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whether or not it would be worth my time, and all praised The Fearless Critic Austin Restaurant Guide 3rd Edition:

3 of 3 people found the following review helpful. Limited range but accurateBy Y our name hereNeat little book. Very
honest opinions and we have found that the authors views pretty much mirror our own. Not in all cases though, we
have restaurants that we love that they rated poorly and vice-versa. That said, it's a very useful book and has brought
several restaurants to our attention that we didn't know about or didn't know enough about.Obviously, you have to live
in one of the cities that they publish but if you live in one of the target rich environments like Austin, it's a handy
guide.l'd aso reccommend their other book, "The Wine Trials'. These same authors did blind taste tests with 507
testersin avariety of cities, testing wines that ranged in price from under $10 to over $200. They then tabulated the
results and published alist of cheap wines that beat the big boys. VERY INFORMATIVE. Fool your wine snob
friends by decanting some of the top ranked cheap wines and telling them you paid awad for them.1 of 1 people found
the following review helpful. GREAT book!! Very InformativeBy T.Smithl bought this book when | moved to Austin
and it is such agreat book! Just flip to whatever genre you are in the mood for, and there all the top placesin Austin. |
also loved that you can search by area of town and special features such as kid-friendly, patio dining, drink ratings, etc.
Thisis my second Fearless Critic Austin book and | will continue to purchase them as they come out with new ones.6
of 8 people found the following review helpful. You MUST own this book if you ever plan to be in AustinBy Josh
WillisAustin has a huge problem with all the food critics pandering to the "Austin Institutions'. Because of thisit's
REALLY hard to get a good idea about a place before you eat. I've aready found anew place | like to eat from this
book, and all the reviews are pretty spot on (they agree with my opinion that Casino EI Camino has the best burgersin
town.) So if you like food and plan on ever being in austin, this book isworth it's weight in gold. Willis Approved!

Brutally honest, cheeky, and fiercely independent, Fearless Critic, the definitive restaurant guide to Austin, Texas, is
back in a brand-new third editionbigger and better than ever, now with 500 reviews, completely revised and updated,
and 75 brand-new placesto eat since the last edition! A definitive reference: covers 500 places to eat across Austin,
the suburbs, and Texas Hill Country, from power lunch spots to quirky wine bars, Round Rock Sushi to Lockhart BBQ
Helps you dine better for less: dozens of little-known bargain finds, from taco trucks to Korean groceries, ribs to tibs
Comprehensive and easy to use: 80 pages of detailed lists, plus special vegetarian and late-night dining guides
Trustworthy: by a panel of undercover local critics who dine incognito, dont accept freebies, and dont pull punches

About the AuthorRobin Goldstein is author of The Wine Trials and co-author of The Wine Trials 2010 and The Beer
Trials. Heis a contributor to the New Y ork Times' Freakonomics blog, and has written for more than 30 Fodor's travel
guides, from Italy to Argentinato Hong Kong. He has an A.B. in neuroscience and philosophy from Harvard
University, aJ.D. from the Yale Law School, a certificate in cooking from the French Culinary Institute in New Y ork
City, and aWSET advanced wine and spirits certificate.



