parasol

eleno
—

[ THE RESTAURANT ISSUE 2010 ]

Brad A. Jobnson's Annual Awards!
Ultimate Sin City Glut tony G wide
Wolfgang Gets Puckish

Chefs Dare To Pair... Cocktails?
Meet LAs Pop-Up Dining King

——

THE DISH! TOP 100

RESTAURANTS, CHEFS AND EATS IN LA.

4 +PLUS DENNIS HOPPER'S LAST WORDS » THE SEASON'S SEXIEST SWIMWEAR
QUE SYRAH, SYRAH! » INTERIOR DESIGNERS TAKE IT OUTSIDE > BLUE-CHIP BUTCHERS?!
THE RETURN OF TABLESIDE SHOWMANSHIP » AND ALL THE BEST FETES!

MODERNLUXURY.COM
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CULINARY ARTS

FIG HOT DOG CART

Indulge poolside with

an all-beef weiner

wopped with Comre
fondue, bacon-habanero
marmalade and Fritos
Fridays-Sandays, 11.am-
4rm. Hot dogs $6-$13.
101 Wilshire Blvd., Santa
Monica. 310.319.3111 or
Sfigsantamonica.com.
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Our 8th Annual Awards—Best restaurant! Top chefl Rising starl Winning service, wine and morel

| watched and dinad with amarement $his yeur a3 dhe carth shook, puradigms shifial and cnplres cumblad Theres 2 new

pecking oxder among LAS fine dining dite Soml gone, Hufiells & budk and Pawvidence wonl be deniad. Teeviiion
catgpuled Micdhad Valugpo inn the limdight and hdped Ludovic Lefdwre prove that 3 chef docint need 4 retuam ©

beceme one of the counery’s most imponant culimry strs This bus been one of the brightest yeurs on record for emerging
tadent, which | bdicve bods cxvemely well for the fumie of dining in LA Meanwhile, Link Tokyo fimlly flohad acren
everyones radir—and it had nahing © do with Jgunse cubiine lasiry hoedi mude huge headlines The imvaion
of out-ofqown cddviy il cantinus. Red Neagolitan plag b fndly cone of s And the nem Nancy Siheson
s been cowned. And with thue | peient my 00 Svaite sxaurans and de winnes of our cighnh annud awards

By Baad A olvwn | Phowgragh yby Paden « Mank |




Locavore-acious
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Ray Garcia at Fig (Fairmont
Miramar, 10! Wikkire Bid,
Santa Monica, 3103193111,
Sfegsartamonica com)—a chef who
tra ined under Thomas Keller at
French Laundry and Douglas Keene
at Napa Valley's Cyrus—has quickly
proven to be one of the city's most
dedicated locavores and ardent
supporters of seasonality, With the
Santa Monikz Farmen’ Market
literally at his doomstep, Garcia enjoys
an unfair advantage when it comes
to getting to know the farmens whose
fava beans and green gadic he pairs
with burrata, or whose arugu bz and
tomatoes become 2 fantastic bread
salad to go with brick-grilled chicken.
Keep an eye on the botwm of his
mens, which always gives us his
inside track on what's sbow to arrive
at the market.
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FOOD DRINK Guide

Where to eat now. This is a discriminating list $$$$ Very Expensive ($60 and up) ® Updated @ New
of L.A.'s best restaurants sorted alphabetically by $$$ Expensive ($40-$60) & Hot Spot
neighborhood. Prices reflect the average cost of a three- ¢ Moderate ($30-$40) €3 Bth Annual Restaurant
course dinner for one, excluding drinks, tax and tip. $  Inexpensive (under$30) Award Winner

Fig ¢

The new all-day French bistro at the
Fairmont Miramar hortel takes its name
from the 150-year-old tree our front and
draws daily inspiration from the famous
farmers’ market around the corner.

101 Wilshire Blvd., Santa Monica,
310.319.3111, figsantamonica.com $$$




