RUSTIC CANYON WINE BAR ANMD
SEASOMNAL KITCHEM (1119 Wilshire Bhed,
S8 310-383-7050) i= an outgrowih of a
saes of Farmer's Market Wednesday din-
ner parties that owner, Josh Loab (ax wine
director at Capo and Broadway Dali} hald
with friends in a Rustic CGanyon “iree
house,” Designer Claudia Reyes installed
three communal tables 1o play up the cogy
gatharng fealing. Exaculive chel Samie
Mohajer (@x-The Litthe Door, Ao)'s néguiarty
changng seasonal meny highlights ingredi
érls frm local Barmers. ranchers, and fsh-
armen mada into nustic Cal-ed small and
not-g0-amatl platas. Share the Moreccan
salad plate of hummus, oliees, roasied pip-
pers, and grilled Natbread; o handcrafled
salami, Humboldt Fog goal chease, and
toast or arisanal cheess wilh rasan bread
ihat can stand in lor dessen. Signature dish-
88 nciude pan-moasted half-chicken served
with roasted root vagetables and sautead
bitlor greans, and a cast-iron burger with
applawood amoked bacon and Poind Heyes
plue chesdn. | ol Bor arything trom braised
shart s with wilkl musheooms aver onesamy
pobantn to monkfish in s=affron anisa brodh
with brasad fennal gnd pes was polaloes,
and end with one of Roxanng Jullapal fasx-
Lucqueas, AQDCHs winning desserts— say,
apple huckiohdmy crisp o nocky road broad
pudding, Drink one of 20 rotating global
wines by the glass or such bar drinks &s
clgssan iilers and a SUGAr CubWs, Incloching
lermongrass and ginger. or a black wahnal
prosecoo and Guirgss

Rustee Caryon 18 a non-stop party
in & “bre hougse”



