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Greasy Spoons 
WE SCOURED THE COUNTRY IN SEARCH
OF STANDOUT DINERS, SERVING UP THE
FEEL-GOOD, DECADENT COMFORT

FOODS THAT WE ALL KNOW AND LOVE.

BY JOSHUA PRAMIS

IN GOOD TASTE

If there’s one type of restaurant that can reasonably claim to be the most popular, it’s the diner.

Affectionately known as greasy spoons for their propensity to serve a generous amount of fatty fried

foods, diners have evolved to serve a wide range of good eats. But some things tend to remain a cer-

tainty: The food is typically cheap, and the portions generous. Here, we’ve rounded up some of our

favorites from around the country. They’re all in destinations with Interval resorts — and if you decide

to plan a trip just to have a meal at one of them, we wouldn’t blame you one bit.
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NEW ORLEANS, LOUISIANA: THE CAMELLIA GRILL
You’d be hard-pressed to find a more classic greasy spoon than The Camellia Grill. The

diner has been up and running for some 70 years, minus a temporary closure post–

Hurricane Katrina. All of the seating is at a luncheonette-style counter that snakes its

way around an open-concept kitchen, invoking a real sense of camaraderie among

patrons. The servers are known for their friendly demeanors and longevity; the most

tenured waiter served for 50 years before his retirement in 1996. 

On the Menu: You’ll find all the standard, no-frills diner fare; favorites include grilled

cheeseburgers; massive, fluffy omelets (especially the chili-drenched kind); and the

chocolate pecan pie (a la mode, of course).

LAS VEGAS, NEVADA: VICKIE’S DINER
Located on Las Vegas Boulevard, just north of the Strip, 24-hour Vickie’s Diner sits in

the corner of a building that has largely been unchanged for the last 60 years. Inside are

just a handful of red vinyl seats lined up at a counter, with Tiffany-style lamps hanging

from the ceiling, giving it the vibe of a bygone era. 

On the Menu: Recently rebranded from its original name, Tiffany’s Cafe, Vickie’s still

serves up the mammoth portions of fuss-free comfort food (think giant one-pound

burgers and old-school dishes such as liver and onions) that the location has been mak-

ing for years. It’s also great for breakfast fare, from pillowy omelets slathered in cheese

to chicken-fried steak soaked in gravy with eggs.  

The first diner dates back to 1858,
when a part-time pressman named
Walter Scott decided to supplement
his income by selling sandwiches
and coffee to late-night newspaper
workers in Providence, Rhode
Island. The service became so popu-
lar that, by 1872, he quit his job to
sell food full-time from a horse-
drawn carriage. 
        The idea took off even further,
inspiring larger manufacturing com-
panies to begin constructing lunch
wagons to sell to would-be vendors.
These improved wagons allowed
patrons to dine indoors. They prolif-
erated so much, towns and cities
began to crack down with new regu-
lations. To circumvent this, owners
staked out semi-permanent loca-
tions in order to maintain the late
hours that made diners so popular
in the first place. 
        By the 1920s, diners had devel-
oped a reputation for serving cheap
food in less-than-tidy settings.
Looking to boost business and
appeal to a wider swathe of society
(particularly women), many owners
cleaned up their establishments and
began to offer booth service.
Manufacturers added indoor bath-
rooms and tables to their designs
and, looking to impart a more
upscale image, adopted the railroad-
car look and the term “diner,” a nod
to dining cars onboard trains. The
classic streamline design was intro-
duced in the 1930s, and remains a
symbol of Americana today.

HISTORY OF THE DINER
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SAN DIEGO, CALIFORNIA: CREST CAFE
This iconic restaurant’s personality is apparent before you even walk

through its doors: The outside walls are decorated with neon signs

and a vibrant mural featuring a large elephant. Inside, however, it’s the

food on the menu that speaks volumes — Crest Cafe was featured

on Food Network’s Diners, Drive-Ins and Dives. 

On the Menu: Breakfast items include indulgences such as creme

brulee French toast and the Cabo quesadilla, stuffed with eggs,

bacon, cilantro, hash browns, and Monterey Jack cheese. For

lunchtime, a popular pick is the insanely decadent butter burger,

made with a half-pound of ground beef stuffed with a garlic, tarragon,

basil, and parsley butter.

PHOENIX, ARIZONA: MATT’S BIG BREAKFAST
With three locations in Phoenix, Matt’s delivers a bit of an upgrade to

the traditional diner, and they manage to do it while keeping prices

wallet-friendly. Matt’s has gotten so much attention, it was also fea-

tured on Diners, Drive-Ins and Dives.

On the Menu: Matt’s specializes in typical diner options with ele-

vated ingredients, such as cage-free eggs, house-roasted corned

beef, line-caught tuna, and locally sourced organic produce. You’ll

also find some out-of-the-ordinary plates, such as scrambled eggs

with Molinari sopressata salami or a skillet-seared Iowa pork rib

chop served with eggs and potatoes. 
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Ingredients
Compound Butter
1 pound (4 sticks) unsalted butter, softened
1 1/2 teaspoons minced fresh basil
1 1/2 teaspoons minced fresh parsley
1 1/2 teaspoons minced fresh tarragon
Pinch cayenne pepper
2 large cloves garlic, minced
Salt and freshly ground black pepper

Roasted Garlic Aioli
1 cup mayonnaise
1 tablespoon fresh lime juice
1 teaspoon paprika
1/4 teaspoon cayenne
1/4 teaspoon ground cumin
11 small cloves garlic, roasted and chopped

Burgers
2 pounds fresh ground beef or four 8-ounce 
  Angus beef patties
4 slices cheese
4 large burger buns

Directions
For the compound butter: Stir together the butter, basil, parsley,
tarragon, cayenne, and garlic; season with salt and pepper. Spoon
the mixture onto a piece of plastic wrap in a 6-inch-long mound.
Fold the plastic wrap over the mixture to enclose it, and roll it to
form a log about 2 1/2 inches in diameter. Chill until firm, about 2
hours.

For the roasted garlic aioli: Blend the mayonnaise, lime juice,
paprika, cayenne, cumin, and garlic in a food processor until
smooth.

For the burgers: Preheat the oven to broil. Form the ground beef
into 4 patties. Stuff a slice of the compound butter inside each and
broil the burgers to the desired doneness. Add another slice of the
butter to the top of each burger, followed by a slice of cheese. Broil
briefly, just until the cheese melts. Serve on buns with a small
mound of the aioli on top of the cheese.
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CREST CAFE

Courtesy of Crest Cafe

CREST CAFE’S BETTER BUTTER BURGER 
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MEL’S HARD LUCK DINER

BRANSON, MISSOURI: MEL’S HARD LUCK DINER
This ’50s-themed eatery stands out among the crowd for its enter-

taining ambiance: Not only do they serve top-notch comfort foods,

but guests are also treated to a show. The restaurant is known for hir-

ing talented musicians — many of whom also perform in the many

stage performances Branson is known for — that sing popular clas-

sics while they wait on guests. 

On the Menu: There’s no skimping on portion sizes here. Come for

the larger-than-life burgers and an ice cream sundae fit for an entire

family: 12 scoops are topped with cookies, bananas, brownie crum-

bles, hot fudge, and (if you can believe it) more. �
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