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WHERE TO  EAT[ ]

For months we drove by this charming little French place at the corner of La
Cienega and Holloway, lured by its kelly green signage and idyllic patio. But when
we finally stopped in for lunch we bemoaned the delay, because Salades de
Provence is near perfect as far as French cafes go. The food is fresh, delicious, and
beautifully prepared. Check out the soups and quiches du jour for the quintessential
lunch combo, paired with one of their inspired salads. We especially love the quiche
Lorraine with the salad Mediterranéeenne, washed down with Orangina and fol-
lowed by a foamy cappuccino. They also serve up a lovely little brunch, and are
open seven days a week for breakfast, lunch, and dinner. It’s the kind of place where
you want to take your time to savor the flavors and the ambiance, so do. In the fall
they are even opening up another location, in the Frédéric Fekkai salon on Rodeo
Drive. 1040 LA CIENEGA BLVD. 310/657-9696 WWW.SALADESDEPROVENCE.COM
FRENCH $

KOKOMO CAFÉ: Long a gay staple at Farmer’s Market on Third, Kokomo Café has moved
to more modern, stylish digs at Beverly and Martel. We love its chocolate and turquoise
color scheme, more convenient location, and especially, the food! The menu is more
expansive at this location, though still offering Kokomo classics such as the roasted
tomato soup and scrumptious patty melt. We are devotees of their Cajun-infused break-
fast offerings, especially the eggs Sardou—similar to eggs Benedict only with artichoke
and spinach in lieu of ham—and the fantastic low-carb omelette (egg whites with
smoked turkey, goat cheese, spinach, and tomatoes). This may be our favorite break-
fast/lunch find in some time. P.S. Kokomo is now a star, featured as the Peach Pit in the
new Beverly Hills: 90210. 7385 BEVERLY BLVD. 323/933-0773 CALIFORNIA DINER $

CHIPOTLE: I have a friend who refuses to eat Mexican food anymore, complaining of
being confronted by too many plates of indistinguishable bean-y, cheesy goop. I couldn’t
completely disagree with his observation until a recent visit to Chipotle. Supporting
their manifesto “Food with integrity,” Chipotle offers gourmet flavor with high-quality
ingredients (like sustainable produce and naturally raised, antibiotic-free chicken—trust
me, you can taste the difference)—at lightening-fast service. The marinated chicken bur-
ritos with roasted chili-corn salsa are beyond delicious and rank among the city’s best.
The carb-conscious can skip the tortilla with a low-cal fajita bowl. And I don’t have
space to describe the delicious margaritas! Suffice to say, Chipotle gives fast food a
good name. THERE ARE OVER 60 LOCATIONS IN SOCAL. FIND ONE NEAR YOU AT
WWW.CHIPOTLE.COM. MEXICAN $

THE WAFFLE: Comfort food with high-quality, artisan ingredients, late-night hours, and
deliciously modern décor? Yes, please. Lesbian Chef Scooter Kanfer delivers the goods
with her reinvention of the American diner, and we really feel the love digging into culi-
nary creations such as the cornmeal jalapeño waffle with crispy boneless chicken breast,
old-school greens and brown gravy, the blueberry lemon waffle, and Scooter’s famous
mac & cheese. The daily Blue Plate specials are out of this world, and The Waffle even
extends the love to those of us with food allergies, with such lip-smacking offerings as
the vegan Ruben, gluten-free waffle, and nondairy milkshake. Did we mention there’s
also a full bar, and you can get breakfast any time of day? Almost too much goodness
here—we hope Chef Scooter opens more locations. 6255 W. SUNSET BLVD. 323/465-
6901 AMERICAN DINER $$

CALIFORNIA VEGAN: Carnivores rejoice! Should your eco-conscious new lover pull the
vegetarian test on you, ride-share them over to this Thai/Chinese-inspired restaurant
and spare yourself from the overpriced and tasteless vegan stereotypes. For although
there is no meat or dairy to be found within the confines of this karma conscious
kitchen, you'll hardly notice because their soy and seitan meat substitutes are surpris-
ingly close to the real thing. With a few exceptions, even the most die-hard meat eaters
will find the food here tasty and hearty enough to spare you the McDonald's run after-
wards—and if you grab a lunch or dinner special, it will cost about the same. 7300 W.
SUNSET BLVD. 323/874-9079 THAI/CHINESE $
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