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Greetings from the GRO Social Chairs

In the interest of accountability, we
thought wedd write
just what it is we do for you. As our
title implies, we handle all things
social for the GRO. It is our job to
plan out, coordinate, and otherwise
carryout social events to promote
greater graduate student unity
across the departments of Home-
wood, as well as for you to have a
plain old good time.

You are probably most familiar with

our regularly scheduled events, such
as the weekly Coffee Hour and semi
-monthly Happy Hour. In addition to

those events, we also plan and hold
a variety of special events through-
out the semester.

Already this semester we have held

the annual GRO BBQ and the wildly
popul ar oO0Bee+Ad | ah
beer tasting.

Currently in the mix for you are a
bus trip (location to be disclosed
shortly) and another beer and/or
wine tasting, hopefully both to hap-
pen sometime before the holidays.

Before we close, we would like to
mention one new thing we hope to
get going this school year; Commu-
nity Service/lnvolvement projects.
We feel that, as Hopkins graduate
students, we all have a responsibil-
ity to give a little something to this,
the greatest city in America, and
leave Baltimore a little better than
Thi
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we found it, so hopefully you will

joia usfinghig effarg and mayhe we

can all have some fun doing it as
well.

Stay tuned for updates on this and
all of our fantastic events. If ever
you have any questions, concerns,

or suggestions, feel free to contact
us at <social.grojhu.edu>.

Cheers,
GRO Social Chairs

Luke Arbogast
Craig Bettenhausen
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Restaurant Review: The New Tapabar in Little Italy

Carol Reiley, Computer Science

Being residents of Baltimore for
quite some time now, we have been
accustomed to having high expecta-
tions for tapas restaurants in the
area. From the intimate setting of
Tapas Teatro to the grandiose ambi-
ance of Pazos, these restaurants
have delivered exotic Spanish appe-
tizers to a voracious Baltimore
crowd. So it would be fair to say we
had some high hopes for the new
underdog on the block called Tapa-
bar, curiously located in Little Italy.
The one-and-a-half-month-old res-
taurant is located at the corner of
Eastern and High St. I'd driven past
this highly visible spot on Eastern
several times, curious to try this
newcomer, owned by Venezuela
native Carolina Llaguno. She recre-
ates dishes passed down from her
grandmother, as well as other South
American dishes.

Upon entering the restaurant, 1 A
and two fellow foodies fi took note
of the soft cinnamon -like smell, the
warm colored decor, and the gener-
ous amounts of natural light the
single small room of just ten tables
had to offer. The peach -colored
floor tiles, coupled with ceiling
fans, in a sun-room-like dining area,
had the allure of us being hosted at
the chef's own Tuscan home
kitchen. Certainly, the hospitality

A spread of the first round of tapas: Croquetas a la Vasca,
Paella de Marisco, & Lamb chops.
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and service we received felt accord-
ingly. The room was decorated with
intimate, trendy décor, with a bar
on one end and rounded glass form-
ing a wall on another. Having the
room sparsely filled, with two or
three out of the ten tables occupied
throughout the night, might have

Tapabar

418 High St

(41223020
TuSWwBPNMI11PM
www.tapabarrestaurant.com

Revi ewer 0s

53655

(out of five mugs of hot chocolate)

helped encourage the small-town
homey feel. We were informed that
another level to the restaurant
would be added in a few months to
serve more space for parties, as
well as an expanded menu selec-
tion.

The drink menu
was quite exten-
sive, offering tra-
ditional  sangria,
fresh squeezed
fruit drinks, and
rare South Ameri-
can specialty
drinks. The house

was delightful,
hinting more of
the natural sweet
fruit flavors and
less of the wine.
Wanting to try
something new
and exotic, we
ordered the fresh -

Rating:

sangr {$a .)00

squeezed passi on
($ 4 . )9I& sweet taste at first was
quickly transformed into a pungent -
ending aroma. Having never tried
raw passion fruit by itself (only the
ridiculous sweet canned drinks), we
concluded this would be a great
juice for an alcoholic drink, but the
complexity of flavors of this fruit
was too much for me to drink by
itself. We also tried the house
lemon drop, which was curiously
strong and sweet. Another drink
having not recalled seeing it on any
menu in Baltimore before @A of
which we had to have a taste was
the Pi s c o ($S70. j0iOwas made
of Pisco (a traditional brandy from
Chile or Peru), lemon juice, egg
whites, simple syrup, and bitters.
With its pleasantly sweet taste and
frothy makeup, the Pisco Sour was
certainly the highlight of the drinks
and a must try.

The menu offers authentic South
American cuisines in small plates,
allowing patrons to sample a variety
of tastes without being overfilled.
The plates varied in prices ranging
from five to fifteen dollars. We
started with the
Vasc(&6.)9 Hdeep-fried balls
made of potatoes and chicken with

a creamy sauce reminiscent
of the mayo mixed with sriracha
sauce that often accompanies sushi.
This dish could be loosely described
as avery nicely done version of a
chicken nugget and fish ball hybrid.
We moved on to the Mar y Tierra
(31 0 . )9 Which contained clams,
steak, and chorizo. Though this dish
as a whole could be passed, the ex-
tremely savory chorizo at Tapabar is

a must have. There were several
dishes that contained this Spanish
sausage. Two out of three of us
agreed that it was the best chorizo
we have tasted, a feat not lightly
stressed. For our next dish, we felt

it would be pretty hard to go wrong
with lamb chops at any tapas res-
taurant, and there was no exception
here with the Chuletillas ($8 . 9.5
The accompanying sweet dipping

frui

Croquetas
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I'm going to go on
a slight digression.
Like any graduate
student, I'm always
on a lookout for
deals and coupons.
Here are some tips
to enjoy a nice
evening out which
won't burn a whole

Winner of the night, beautifully decorated Ceviche Tiradito. in

your wal-

eeo0ccecccccccccccccccccoccceo oo oo olet. Check out Bal-

would go again and was a great evening of conver-
just for the des- sation, drinks, and fun times. The
sert. service could not have been better.

Our waitress was very attentive and
friendly, treating us like friends.
The chef even came out to greet us,
explaining some of the dishes and
his high hopes for the new, ex-
panded menu that is to come out
shortly. Granted, the place was not
very busy, but the staff provided us
with service as if we were truly
guests in their home. Tapabar may
not be the perfect romantic get-
away for a date of two or dazzling
vicinity for a large executive party

sauce added a satisfying twist to timore Dining Deals (http:// yet, but its warming charm provided
compliment the lamp chops. Though www.baltimorediningdeals.com ) f o r a perfect semi-fancy outing for a
a little more on the expensive side, $50i ft cards t hat ygmoupofdhaer gradstudertisailkein

Tapabar had a nice take on the P a -
el |l a de Balr5i.)Odhth
shrimp, calamari, mussels, and the
ever so delicious Spanish chorizo.
The rice itself was very flavorful,
hearty, and had a slight touch of
Asian influence to it. The last main
dish, Ceviche Tiradito , was surely
the star of the night. It was an ex-
clusive from the chef that will be
featured in the new menu. Consist-
ing of a colorful selection of onions
and Peruvian peppers wrapped with

f o% 2. Restaurants vary per week.
The week we went, Tapabar was
listed on here, which enabled us to
try out more dishes and get more
bang for.®hmhegduft &
ramtom f or a |
cards that
your.IlRi lal great

new resteO®urami ¢l
t o a B @ @ulfare) for a satisfy-

ing meal for three. Though some-

what plitceays in i
ot her competing

arger

o f8foewf fgo

way
c ame

ne
tapas

its very early stages of restaurant
ownership, the Tapabar proves it
can deliver an inviting tapas experi-
ence i and with a South American

twists § a U -

range
up to
I

of gi ft

t o

wi t h t he
restaurants

raw red shapper in a passion fruit
sauce, this dish was not only color-
fully constructed but also full of
taste. The abundant of use of cilan-
tro and lime would have made it a
pleasing summer dish. This is surely
one dish that cannot be missed.

For dessert, Tapabar had an excel-
lent Ho u s e (¥3 .a)%ihe home-
made, custardy flan compli-
mented our South American fare
very well. The flan was more dense
and eggy than the ones | have previ-
ously tried, but | loved it, especially

the syrup! The Churr o de
wi t h Ch d¥5%.l)%%&reecinna-
mon-covered, thin sticks of deep -
fried dough accompanied by T HE
MOST delicious hag
f r oln® OVi#nezuelan cacao. It was
rich, exotic, and unlike any hot

chocolate | have had before. For the
hot chocolate lovers out there, this

t

Espana

chocol ate made

is one wicked hot chocolate, and

you have to get it neat by
if you go to the
Tapabar. In fact, | Overtahée meal 8lwok ov

Friends in front of the restaurant after a satisfying meal.
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