
The 3 ‘R’s to good eating – 
Restaurants,

Reviews & Recipes
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C
raving something different? Well, you’re in luck! Spring has arrived and is coming to you with 
brand new cafés and restaurants in Guam! From Asian cuisine to freshly brewed coffee, these 
spots are sure to get yourself feeling full and satisfied!
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New restaurants, cafés on Guam to try

Asian cuisine. This restaurant gives you the op-
portunity of partaking in a wide 
array of dishes based from nu-
merous countries in Asia ranging 
from Japan to Vietnam. OKIBI 
nails all the spots by bringing a 
portion of the world to you, right 
here on Guam.
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1. OKIBI

The bar’s name already em-
bodies the entire idea of what 
they are. If you’re looking for a 

blast with your friends, Vibes is 
the way to go!
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4. Vibes

If you’re looking for a spot where you can 
lounge and sip away, this new 
cafe will be one that hits the spot. 
Not only do they serve coffee, 
but they also offer a fair selection 
of dishes you can chow on! From 
pizzas to poke, Beans and Bar-
rels always make sure to check 
all those marks for you.
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3. Beans and Barrels

Formerly known as Fin Japa-
nese Restaurant, Feng’s Restau-
rant is a brand new restaurant 
specializing in Asian cuisine.
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5. Feng’s Restaurant

If you’re planning to make a 
trip down south, this spot is worth 
the journey. DukDuk Shave Ice is 
the go-to spot to taste a wide ar-

dessert shop is the perfect place 
to wind down and enjoy the cap-
tivating south side vibes.
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2. DukDuk Shave Ice
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• 1/2 cup local tomatoes, sliced 
• 1 salmon fillet or whole parrot fish 
• 1/2 cup veganaise or mayo 
• 1/4 cup kimchi base 
• 1/2 onion, diced 
• 3 cloves garlic, minced 
• 1/2 cup diced local tomatoes 
• 1/2 cup diced local long beans 
• 1 cup arugula

Mix veganaise with kimchi base, onion, garlic, toma-
toes, beans and half the arugula. Spread over fish and 
sprinkle half the remaining arugula on top. Wrap in foil 
and bake for 20 minutes on 300 degrees. Take out, 
uncover, lay the remainder tomatoes and arugula on 
top and put back in, uncovered, for an additional 15 
minutes. 

• 8-10 cups of water
• 3-4 thinly sliced chopped turmeric 
• 1 local dragon fruit 
• Juice of one local lemon (or 4-5 calamansi) 
• Few sprigs of chopped mint (with stem)
• 2-3 tbsp local honey
• Pinch of black pepper 

Boil water, then add all ingredients. Boil for 6 
to 8 minutes, stirring occasionally so the honey 
doesn’t burn. Strain and enjoy hot or cold. 
NOTE: You can also use local lemongrass and/or lo-
cal moringa (malunggay) in place of the turmeric.

O
n Guam, we love to eat — and as proud as we 
are of our barbecue and as much as we love 
to both laugh at and laud the myriad expres-

sions of our Spam addiction, the resulting dietary 
habits combined with a variety of other factors 
have caused lifestyle issues 
such as diabetes and heart 

disease to increase. But eating healthy can be ex-
pensive! To cut the cost, try sticking to local eats. 
We have five healthy recipes you can make with local 
produce. We’re not saying to throw away your bar-
becue grill. But try mixing things up every once in a 
while by trying out the recipes below. You might find 
them delicious enough to forget they’re healthy.
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Turmeric 
mint teaArugula kimchi 

fish bake 

Quick & healthy Guam recipesQuick & healthy Guam recipes

��
�����������
��������������������
��������
�	��
 ��

�������
!��
������"#�!�
��
$$
����������%����#&����'�

����(�����(�$
$$
����'�)**+�,�����
����(�

�
'���-������

������.�
��
�������(�.��/�0�����
-������$
�0
(��&�
�-�

�0���

����-��$�(
!�	��
 ���������
!%�#�

�%�#$�(!%�#�"

���!%����� ������#&�����-�
�� ��%�#�������
�-������&���

���(
����#&�������-�����
���
��!$
%�#&������.�,�1�	��
 ��

�������
!%����!����#&����%�2�����.�������
�	�(���
����	����

��-�����0��-�(�.��������
��#&���� ��-
���
�
-����������

���!�.��-����������
����-���������-��������$$�%�

��������	

�
����

�

��
	��
����
����������
��




