, I know, but so far Bu-ku pulls it off.  Moderate.  Reservations 
available through OpenTable.  
http://bukuraleigh.com/buku/

J. Betskiʼs, 10 W. Franklin St., (919) 833-7999 Featuring German and Eastern 
European cuisine. Although they have brats and viener schnitzel, donʼt pass up the 
potato and beet salad with anchovies. Moderate. Reservations advised. 
http://www.jbetskis.com/

18 Seaboard, 18 Seaboard Suite 100, (919) 861-4318. A recent and encouraging trend 
in the Triangle: talented local chef opens his own place and tries to keep prices 
moderate with innovative and delicious food. Regional ingredients and menu. Try the 
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grilled wahoo with choice of two Southern sides. Online reservations available through 
OpenTable. Moderate.
http://www.18seaboard.com/#

The Pit, 328 W. Davie St., (919) 890-4500.  The place to go in Raleigh for barbecue.  
Pitmaster Ed Mitchell has been in business for years, but for the first time he is 
operating in the gentrified part of town.  Mitchell gained national fame recently for 
besting Bobby Flay in a rib competition on the Food Channelʼs “Throwdown.”  The Pit 
even has barbecued tofu for the vegans in the crowd.  Recommended for ribs and NC 
barbecue.  Reservations available through OpenTable.  Moderate.  
http://www.thepit-raleigh.com/

Pooleʼs Diner, 426 S. McDowell St., (919) 832-4477.  Recently recognized by the local 
newspaper as one of the areaʼs six best restaurants.  Owner and chef Ashley 
Christensen is an NC State grad; Pooleʼs has received national press attention from 
Bon Appetit, Gourmet, and New York Times.  Menu changes nightly and is written on 
chalkboards; Ashley does not like wasting paper.  Heavy emphasis on locally sourced 
produce and meats.  Open until midnight.  Expect a wait if you arrive at 7 or 8.  Go for 
the mac and cheese as a side if they have it.  
http://www.poolesdowntowndiner.com/

Raleigh Times Bar, 14 E. Hargett, (919) 833-0999. The afternoon newspaper bit the 
dust a long time ago but we now have two bars featuring Belgian ales and microbrews 
along with a good selection of sandwiches, salads and bar munchies. Open until 2 a.m. 
For a regional touch try the shrimpburger or the NC smoked barbecue. Inexpensive. 
http://www.raleightimesbar.com/
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