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East Coast Style
Rococo makes diners an offer they can’t refuse.

With its dark red hues, intimate setting and unpretentious food and 
service, Rococo Restaurant and Fine Wine has carved a niche in the 
Shepherd Historic District as a neighborhood favorite. 

Previously owned by a purported Italian gangster, the restaurant 
used to be Tony’s Italian Specialties, a well-known Oklahoma City 
landmark. As homage to Tony, Chef Bruce Rinehart re-invented the 
Italian restaurant into Rococo: East Coast fi ne dining with gangster 
fl air.

After only three months of business, Rococo received much 
acclaim – with good reason. As a professional chef for more than 30 
years, Rinehart has orchestrated 15 restaurant openings for two top-
fl ight restaurant groups in Boston. 

In fall 2003, he came to Oklahoma specifi cally with the intention 

of opening an East Coast-style restaurant. 
Now in full swing, chef owned and operated Rococo has 

established itself in OKC in two locations with a menu featuring 
Italian, French and Asian infl uences. With more than 25 starters to 
choose from, Rinehart recommends the “cookies,” or savory, bite-
sized appetizers: for instance, Nancy’s Cookies, smoked salmon 
rosettes with horseradish cream, diced red onion and capers.

Guests are reminded to pair cookies with wine from Rococo’s 
incredible selection. 

“I’m really proud of our wine selection,” says Executive Chef Don 
Duncan. 

“We use local purveyors to get the best wines. We listen to our 
guests and pick what they want.” 

Rococo Restaurant serves 
Poke, a raw fi sh salad, in 

stacked layers.
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The Sushi 
Place
Those who toil in the gilded 
Art Deco high-rise palaces 
of downtown Tulsa have 
it all except for one thing: 
sushi. And now, with the 
opening of the fi rst sushi 
place in the Deco District, 
they have even that. 

Hidden in an otherwise 
undistinguished block, in 
a space with lofty ceilings 
and stark yet casual red 
and white decor, The Sushi Place gives 
downtown sushi-lovers a reason to rejoice. 
For the traditionalist, there are eight 
varieties of nigiri, carefully arranged plates 
of sashimi, and even cone-shaped temaki, 
all made with the freshest fi sh available. 

American favorites such as California 
Rolls and Caterpillar Rolls are also offered. 
These are fi ne choices and come beautifully 

presented on a white porcelain platter. 
But most noteworthy are the two chefs’ 
own inventions. They mix such unlikely 
ingredients as shrimp tempura, cream 
cheese, baked smoked salmon and spicy 
mayo. Brash, brazen and exuberant, with 
names like Naughty Roll and 918 Crunch 
Roll, these fl amboyant creations are worthy 
of a neighborhood that once was Oil Capital 
of the World. – Brian Schwartz
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Café Kacao
A Guatemalan take on home-
cooked dishes makes Café 
Kacao a unique jewel in the 
crown of Oklahoma City’s 
dining scene. Serving breakfast 
all day, Café Kacao also offers 
a variety of lunch entrees, 
sandwiches and salads. For 
those unfamiliar with the tastes 
of Guatemala, try the carne 
guisada, a Guatemalan-style 
beef stew, which is served with 
Russian salad – a potato salad 
with peas, carrots and celery, a traditional side dish in Guatemala – and rice of the day. Familiar 
fare, such as enchiladas, receive a Guatemalan spin, served on a fried corn tortilla with beef pica-
dillo, beet and cabbage vinaigrette, fi nished with red salsa, hard-boiled egg, sliced onions and dry 
cheese. Café Kacao has developed a devoted following for its breakfast dishes. Try the divorciado 
eggs topped with green and red salsa and served with refried black beans, fried plantains and tor-
tilla chips; spicy tecpan, which is scrambled eggs with chorizo, jalapenos and onions served with 
refried black beans and house potatoes; and mosh, a traditional Guatemalan oatmeal that is slow-
cooked with whole, condensed and evaporated milk and accompanied with bananas, strawberries 
and toast. 3325 N. Classen Blvd., Oklahoma City. www.cafekacao.com – Jami Mattox

What do you want to eat? 
 Check out our online restaurant guide at www.okmag.com

The Tikal Breakfast is comprised 
of scrambled eggs with fl ank 

steak, longaniza, refried black 
beans and fried plantains.
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a plate at The Sushi Place 
contains a Crunch Roll, Cheesy 
maki Roll and naughty Roll.

Keeping with their traditions, 
Rococo also serves pasta in house-made 
pomodoro, alfredo or olive oil sauces, 
with chicken, seafood and veggies. 

But as Rinehart reminds guests, “We 
serve the freshest fi sh shipped from New 
England. We’re defi nitely more than just 
Italian.” 

The best-selling seafood dish is, 
without question, the crab cake. 

“We try to be humble, but we have the 
best damn crab cake you’ll ever have,” 
Rinehart says with a smile. Accompanied 
by a subtle Thai red chili cream sauce, the 
jumbo lump crab cake is a must for any 
newcomer to Rococo.

Last but not least, the international 
chop house fare is the cream of the crop. 
You can choose the pan-roasted or grilled 
ribeye steak, the roast rack of Colorado 
lamb or pan-roasted stuffed pork chop 
among a host of others. 

“Our menu just goes to show that 
we don’t cut corners here. We do it one 
hundred percent, or we don’t do it all,” 
Duncan says.

And on Sundays, Rococo serves up an 
incredible brunch from 11 a.m.-3 p.m. 
Rococo recently opened a second location, 
the aptly named Rococo Northpark, in 
Northpark Mall in Oklahoma City. 2824 
N. Pennsylvania, Oklahoma City. www.
rococo-restaurant.com

  Callie FeRgUSOn

Chef Don Duncan 
showcases Rococo’s 
strawberry shortcake trifl e.
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