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Hot & Cool Los Angeles Hotels
Andaz Hotel • Hollywood • Trendy (257 rms)

The Andaz is the newest boutique brand of Hyatt, described as “a four-star hotel

with five-star touches.” The sophisticated yet simple 14-story, 257-room (includ-

ing 20 suites) design incorporates eco-conscious elements, including panel win-

dows (which reduce solar heat gain and offer more natural light) and sustainable

wood flooring. There are no check-in counters in the lounge-like lobby because

roaming staffers check travelers into rooms via handheld computer complete with

instant key card. The rooms are spacious, sleek, and stocked. The standard ameni-

ties apply (luxe bedding and bathrooms, flat-screen TV, work desk, minibar with

unlimited free mixers), but if you’re hoping to toss your TV overboard, à la Keith

R i c h a rds or Keith Moon, you will be sad to hear that the balconies are now glass-

enclosed sunrooms that overlook Sunset Boulevard. The hotel’s biggest draw is still

its centralized location, which puts you within walking distance of the heart of LA

nightlife—but if you want to keep it in-house there ’s the RH restaurant and a stun-

ning rooftop bar that offers some of the best panoramic views LA has to off e r. $ $

8401 Sunset Blvd. (N. Kings Rd.), 323-656-1234 / 800-493-8594, Andaz.com

The London West Hollywood • West Hollywood • Trendy (223 rms)
London calling? No need to cross the pond with this reimagining of the infamous

rock star flophouse, the Bel Age, which clashes modern California chic with

timeless British sophistication. Architectural maverick David Collins, best

known for designing Madonna’s home in London, headed the multimillion-dollar

articulation. The towering 10-story hotel offers 223 glamorous suites, all of

which boast Italian linens, leather furniture, and Waterworks bathrooms, while

keeping the striking Hollywood Hills views (the best being from the London Vista

Suites) that made the Bel Age famous. Also retained is the 10th-floor rooftop

pool deck, now replete with English garden–style landscaping and luxury

cabanas. Like its Midtown Manhattan forebear, it features an eponymous restau-

rant from Hell’s Kitchen star Gordon Ramsay. With a starting price of $249, it’s

a better deal than most of the surrounding hotels (and just steps from the

Sunset Strip), making it a perfect base for shopping, nightlife, or red-carpet

events. $$$ 1020 N. San Vicente Blvd. (W. Sunset Blvd.), 310-854-1111 /

866-282-4650, thelondonwesthollywood.com

SLS Hotel • Beverly Hills • Trendy (297 rms)
Brought to you by the “axis of excess” (club king Sam Nazarian, celebrity chef

José Andrés, and visionary designer Philippe Starck), SBE’s first foray into

hotels is over-the-top in every aspect. It has not one but two lobbies (a private,

guest-only lobby and a grander entrance for visitors to the shops, restaurants,

and bar). Andrés oversees The Bazaar, which features a patisserie, a cocktail

lounge, gourmet food carts, and a museum-like Moss gift shop. Starc k ’s surre a l

yet cluttered Victorian parlor evokes Liberace, with a Lucite stag head, rustic

antler chairs, and chrome assault-rifle floor lamps. The 297 guest rooms are

just as luxurious and playful, with a Barcelona-style daybed surrounded by red

lips chairs and a floor-to-ceiling mirror panel that reveals a 40-inch Sony plasma

TV. With a sprawling spa, a 24-hour fitness room, and two pools (one for sun-

bathing, the other for swimming), it will be hard to leave the property. If you do,
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there’s a catch: The Mercedes Jet van only makes drop-offs to SBE properties

within a two-mile radius; no pickups. $$$$ 465 S. La Cienega Blvd. (N. San

Vicente Blvd.), 310-247-0400 / 800-325-3589, slshotels.com

Thompson Beverly Hills • Beverly Hills • Trendy (107 rms)
New York sass meets Beverly Hills class at this metropolitan, jet-set getaway. Dodd

Mitchell, who also designed its sister hotel, The Roosevelt, works a similar magic

h e re, mixing the casual elegance of California modernism with the stylized indul-

gence of the late ’70s to early ’80s. The appropriately titled Bond St. sushi re s t a u-

rant is a hot New York import, attracting a handsome and sophisticated clientele

who like fast cars, beautiful women, and shaken martinis. The standard ro o m s

a re n ’t cheap or spacious, but are stylishly decked out in modern delicacies: glossy

black panels, silver silk curtains, a flat-panel TV, and beds dressed in sumptuous

Italian Sferra linens. Amenities include the ABH, a rooftop lounge offering dazzling

views of LA, and a fitness center and salon. Most of the well-heeled travelers stay-

ing here for business and/or pleasure spend their free time shopping on Rodeo

Drive, less than a block away. There ’s a good deal of traffic noise from busy Wi l s h i re

B o u l e v a rd, so ask for a room near the back of the building. $ $ $ 9360 Wi l s h i re

Blvd. (Crescent Dr.), 310-273-1400 / 800-441-5050, thompsonhotels.com

Hot & Cool Los Angeles Restaurants
The Bazaar* • West Hollywood • Tapas (G)

Palate provocateur José Andrés oversees this gastronomical circus, a 2009 final-

ist for the James Beard Aw a rds’ “Best New Restaurant.” Designer Philippe

S t a rck went for a Euro - f l a v o red, Vegas-style indoor piazza that twists around the

lobby of the lavish SLS Hotel. The vibrant scene features two tapas bars (Blanca

and Rojo), a cocktail lounge (Bar Centro), a patisserie, and the museum-like

Moss gift shop. The well-heeled and well-connected indulge in Andrés’ avant-

g a rde à la carte dishes (Wagyu beef Philly cheesesteak, cotton candy foie grass,

liquid nitrogen coconut purée float) and signature cocktails such as the liquid

c h e rry Manhattan and a dirty martini made with liquid olives and foam. Living

luxe comes at a price: Expect tabs as big as the egos and bra sizes in attendance.

M o n – Wed 6–10pm, Thu–Fri 6–11pm, Sat–Sun 11am–11pm. $ $ $ $ b c 2 S L S

Hotel, 465 S. La Cienega Blvd. (Clifton Way), 310-246-5567, thebazaar. c o m

Bond St. at Thompson Hotel • Beverly Hills • Japanese
Restaurateur Jonathan Morr’s sexy New York import has gone Hollywood. Dodd

Mitchell (Teddy’s, Dolce, Roosevelt Hotel) designed LA’s version of Morr’s famed

NYC restaurant, while stylist Rachel Zoe outfitted the wannabe actor-model

staff. Dodd somehow turned a former Best Western lobby into a chic, comfort-

able scene with earth tones and clean textures. There’s been much debate about

chef Hiroshi Nakahara’s sushi menu (overpriced, average, undersize), but the

communal dishes such as sake-braised short ribs and spicy crispy shrimp are

fab. Head up to the mezzanine-level lounge after dinner for cocktails among a

crowd of aspiring Ari Golds, prowling Sex and the City–ish cougars, and packs

of doe-eyed starlet veal. Sun–Thu 7–11am, noon–3pm, and 6–11pm, Fri–Sat

7–11am and 6pm–2am. $$ b2 Thompson Hotel, 9360 Wilshire Blvd.

(Crescent Dr.), 310-601-2255, thompsonhotels.com

Bottega Louie • Downtown • Italian
I t ’s only fitting that this palatial restaurant, gourmet market, take-out deli, bar, and

patisserie is located on Grand. What better way to describe the heavenly 10,000-

s q u a re-foot downtown destination with its 20-foot white walls, panoramic windows,

and marble floor? The high-end look is a nice juxtaposition to the midpriced menu,

featuring fine re p resentations of the usual (Neapolitan-style wood-fired pizzas,

chicken breast Milanese) and a more adventurous small-plate section (port o b e l l o

fries, tuna carpaccio), ideal for communal dining. Open early enough for bre a k f a s t ,

i t ’s usually packed for lunch through dinner—making the no-re s e rvations rule a bit

p recarious. If you have the time, sit back with a glass of vino and soak in the vibrant

scene filled with clinking glasses, buzzing conversation, and enticing aromas fro m

the open kitchen. Ain’t life grand? Mon–Fri 6:30am–11pm, Sat–Sun 8am–11pm.

$ $ c 2 700 S. Grand Ave. (Seventh St.), 213-802-1470, bottegalouie.com

Church and State • Downtown • French
Steven Arro y o ’s French brassiere has a lot in common with his slick Cobras &

Matadors Latin tavern chain. All are versatile, fun, and aff o rdable, though known

m o re for the scene than the cuisine. Church and State’s gritty urban location in

d o w n t o w n ’s Arts District is a perfect complement to Arro y o ’s signature noir inte-

riors: Edison bulbs, floor-to-ceiling windows, exposed beams, and red brick walls.

The menu dishes out organic, free-range Parisian fare: steak frites, beef

B o u rguignon, French onion soup, and baguette sandwiches. The service is warm ,

the atmosphere inviting. French wine flows, and multilingual conversations gro w,

making a meal a communal experience. Tue–Thu 11:30am–2:30pm and

6–10pm, Fri 11:30am–2:30pm and 6–11pm, Sat 6–11pm. $ $ c 2 1 8 5 0

Industrial St. (Mateo St.), 213-405-1434, churc h a n d s t a t e b i s t ro . c o m

Craft • Beverly Hills • American (G)
Tom Colicchio, the reality TV star, award-winning chef, and best-selling author,

finally brings his straightforw a rd modern American cooking to the West Coast. The

spacious gold- and beige-toned interior offers plenty of table real estate, ideal for

cutting deals as well as entrées, while an outside terrace offers a less stuff y

re t reat. The menu includes a wealth of raw, cured, marinated, and roasted meats,

seafood, and vegetables. It’s also pricey and à la carte, but the huge portions can

be shared. There ’s also a full bar and an impressive wine list, favoring Californ i a

and France. Mon–Thu 11:30am–2:30pm and 6–10pm, Fri 11:30am–2:30pm

and 6–10:30pm, Sat 6–10:30pm, Sun 5–9pm. $ $ $ b 1 10100 Constellation

Blvd. (Ave. of the Stars), 310-279-4180, craftre s t a u r a n t . c o m

Craftbar • Beverly Hills • American
If Craft is where Vinny Chase dines, this is where his brother Johnny “Drama” eats

like a king. Tom Colicchio’s restaurant/lounge is a re c e s s i o n - p roof fine dining des-

tination, offering the same quality of food and drink that’s served at Craft next door,

but at a fraction of the cost. The Top Chef judge applies his trademark philosophy

of simple food derived from the finest ingredients to this seasonal sharing-

encouraged menu where nothing is over $10. The interior features a long bar

backed with frosted glass and an outdoor patio lounge with cabanas. The early-

a rriving, stay-late crowd looks and sounds like a set from Entourage, talking shop

over power-defining cocktails—all of which are less than $10 too. M o n – F r i

11:30am–2:30pm and 5:30pm–close, Sat 5:45pm–close, Sun 5pm–close. $ b 2

10100 Constellation Blvd. (Ave. of the Stars), 310-279-4180, craftre s t a u r a n t . c o m
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The Foundry on Melrose • West Hollywood • French (G)
Patina alum Eric Greenspan’s vibrant eatery offers “fine dining for the everyday

man.” The omnipresent chef/owner’s goal was to create a classy yet casual

restaurant where guests can have a memorable experience rather than just a

quick-fix meal. The handcrafted, industrial-inspired layout features fire-orange

walls, wood and steel Art Deco accents, and antique light fixtures. Greenspan’s

sophisticated yet whimsical menu is lean (five entrées and five appetizers) and

changes every two weeks. The 90-seat main dining room is abuzz as the hands-

on Greenspan barks out food orders and plays host, while Christopher Dowd

(founding keyboardist of LA cult band Fishbone) performs at the intimate piano

bar. Tue–Sat 6pm–2am, Sun 2–10pm. $$$ bc2 7465 Melrose Ave. (Gardner

St.), 323-651-0915, thefoundryonmelrose.com

XIV • Hollywood • American
Haute cuisine is hot again thanks to this collaboration between nightlife impre-

sarios SBE and preeminent chef Michael Mina. CEO Sam Nazarian turned again

to über-designer Philippe Starck to transform this former nightclub (Shelter)

into an extravagant restaurant that evokes the drama and opulence of a

medieval European château. Modern elements combined with traditional

European accents give it a sceney yet inviting ambience. Plates are categorized

into shellfish; garden vegetables; fish; poultry and light meats; meat and game;

cheese; and chocolate, fruits, and nuts. The restaurant succeeds in creating an

engaging atmosphere, making it an ideal place for a get-together with some

good, recession-proof friends. Sun–Wed 6–11pm, Thu–Sat 6pm–2am. $$$$

c2 8117 Sunset Blvd. (Crescent Heights Blvd.), 323-656-1414, xivla.com

Hatfield’s • Hollywood • Californian
The new Hatfield’s is much like the old one, featuring a market-fresh, contem-

porary Cal-French cuisine that you absorb rather than simply taste. The former

Red Pearl location has been transformed into a refined if slightly stuffy space,

with a sleek bar and a honeycomb chandelier overlooking a whitewashed

interior. The savory dishes—such as the creative croque-madame with grilled

brioche, hamachi, prosciutto, and quail egg—come from husband-wife duo

Quinn and Karen Hatfield, who are experts in combining texture with technique.

Mon–Thu 6–10pm, Fri–Sat 6–10:30pm. $$$ b1 6703 Melrose Ave. (Highland

Ave.), 323-935-2977, hatfieldsrestaurant.com

Il Sole • West Hollywood • Italian
H o l l y w o o d ’s latest obsession is this pretty little trattoria, known more for its

Tuscany-style meat sauce than for its trendy scene. If it wasn’t for the curbside

paparazzi lingering in front, you might drive right past the understated Italian

e a t e ry. Compact and often booked well in advance, the serene, antique- and art -

filled setting is a relaxing, warm contrast to the outdoor-cafe madness along near-

by Sunset Plaza. Stars and mere mortals alike come here to indulge in Nort h e rn

Italian specialties such as the homemade porcini ravioli (Cameron Diaz’s

favorite), seven-layer lasagna (George Clooney’s usual), and Robespierre steak

( f a v o red by the Iron Man himself, Robert Downey Jr.). Mon–Thu 6–10:30pm,

Fri–Sat 6–11pm. $ $ $ $ 1 8741 W. Sunset Blvd. (Larrabee St.), 310-657-1182

Lazy Ox • Downtown • Gastropub
Lazy Ox is everything that downtown LA could be—a dynamic, multicultural

melting pot that’s edgy, affordable, and fun. Crammed into the ground floor of

a new Little Tokyo condo complex, it’s deliberately unmarked, but recognizable

by its breezy sidewalk terrace. Co-owner Michael Cardenas (of Sushi Roku fame)

may greet you at the door, but this chef-driven gastropub revolves around Josef

Centeno’s globe-trotting menu (fried pig ears, ham hock collard greens, lamb

cheeks) that reads like a season of Anthony Bourdain’s No Reservations. The

under-$25 menu features an amazing burger, but his famous bäco (pork-belly

flatbread sandwich), listed on the chalkboard specials menu, has the foodie blo-

gosphere buzzing. Daily 11am–3pm and 5pm–midnight. $$ b2 241 S. San

Pedro St. (E. Second St.), 213-626-5299, lazyoxcanteen.com

Osteria Mozza • Hollywood • Italian (G)
Local legend Nancy Silverton and celebrity chef Mario Batali’s fine dining 

phenomenon arrived with as much fanfare as the Apple iPhone. Their highly antic-

ipated follow-up to the more casual yet just as amazing Pizzeria Mozza (next door)

delivers on all the hype, a rarity in this town. The stylishly contemporary dining

space features high ceilings, crisp linens, and a chocolate brown and pale blue

color scheme. Batali’s huge footprints are all over the place, especially the menu

of pastas, seafood, and meat dishes that pay homage to the culinary classics of

Bologna. Reservations are as hard to get as Lakers floor seats, so be patient and

open to early or late dining. Mon–Fri 5:30–11pm, Sat 5–11pm, Sun 5–10pm. $ $ $

b 3 6602 Melrose Ave. (Highland Ave.), 323-297-0100, mozza-la.com

Pizzeria Mozza • Mid-Wilshire • Italian
Pizza is a lot like sex. When it’s good, it’s really good. When it’s bad, it’s still pre t t y

good. If you live by that motto, then the pizza at this lively East-West Coast, all-

star collaboration between award-winning celebrity chefs Mario Batali and Nancy

Silverton is like multiple orgasms. The hotly anticipated eatery is one of the

toughest reservations in town, yet everyone waits, including Jake Gyllenhaal,

Gwen Stefani, and Ray Romano. If you’re brave enough to show up without a

reservation, you might get lucky and find a spot at one of the two bars. The piz-

zas are made with top-notch ingredients and the superlative crust is crispy, soft,

sweet, bitter, and chewy—all at once. Daily noon–midnight. $ b3 641 N.

Highland Ave. (Melrose Ave.), 323-297-0101, mozza-la.com

Rivera • Downtown • Mexican (G)
A rguably one of the most exciting restaurants to debut lately in LA, this downtown

cocina has captured the hearts and mouths of hipsters, foodies, and critics alike.

The long, sleek main room features a ceviche bar and a communal dining table,

and banquettes line one wall behind a giant-screen electronic mural celebrating

Latino culture. Chef John Sedlar’s Latin cuisine is provocative (banana leaf–braised

pork shoulder) without ascending into highbrow snobbishness, as evidenced by the

m e n u ’s pop-art slogans. Spanish wines dominate. Mon–Fri 11:30am–2pm and

5:30–10:30pm, Sat 5:30–10:30pm, Sun 5:30–10pm. $ $ b c 2 1050 S. Flower

St. (11th St.), 213-749-1460, riverare s t a u r a n t . c o m

Susan Feniger’s Street • Hollywood • Asian Fusion
Food Network favorite Susan Feniger’s ode to street eats from around the globe is

an upscale take on cultural cuisine. Inspired by international street vendors, the

f a rm - f resh, Asian-oriented menu reads like a best-of compilation of Anthony

B o u rd a i n ’s No Reserv a t i o n s . C a n ’t-miss dishes include Malaysian black pepper

clams, spicy peanut noodles, and Indian dumplings. Sure, some of the exotic
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dishes may be done better and cheaper elsewhere, but this fully sustainable

restaurant with a fun and irre v e rent look and feel offers them all under one roof. A

foodie favorite, Street draws a casual crowd spanning generations and ethnicities,

who share a wanderlust for exploring new culinary horizons. M o n – We d

noon–11pm, Thu–Sat noon–midnight, Sun 11am–2:30pm and 5–10pm. $ $ c 2

742 N. Highland Ave. (Waring Ave.), 323-461-7813, eatatstre e t . c o m

Hot & Cool Los Angeles Nightlife
ABH at Thompson Beverly Hills • Beverly Hills • Hotel Bar

ABH is “above Beverly Hills,” but does the bilevel rooftop pool and lounge with

3 6 0 - d e g ree views of the LA skyline surpass the stuffy and superficial? The answer

is as convoluted as a 90210 plot line. Imported Sabal blackburniana palm tre e s ,

an ike wood patio bar, and a Swarovski cry s t a l – e n c rusted pool flanked by luxury

cabanas set a surreal tropical getaway scene, but the steep drink prices, not-so-

hospitable service, and petty hotel guest list–only policy (randomly enforc e d )

remind you that Rodeo Drive is just down the block. An abridged menu from the

h o t e l ’s excellent Bond St. restaurant is available, but your best bet is to come for

a nightcap. Daily 11am–1am. 2  Thompson Beverly Hills, 9360 Wi l s h i re Blvd.

( C rescent Dr.), 310-273-1400, thompsonhotels.com

The Bazaar* • West Hollywood • Ultralounge
Bar Centro is the cocktail-centered component of José Andrés’ culinary three-

ring circus. The high-priced drink menu features one-of-a-kind concoctions cre-

ated with liquid nitrogen and organic emulsifiers; try the Jale Berry, with black-

berries, gin, Cointreau, and hot jalapeños. Speaking of hot, the scene is a vir-

tual Dolce & Gabbana ad. Daily 6pm–2am. 2 SLS Hotel, 465 S. La Cienega

Blvd. (Clifton Way), 310-246-5555, thebazaar.com

BottleRock Downtown • Downtown • Wine Bar
Like its popular predecessor in Culver City, BottleRock Downtown offers one of

the best wine lists in LA. The hybrid wine retailer, tasting room, and small plates

cafe boasts an inventory of over 800 wine labels from around the globe, as well

as handcrafted beers and sake. The under-$15 food menu is more complemen-

tary than stellar, featuring artisanal cheeses and charcuterie, plus heartier fare

divided into three sections: fishes, meats, and vegetables. Housed in the gor-

geous new Metropolitan Lofts, it’s become a favorite gathering place for suit-

and-tie types after work and romancing wine connoisseurs at late-night play.

Mon–Sat 11:30am–2:30pm, Sun 4:30–10pm. 2 1050 Flower St. Ste. 167

(11th St.), 213-747-1100, bottlerock.net

Club Nokia at LA Live • Downtown • Live Music
Tucked inside AEG’s downtown “entertainment campus,” Club Nokia’s 2,300-

person capacity is roughly half the size of its downstairs club companion, Nokia

T h e a t re, but still more than quadruple the size of, say, The Whiskey. But then

again, this is for an entirely new generation of fans who favor an interactive, state-

o f - t h e - a rt experience (digital kiosks and free photo booths), rather than beer-

soaked floors and guitar feedback. The sound is impeccable, thanks in part to the

specially designed panels on the walls, and the sightlines are superb, even fro m

the 900-seat balcony. The diverse bill draws emerging artists and rock-solid vet-

erans who are too big for the club circuit and too small for Staples Center. H o u r s

v a ry. 93 800 W. Olympic Blvd. (S. Figueroa St.), 213-765-7000, clubnokia.com

Goal • Mid-Wilshire • Bar
Scoring a prized leather booth at this upscale Mid-Wilshire sports bar may be

harder than snagging Lakers floor seats. In LA, exclusivity breeds desirability,

which is why you might find Leo DiCaprio, Tobey Maguire, and the whole

Entourage crew watching the game here on one of 13 flat-screens instead of at

Staples Center. It has the cozy look and feel of an East Coast tavern, with dark

wood, vintage sports pics, and an arrow-shaped bar in back. The menu is restau-

rant quality (baseball steak with homemade shoestring potatoes, a four-ounce

burger with pepper jack, and a ceviche cocktail), while the $10 drinks flow as

regularly as the stream of aspiring starlets who pop in and out, looking to be

noticed. Mon–Sat noon–midnight (hours vary during football season). 2 8334

W. Third St. (S. Flores St.), 323-655-5955

MI-6 • West Hollywood • Nightclub
Sam Nazarian is back, reviving a shaken nightclub scene that’s seen its fair

s h a re of closures. The ever-evolving space along the border of West Hollywood

and Beverly Hills is now called MI-6 after the British Secret Intelligence Serv i c e

(aka MI6) and conjures up James Bond–style wish fulfillment. The two-level

venue retains the layout of its Foxtail pre d e c e s s o r, but the redesigned futuristic

décor is now laced with LED dance floors, strobe lighting, and massive mirro r s

that double as video screens, giving the illusion of the sexy silhouettes in the

James Bond franchise’s opening credits. SBE is synonymous with a For Your Eyes

O n l y velvet rope, and bottle service that only Goldfingers could aff o rd. Hours vary.

93 9077 Santa Monica Blvd. (Doheny Dr.), 310-859-8369, clubmi6.com

MyHouse • Hollywood • Nightclub
W h e re else can you spy on celebs making random hookups? Designer Dodd

Mitchell has transformed the former Garden of Eden into the ultimate bachelor

pad, complete with Jacuzzi, bedroom bar, and more velvet than Barry White’s

closet. Past a manicured lawn, enter a sunken living room decked out in come-

hither sofas and alligator cocktail tables. A cascading stairway leads to an upstairs

master bedroom (VIP area) with a fireplace and leather bed. The outdoor patio is

just as luxe. The laid-back attitude doesn’t extend to the tight door, so be pre p a re d

to flash some platinum—blondes and/or credit cards. Tue–Sun 10pm–2am. 9 3

7080 Hollywood Blvd. (La Brea Blvd.), 323-960-3300, myhousehollywood.com

Hip Los Angeles Restaurants

Baby Blues BBQ • West Hollywood • Barbecue
The Kulinary Krew gangster himself—Food Network’s Guy Fieri—labeled this 

f i n g e r-lickin’ barbeque joint one of the nation’s best. The WeHo follow-up is triple

the size of the Venice original, with a bigger menu and a more central location to

boot. The carn i v o re cathedral offers its signature brand of SoCal BBQ, combini n g

C a rolina and Memphis grilling styles. Imagine massive “bro n t o s a u rus” beef ribs,

Guinness-braised pulled pork, and remoulade-topped Mexican tiger prawns, plus
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c h a rcoal black, and blood red, with French toile walls, faux crocodile chairs,

black Lucite tables, and gold brass chandeliers. Indie iconoclasts and gastro n o m-

ic gurus muse over the avant-garde yet petite and pricey breakfast, lunch, and

dinner dishes from chef Michael Cimarusti and pastry chef Adrian R. Va s q u e z

(both of Providence restaurant fame). Sun–Thu 7am–10pm, Fri–Sat 7am–11pm.

$ 1 1636 Silver Lake Blvd. (Effie St.), 323-663-4441, lamillcoff e e . c o m

Starry Kitchen • Downtown • Pan-Asian
If you orbit the LA foodie universe, you know the story: Word leaks on a husband

and wife’s private dinner parties; they turn their creations into an underground

dining phenomenon; the health department shuts them down; and the feisty

upstarts regroup and go legit, opening a Pan-Asian restaurant in downtown LA’s

Financial District. Many of the dishes that Nguyen and Thi Tran (aka the Kitchen

Ninja) served at their NoHo apartment now appear on the rotating, mix-and-

match menu, which offers “Proteins” (organic lemongrass chicken, Korean pork

belly) served in a “Vessel” (wrap, chopped salad, or bánh mì sandwich). It’s all

fun and flavorful—think neon-green crispy tofu balls—and aimed at a wide

audience that’s less concerned with authenticity than with an ideal midday

meal. Mon–Fri 11am–3pm, Thu–Fri 6pm–9pm. $ 2 350 S. Grand Ave. (Fourth

St.), 213-617-3474, starrykitchen.com

Umami Burger • Mid-Wilshire • American
Umami has a lot going for it besides the exotic name (which is defined as the fifth

taste following sweet, sour, salty, and bitter). The rich, savory burger is made with

g o u rmet ingredients (top-shelf beef, Parmesan cheese, roasted tomatoes, shiitake

m u s h rooms) and served on a freshly baked brioche bun. The sides are just as

f a n c y, if a bit overpriced. You can’t go wrong with the market salad, sweet potato

chips, or roasted garlic potato salad. The Mid-Wi l s h i re locale, with its minimalist,

whitewashed Asian décor, makes it a favorite lunch stop or low-key dinner desti-

nation for comfort foodies who know what a Mexican Coke is. M o n – S a t

11am–10pm. $ 1 850 S. La Brea (Ninth St.), 323-931-3000, umamiburg e r. c o m

Hip Los Angeles Nightlife
Angels & Kings • Hollywood • Lounge

If the name sounds familiar, it’s because Pete Wentz’s bar chain can also be

found in Chicago, New York, and Barcelona. The emo-entrepreneur teams up

with The Dolce Group (Les Deux, Geisha House) for the LA edition, billed as a

drama-free drinking den with no bottle service requirement, VIP guest list, or

bullying doorman. It’s more of a neighborhood hang, where aspiring artists and

Hollywood types bat brooding eyes over a rock ’n’ roll jukebox soundtrack. The

artsy, glam look is straight out of a Fall Out Boy video shoot, with curtained

booths, a wall of celebrity mug shots, and a chestnut wood bar overlooked by a

taxidermied antelope head with machine guns for antlers. A gentleman’s cock-

tail list favors whiskeys and ryes. Daily 10pm–2am. 2 1708 N. Las Palmas Ave.

(Hollywood Blvd.), 323-468-8815, angelsandkings.com

The Association • Downtown • Lounge
With its subterranean no-sign locale and pub sensibilities, this self-described

“ p roper boozer” is straight out of a Guy Ritchie crime caper. Its basement
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equally irresistible savory fixings: triple mac ’n’ cheese, mashed sweet potatoes,

and deep-fried corn on the cob. Daily happy hour (1–8pm) features half-price

frat-boy beers and down-home cocktails such as mint julep with Maker’s Mark

and the rum-fueled Nana’s Sweet Tea. Mon–Thu 11am–11pm, Fri–Sat

11am–midnight, Sun noon–11pm. $ $ b 2 7953 Santa Monica Blvd. (N.

H a y w o rth Ave.), 323-656-1277, babyblueswh.com

Barbrix* • Silver Lake • Tapas (G)
An Eastside home-away-from-home for hipsterati, this ’40s-era former school-

house is the latest buzz-worthy wine and tapas bar to hit Silver Lake. A wrap-

a round bar sits at the front end of the L-shaped eatery, while counter dining in the

back offers access to the open kitchen and chef Don Dickman (who hosts monthly

cooking classes). Although there is plenty of seating in between, the front outdoor

patio is the primo spot for partaking in the market-driven, pan-Mediterr a n e a n

small plates (roasted pork belly, fried risotto balls, farro salad, monkfish with

chorizo), artisan beers, and a fairly priced wine list that stretches from Californ i a

to Croatia. It’s a bit hard to find (directly across from Baller Hard w a re) and park-

ing is a headache (go valet), so follow the scru ffy beards and willowy figure s

pulling in and out in their hybrids. Sun–Thu 6–11pm, Fri–Sat 6pm–midnight. $ $ $

c 2 2442 Hyperion Ave. (Tracy St.), 323-662-2442, barbrix.com

Father’s Office II* • Culver City • Pub Grub
Sequels are always hit or miss. Thankfully, chef/owner Sang Yo o n ’s follow-up to

his Santa Monica original is more Godfather II than Teen Wolf Too. He expands on

the original concept, making things bigger and better. The location inside the

Helms Bakery complex is probably twice the size of its fore b e a r. More high-end

pub than burger bar, it also has a more varied menu (Niman Ranch pork belly,

roasted beet salad, and smoked eel with poached egg). The legendary FO burg e r

is still the headliner, with the sweet potato fries (served with aioli sauce) a wort h y

c o s t a r. The strict “no modifications” mantra on food is still in effect, and asking

for ketchup is here s y. Wo rth it? You better believe it. Mon–Thu 5pm–1am, Fri–Sat

5pm–2am, Sun noon–midnight. $ $ $ b 2 3229 Helms Ave. (Washington Blvd.),

310-736-2224, fathersoff i c e . c o m

The Gorbals • Downtown • Scottish
The Gorbals is first-time restaurateur Ilan Hall’s culinary equivalent to R e s e rv o i r

Dogs, a dynamic, in-your-face assault on the senses that both alienates and fasci-

nates. The Top Chef wunderkind (winner of season 2) wields his chef’s knife the

way Tarantino does his camera, deconstructing global immigrant cuisine to cre a t e

something utterly original and indefinable—bacon-wrapped matzo balls, gribenes

(crisp chicken skin) in a GLT on rye, and Manischewitz-braised pork belly. As is

the case with most cult classics, not everything works (bone marrow with oyster-

sauce mushrooms is too primal), but when it does (fried broccoli, pulled-pork slid-

ers on sweet bread), it shines. M o n – Wed 11am–3pm and 6pm–midnight, Thu–Fri

11am–3pm and 6pm–2am, Sat 6pm–2am, Sun 11am–3pm. $ b 2 A l e x a n d r i a

Hotel, 501 S. Spring St. (Fifth St.), 213-488-3408, thegorbalsla.com

Lamill Coffee Boutique • Silver Lake • French/American
C o ffee-infused restaurant? Coffee boutique? Whatever you call it, Lamill is

changing the way caffeine junkies get their fix. Nestled in the bohemian village

of Silver Lake, the bustling hipster haven is an extension of a local premium cof-

fee company. The charmingly pristine two-room interior is decked in deep teal,
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call them simply cocktails would be like saying Mad Men’s Christina Hendricks

is curvaceous. The classy, turn-of-the-century look (tan mohair booths, mirrored

walls, suspender-clad bartenders) fits in perfectly with the cool-yet-casual crowd

who come here for the scene rather than to be seen. Daily 9pm–2am. 2 370

N. La Cienega Blvd. (Beverly Blvd.), 310-854-1300

Thirsty Crow • Silver Lake • Bar
You don’t have to be Stephen Hawking to predict that a bar called Stinker’s

Truck Stop isn’t going to “cut it” in Los Angeles (excuse the pun). So the group

behind the Bigfoot Lodge, Saints & Sinners, and Bigfoot West rebranded it into

a retro-noir bourbon bar that takes its name from an Aesop’s fable. The joint

favors high-quality whiskeys and ryes, served as classic cocktails, signature

drinks, or straight-up shots. The custom ice cubes take three hours to melt,

offering an optimal chill without dilution while inviting you to pull up a chair

and stay a while. Classy rather than kitschy, Thirsty Crow pairs a dark vibe with

tunes from the post–World War II era, spit out by a 1935 jukebox. Daily

5pm–2am. 2 2939 W. Sunset Blvd. (Silver Lake Blvd.), 323-661-6007,

thirstycrowbar.com

The Varnish • Downtown • Lounge
Named one of the best bars by Esquire magazine in 2009 and owned by the

group that’s behind Manhattan’s Milk & Honey, this downtown saloon is a lead-

ing figure in LA’s cocktail renaissance. Located in the back room of the leg-

endary (and recently resurrected) Cole’s French Dip, it has the look and feel of

a turn-of-the-century speakeasy, with noirish lighting, trolley-style booths, and

penny-tile floors. The centerpiece is the regal bar, staffed by suspendered mixol-

ogists who concoct retro cocktails using block ice, fresh-squeezed juice, and

homemade ingredients. Try old-fashioned favorites like the Sazerac or the bee’s

knees. Mon–Fri 6pm–2am, Sat 8pm–2am. 2 118 E. Sixth St. (Main St.), 213-

622-9999, thevarnishbar.com

Yard House • Downtown • Brewery
The burgeoning beer empire that stretches across the Southland and beyond

chose its first foray into LA wisely. Tucked behind the LA Live complex, it’s

become synonymous with pre- and post-game festivities at the Staples Center

a c ross the street. This house of hops retains the winning Ya rd House form u l a :

blaring rock music, underrated American fusion fare, and a mind-boggling fleet

of tapped beers (200 plus!) ranging from Alaskan Amber to Wy d e r’s Pear Cider.

The micro b re w, imported, and domestic beers come in 36-inch-tall glasses—a

y a rd, get it? With flat screens at every turn and a half-price happy hour (Mon–Fri

3–6pm, Sun–Wed 10pm–midnight), it’s no surprise that the Ya rd House is also

a popular after-work spot. Sun–Thu 11am–midnight, Fri–Sat 11am–1am. 3 8 0 0

W. Olympic Blvd. (Figueroa St.), 213-745-9273, yard h o u s e . c o m

Hip Los Angeles Attractions
Redcat • Downtown • Museum

This underground experimental art center showcases groundbreaking, cutting-

edge artists confronting vital issues, inventing new forms, challenging tradi-

tions, and inspiring audiences. Located in the basement of the Walt Disney
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entrance with brass-lion door knocker replicates the British Prime Minister’s door

at 10 Downing. London-born owner Ashley Joyce brings East End spirit to

D o w n t o w n ’s booming classic cocktail culture, with snazzy barkeeps specializing in

t h rowback libations (try the Brown Derby or Sidecar). The no-drama, no-list poli-

cy fits the understated yet regal interior (brown leather banquettes, mirro red light

f i x t u res, brass accents), and the crowd is as diverse as an Obama rally, with art y

glass locals, USC coeds, and office workers rocking out to The Clash’s “Rock the

Casbah.” Daily 5pm–2am. 3 110 E. Sixth St. (Spring St.), 213-627-7385

Barbrix* • Silver Lake • Wine Bar
Silver Lake scenesters flock to this converted 1940s cottage. The breezy out-

door patio and an inviting 360-degree bar inside make it perfect for a romantic

rendezvous or a casual night out with friends. Artisan beers compete with a fair-

ly priced wine list that spans the globe. If you prefer to BYOB, the corkage fee

is only $15. Sun–Thu 6–11pm, Fri–Sat 6pm–midnight. 3 2442 Hyperion Ave.

(Tracy St.), 323-662-2442, barbrix.com

Crocker Club • Downtown • Lounge
C o n v e rting the historic Crocker Citizens National Bank into a 21st-century

speakeasy was perfect casting, like Johnny Depp playing John Dillinger. The

D e p ression-era bank uses elements of its past incarnation to create something

totally fresh and modern. The vault becomes Mosler Lounge (an homage to the

company that manufactured it), complete with safe-deposit-box walls. The art i s a n

b a rtenders expertly mix classics like the Sazerac and a dirty martini that would

make Mae West blush. There ’s a strict dress code (no white sneakers, light jeans,

or T- s h i rts), and the random crowd consists of club commuters, cubicle escapees,

and cocktail-culture sophisticates. Wed–Fri 5pm–2am, Sat 8:30pm–2am. 2 4 5 3

S. Spring St. (W. Fifth St.), 213-239-9099, thecro c k e rc l u b . c o m

Father’s Office II* • Culver City • Restaurant/Bar
Bigger is better at this well-received burger bar sequel. The beer wall has 72 taps

that dispense an excellent and extensive selection of craft beers, plus wine taps

and a list of throwback gin cocktails. Sun–Thu 5pm–1am, Fri–Sat 5pm–2am. 2

3229 Helms Ave. (Washington Blvd.), 310-815-9820, fathersoff i c e . c o m

Hotel Cafe • Hollywood • Live Music
L A’s tight-knit, talent-rich singer-songwriter community calls this quirky, intimate

music cafe home. Hidden down an alleyway off the raging Cahuenga Corr i d o r, the

c o z y, dimly lit cafe consists of a narrow roomful of rickety tables and chairs sur-

rounding a tiny corner stage. There ’s a modest menu (panini, salads, dessert s ,

and espresso drinks) and a full bar, but don’t chit-chat during a perf o rmance or

you’ll be shushed by a loyal crowd. Big names and breakout stars drop by for

stripped-down shows, but it’s the unknown artists and their character- d r i v e n

songs that give Hotel Cafe its indie cred. In fact, it’s become a sort of brand, with

a house-curated concert tour and an upstart re c o rd label. Daily 7pm–2am. 9 3

1 6 2 31/2 N. Cahuenga Blvd. (Hollywood Blvd.), 323-461-2040, hotelcafe.com

The Roger Room • West Hollywood • Lounge
This modern speakeasy has a perpetual line outside its door—the dimly lit, nar-

row space often fills to capacity before 10pm. One glance at the classic cock-

tail list will tell you why. Sure, the Tijuana Brass (cucumber margarita) and the

Thug (Maker’s with a dash of habanero) will set you back $12 to $15, but to
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Concert Hall, the Roy and Edna Disney/CalArts Theater presents a full range of

visual, performing, and media arts at low cost, often free. The intimate, innova-

tive Frank Gehry–designed gallery space is modular, multipurpose, and one of

the most technologically advanced gallery spaces in the world, featuring 14-

foot-high walls, an advanced high-tech lighting and sound system, and a 250-

seat theatre. Tue–Sun noon–6pm (special exhibition times vary; check website

for details). $$ 631 W. Second St. (S. Grand Ave.), 213-237-2800, redcat.org

Classic Los Angeles Restaurants
Anisette Brasserie • Santa Monica • French Brasserie

Chef Alain Giraud (of Bastide fame) transports Paris to the Third Stre e t

P romenade with his delightfully authentic brasserie. His long-awaited eatery in the

historic Clocktower Building could double as a François Tru ffaut set: open stair-

case, distressed mirrors, ceiling fans, red banquettes, mosaic-tiled floors, aged

wood fixtures, and a French zinc bar. The upscale-casual crowd bustling for tables

is part accidental tourists and part locals. The menus utilize Santa Monica farm-

ers market ingredients to create classic French fare: steak tart a re, entrecôte frites,

duck confit, roast chicken, and French onion soup. M o n – Tue 11:30am–10pm,

Wed–Thu 8am–10pm, Fri–Sat 8am–10:30pm, Sun 9am–10pm. $ $ b 2 2 2 5

Santa Monica Blvd. (Second St.), 310-395-3200, anisettebrasserie.com

The Mercantile • Hollywood • Cafe
Sunset Boulevard is ready for its close-up again, thanks in large part to “it” pro-

prietor George Abou-Daoud. The New York native’s sixth eatery along the re s u rre c t-

ed one-mile strip shares the “boutique quality without the exclusive policy” of his

other venues (Delancey, Bowery, Mission), but offers a fresh take. By day, it’s a

E u ropean deli and market, offering gourmet twists on lunch fare (charred jalapeño

goat cheese on a BLT, fennel-crusted albacore salad with fingerling potatoes) as

well as artisanal cheeses, cured meats, and homemade pastries (the in-house ice

c ream and flourless BTOs ("Better Than Oreos") are musts) to take home. At night,

it transitions into a buzz-worthy wine bar, ideal for a date, girls’ night out, or pre -

or post-movie at the ArcLight just down the block. Daily 11am–midnight. $ b 1

6600 Sunset Blvd. (Leland Way), 323-962-8202, themerc a n t i l e l a . c o m

Classic Los Angeles Nightlife
The Edison • Downtown • Ultralounge

Located in the basement of the historic Higgins Building, this polished, chrome-

and-copper-laced “industrial cathedral” is divided into a multitude of theme

rooms (the Boiler Room bar, the Furnace, the Generator Lounge) that retain many

a rchitectural and mechanical artifacts (turbines, cranks, coal bins) from its past

as the city’s first private power plant. Movie theater–size screens flash black-

and-white clips, while a dancing troupe of flapper girls further enhances the

’30s speakeasy ambience. A classic bar food menu complements an extensive

Scotch, wine, and drink special list—try The Edison (honey-infused liquor and

fresh-squeezed pear nectar). Wed–Fri 5pm–2am, Sat 8pm–2am. 92 108 W.

Second St. (Main St.), 213-613-0000, edisondowntown.com

Library Bar • Downtown • Bar
“I am a drinker with writing problems,” said Irish dramatist Brendan Behan.

Indeed, booze and books go hand-in-hand in so many writers’ lives, from Ern e s t

Hemingway to Oscar Wilde, so why not bring them together? The owners behind

the 4100 Bar do just that with this downtown watering hole. The parlor-style inte-

rior features Gothic mood lighting, exposed brick walls, elegant brocade upholster-

ies, an Italian marble bar, and a floor-to-ceiling library full of books. The mood is

first class, yet unpretentious, with a steady stream of Financial District suits giv-

ing way to USC coeds, The Standard ru n o ff, and local loft-dwelling intellectuals

all looking to fulfill their sexy librarian fantasies. Mon–Fri 3pm–2am, Sat–Sun

7 p m – 2 a m . 2 630 W. Sixth St. (S. Grand Ave.), 213-614-0053, library b a r l a . c o m

Seven Grand • Downtown • Lounge
William Faulkner once said, “There is no such thing as a bad whiskey. Some

whiskeys just happen to be better than others.” If you live by this credo, Seven

Grand is your seventh heaven. The stylish re t ro-saloon pays homage to the American

whiskey-bourbon bars of the ’30s and ’40s, offering over 170 of the globe’s finest

distilled and blended versions of the amber alcohol. The cocktails also come with

slow-melting, nitrogen-infused ice cubes that don’t water down the drinks. The

c rowd is a random mix of loft-dwelling scru ff-sters, scarf-donning emo-hipsters, and

happy-hour stragglers. M o n – Wed 5pm–2am, Thu–Fri 4pm–2am, Sat–Sun

7 p m – 2 a m . 2 515 W. Seventh St. (S. Olive St.), 213-614-0736, sevengrand.la

Changes (Please make a note in your Black Book.)

Hotels:
Hotel Bel Air, p. 131, and The Bar at Hotel Bel-Air, p. 141, are closed for

renovations until mid-2011.

Closures (Please make a note in your Black Book.)

Restaurants:
Avenue, p. 63

BlackSteel*, p. 63

Bridge Restaurant and Lounge*, p. 64

Cha Cha Cha, p. 103

Cobras & Matadors, p. 103

Memphis*, p. 107

Morton’s, p. 137

Newsroom Café, p. 108

Norman’s, p. 73

Social Hollywood*, p. 109

Table 8, p. 75

White Lotus*, p. 76

Nightlife:
Basque, p. 77

BlackSteel*, p. 77

Bridge Restaurant and Lounge*, p. 77

The Derby, p. 113

El Guapo, p. 114

Guy’s, p. 79

Holly’s, p. 79

Ivan Kane’s Forty Deuce, p. 116

Ivar, p. 142

Memphis*, p. 117

Mor Bar, p. 81

L’Scorpion, p. 116

Nacional, p. 8

Privilege, p. 81

Rokbar, p. 82

Social Hollywood*, p. 118

Spider Club, p. 83

Temple Bar, p.118

White Lotus*, p. 83

Attractions:
Tracey Ross, p. 153



1817

B L A C K  B O O K  •  L O S  A N G E L E S  

Andaz Hotel 8401 Sunset Blvd. (N. Kings Rd.) H W 3 2 3 - 6 5 6 - 1 2 3 4 Hot & Cool
Trendy (257) A n d a z . c o m $ $ 8 0 0 - 4 9 3 - 8 5 9 4

The London West Hollywood 1020 N. San Vicente Blvd. (W. Sunset Blvd.) W H 3 1 0 - 8 5 4 - 1 1 1 1 Hot & Cool
Trendy (223) t h e l o n d o n w e s t h o l l y w o o d . c o m $ $ $ 8 6 6 - 2 8 2 - 4 6 5 0

SLS Hotel 465 S. La Cienega Blvd. (N. San Vicente Blvd.) B H 3 1 0 - 2 4 7 - 0 4 0 0 Hot & Cool
Trendy (297) s l s h o t e l s . c o m $ $ $ $ 8 0 0 - 3 2 5 - 3 5 8 9

Thompson Beverly Hills 9360 Wi l s h i re Blvd. (Crescent Dr. ) B H 3 1 0 - 2 7 3 - 1 4 0 0 Hot & Cool
Trendy (107) t h o m p s o n h o t e l s . c o m $ $ $ 8 0 0 - 4 4 1 - 5 0 5 0

Anisette Brasserie 225 Santa Monica Blvd. (Second St.) S M 3 1 0 - 3 9 5 - 3 2 0 0 C l a s s i c
F rench Brasserie a n i s e t t e b r a s s e r i e . c o m $ $ 2 b

Baby Blues BBQ 7953 Santa Monica Blvd. (N. Hayworth Av e . ) W H 3 2 3 - 6 5 6 - 1 2 7 7 H i p
Barbecue b a b y b l u e s w h . c o m $ $ 2 b

B a r b r i x * 2442 Hyperion Ave. (Tracy St.) S L 3 2 3 - 6 6 2 - 2 4 4 2 H i p
Tapas (G) b a r b r i x . c o m $ $ $ 2 c

The Bazaar* 465 S. La Cienega Blvd. (Clifton Wa y ) W H 3 1 0 - 2 4 6 - 5 5 6 7 Hot & Cool
Tapas (G) t h e b a z a a r. c o m $ $ $ $ 2 bc

Bond St. at Thompson Hotel 9360 Wi l s h i re Blvd. (Crescent Dr. ) B H 3 1 0 - 6 0 1 - 2 2 5 5 Hot & Cool
Japanese t h o m p s o n h o t e l s . c o m $ $ 2 b

Bottega Louie 700 S. Grand Ave. (Seventh St.) D T 2 1 3 - 8 0 2 - 1 4 7 0 Hot & Cool
Italian b o t t e g a l o u i e . c o m $ $ 2 c

C h u rch and State 1850 Industrial St. (Mateo St.) D T 2 1 3 - 4 0 5 - 1 4 3 4 Hot & Cool
F rench c h u rc h a n d s t a t e b i s t ro . c o m $ $ 2 c

C r a f t 10100 Constellation Blvd. (Ave. of the Stars) B H 3 1 0 - 2 7 9 - 4 1 8 0 Hot & Cool
American (G) c r a f t re s t a u r a n t . c o m $ $ $ 1 b

C r a f t b a r 10100 Constellation Blvd. (Ave. of the Stars) B H 3 1 0 - 2 7 9 - 4 1 8 0 Hot & Cool
American c r a f t re s t a u r a n t . c o m $ 2 b

F a t h e r’s Office II* 3229 Helms Ave. (Washington Blvd.) C C 3 1 0 - 7 3 6 - 2 2 2 4 H i p
Pub Grub f a t h e r s o ff i c e . c o m $ $ $ 2 b

The Foundry on Melro s e 7465 Melrose Ave. (Gardner St.) W H 3 2 3 - 6 5 1 - 0 9 1 5 Hot & Cool
F rench (G) t h e f o u n d ry o n m e l ro s e . c o m $ $ $ 2 bc

X I V 8117 Sunset Blvd. (Crescent Heights Blvd.) H W 3 2 3 - 6 5 6 - 1 4 1 4 Hot & Cool
American x i v l a . c o m $ $ $ $ 2 c

The Gorbals 501 S. Spring St. (Fifth St.) D T 2 1 3 - 4 8 8 - 3 4 0 8 H i p
Scottish t h e g o r b a l s l a . c o m $ 2 b

H a t f i e l d ’s 6703 Melrose Ave. (Highland Av e . ) H W 3 2 3 - 9 3 5 - 2 9 7 7 Hot & Cool
C a l i f o rnian h a t f i e l d s re s t a u r a n t . c o m $ $ $ 1 b

Black Book Los Angeles

Restaurants 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

Hotels

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE (ROOMS) WEBSITE PRICE 800 NUMBER

Il Sole 8741 W. Sunset Blvd. (Larrabee St.) W H 3 1 0 - 6 5 7 - 1 1 8 2 Hot & Cool
Italian $ $ $ $ 1

Lamill Coffee Boutique 1636 Silver Lake Blvd. (Effie St.) S L 3 2 3 - 6 6 3 - 4 4 4 1 H i p
F rench/American l a m i l l c o ff e e . c o m $ 1

Lazy Ox 241 S. San Pedro St. (E. Second St.) D T 2 1 3 - 6 2 6 - 5 2 9 9 Hot & Cool
G a s t ropub l a z y o x c a n t e e n . c o m $ $ 2 b

The Merc a n t i l e 6600 Sunset Blvd. (Leland Wa y ) H W 3 2 3 - 9 6 2 - 8 2 0 2 C l a s s i c
Cafe t h e m e rc a n t i l e l a . c o m $ 1 b

Osteria Mozza 6602 Melrose Ave.  (Highland Av e . ) H W 3 2 3 - 2 9 7 - 0 1 0 0 Hot & Cool
Italian (G) m o z z a - l a . c o m $ $ $ 3 b

Pizzeria Mozza 641 N. Highland Ave. (Melrose Av e . ) M W 3 2 3 - 2 9 7 - 0 1 0 1 Hot & Cool
Italian m o z z a - l a . c o m $ 3 b

R i v e r a 1050 S. Flower St. (11th St.) D T 2 1 3 - 7 4 9 - 1 4 6 0 Hot & Cool
Mexican (G) r i v e r a re s t a u r a n t . c o m $ $ 2 bc

S t a rry Kitchen 350 S. Grand Ave. (Fourth St.) D T 2 1 3 - 6 1 7 - 3 4 7 4 H i p
Pan-Asian s t a rry k i t c h e n . c o m $ 2

Susan Feniger’s Stre e t 742 N. Highland Ave. (Waring Av e . ) H W 3 2 3 - 4 6 1 - 7 8 1 3 Hot & Cool
Asian Fusion e a t a t s t re e t . c o m $ $ 2 c

Umami Burg e r 850 S. La Brea  (Ninth St.) M W 3 2 3 - 9 3 1 - 3 0 0 0 H i p
American u m a m i b u rg e r. c o m $ 1

ABH at Thompson Beverly 9360 Wi l s h i re Blvd. (Crescent Dr. ) B H 3 1 0 - 2 7 3 - 1 4 0 0 Hot & Cool
Hills Hotel Bar t h o m p s o n h o t e l s . c o m 2

Angels & Kings 1708 N. Las Palmas Ave. (Hollywood Blvd.) H W 3 2 3 - 4 6 8 - 8 8 1 5 H i p
Lounge a n g e l s a n d k i n g s . c o m 9 2

The Association 110 E. Sixth St. (Spring St.) D T 2 1 3 - 6 2 7 - 7 3 8 5 H i p
Lounge 3

B a r b r i x * 2442 Hyperion Ave. (Tracy St.) S L 3 2 3 - 6 6 2 - 2 4 4 2 H i p
Wine Bar b a r b r i x . c o m 2

The Bazaar* 465 S. La Cienega Blvd. (Clifton Wa y ) W H 3 1 0 - 2 4 6 - 5 5 5 5 Hot & Cool
Ultralounge t h e b a z a a r. c o m 2

BottleRock Downtown 1050 Flower St. Ste. 167 (11th St.) D T 2 1 3 - 7 4 7 - 1 1 0 0 Hot & Cool
Wine Bar b o t t l e ro c k . n e t 2

Club Nokia at LA Live 800 W. Olympic Blvd. (S. Figueroa St.) D T 2 1 3 - 7 6 5 - 7 0 0 0 Hot & Cool
Live Music c l u b n o k i a . c o m 9 3

C rocker Club 453 S. Spring St. (W. Fifth St.) D T 2 1 3 - 2 3 9 - 9 0 9 9 H i p
Lounge t h e c ro c k e rc l u b . c o m 2

The Edison 108 W. Second St. (Main St.) D T 2 1 3 - 6 1 3 - 0 0 0 0 C l a s s i c
Ultralounge e d i s o n d o w n t o w n . c o m 9 2

Restaurants (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE PRICE NOISE/SINGLES

N i g h t l i f e

NAME ADDRESS (CROSS STREET) N’HOOD PHONE E X P E R I E N C E

TYPE WEBSITE COVER NOISE
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Father’s Office II* 3229 Helms Ave. (Washington Blvd.) CC 310-815-9820 Hip
Restaurant/Bar fathersoffice.com 2

Goal 8334 W. Third St. (S. Flores St.) MW 323-655-5955 Hot & Cool
Bar 2

Hotel Cafe 16231⁄2 N. Cahuenga Blvd. (Hollywood Blvd.) HW 323-461-2040 Hip
Live Music hotelcafe.com 9 3

Library Bar 630 W. Sixth St. (S. Grand Ave.) DT 213-614-0053 Classic
Bar librarybarla.com 2

MI-6 9077 Santa Monica Blvd. (Doheny Dr.) WH 310-859-8369 Hot & Cool
Nightclub clubmi6.com 9 3

MyHouse 7080 Hollywood Blvd.  (La Brea Blvd.) HW 323-960-3300 Hot & Cool
Nightclub myhousehollywood.com 9 3

The Roger Room 370 N. La Cienega Blvd. (Beverly Blvd.) WH 310-854-1300 Hip
Lounge 2

Seven Grand 515 W. Seventh St. (S. Olive St.) DT 213-614-0736 Classic
Lounge sevengrand.la 2

Thirsty Crow 2939 W. Sunset Blvd. (Silver Lake Blvd.) SL 323-661-6007 Hip
Bar thirstycrowbar.com 2

The Varnish 118 E. Sixth St. (Main St.) DT 213-622-9999 Hip
Lounge thevarnishbar.com 2

Yard House 800 W. Olympic Blvd. (Figueroa St.) DT 213-745-9273 Hip
Brewery yardhouse.com 3

Redcat 631 W. Second St. (S. Grand Ave.) DT 213-237-2800 Hip
Museum redcat.org $$

Attractions 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 
TYPE WEBSITE PRICE

Nightlife (cont.)

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE
TYPE WEBSITE COVER NOISE

BA = Bel Air
BH = Beverly Hills
CC = Culver City 
DT = Downtown 
HW = Hollywood

LA = Los Angeles (Central)
LF = Los Feliz
MB = Malibu
MW = Mid-Wilshire
PD = Pasadena

SB = South Bay
SL = Silver Lake
SM = Santa Monica
VB = Venice Beach
WH = West Hollywood

Neighborhood Key




