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Bull & Bear Steakhouse
Waldorf Astoria Orlando

Bull & Bear Steakhouse at the Waldorf Astoria Orlando is modeled after the 
legendary original in Manhattan. You can rest assured that your dining experi-
ence will be what one would expect of the original location – including their 
legendary service, from start to finish. This welcoming, 159-seat restaurant 
exudes club-like warmth, compliments of its handsome furnishings and im-
peccable service. The dining room overlooks the golf course and signature 
swimming pool. Chandeliers, a coffered ceiling and beveled glass windows 
lend an air of stateliness. The menu offers hearty portions of classic fare, 
much like the trend-setting original, which was the first restaurant on the 
Eastern Seaboard to serve USDA-Certified Angus Beef, the highest quality 
grade available in the United States. General Manager Manny Belete guaran-
tees that friendly service, combined with an outstanding culinary delight will 
surround each guest in his restaurant.  Savor their Bone-in Filet; 14 oz. of 

Mediterranean Blue 

A new hidden gem has prevailed…Mediterranean Blue. Located on 
the corner of Michigan Street and Osceola Avenue – you will surely 
pass it if you don’t look twice. Occupying the old Theo’s Kitchen 
building – this family run joint is sure to please you and definitely 
keep you coming back for more.  Although their menu is small – their 
dishes are done right. Everything is made from scratch. The focus 
is Mediterranean food from Greece – with a touch of some Italian 
flair. Sandwiches, Gyros, Stuffed Grape Leaves, and Spankaopita are 
local favorites. Their Gyro (a mix of beef and lamb) is served on a 
fresh made Pita, and a homemade Tzatziki sauce. Catering has quickly 
gained popularity, as trays are flying out the door over the weekends.  
At Mediterranean Blue you have the convenience of fast food by or-
dering up front, as well as the having a nice sit down meal with Greek 
music playing in the background. They are open for lunch and dinner 
Monday through Saturday. Be sure to visit them – and you will surely 
be telling all your friends…Daily specials. Family recipes. Great prices. 
Home made everything….OPA!

435 E. Michigan St. Orlando, Fl. 32806 
407-422-2583

Natural USDA Certified Angus Beef – Wet Aged. This rare cut of meat 
is sure to create a memorable dining experience. Another favorite is 
their Broiled Diver Scallops in Tarragon Scampi Butter – served with 
unbelievable flavors and texture. Also, the delectable Veal Rib Chop 
Oscar served with Jumbo Lump Crab, Asparagus, and Béarnaise Sauce 
is an exceptional choice. Be sure to end your meal with their fabulous 
– melt in your mouth Grand Marnier Chocolate Soufflé.  These are 
but a few of the epicurean delights created by their inspired chefs. 
With parking validation and an easy entrance off I-4, locals should 
visit this spectacular restaurant for a mind-blowing dining experience 
(which we foodies crave all too often).  The Bull & Bear is open daily 
for dinner from 5:00pm – 10:00pm.

14200 Bonnet Creek Resort Lane, Orlando, Fl.  32821 
407-597-5500 

Winter Park Fish Co.

Winter Park Fish Company is an upscale, quick service restaurant that combines fine 
dining’s favored elements with the fast casual world that modern diners have come to 
embrace. Their daily menu starts with the freshest fish available, and continues on with 
homemade sauces, and creating almost everything from scratch. Guests can enjoy top 
notch seafood in an extremely comfortable environment.   Winter Park Fish Company 
also offers a selection of fresh raw fish and prepared items in a market style setting for 
diners to take the experience back to their own homes. The restaurant is strongly com-
mitted to sustainability and green practices.  They stay focused on sustainable catch as 
much as possible, and are excited to help educate the public on the merits of properly 
farmed fish.  When you visit – make sure to not miss their Lobster Roll sandwich, made 
with 100% main lobster – as well as the Fresh Tuna salad, which consists of homemade 
roasted Ahi Yellow fin Tuna – a little different than the usual meat from a Bumble Bee can. 
Their website says it simple: “Fine fish, no stuffy waiters.”…nuff said!

761 Orange Ave. Winter Park, Fl. 32789 (Just look for the big Grouper!) 
407-622-6112

Spencer’s - Hilton Orlando

When the butter and bread shows up on your table and 
you are already “WOWED” – you know you are in for 
a treat.  Then, your waiter says he “recommends every-
thing on the menu” and you think, ‘WOW, how RARE is 
that?’ No pun intended. Spencer’s for Steaks and Chops 
of Orlando redefines the classic steakhouse restaurant 
with intelligent preparations and contemporary twists - 
featuring USDA prime beef dry aged for 21 to 28 days, 
hand cut and seared to perfection. 

Spencer’s is sophisticated yet approachable – and guaran-
teed to provide you with a memorable dining experience 
filled with handcrafted dishes, scratch made cocktails, 
and a distinctive destination wine list. Don Brookshire 
(quite possibly the most passionate General Manager in 
Central Florida) assures that every guest has a 5 star ex-
perience. 

He is proud to share that Spencer’s is using the freshest 
local seafood, cheeses, and produce available. The atten-
tion to deal at Spencer’s is remarkable – silver wear is 
changed out after each course, a glass is never left empty, 
and your napkin will be refolded throughout the meal.  

If you are craving an absolutely flawless experience –this 
is your place. 

Must trys are the Double-Cut Lamb Chops and the Seared 
Rare Ahi Tuna. As for the desserts - which are all made in 
house daily – the Apple Confit Brulee is sure to put a spell 
on you. 

Executive Chef John O’Leary is using this location of Spencer’s 
as the test kitchen for the other 6 all over the country – how 
did we get so lucky? Locals – don’t be scared to visit this side 
of town - Spencer’s validates your valet parking, and creates 
an unbelievably pleasant experience from beginning to end.

6001 Destination Pkwy. Orlando, Fl. 32819
407-313-8625
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