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BEST GLOBAL 
FOODS MARKET
ASIA FOOD 
MARKET
1885 Brighton Henrietta Townline Rd. | asiafoodmkt.com

FINALISTS
Spice Bazaar | International Food Market & Cafe | Namaste Indian Grocery

BEST ICE CREAM
ABBOTT’S 
FROZEN CUSTARD
Multiple locations | abbottscustard.com

FINALISTS
Pittsford Farms Dairy | Hedonist Artisan Ice Cream & Chocolates 
Countertop Creamery

BEST ITALIAN 
RESTAURANT
THE PASTA VILLA
1313 East Ridge Rd. | thepastavilla.com

FINALISTS
Rocco | Vern’s | Fiorella

BEST MEXICAN 
RESTAURANT
MONTE ALBAN
Multiple locations | montealbangrill.com

FINALISTS
Tavos Antojitos y Tequila | Neno’s Gourmet Mexican Street Food 
Old Pueblo Grill

BEST NEW 
BAGEL ON 
THE SCENE:

I’m well aware that my toxic trait (OK, one of them) is my unyielding opinion on 
all food-related matters. And friends, there is a new bagel in town that’s rocking my 

world. So, here’s the tea.

Fox’s Deli has recently started making bagels, and the quality is top-notch. In classic 
NY Deli style, they’re slinging traditional water bagels that are hand-rolled, boiled 
in malted water, and made fresh daily. But the devil is in the details, so let’s break it 
down. Just looking at these blistered beauties, you know you’re in for a crispy treat. 
The seed coverage is unmatched in town, which, in my opinion, is a big deal. If I’m 
ready to pick seeds out of my teeth, I want to go all in. Break open this bad boy and 
you’ll find an oasis of pillowy chew. I vacillate when it comes to my idea of the perfect 
bagel. If I’m going for a bacon egg and cheese, it’s hard to beat a puffy New York style 
bagel.  But when it comes to a cream cheese accompaniment,  I want a rip and dip 
bagel with an exterior so crackilly that you might think it’s been deep fried.  Somehow 
Fox’s has managed to strike a nice balance between the styles. Quantities are limited 
each day, so hurry-scurry to get your hands on some.

—ABBY QUATRO

FOX’S DELI


