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BEST OF L.A. F0OD & DRINK WEST

BEST SPICY BURGER:
HARISSA

What makes U burger spicy i hassos,
e zesty sed chili paste autive 1 Nortls
Affrica. Ia this case s Tusiséan, becasse
that's the birthplace of Alain Coben,
chef-owner of Narissa. the place o go
for this barger Cohen mises harssa lnto
grass-fied beef and brushes the bun with
harios mavo for extra pop Sl more
Havar comes fram proserved leman,
el ! | -"d 1ok
tomsatoes. The ban & also Cohen's
creution. 15 a sandwich szeed version
of his famous pretzel daallad, both
avallabile mext dooe at the bakery Go
Kosher? Yes, both the bakery and the
restaurant ase kosher Cohen makes the

hanea Turaaan style, uing mostly pure
red chili, with some garkic and walt. One
versiom ia mild, the other hoter. 1f you
like the sasdwicls, you cas buy two of the
coponents 1o teke home - the harise
and harissa mayo. You can buy the buns
o, bat you're o your own for the beed
and garnsshes —BARIARA HASIEN

AV W Pico Niwd., Pwo-Rebertson; ($10)
A58- 1920, harivsale com

BEST THAI: CHAO KRUNG

After decades of serving Americaniend
Thai food, Katy Noodsaor and Assanda
Kuntee have taken over the baton at
Chao Krung 10 create a chef driven,
clevated menu that reflects their parents’
original oferings @ what is now LAY

oldest Thai restamrant. The carry slec-
tsoms are plentsdul and would make any

grandmother proud. The kaeng hung-ley

(hraised pock belly catry) s prepared
with Nottheres Thai sweet pork belly and
pork soulder, simeneeed with ginger,
palm sugar, turmeric, tamarind, carry
powder and pickled garlic. The Thal
green curry is made in the spicy central
Thai stvle with green chiles, kaffir lome,
cocomit milk, eggplant, jslapenas and
swoet hasid The menu & huge and may
take 2 whide to diget, but sty include
“drinking food” small plates such as
“Sister As" sour Basn sassage, which is
a divine sy of pork. lesnongrass, garlic,
stacky rice and corfander oot Its served
with fresh ginger. lime and bird's eye

FROT0 AY s AITHIw AL

chali. Another Sivorite ic the boi sovkd —
crugy beoken crepes wilh steamed fresh
s, garlic, chives and bean sprouts,
served with atiracka, ~MICHELE ITUEYEN
111 K. Fairfax Ave., Beverly Grove; (323)
9398361, chaokrwegls com.

BEST BENTO BOX:

BAR HAYAMA

Bar Havama, located in a converted
original hipaniown busgalow at the end
of the Sawidle strip near Sants Mowsica
Boulevasd, is a family- run operatios
olfering indulgent sexvice. Whether in
the traditicnal Jepancse dining rooms fee
lusch, ot the sushi bar or well ssocked
sake bar, or outside arcand the fisepn

a sunset, this unsung gem boasts
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BEST BAR CHEF:

CHRISTIAAN ROLLICH

The handsome barsender with the
perpetusl sande from the Lucques Group
(Tavern, AO.C. and Lucgues}, Chris-
tisan Rollich can casily be credaed with
the mind bhoggling renalssance of the
cocktail i Los Angeles and the inven-
tive use of ingredients and rechaigues
that have exploded in local bars. Each
season he brings new cocktails ta the bar,
dependent on what's best at the farmers
markets. He makes his own gin with

4 personalized combination of herbs

and botanscals for the most kickass gin
ansd tonie you will ever experience In
summer e rasds the farmers markets for
bushels of cherries, which are paing-
takingly pltted asd then brandied wih
sugar, lemom, orange, star anise, cnna
man, sassalvas aned lavender to be used a
a garnish for your Manhatan, The drink
i a combination of rye whiskey and Rol-
Hichs Bouse made sweet vermouth and
angostura bitters. His cocktaill handbook
af revipes, Bar Chef, comses aut next year
~MICHELE STUEVEN

Lwoques, 8474 Melrose Ave., Went Holly-
woud; (323) 6556277, Mecagues, com,

Taverm, 11045 San Vicente Bind., Brent-
wood; (310) 806-6464, tavermda com,
AOC, 8700 W. Thied S¢., West Holly
wood; (310) 859-9859. mocwinedwir com,

BEST ROAST CHICKEN:

MON PETITE POULET

Godefroy Prenot and Michad De

noun have brought the success of their
restaurants in France to o smsll corner
ol 2 strap mall in Vence, where Mon
Petite Poulet sorves paicy organic and
free range oven roasted chickens o

g They are cooked in natural juices
with hetbs like thyme and rosemary o
fruits like aranges, olives and figs. You
can got duck il you oeder in advance,
Sides include haricots verts, roasted
potstoes, lentils and ratatowille from De-
noun'’s grandmather’s recipe. There are
lunch-box combos and madeleines or
hosse-made chocolute cake for dessert,
~MICHELE STUEVEN

705 Lincolw Bivd., Venice: (310) 314-2016,
inrepetitpudet Lo

BEST BBQ:

BABY BLUES

| don't know how the neighborhood
handles o, but the aroma of slowly

_ -

smoked meats starts walting through
the sir early i the morning at Baby
Blues BBQ in Venice The down home
smokehouse joint with i rastic intersar
specializes in Southesn style palled
pork and baby back ribs. Get a plat-

ter, sach an the Porker, which comes
with a thisd of a rack of baly back ribs
and Memphis-style ribs, one side dish
(beans, coleslaw, petato salad) and the
most insane butter-drenched cornbread.
Therw's also catfish and grilled shiionp

as well as smokan’ wings, which are dry. -~

rubbed, smoked and then grilled with
yourr cholee of house made sauces (880,
Butfalo-style. XXX or sweet style). If you
have room, try the key Bise o butter
mulk pie for dessert, —MICHELE JTUEVEN
Raby Blwes BBQ. 444 Limcoln Blwl., Viw-
ice; (310) 396 7675, babyMleeshbeg com.

BEST MUSHROOM PIZZA:
SOTTO

When you walk into the romants
underground Sotta, you get o slice of
something other than Lox Angeles
Tewspired by the regions of Baly, Sotio’s
mashroom pizza will transport you. A
melange of frosh wild sushirooma, in-
cluding oysters, is nestled amil roasted

FAC0 BY Cale LaiM
4

onsons, garlic and chives on a tissue-thin
crust. A sprinkling of melted scamorea
cow's milk cheese fnsshes the rich pie.
Uncamplicated, yet unforgettable 1
enough for twa, along with a blstered
Little Gem salad or the coastal organic
heirhooms tomatoes with Blue Lake
beans, celery, white anchovies, Castelve
trana olives and shallots,

~MICHELE STUEVEN

9575 W. Pico Biwl., Pico-Robertson; (310)
2770210, sottorestiarant.com.

BEST FRENCH BAKERY:
PITCHOUN

Ibere are too many sweet and savory
pasteies 1o count at the Beverly Center
locatlon of Pitchoun. It offers trads
tional baguettes, country loaves, sour-
dough loaves, focaccla (olive, tomaso/)
epg, bacon/egg.) The Wello Lermon
tsenaver is a neighborlood favorite,

as s the Parls Beverly, a twist on the
traditional Paris-Brest choux dessert,
wah pralise flavored ceeam laside, or
Nutella filling. It has seasonal favorites
toa, sach as pumiphkin spice macar-

ons and pumpkis charcoal cubes for
the month of October, From Oxt 15
through Oct 31, the master bakers have
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congared up a canket full of Halloween =
specials, like Woodoo cookies, brals and =
pampkin eclairs, a chocolate mxce tart  «
and a poisoncd apple, made up of apple ¢
muousse, pain de Génes and a coramed
freurt, =MICHELE STURVES .
K500 Beverly Bind,, Beverly Grove; (323) =
3815328, pitchownbakery com, .

-

BEST MEDITERRANEAN FOOD:
JAFFA

Named after the ancient neighbarhood
in the city of Tel Aviv, Jaffa s a favorite
indooe/oundoor hot spot for the WeHn
crowd. Chef Anne Conness blends pew
world and old workd flavors with her
largely plant -forward lirsell calsine
including hamshuka (hummas, splcy
shakshuki sauce. posched epgs and
peta) and market couscous with avocado
hunmmas, roasted root vegetables axl
harissa. Fish options include an organic
roasted Chinook salmon with spinach
g, saffrom labmel and pumpernickel
croutons. And fear not, carnivores,
there's chicken, tib-eye and lamb with
Maoroccan spices. Try the lidoet chacken
and matzoh ball svup with Hawalt spice
and Yemendie green hot ssuce. Plenty ol

Litthe Fatty's squid
ink xia lpag bao
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traditional lavornes with a moders twist
nchuding kofte, hebmels with figs and

a kiebaneh beead. ~MICHELE STOEVEN

AONE W, Third S0, West Hollywowd; (323)
33497X paffinla

MOST ROMANTIC
CHEF-DRIVEN PATIO:
MICHAELS

The longtime Santa Monica classic
Michael's & still setting tremds with
chel Mides Thompson at the helm,
breathing new life into the place and
beingiog the Santa Monica Farmers
Market ta the tables of the restan

rant’s canddlelit garden oasis. You'll see
hompson every Wednesday maming
at the market, selecting all the produce
himsell and carting it up the Promenads
to Michaels, and he's never too busy to
share & few cooking tign with civilian
shappers. Changing seasons dictate the
best menu stems, such as octopuos with
candsad chestiwal pairee, pachwjareg snd
fried kelp, or figs with smoked trout roe.
lemon verbena and popped sorgham
=WICHELE ITUEVES

1147 Thind St Sovvta Mosica, (310) 451
843, i haaetsanlarmimdin . om

BEST DESTINATION BAR:
BIBO ERGO SUM

The stylish Bibe Ergo Sum, in an
unassuming plaza, provides the West-
side with a civilized and very grown. up
cocktall destination. The drinks are on
poing, with a mens designed by the 1eam
behind Death & Co, the Normandie
Clab and Walker Inn. The decor takes
its cues from the art deco era but, rather
than a pastiche theme bar, it's a thought
ful place to while away & coaple of hours
as you! sample everything from simple
well-made <lassics sach as the Brooklyn
or Singapore Shing 10 mare ambitious
avant-garde bations —my lavarites are
the Cold Hollow, with apple and rum,
or the complex Hagh Note with mezcal,
Cocomut andd That chili, =Aawesss pesser
Bibo Ergo Sum, 116 N. Robertson Wi,
Beverly Grove; (424) 343-0066,
Iibeergvm i com

BEST THEATER BAR:

THE BROADWATER PLUNGE
Lets just get it ount of the way: Al the
Brosdwater Plunge the guy who serves
you a drink may very well be a familiar
figare. & pop culture icoa actually, the

guy who shot LR on Dallus and drenmed
the entire show, then woke up oa TV o
few years later as Suzanne Somers’ loving
hubby on the sacom Seep by Step. Patrick
Duffy’s son Padralc owns the bar insde
the Broadwater Theatre, and his dad

gets his — anad your — drink on from
time to time. Bt this Hvely bar, popular
with the actor and playwright crowd, is

& destimation regardless of the cddebrity
factor. The sensor Duffy bs a consistent
supporter of the local theater scene, and
his Broadwater complex hosts some
Inspared productions, including those

of the Sacred Fools Company, helmed

by his son, The family-owned bar is »
new way to expose what's happening on
Hollywood's Theatre Row but o's also

& place for the community 1o gather
rehearse ar party after shows, You don't
have to be a thespian to deink here A
nice beer and wine selection and cockiall
menu inspived by Sacred Fools (the
Bombay Sapphive-based Siren's Call and
myezcal heavy Sental Killer both refer
ence plays there) will make anyone want
anencare. =LINA LECARO

6324 Santa Mowilca Bivd, Hollywood
(323) 538-5660, thebroadwateria.com
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