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S A N  F R A N C I S C O  N E I G H B O R H O O D S  M A P

N I G H T + D AY SAN FRANCISCO

Ins and Outs

The Night+Day promise
Night+Day writers and editors use the same high standards in selecting and
researching venues to be included in our Ins and Outs updates as we do for our
books. Our local correspondents determine which new hot spots are the real deal
and which are simply hype—just as you’d expect from Night+Day—to provide the
kind of reliable information you need to make the best possible choices.
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The Top 50 Noteworthy Additions
plus Changes and Closures
from publication date through June 30, 2010

N I G H T + D AY
The Cool Cities series

Key to Night+Day Symbols

Restaurants 
Singles-friendly 

Communal table
Food served at bar

Hotels
Best deluxe room

$ $100–$199
$$ $200–$299
$$$ $300–$399
$$$$ $400 and up

Restaurants 
Main course
$- less than $10
$ $10–$19
$$ $20–$29
$$$ $30–$39
$$$$ $40 and up

Attractions 
Entry or service
$- less than $10
$ $10–$19
$$ $20–$29
$$$ $30–$39
$$$$ $40 and up

Restaurants + Nightlife 
Prime-time noise levels

Quiet
A buzz, but still 

conversational
Loud

Nightlife
Includes bars, clubs, 
and entertainment

Cover or ticket charge
(otherwise, entry is free)

______________________
(G) Gourmet destination
Venues followed by an asterisk (*) are those we 
recommend as both a restaurant and a destination bar.

Key to Pricing
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Dosa on Fillmore * 1700 Fillmore St. (Post St.) P H 4 1 5 - 4 4 1 - 3 6 7 2 Hot & Cool
Restaurant Bar d o s a s f . c o m 3

The Fillmore Auditorium 1805 Geary Blvd. (Fillmore St.) WA 4 1 5 - 3 4 6 - 6 0 0 0 H i p
C o n c e rt Hall t h e f i l l m o re . c o m 9 3

G i t a n e * 6 Claude Ln. (Sutter St.) D O 4 1 5 - 7 8 8 - 6 6 8 6 Hot & Cool
Lounge g i t a n e re s t a u r a n t . c o m 2

N o p a * 560 Divisadero St. (Hayes St.) H A 4 1 5 - 8 6 4 - 8 6 4 3 Hot & Cool
Restaurant Bar n o p a s f . c o m 3

Ta v e rna Av e n t i n e * 582 Washington St. (Montgomery St.) F D 4 1 5 - 9 8 1 - 1 5 0 0 Hot & Cool
Restaurant Bar a v e n t i n e s f . c o m 2

Uva Enoteca* 568 Haight St. (Steiner St.) H A 4 1 5 - 8 2 9 - 2 0 2 4 Hot & Cool
Wine Bar u v a e n o t e c a . c o m 2

Wa t e r b a r * 399 The Embarc a d e ro (Harrison St.) E M 4 1 5 - 2 8 4 - 9 9 2 2 Hot & Cool
B a r w a t e r b a r s f . c o m 2

B l i s s 181 Third St. (Howard St.) S M 4 1 5 - 2 8 1 - 0 9 9 0 Hot & Cool
Spa b l i s s w o r l d . c o m $ $ $ $

C a l i f o rnia Academy of 50 Music Concourse Dr. (Martin Luther R I 4 1 5 - 3 7 9 - 8 0 0 0 Hot & Cool
Sciences Museum King Jr. Dr.) c a l a c a d e m y. o rg $ $

De Novo 2413 California St. (Fillmore St.) P H 4 1 5 - 5 6 3 - 5 9 3 7 Hot & Cool
S t o re d e n o v o . c o m

L a v i s h 540 Hayes St. (Octavia St.) H V 4 1 5 - 5 6 5 - 0 5 4 0 H i p
S t o re s h o p l a v i s h . c o m

M a n i k a 11 Maiden Ln. (Kearney St.) D O 4 1 5 - 3 9 9 - 1 9 9 0 Hot & Cool
S t o re m a n i k a j e w e l ry. c o m

S e n S p a 1161 Gorgas Ave. (Marina Blvd.) P R 4 1 5 - 4 4 1 - 1 7 7 7 Hot & Cool
Spa s e n s p a . c o m $ $ $ $

Attractions 

NAME ADDRESS (CROSS STREET) N’HOOD PHONE EXPERIENCE 

TYPE WEBSITE PRICE

Nightlife (cont.)

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

TYPE WEBSITE COVER NOISE

CA = Castro

DO = Downtown

EM = Embarcadero

FD = Financial District

FW = Fisherman’s Wharf

HA = Haight/Alamo Square

HV = Hayes Valley/Civic Center

MA = Marina/Cow Hollow

MI = Mission

NB = North Beach

NH = Nob Hill

PG = Russian Hill/Polk Gulch 

PH = Pacific Heights
PO = P o t re ro Hill

PR = P re s i d i o
RI = R i c h m o n d
SM = S o M a
TE = Te n d e r l o i n
WA = We s t e rn Addition

Neighborhood) Key
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La Mar Cebicheria Pier 11/2 (The Embarc a d e ro ) E M 4 1 5 - 3 9 7 - 8 8 8 0 Hot & Cool
South American l a m a rc e b i c h e r i a . c o m $ $ 2 b

The Moss Room 55 Music Concourse Dr., Golden Gate Park R I 4 1 5 - 8 7 6 - 6 1 2 1 C l a s s i c
C a l i f o rnian (G) (John F. Kennedy Dr.)  t h e m o s s ro o m . c o m $ $ $ 2

N o m b e 2491 Mission St. (21st St.) M I 4 1 5 - 6 8 1 - 7 1 5 0 H i p
Japanese n o m b e s f . c o m $ $ 3

N o p a * 560 Divisadero St. (Hayes St.) H A 4 1 5 - 8 6 4 - 8 6 4 3 Hot & Cool
M e d i t e rranean n o p a s f . c o m $ $ 3 bc

N o p a l i t o 306 Broderick St. (Oak St.) H A 4 1 5 - 4 3 7 - 0 3 0 3 Hot & Cool
Mexican n o p a l i t o s f . c o m $ $ 3 bc

Pizzeria Delfina 2406 California St. (Fillmore St.) P H 4 1 5 - 4 4 0 - 1 1 8 9 Hot & Cool
Italian p i z z e r i a d e l f i n a . c o m $ 3 b

Public House 24 Willie Mays Plaza (Second St., AT&T Park) S M 4 1 5 - 6 4 4 - 0 2 4 0 Hot & Cool
G a s t ropub p u b l i c h o u s e s f . c o m $ $ 3 b

Q u i n c e 470 Pacific Ave. (Montgomery St.) F D 4 1 5 - 7 7 5 - 8 5 0 0 C l a s s i c
Italian (G) q u i n c e re s t a u r a n t . c o m $ $ $ 2 b

R N 7 4 301 Mission St. (Beale St.) S M 4 1 5 - 5 4 3 - 7 4 7 4 Hot & Cool
M e d i t e rranean m i c h a e l m i n a . n e t / rn 7 4 / $ $ 2 b

S e b o 517 Hayes St. (Octavia St.) H V 4 1 5 - 8 6 4 - 2 1 2 2 Hot & Cool
Japanese s e b o s f . c o m $ $ $ 2 b

S P Q R 1911 Fillmore St. (Bush St.) P H 4 1 5 - 7 7 1 - 7 7 7 9 Hot & Cool
Italian s p q r s f . c o m $ $ 2 b

S t a r b e l l y * 3583 16th St. (Pond St.) C A 4 1 5 - 2 5 2 - 7 5 0 0 H i p
C a l i f o rnian s t a r b e l l y s f . c o m $ $ 3 bc

Ta v e rna Av e n t i n e * 582 Washington St. (Montgomery St.) F D 4 1 5 - 9 8 1 - 1 5 0 0 Hot & Cool
C a l i f o rnian a v e n t i n e s f . c o m $ $ 2

Uva Enoteca* 568 Haight St. (Steiner St.) H A 4 1 5 - 8 2 9 - 2 0 2 4 Hot & Cool
Italian u v a e n o t e c a . c o m $ 2 b

Wa t e r b a r * 399 The Embarc a d e ro (Harrison St.) E M 4 1 5 - 2 8 4 - 9 9 2 2 Hot & Cool
Seafood (G) w a t e r b a r s f . c o m $ $ $ 2 b

Zaré at Fly Tr a p 606 Folsom St. (Second St.) S M 4 1 5 - 2 4 3 - 0 5 8 0 H i p
M e d i t e rranean z a re a t f l y t r a p . c o m $ $ 2 b

Barbacco Eno Tr a t t o r i a * 220 California St. (Front St.) F D 4 1 5 - 9 5 5 - 1 9 1 9 Hot & Cool
Wine Bar b a r b a c c o s f . c o m 3

B e re t t a * 1199 Valencia St. (23rd St.) M I 4 1 5 - 6 9 5 - 1 1 9 9 Hot & Cool
Bar b e re t t a s f . c o m 2

Bin 38* 3232 Scott St. (Lombard St.) M A 4 1 5 - 5 6 7 - 3 8 3 8 Hot & Cool
Wine Bar b i n 3 8 . c o m 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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Hot & Cool San Francisco Hotels
InterContinental San Francisco • SoMa • Modern (550 rms)

Said to be the largest hotel built in SF since the early 1980s, the InterContinental

San Francisco is, in fact, a behemoth (at lease by this city’s standard). At 32 sto-

ries tall, the 43,000-square-foot blue glass stru c t u re houses 550 guest rooms, 21

meeting rooms, and two ballrooms. Needless to say, the SoMa monster was

designed with the business traveler in mind, and it’s no wonder—the hotel is with-

in walking distance of Moscone Center, Union Square, and FiDi. Conventioneers

with a little downtime can hit the lap pool in the hotel’s 24-hour fitness facility or

book a massage at I-Spa. The hotel restaurant, Luce, serves pricey Italian fare —

though it does not come highly recommended by the locals. Across the lobby, Bar

888 specializes in vintage grappas and grappa-based drinks. While there ’s not

much to say about the guest rooms in terms of style (contemporary, new), they are

appointed with all the amenities for tech geeks: iPod docking stations, WiFi, and

f l a t - s c reen TVs. $ $ $ $ 888 Howard St. (Fifth St.), 415-616-6500 / 888-811-

4273, interc o n t i n e n t a l s a n f r a n c i s c o . c o m

Hot & Cool San Francisco Restaurants
Baker & Banker • Pacific Heights • American

The married duo of chef Jeff Banker and pastry chef Lori Baker have warmly filled

the space left by the exodus (to downtown) of Quince with a farm-to-table re s t a u-

rant that may be the city’s next classic. The best way to see for yourself is to have

the tasting menu, a bargain at $55 a head. Standout dishes on the à la cart e

menu include spring onion vichyssoise with (lightly) smoked Marcona almonds

and saba, and roasted bone marrow with parsley and red onion salad, fried

capers, and grilled levain. The wine list also leans toward sustainable bottles, but

veers from local to southern European. Tue–Sat 5:30–10pm, Sun 5–9:30pm.

$ $ $ 3 1701 Octavia St. (Bush St.), 415-351-2500, bakerandbanker. c o m

Barbacco Eno Trattoria* • Financial District • Italian
The theme is urban Italian wine bar, and the menu is more casual than that of

B a r b a c c o ’s big sister next door, Perbacco. Here, the emphasis is on small, share-

able plates, such as house-made salumi, local and imported cheeses, and simply

p re p a red, rustic meat dishes. The space, designed by Cass Calder Smith, is much

m o re sleek than the flagship’s. A black marble bar is the focal point of the ro o m ,

and a bright yellow beverage display case punctuates the dark wood furn i s h i n g s .

The wine list is terro i r-driven, and many wines are off e red in pours of four sizes,

so you can taste around. Mon–Fri 11:30am–3pm and 5–10pm, Sat 5–10pm. $ $

b c 3 220 California St. (Front St.), 415-955-1919, barbaccosf.com

Beretta* • Mission • Italian
Pull up a stool at the buzzing communal table—ideal for sharing among friends—

and order from an array of antipasti, salumi, and specialty pizzas (bianca with

sea salt and lardo is a must). Couples and foursomes with hearty appetites should

request a table near the tiny open kitchen and dig into risottos and daily specials

like cioppino and lamb osso bucco. Given the pedigree of the place—bar master

Thad Vogler is credited with many a cosmic concoction at Slanted Door and

Hotel Kabuki 1625 Post St. (Laguna St.) P H 4 1 5 - 9 2 2 - 3 2 0 0 H i p
M o d e rn (218) j d v h o t e l s . c o m / k a b u k i $ $ 8 0 0 - 5 3 3 - 4 5 6 7

InterContinental 888 Howard St. (Fifth St.) S M 4 1 5 - 6 1 6 - 6 5 0 0 Hot & Cool
San Francisco M o d e rn (550) i n t e rc o n t i n e n t a l s a n f r a n c i s c o . c o m $ $ $ $ 8 8 8 - 8 1 1 - 4 2 7 3

O rc h a rd Garden Hotel 466 Bush St. (Grant Av e . ) D O 4 1 5 - 3 9 9 - 9 8 0 7 H i p
M o d e rn (86) t h e o rc h a rd g a rd e n h o t e l . c o m $ $ 8 8 8 - 7 1 7 - 2 8 8 1

Baker and Banker 1701 Octavia St. (Bush St.) P H 4 1 5 - 3 5 1 - 2 5 0 0 Hot & Cool
American b a k e r a n d b a n k e r. c o m $ $ $ 3

Bar Cru d o 655 Divisadero St. (Grove St.) H A 4 1 5 - 4 0 9 - 0 6 7 9 H i p
Seafood b a rc ru d o . c o m $ $ 2 b

Barbacco Eno Tr a t t o r i a * 220 California St. (Front St.) F D 4 1 5 - 9 5 5 - 1 9 1 9 Hot & Cool
Italian b a r b a c c o s f . c o m $ $ 3 bc

B e re t t a * 1199 Valencia St. (23rd St.) M I 4 1 5 - 6 9 5 - 1 1 9 9 Hot & Cool
Italian b e re t t a s f . c o m $ 2 bc

Bin 38* 3232 Scott St. (Lombard St.) M A 4 1 5 - 5 6 7 - 3 8 3 8 Hot & Cool
C a l i f o rnian b i n 3 8 . c o m $ 2 bc

City Vi e w 662 Commercial St. (Kearny St.) F D 8 8 8 - 2 3 4 - 7 3 1 6 C l a s s i c
Dim Sum c i t y v i e w re s t a u r a n t . re a c h l o c a l . c o m $ - 2

C o i 373 Broadway (Montgomery St.) N B 4 1 5 - 3 9 3 - 9 0 0 0 Hot & Cool
C a l i f o rnian (G) c o i re s t a u r a n t . c o m $ $ $ $ 1

Comstock Saloon 155 Columbus Ave. (Jackson St.) F D 4 1 5 - 6 1 7 - 0 0 7 1 Hot & Cool
American c o m s t o c k s a l o o n . c o m $ $ 2 b

C re d o 360 Pine St. (Montgomery St.) F D 4 1 5 - 6 9 3 - 0 3 6 0 H i p
Italian c re d o s f . c o m $ $ 2

D e l a ro s a 2175 Chestnut St. (Pierce St.) M A 4 1 5 - 6 7 3 - 7 1 0 0 H i p
Italian d e l a ro s a s f . c o m $ $ 3 c

Dosa on Fillmore * 1700 Fillmore St. (Post St.) P H 4 1 5 - 4 4 1 - 3 6 7 2 Hot & Cool
Indian d o s a s f . c o m $ $ 3 bc

Flour + Wa t e r 2401 Harrison St. (20th St.) M I 4 1 5 - 8 2 6 - 7 0 0 0 H i p
Italian f l o u r a n d w a t e r. c o m $ $ 3 b

F r a n c e s 3870 17th St. (Pond St.) C A 4 1 5 - 6 2 1 - 3 8 7 0 Hot & Cool
C a l i f o rnian f r a n c e s - s f . c o m $ $ 2

G i t a n e * 6 Claude Ln. (Sutter St.) D O 4 1 5 - 7 8 8 - 6 6 8 6 Hot & Cool
F rench g i t a n e re s t a u r a n t . c o m $ $ 2 b

H e i r l o o m 2500 Folsom St. (21st St.) M I 4 1 5 - 8 2 1 - 2 5 0 0 H i p
C a l i f o rnian h e i r l o o m - s f . c o m $ $ 3 c

Black Book San Francisco

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
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Bourbon & Branch—you can expect a mixed crowd of followers. You might even

spot a few Marina types who’ve crossed town for a little late-night re v e l ry with a

roomful of Mission dwellers. Mon–Fri 5:30pm–1am, Sat–Sun noon–1am. $ b c 2

1199 Valencia St. (23rd St.), 415-695-1199, bere t t a s f . c o m

Bin 38* • Marina/Cow Hollow • Californian
It’s worth staying for dinner at this popular wine bar and restaurant. Bin 38’s

focus on small-production New World wines and quirky beers is complemented

by Cal-style dishes, and the bonus of two outdoor seating areas makes this spot

one of the hottest in the ’hood. Sun–Thu 4pm–midnight, Fri–Sat 4pm–1:30am.

$ bc2 3232 Scott St. (Lombard St.), 415-567-3838, bin38.com

Coi • North Beach • Californian (G)
In the interest of good feng shui, Coi (say q u o i en Français) takes its name fro m

the ancient French word for “tranquil.” Located in a bustling adult nightlife cor-

r i d o r, this chic North Beach restaurant is surprisingly serene. Arrive early and pull

up a chair in the quiet, pared-down lounge, where the grass-cloth wallpaper and

natural hues are evocative of Kyoto. The minimalist dining room seats only 29

and serves an 11-course prix fixe menu. The price tag is weighty ($115), and

w o rth it. The menu changes often, but expect variations on signature dishes like

Osetra caviar with slow-cooked egg yolk and crème fraîche, and poached and

s e a red guinea fowl. Tue–Sat 6–10pm (lounge open until midnight). $ $ $ $ 1 373

Broadway (Montgomery St.), 415-393-9000, coirestaurant.com

Comstock Saloon • Financial District • American
Understanding the genesis of Comstock Saloon’s menu requires either good

research skills or a step back in time. Rooted as it is in turn-of-the-last-century

local food, it is high on concept and low on number of ingredients per dish and

general complexity scale. Think of it as retro comfort food without a twist,

except for perhaps the high quality of the raw ingredients, which extend to the

cocktail menu put together by co-owners and mixologists Jonny Raglin and Jeff

Hollinger. There are lots of preserved and pickled foods, as well as little-used

ingredients such as beef shank and salted fish. As austere as it sounds, it works

well, especially in the beautifully restored space that’s been a San Franciso

watering hole since 1907. Tue–Sun 2pm–2am. $$ b2 155 Columbus Ave.

(Jackson St.), 415-617-0071, comstocksaloon.com

Dosa on Fillmore* • Pacific Heights • Indian
The owners of the Mission’s popular Dosa have taken their successful formula

of Southern Indian cuisine, combined with California elegance and a hefty dose

of ambience, to Lower Pacific Heights. The owners transformed a former

Goodwill into quite the stylish space, complete with tangerine walls and wispy

chandeliers. Much as in the original location, the must-tries on the menu

include the restaurant’s namesake dosas, crepe-like pancakes made with lentils

and filled with a variety of spiced potatoes and vegetables. The chutney masala

dosa has eggplant and a nice amount of spice, while the peas and paneer ver-

sion features creamy farmer cheese. S u n – Tue 11:30am–3:30pm and

5:30–11pm, Wed–Sat 11:30am–3:30pm and 5:30–midnight. $$ bc3 1700

Fillmore St. (Post St.), 415-441-3672, dosasf.com

Closures (Please make notes in your Black Book.)

Hotels:
Commodore Hotel, p. 95 

Restaurants:
Azie*, p. 63

Butterfly, p. 64

El Raigon, p. 136

Frisson, p. 66

Hawthorne Lane, p. 138

Julius’ Castle*, p. 139

La Suite*, p. 67

Levende Lounge*, p. 67

Manka’s (Pt. Reyes), p. 203

Moose’s, p. 141

Myth*, p. 67

The Public*, p. 103

Restaurant Budo (Napa Valley), p. 197

Sneaky Tiki*, p. 104

Tablespoon, p. 105

Tallula, p. 105

Trader Vic’s*, p. 145

Nightlife:
Azie*, p. 72

Blue Cube, p. 109

Dolce, p. 74

Frisson, p. 75

G Bar, p. 148

Harveys, p. 30

Julius’ Castle*, p. 149

La Suite*, p. 76

Le Duplex, p. 76

Levende Lounge*, p. 76

Loft 11, p. 76

Luna Lounge, p. 112

Myth*, p. 78

Oxygen Bar, p. 113

The Public*, p. 114

Rx Gallery, p. 114

Sake Lab, p. 79

Sneaky Tiki*, p. 115

Trader Vic’s*, p. 151

12 Galaxies, p. 116

The Velvet Lounge, p. 151

Venetian Room (at the Fairmont Hotel), p. 129

Whisper, p. 116

Zebra Lounge, p. 81

Attractions:
Minnie Wilde, p. 119

Vino Venue, p. 87
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Frances • Castro • Californian
Local celeb chef Melissa Perello (of Charles Nob Hill fame) has gone down-

scale-artisanal at Frances, the best restaurant in the Castro, the San Francisco

neighborhood most in need of a culinary revitalization. The small menu (only

four entrées) is seasonal and very local, and includes food from purveyors such

as County Line Harvest (chicories) and Iacopi Farms (Brussels sprouts). The

long, narrow dining room is lined with tables on both sides, but is so gracious

that it somehow doesn’t feel crowded. Paul Einbund, formerly a sommelier at

Coi, heads up an innovative wine program. Tue–Thu 5–10pm, Fri–Sat

5–10:30pm. $$ 2 3870 17th St. (Pond St.), 415-621-3870, frances-sf.com

Gitane* • Downtown • French
Much like its menu of Basque cuisine, Gitane combines several diff e rent ele-

ments for a whole package that’s uniquely alluring. A happening bar scene down-

stairs mixes with couples and larger groups dining upstairs, and a few tables set

out on Claude Lane. The food successfully melds influences from France, Spain,

and Nort h e rn Africa, making for a full-flavored experience. Bastillas share the

menu with Dungeness crab croquetas, Monterey squid stuffed with meaty port o-

bello mushrooms and tabouli salad with tiger prawns. While some re s t a u r a n t s

that fall under the fusion umbrella may just seem confused, Gitane combines all

of its elements in a sophisticated way. Tue–Sat 5:30–midnight. $ $ b 2

6 Claude Ln. (Sutter St.), 415-788-6686, gitanere s t a u r a n t . c o m

La Mar Cebicheria • Embarcadero • South American
The US has Emeril Lagasse and Bobby Flay; Peru has superstar chef Gastón

Acurio. Acurio is famous in South America not only as a celebrity television

chef, but as a talented restaurateur who’s elevating his native cuisine to new

heights. At La Mar, his first restaurant in the US, diners can sample the likes

of punchy ceviches, tiraditos (Peruvian sashimi), and other traditional dishes

with a modern twist, while overlooking the bay. And did we mention there’s a

Pisco bar serving Pisco sours and Pisco punches (a concoction that was cre a t e d

right here in, you guessed it, San Francisco)? Sun–Thu 11:30am–2:30pm and

5:30–10pm, Fri–Sat 11:30am–2:30pm and 5:30–10:30pm. $ $ b 2

Pier 11/2 (The Embarcadero), 415-397-8880, lamarcebicheria.com

Nopa* • Haight • Mediterranean
North of the Panhandle, a tiny, quiet stretch near Golden Gate Park, bordered

by Divisadero and Masonic, Turk and Fell Streets, has hardly even garnered the

notice of multigeneration natives—until now. Like any great neighborhood spot,

Nopa feels inviting and warm. A large communal table up front is ideal for solos

looking to make friends. Tables in the upstairs mezzanine are best for somewhat

quieter conversation. Do as the locals do—don your comfy jeans and order an

elderflower gimlet. Choose from hearty Mediterranean fare like wood-roasted

sardines and juicy rotisserie chicken. The vibe is funky urban rustic, and invites

you to stay a while—even after dessert. Daily 6pm–1am. $$ bc3 560

Divisadero St. (Hayes St.), 415-864-8643, nopasf.com

ter hand cream, a hand-embroidered sling from Serena & Lily, or flowered Mary

Janes for the most stylin’ little girl you know. The look of most things at Lavish

is precious, with modern lines and a keen eye for style—so you know you’ll find

something fabulous. Mon–Sat 11am–7pm, Sun 11am–6pm. 540 Hayes St.

(Octavia St.), 415-565-0540, shoplavish.com

Classic San Francisco Restaurants
City View • Financial District • Dim Sum

Dumplings? Check. Pork buns? Check. Deep-fried crab claws? Check. No mat-

ter what your dim sum poison, City Vi e w ’s circulating carts can accommodate

your cravings. Located downtown near the Transamerica Building, City Vi e w

may not be as well known as some other local dim sum houses, but it’s got the

goods, and one more thing that counts: the option of making re s e rvations. And

d o n ’t let the name fool you: There is no view. But you won’t mind at all once

you tuck into the Shanghai dumplings. Mon–Fri 11am–2:30pm, Sat–Sun

10am–2:30pm. $ – 2 662 Commercial St. (Kearny St.), 888-234-7316,

c i t y v i e w re s t a u r a n t . re a c h l o c a l . c o m

The Moss Room • Richmond • Californian (G)
Star chefs Loretta Keller (Coco500) and Charles Phan (The Slanted Door) have

teamed up at this Renzo Piano–designed space in the California Academy of

Sciences. The restaurant’s name is derived from the dramatic stone wall cov-

ered in live fern and moss that is the focal point of the room, at the base of

which is a pond filled with Asian river fish. Handcrafted glass lights and Douglas

fir tables add to the ambience of rustic elegance. The menu is all Keller: Think

slow-roasted pork belly with white corn purée, cayenne, and pheasant egg, and

poached wild king salmon with summer squash cavatelli, radish, mint, and pre-

served lemon. Mon–Tue 11am–2:30pm, Wed–Sun 11am–10pm. $$$ 2 55

Music Concourse Dr., Golden Gate Park (John F. Kennedy Dr.), 415-876-6121,

themossroom.com

Quince • Financial District • Italian (G)
Michael Tusk and his kitchen are still at the top of their game, now in the most

beautiful restaurant space in the city, the former home of Myth, in the Financial

District. The chandeliers of the beloved old space came along, and are joined

by contemporary photography and dramatic flower arrangements (a massive dis-

play of olive branches to celebrate the “olio nuovo” menu). There’s lots more

space for diners of all stripes, given the banquettes along the perimeter and

tables in the center, and a gorgeous room for private dining. The food is as it

always was: the most delicate homemade pasta in town. Service, too, remains

genteel, yet not at all stuffy. This is the epitome of San Francisco fine dining.

Mon–Sat 5–10pm. $$$ b2 470 Pacific Ave. (Montgomery St.), 415-775-

8500, quincerestaurant.com
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Nopalito • Haight/Alamo Square • Mexican
There’s a new neighborhood scene coming together in the Lower Haight.

N o p a l i t o ’s neighbors include DeLessio Market, Falletti Foods, and The

Independent, a fabulous sleeper of a live music venue. The folks behind this

“sustainable, organic Mexican kitchen,” a low-lit space done in soothing earth

tones, are Jeff Hanak and Allyson and Laurence Jossel, of Nopa fame. The cook-

ing is a notch up for SF Mexican, including an elaborate mole (six different nuts

and five chiles) and seasonal dishes such as squash blossom empanadas. (There

a re 26 local purveyors listed on the re s t a u r a n t ’s website.) Nopalito 

doesn’t take reservations, but will put you on a wait list via phone. There’s free

parking in Falletti’s lot. Daily 11:30am–10pm. $$ bc3 306 Broderick St. (Oak

St.), 415-437-0303, nopalitosf.com

Pizzeria Delfina • Pacific Heights • Italian
Following up on their smashing success with Delfina and Pizzeria Delfina in the

Mission neighborhood, Craig and Anne Stoll have served up a welcome second help-

ing of Pizzeria Delfina in Pacific Heights. Sporting a modern interior and several

seats along a marble bar, the place has been completely packed since opening in

fall 2008. Chef Craig Stoll’s thin-crust pizzas are a dream, topped with every t h i n g

f rom a fried egg to cherrystone clams to house-made fennel sausage. There ’s also

an all-Italian wine list to wash it all down. Mon and Wed–Thu 11:30am–10pm, Tu e

5:30–10pm, Fri 11:30am–11pm, Sat noon–11pm, Sun noon–10pm. $ b 3 2 4 0 6

C a l i f o rnia St. (Fillmore St.), 415-440-1189, pizzeriadelfina.com

Public House • SoMa • Gastropub
What was once Acme Chophouse is now San Francisco’s trendiest gastropub,

courtesy of Traci Des Jardins. And though it is housed in AT&T Park, it’s not all

baseball, all the time. In fact, the place opens at all kinds of odd hours for other

sporting events, such as the World Cup (6am). The food is traditional American,

and made with the care typical of this local celeb chef. Best bets are the lamb

meatball sandwich, three kinds of sliders, and dogs made from 4505 Meats’

sausages. There are 24 beers on tap and three cask ales. Daily 4–11pm. Bar

daily noon–midnight. Open for lunch during Giants day games. $$ b3 24 Willie

Mays Plaza (Second St., AT&T Park), 415-644-0240, publichousesf.com

RN74 • SoMa • Mediterranean
Though the food is not exclusively Burgundian, as the restaurant’s name

implies—RN74 is a highway that runs through the region—it is mostly French,

with other Mediterranean influences. Michael Mina (of the eponymous restau-

rant in the Westin St. Francis) is RN74’s owner and executive chef. Dishes such

as smoked sturgeon rillettes, grilled Romano beans, and Liberty Farm duck cas-

soulet complement Rajat Parr’s massive wine list, which is, at 80 pages, unpar-

alleled in the city. The casual space is designed to resemble a French train sta-

tion. Sit near the “last bottle board,” which rattles off rare and eclectic wines as

they are sold and looks like a live train schedule. Mon–Fri 11:30am–10pm,

Sat–Sun 5:30–10pm. $$ b2 301 Mission St. (Beale St.), 415-543-7474,

michaelmina.net/rn74/

Sebo • Hayes Valley/Civic Center • Japanese
Guests at Sebo shouldn’t expect California rolls and the like: This impossibly

chic yet tiny Hayes Valley restaurant is known for its seasonal raw fish creations.

with one of the 19 sakes by the glass. Mon and Wed–Thu 6–11pm, Fri

6pm–2am, Sat 11am–2pm and 6pm–2am, Sun  11am–2pm and 6–11pm. $$

3 2491 Mission St. (21st St.), 415-681-7150, nombesf.com

Starbelly • Castro • Californian
The owners of the instant success story Beretta are behind this new Castro hang,

at the center of which is a communal table fashioned from an old bowling lane.

The food is Calfornia comfort, and the drinks are loud with flavor (for instance, the

Diablito, a twist on the Michelada, with beer, habanero, and lime). Chef Adam

Ti m n e y, who lists Bacar and Eos on his resume, cooks up chicken liver pâté,

braised lamb cheeks, and Romano beans with Pecorino, all, of course, made fro m

the most local, sustainable ingredients possible. Mon–Thu 11:30am–11pm, Fri

11:30am–midnight, Sat 10:30am–midnight, Sun 10:30am–11pm. $ $ b c 3

3583 16th St. (Pond St.), 415-252-7500, starbellysf.com

Zaré at Fly Trap • SoMa • Mediterranean
Fly Trap was a local institution; in 2008, chef Hoss Zaré remade it into one of

the most popular restaurants in town. Zaré’s penchant for bold flavors inspired

by Persian and Mediterranean cuisine certainly have something to do with it:

Rich dishes such as pistachio meatballs with honey-pomegranate glaze, and an

impressive lamb shank with flageolet beans and preserved lime, take center

stage. He also smartly left much of the restaurant’s classic interior intact, with

gorgeous tin ceilings and antique prints lining the walls, so you still feel like

you’re having a meaningful, only-in-San-Francisco dinner. Mon–Thu 4–10pm,

Fri–Sat 4–11pm (bar until 1am). $$ b2 606 Folsom St. (Second St.), 415-

243-0580, zareatflytrap.com

Hip San Francisco Nightlife
The Fillmore Auditorium • Western Addition • Concert Hall

The Fillmore came of age during the 1960s, and perhaps that is best evi-

denced by its “poster room,” filled with the iconic, classic concert posters that

most visitors will instantly recognize. Despite the fact that it may be past its

h e y d a y, the Fillmore is still an amazing venue in which to check out a live act,

and draws everything from hip-hop artists to up-and-coming bands to estab-

lished acts like the Pretenders. Perf o rmers take the stage at the front of a

bilevel ballroom, complete with hanging chandeliers. It’s hard not to feel like

y o u ’ re witnessing a piece of history when you check out any live act here .

Showtimes vary. Check website for details. 93  1805 Geary Blvd. (Fillmore

St.), 415-346-6000, thefillmore . c o m

Hip San Francisco Attractions
Lavish • Hayes Valley/Civic Center • Store

Hayes Valley is known for its superior shopping, and there’s no better place to

pick up a gift for baby, your best friend, or even yourself than at Lavish. This

cute-as-a-button boutique stocks everything from luxurious stationery and home

goodies to simply sweet infant clothing and toys. Pick up some luxe shea but-
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Translation? The menu changes often, is a bit pricier than your average sushi

outing, and might include such items as melt-in-your-mouth uni or wild sardines

(much of the fish is flown in from Japan). Stick to the regular menu, or more

adventurous eaters can try the omakase (chef’s tasting) menu. Name your price

and the many courses will slowly tumble out. Tue–Sat 6–10pm, Sun 6–11pm.

$$$ b2 517 Hayes St. (Octavia St.), 415-864-2122, sebosf.com

SPQR • Pacific Heights • Italian
This local fave has undergone a complete overhaul, including a new chef and a

new menu. Gone are the small antipasti, meant to be paired with other dishes and

s h a red, replaced by larger portions of lighter appetizers, such as grilled sweet-

b reads with fennel and crispy pig’s ear with pickled jalapeño, green tomato, and

radish. The famous pasta dishes are slightly less Italian and more Californian, but

still pre p a red deftly by chef Matt Accarrino, who trained under Todd English and

Charlie Palmer. Owner Shelley Lindgren (also of A16) has put together a killer

Italian wine list—perfect, of course, with the food. Mon–Fri 5:30–10:30pm, Sat

11:30am–2:30pm and 5:30–10:30pm, Sun 11:30am–2:30pm and 5:30–10pm.

$ $ b 2 1911 Fillmore St. (Bush St.), 415-771-7779, spqrsf.com

Taverna Aventine* • Financial District • Californian
Although it might be best known as a watering hole for the stylish downtown set,

Taverna Aventine is also a sophisticated lunchtime spot. Chef Dave Faro has put

together a list of salads and superior sandwiches, such as the already-classic

milk-braised pork shoulder with fontina, mustard, and pickled veggies, or olive

oil-poached chicken with pancetta, goat cheese, and piquillo peppers. There’s

also a menu of bar bites served until 8pm, should you come to check out the

happening after-work scene: oysters with tomato mignonette, artisan-made salu-

mi, tuna tartare, and more. After a long day of wandering the city, complements

like these make any cocktail taste that much more deserved. Mon–Wed

11am–11pm, Thu–Fri 11am–2am, Sat 7pm–2am. $$ 2 582 Washington St.

(Montgomery St.), 415-981-1500, aventinesf.com

Uva Enoteca* • Haight/Alamo Square • Italian
With a carefully selected all-Italian wine list and a menu of antipasti, carne, and

f o rmaggi pre p a red by a Ritz-Carlton alum, the Lower Haight’s Uva Enoteca is one

of the favorite spots in the city to try lesser-known Italian wines. Daily 5–11pm.

$ b 2 568 Haight St. (Steiner St.), 415-829-2024, uvaenoteca.com

Waterbar* • Embarcadero • Seafood (G)
Restaurateur Pat Kuleto knows a thing or two about high drama: Many of his

restaurants are just as well known for their food as they are for their spectacular

interiors (Boulevard and Farallon spring to mind). Waterbar is no diff e rent. In an

homage to all things under the sea, two floor-to-ceiling aquariums draw “oohs”

and “aaahs” from diners, who are a mix of well-heeled locals and visitors. An

i n c redible view of the Bay Bridge doesn’t hurt matters, either. Chef Parke Ulrich

has the touch when it comes to seafood. Witness a restrained sashimi of sea scal-

lops with sweet potato, smoked salt and paprika oil, or a hearty petrale sole with

potato-onion hash, bacon, and brown butter. Mon–Thu 11:30am–2pm and

5:30–10pm, Fri 11:30am–2pm and 5:30–10:30pm, Sat 11:30am–3pm and

5:30–10:30pm, Sun 11:30am–3pm and 5:30–10pm. $ $ $ b 2 399 The

E m b a rc a d e ro (Harrison St.), 415-284-9922, waterbarsf.com

food. Dishes like fritto misto and panzanella toscana emphasize the rustic

approach embraced here. Though the menu is largely old-school, the space is

21st century, with quotes about important cultural debates emblazoned boldly

on the walls. The furniture is all made from reclaimed wood and conceived by

Dutch designer Piet Hein Eek for a high-low effect. Tue–Fri 11:30am–2:30pm

and 5:30–10pm, Mon and Sat 5:30–10pm. $$ 2 360 Pine St. (Montgomery

St.), 415-693-0360, credosf.com

Delarosa • Marina/Cow Hollow • Italian
San Franciscans never seem to tire of Italian food, and the brains behind two

of the most successful Italian restaurants in the city, Antica Trattoria and

Beretta, have taken their smooth operation into the Marina, and scaled it back

to include everyone’s Italian favorite: pizza. But don’t expect the usual Chianti

alongside; instead, think cocktails and beer, 30 variations on that theme, with

14 on tap. The atmosphere is meet-and-greet, with almost all of the seating at

communal tables, which works for the largely single, 30-something crowd. Daily

11:30am–1am. $$ c3 2175 Chestnut St. (Pierce St.), 415-673-7100,

delarosasf.com

Flour + Water • Mission • Italian
Simple, elemental food, much of it cooked in a wood-burning oven that re a c h e s

900 degrees, is at the heart of Flour + Wa t e r’s menu. Pizza in particular is what

makes this place a destination. Don’t look for pies tricked out with fancy ingre d i-

ents. There are only four on off e r, each thin-crusted and lightly topped, cooked

for a maximum of two minutes. Don’t ignore the perfect pastas, especially corz e t t i

stampati with Castelvetrano olives and local squid. The scene in the open dining

space, whose tables are made of reclaimed wood, is upscale hipster types with a

penchant for inexpensive, well-made Italian wine. Daily 5:30pm–midnight. $ $

b 3 2401 Harrison St. (20th St.), 415-826-7000, flourandwater. c o m

Heirloom • Mission • Californian
The short and sweet menu at this casual Mission restaurant is of the (mostly)

local and sustainable variety, and its length underscores the kitchen’s confi-

dence. There are three to four appetizers and the same number of main dishes

available at any given time, a few cheeses, and only a couple of desserts. The

emphasis is on having a relaxed meal with high-quality food that is manipulated

as little as possible. The wine list encourages BYO, and the corkage policy is a

new one on us: For wines younger than 2002 you’ll pay a $10 fee per bottle,

whereas older wines are charged at $25 a literal pop. Mon–Thu 6–10pm, Fri

11:30am–2pm and 6–10pm, Sat 10am–2pm and  6–10pm. $$ c3 2500

Folsom St. (21st St.), 415-821-2500, heirloom-sf.com

Nombe • Mission • Japanese
The inauspiciously named Nombe, which means “drunk man in the street” in

Japanese, is actually the best place in the city for homey izakaya cooking, and

has a 75-plus-bottle sake list as well. The odd space is kitchen, bar, and din-

ing room in one, and the furnishings feel a bit mix-and-match, but the food

quells all hesitations with its simple goodness. Sashimi is always a must (the

selection changes nightly), as are the roasted beets with wasabi and the fried

Brussels sprouts with mint, yuzu, and chiles. Ask for help in pairing your meal
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Hot & Cool San Francisco Nightlife
Barbacco Eno Trattoria* • Financial District • Wine Bar

The mostly Italian wine list represents the wide travels and eclectic palate of

Mauro Cirilli, the sommelier at Perbacco, who selected the 100 or so bottles

that populate Barbacco’s beverage menu. The strongest section is reds from

Lazio and south. Mon–Fri 11:30am–3pm and 5–10pm, Sat 5–10pm. 3 220

California St. (Front St.), 415-955-1919, barbaccosf.com

Beretta* • Mission • Bar
Mission locals and hipsters flock to the bar and communal table here for

Beretta’s superlative cocktails. The Airmail, for instance, packs a punch of

Prosecco with rum, honey, and lime, while the elegant Nuestra Paloma com-

bines tequila, elderf l o w e r, Cointreau, grapefruit, and bitters. M o n – F r i

5:30pm–1am, Sat–Sun noon–1am. 2 1199 Valencia St. (23rd St.), 415-695-

1199, berettasf.com

Bin 38* • Marina/Cow Hollow • Wine Bar
This Marina wine bar and restaurant focuses on small-production New World

wines and quirky beers, and has two—count ’em, two—popular outdoor seating

areas, making it one of the hottest spots in the ’hood. Get toasty by the fire-pit

on the backyard patio and start the evening with a glass of Australian Innocent

Bystander pink Moscato. No need to make separate plans for dinner—Cal-style

dishes prepared by Delfina and Nopa vet Glenn Christiansen, ranging from char-

cuterie and artisan cheeses to warm chanterelle bruschetta and semolina-fried

quail, pair perfectly with the restaurant’s creative beer and wine selection.

Mon–Thu 4pm–midnight, Fri–Sat 4pm–1:30am. 2 3232 Scott St. (Lombard

St.), 415-567-3838, bin38.com

Dosa on Fillmore* • Pacific Heights • Restaurant Bar
The stylish set that gathers here can’t get enough of signature cocktails made with

i n g redients that are every bit as luxurious as the re s t a u r a n t ’s South Indian cuisine.

We ’ re talking mango gastrique and coriander nectar—not your typical ingre d i e n t s .

S u n – Tue 11:30am–3:30pm and 5:30–11pm, Wed–Sat 11:30am–3:30pm and

5 : 3 0 – m i d n i g h t . 3 1700 Fillmore St. (Post St.), 415-441-3672, dosasf.com

Gitane* • Downtown • Lounge
Gitane’s low-lit, sexy bar has become the place for post-work cocktails and nib-

bles for the sophisticated downtown set. The space is small, but that doesn’t

stop this well-dressed crowd from grabbing sherry-infused drinks and addictive

“bacon bonbons” while checking out their neighbors. Tue–Sat 5:30pm–1am. 2

6 Claude Ln. (Sutter St.), 415-788-6686, gitanerestaurant.com

Nopa* • Haight/Alamo Square • Restaurant Bar
With a late-night menu with plenty of shareable selections, an airy, hip interi-

or, and a prime location in the ’hood with which it shares its name, it’s no won-

der that Nopa’s narrow bar and communal table are always bustling. Oh, there

is one more little thing: the expertly mixed cocktails. Peruse the list, and you’ll

find the likes of a sidecar made with rum, a delicious Pisco sour, and the Death

Hip San Francisco Hotels
Hotel Kabuki • Pacific Heights • Modern (218 rms)

The Hotel Kabuki takes most of its cues from its surrounding Japantown neigh-

borhood—right down to the tea service offered to guests just after checking in.

All of the rooms were renovated in 2007, giving them a sense of vitality and an

“East meets West” style: Modern furnishings in a serene palette of neutrals

accented with reds and oranges, along with amenities such as LCD TVs and iPod

docking stations, hold court alongside more authentic touches, such as Asian

teakettles and Japanese screens. Some of the rooms even feature Japanese

soaking tubs in the marble-and-tile bathrooms. If you have time, take a class in

ikebana, the Japanese art of flower arranging. $$ 1625 Post St. (Laguna St.),

415-922-3200 / 800-533-4567, jdvhotels.com/kabuki

Orchard Garden Hotel • Downtown • Trendy (86 rms)
If green is chic in San Francisco, then Orc h a rd Garden—one of only five hotels

worldwide to garner LEED certification—is the little black dress of the hospitality

i n d u s t ry, proving that a social conscience is the most stylish accessory. The hotel

draws a mixed crowd with one thing in common: sincere concern for a healthy

e n v i ronment. The vibe is lighthearted and sunny, with cool greens and crisp white

t h roughout, and furnishings are minimalist without sacrificing comfort. The bro n z e

balconies were handcrafted by a local artist, and the plush beds are covered in

machine-washable Egyptian cotton linens. Organic Aveda products in the bath-

rooms promise guilt-free pampering. Just steps from Union Square and the

Chinatown gate, Orc h a rd Garden is a stone’s throw from the best of downtown

shopping, nightlife, and dining. The hotel’s own eatery, Roots, is helmed by chef

Russell Rummer, formerly of Absinthe and Acme Chophouse. The low-key re s t a u-

rant serves locally sourced organic fare with a Mediterranean flavor. $ $ 466 Bush

St. (Grant Ave.), 415-399-9807 / 888-717-2881, theorc h a rd g a rd e n h o t e l . c o m

Hip San Francisco Restaurants
Bar Crudo • Haight/Alamo Square • Seafood

It’s raw fish, but it’s not sushi. Bar Crudo—formerly located in a hole-in-the-wall

next to the Tunnel Top bar—has found a snappy new home on Divisadero, in the

gentrifying neighborhood that has Nopa as its culinary cornerstone. Brothers

Mike and Tim Selvera have retained the original concept but reinvented the

scene, now clean white walls with stark black murals and a marble bar. They’ve

also added a few cooked dishes, both hot and cold, to the small menu that has

nary a miss. Start with the raw sampler of char, scallop, kampachi, and butter-

fish, each topped with a minuscule dab of an ingredient (salmorejo, chichar-

rones) that defines its flavor. Spring for a Chablis and watch the foot traffic—

attractive, casual, eclectic. Mon–Sat 5–11pm, Sun 5–10pm. $$ b2 655

Divisadero St. (Grove St.), 415-409-0679, barcrudo.com

Credo • Financial District • Italian
With a name that translates to “I believe,” Credo is all about feeding the peo-

ple, in the most basic sense, and as such the menu is largely Italian peasant
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at Dusk, made with crème de violette, Cava, and St. George absinthe. Sounds

like a mighty fine way to go, if you ask us. Daily 5pm–1am. 3 560 Divisadero

St. (Hayes St.), 415-864-8643, nopasf.com

Taverna Aventine* • Financial District • Restaurant Bar
Local restaurant and nightlife impresario Vintage 415 is known about town for

opening spots that quickly become a scene, and its venture Taverna Aventine is

no exception to the rule: It’s become the spot for rollicking happy-hour block

parties. Taking its inspiration from the Barbary Coast, the two-level watering

hole and eatery sports two full bars and a downstairs “Parlor” with 150-year-o l d

brick walls. Die-hards can join the Aventine Club, which allows them to pur-

chase space in a row of handcrafted lockers to store their own personal spirits.

M o n – Wed 11am–11pm, Thu–Fri 11am–2am, Sat 7pm–2am. 2  5 8 2

Washington St. (Montgomery St.), 415-981-1500, aventinesf.com

Uva Enoteca* • Haight/Alamo Square • Wine Bar
Uva Enoteca is not one of San Francisco’s ubiquitous wine bars. Yes, it is a “wine

b a r,” but you won’t find throngs of halter-topped scenesters, a wine list catego-

rized by clever descriptors, or a magnum-size bouncer at the door. Instead, Uva

follows in Italy’s fashionable footsteps: The softly lit Lower Haight hangout with

exposed brick interiors serves a carefully considered list of all-Italian vinos (cre-

ated by a Mario Batali vet) alongside a menu of antipasti, carne, and form a g g i

(thanks to a Ritz-Carlton alum in the kitchen) in an atmosphere that’s more about

family and friends than trendy décor. Uva is really all about relaxing and chatting

over a quartino of wine: a very civilized pour in a small decanter that holds about

o n e - t h i rd of a bottle. Daily 5–11pm. 2 568 Haight St. (Steiner St.), 415-829-

2024, uvaenoteca.com

Waterbar* • Embarcadero • Bar
Perhaps it’s the view of the Bay Bridge. Or maybe the oysters washed down with

a glass of bubbly are the real draw. No matter what the reason, the word is out:

For the FiDi set, who aren’t afraid to drop a little cash, Waterbar has one of the

most happening happy hours in the city. Daily 11:30am–2pm and 5:30–10pm.

2 399 The Embarcadero (Harrison St.), 415-284-9922, waterbarsf.com

Hot & Cool San Francisco Attractions
Bliss • SoMa • Spa

Bliss spas have been popping up around the country offering their signature

brownie buffets, manicures avec TV, and wide array of delicious-smelling prod-

ucts. In addition to the convenient location (next to SFMOMA), its key virtues

are its accommodating long hours, extremely private treatment rooms (important

if the word Brazilian connotes pain, not pleasure, in your vocabulary), and bevy

of lovely spots to lounge, including a same-sex outdoor space. It’s also a place

where guys can get their pedicure on without feeling like they’re crashing a

slumber party. Daily 9am–9pm. $$$$ 181 Third St. (Howard St.), 415-281-

0990, blissworld.com

California Academy of Sciences • Richmond • Museum
When the remodeled Academy of Sciences opened smack-dab in the middle of

Golden Gate Park in the fall of 2008, it quickly became one of the city’s top

attractions. See a state-of-the-art planetarium show narrated by Sigourn e y

We a v e r, wander through the four- s t o ry rain forest, marvel at the live penguins

swimming playfully in the African Hall, or check out the impressive “living ro o f ”

comprised of native Nort h e rn California plants. Given the Academy’s immense

p o p u l a r i t y, ordering tickets online in advance isn’t a bad idea; especially on

weekends, it can mean less time waiting in line and more time exploring the nat-

ural wonders within. Mon–Sat 9:30am–5pm, Sun 11am–5pm. $ $ 50 Music

Concourse Dr. (Martin Luther King Jr. Dr.), 415-379-8000, calacademy. o rg

De Novo • Pacific Heights • Store
Many of the boutiques that line Fillmore Street’s chic shopping strip share one

thing in common: While obviously stylish, they’re also hard on the wallet. If

you’re looking for more of a mix of high-end fashion and affordable prices, try

De Novo for trendy womenswear and funky accessories. Discerning shoppers will

find everything from flirty Max & Cleo dresses to delicate gold chains adorned

with quirky pendants to fuzzy sweaters and tops from Free People and the like.

A few higher-priced items, such as frocks from Nicole Miller, round out the ever-

changing selection. The owners are cheery and helpful—and offer honest 

opinions and great suggestions, should you need a new ensemble for a night on

the town. Mon–Fri 10am–7pm, Sat–Sun 10am–6:30pm. 2413 California St.

(Fillmore St.), 415-563-5937

Manika • Downtown • Store
Manika is special, and not just because it’s tucked away on ultra-exclusive

Maiden Lane: Owners Monica and Peter Walsh have created a jewelry store

where patrons are certain to find that unique, jaw-dropping piece that will have

all their friends asking about it once they arrive home. In their small, beautiful

store, the Walshes stock the work of lesser-known Bay Area and international

craftspeople; many even have an eco-conscious bent, using reclaimed materi-

als. Witness, for instance, Nina Basharova’s whimsical “Milky Way” gold rings

and pendants, or delicate Hemp stacking rings or a striking steel-and-diamond

necklace from Sarah Graham. Really, though, any adornment from Manika is

sure to impress and inspire. Mon–Fri 11am–6pm, Sat 10am–6 pm. 11 Maiden

Ln. (Kearney St.), 415-399-1990, manikajewelry.com

SenSpa • Presidio • Spa
Most spas offer the basics: massages, facials, and mani-pedis. SenSpa, which is

housed in a World War I army barrack in the Presidio, takes the experience to

another level with a distinct focus on health and wellness. The spa works with

nutritionists and therapists to design treatments that don’t just try to improve the

b o d y, but overall health and well-being. Once guests step inside the barr a c k —

which has been transformed into an absolutely gorgeous getaway, complete with

m o d e rn furnishings and a lounging room that is so comfortable, you might just

want to take a nap—they are treated like ro y a l t y. Tue–Fri 10am–9pm, Sat–Sun

9 a m – 7 p m . $ $ $ $ 1161 Gorgas Ave. (Marina Blvd.), 415-441-1777, senspa.com




