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THE oLD PLACE
. false front, the weathered wood, the
- restaurant looKs as if it's been alrlifted from

"---_j_}'."»-'-_”;”-‘i Tom and Barbara F‘?U”yDH Created -
_ntry hideout in the hills of Agoura after thevy
_ucht the building Inthe 1960s. Before that the

1 iiding served as a general store and post office t."m

| B \ecades. Within are five booths, a snug bar, and the

ma of terrific steak cooked over red oak_

; | 1083 Mulholland "'h‘:"‘_, f—’h}_’j_‘nil!ﬁ == 706-9001
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MARY'S MARKET AND CANYON CAFE
- reach Mary's you drive past the turn-of-the-
+ury storefronts of small-town Sierra Madre and
0 a tree-dense canyon along sinewy streets lined
vith stone walls. The parking lot sits above a leaf-
+rown wash, and rustic homes climb the hill above
he cafe. Anywhere else the waffles, corn dogs, and
chicken salad sandwiches would be good enough:
~ere. at a quaint counter in an unsullied swath of old
~slifornia. they can only delight.
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rra Madre, 626-355-453

— e g

20 | Woodland

ARROYO SECO GRILL

The coffee shop takes cover in the Arroyo Seco Golf
“surse, which itself is in a broad riverbed and
shrouded by sycamores, Most people only learn
snout the restaurant when they're plinking around
the miniature golf course or the driving range. It can
he pretty crowded at breakfast, but on afternoons
you can have the place to yourself as you accompa-
y your perfectly respectable burger with a Bloody
Mary or 38 couple of beers. That's right: There's a full
var. /71055 Lohman Ln,, Soutn Pasadena, 323-

1155 or arroyoseco.com
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Food & Drink

A natural strea
ElRio def I ETE

min the Hancock Park area?
1de les Flores runs mostly un-

r

You can see it near 4465 West
ween Longwood and Iremaine.
ance to the Wilshire C ountry
trickles west pf Rossmore.

Or gain admijtt
ﬁ'ﬂb, where it

Brides, beware—g

dZerac-sj . |

S '€ floorboards of the Victori
& Wedding venue, On top of hosting all man-

:](; f?é.;?i ri‘;ﬁég flaventa. the little yellow mansion dat-
E.Eeaheasu . ?Er_‘-*ntly openedits nether region as a
o 7;1 ;;Jr .y s bqr fhe_nce the mounted deer head
mck:{aw - 'laﬂdellera} that slings Prohibition-era
o Is. The entranceis around back through the
Parking lot; look for the Chalkboard sign. (We don't

) |

etcmmmend 8oing through the front unless you're in

f,,q LJKI—_-DEE.-‘DU like free cake.) // 2640 Main St, Santa
onicd, 3710-392-4956 or thevictorian com
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BARBARA’'S AT THE BREWERY

gégftaieslfz;ﬁf;f_.;i;geable to quaff a goblet of craft
ry. Now inits 29th year, the
converted Pabst Blue Ribbon facility and Edison
power plant in Lincoln Heights is the largest live-
work art colony in the world. Supplying those cre-
ative types with their fuel of choice, Barbara's res-
taurant Is buried in the middle of the complex at the
back of the parking lot, past aloading dock, next to
a bookstore, Turn down Moulton and watch for 3
pink neon heart to your left, Three patios, a dining
room, and a bar serve Macho Nachos, meat loaf, and
ten primo beers on tap at lunch and dinner week -
days. //620 Moulton Ave., Ste. 110, Lincoln Heights,
323-221-9204 or bwestcatering.com.
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OFF-MENU
DISHES

These days arestaurant’s
nonest-to-goodness
regulars can be hard to
distinguish from its Twitter
followers, but it's safe to
say that if you've heard of
the staff-only Oaxaca —
sandwich at Tender
Greens (tendergreensfood
.com), you're on the inside
track. Restaurants don't
mention certain dishes on
their menus for all sorts of
reasons: as a special treat
for loyal diners, mystique,
ego. We've got to admit we
like the look our friends
give us when we ask for
the homemade blood
cake on brioche at
Waterloo & City
(waterlooandcity.com).
Never had the lobster —
mashed potatoes or
wedge salad at BLT Steak ol A
(bltsteak.com)? Well, now 2 eer
you can. If it's before 10 a.m.
on a weekend, you can
make like James Bond and
order the top-secret
Italian Breakfast -
at Dominick's (dominicks
restaurant.com), which g ikt ar:
features two eggs, wild |
boar bacon, polenta,

mushrooms, and grilled

bread. You might get the

stink eye asking for a

hamburger at any other
Thai restaurant. At Jitlada |
(jitladala.com), it gets you | i
the superspicy Jazz — ' oy«
Burger wrapped inlettuce. w o
Shhh, =L.B.S
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