






1. �AK Conny Andersson, best known as the former longtime 
chef of the Four Seasons and Beverly Wilshire hotels, blurs 
the line between indoors and out at this beautiful two-
story restaurant where he serves dukka-spiced lamb loin, 
pork schnitzel and cassoulet. 1633 Abbot Kinney Blvd., 
Venice, 310.392.6644.

2. �THE BAZAAR Another long-awaited, genre-defying SBE/
Starck collaboration has come to life. This one involves 
celebrity chef José Andrés (from Washington, DC), who 
has created a range of dining options, from simple Spanish 
tapas to the more complicated molecular gastronomy. 465 
S. La Cienega Blvd., L.A., 310.247.0400.

3. �RIVA The team behind Culver City’s wildly popular Fraîche 
has launched this Italian café. And while everyone’s buzzing 
about the pizzas, it’s the crudo that we’re most excited 
about. 312 Wilshire Blvd., Santa Monica, 310.451.7482.

4. �XIV San Francisco-based chef Michael Mina has created a 
new paradigm for fine dining where everyone must agree 
upon and order the same things—up to 35 courses that 
focus on artisanal American products. 8117 Sunset Blvd., 
L.A., 323.656.1414.

5. �ANIMAL Popular caterers and Food Network TV stars 
Vinny Dotolo and Jon Shook have opened this modest 
little restaurant, where they serve outstanding, farmers’-
market-driven American fare. The wines are terrific, and 
beer is usually available by the 40. 435 N. Fairfax Ave., 
L.A., 323.782.9225.

6. �MUSE Chef John Cuevas, formerly of the Montage 
Laguna Beach, is in charge of the stoves at the new 
Montage Beverly Hills’ hushed, romantic 44-seat formal 
dining room. The jury’s still out on the Croatian tuna 
belly and the milk-fed veal with braised apples and dates.  
225 N. Cañon Dr., Beverly Hills, 310.860.7800.

7. �DRAGO CENTRO Celestino Drago has opened his most 
beautiful Italian restaurant yet: a grand new space with 
hardwood floors, white slip-covered chairs, black chandeliers 
and a vertical glass wine cellar in downtown’s City National 
Plaza. 525 S. Flower St., L.A., 213.228.8998. 

8. �PROVECHO Former Republic chef Gabriel Morales pays 
tribute to Mexican cuisine with upscale riff s on tortas, 
tacos and pork al pastor, along with straight-up Margatinis 
and Watermelon Mojitos. 800 Wilshire Blvd., L.A., 
213.489.1406.

9. �GJELINA Chef Travis Lett serves uncomplicated California/
Mediterranean style fare, including delicious thin-crust 
pizzas from a wood-burning oven. Reserve well in advance. 
1429 Abbot Kinney Blvd., Venice, 310.450.1429.

10. �WILSHIRE This restaurant with the sprawling patio went 
through a rough patch. But, wow, what an amazing 
turnaround! New chef Andrew Kirschner (formerly 
of Table 8) has completely resuscitated the menu with 
whole fried snapper, mussels in red curry broth, and an 
outstanding wood-grilled steak. 2454 Wilshire Blvd., 
Santa Monica, 310.586.1707.
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