








ble (572 M. Indian Canyon Dr.; 760-
969-1800; entrées, $23-538).

Ducca »San Franciscs, California

Drawing on a range of culinary tradi-
tions, Duceca pulls off unexpected
combinations like oxtail gnocchertri
with citrus gremolata, and monkfish
in jalapefo and mint marinade. Sea-
food dominates, but the menu has
enough variety to please a picky
crowd, and the service is as warm as
the fire pit out on the terrace. Mura-
no glass chandeliers, some playfully
grouped in threes, highlight the de-
signers’ attention to detail: a copper-
handled fork, French cuffs on the
waiters” shirts. And if you're staying
at the recently revamped Vestin
Market Street, your room is just an
elevator ride away (50 Third Sc;
415-977-0271; entrées, $9-534).

Spruce »San Francisco, California
It's termpting to dismiss Spruce as a
case of all style and no substance.
The slick Presidio Heights spot has
the usual hip elements: funly space
(1930s auto garage); edgy industrial
decor (exposed steel trestles; tex-
tured sisal walls); and buzzword in-
gredients (burrat, foie gras). But
this is 5an Francisco, and even de-
signer denim-clad crowds aren't go-
ing to stand for limp lettuce, Chef
Mark Sullivan, of Woodside's much-
loved Village Pub, gets his produce
frem the restaurant’s ewn farm, and
the quality shows in the refreshingly
simple shaved zucchini salad and the
ravioli stuffed with sweet celeriac
and mascarpone. Heirloom toma-
toes are a seasonal treat, but the fat,
juicy burger, served with top-notch
fries, is delicious year-round. The
wine list is encyclopedia-sized, and
there are expertly mixed cocleails.
At the front, a small counter sells
homemade charcuterie (try the
decadent duck mousse), cheese,
and prepared foods (3640 Sacra-
mento St; 415-931-5100; entrées,
$18-538).

Spago »Beaver Creek, Colorado
Every winter, the beau monde of the
ski set settle into the rustic luxe
Ritz-Carfton, Bachelor Gulch, This
year, they have more cause to work
up an appetite on the slopes; the ar-
rival of Wolfgang Puck's Spago. Hap-
pily, this outpost lacks the preten-
sion of its sister restaurants. New
York designer Tony Chi's socaring
space has communal cak tables,
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Mathias Dahlgren
»Stockhoim

In this stunning bilevel
spot, Dahlgren serves
haute iterations of
childhood favorites.,

brown-and-white-hide up-
holstery, and oversized
black-and-white murals of
the Rocky Mountains by
Denver photographer john
Fielder. Floor-to-ceiling win-
dows frame the stunning
mountainscape. The food is
everything you'd expect
from the celebrity chef (in-
cluding sky-high prices): Sig-
nature dishes like steamed
Hong Kong—style bass with
baby bok choy and jasmine
rice, and spicy tuna tartare
served in sesame-miso tuile
cones, don't disappoint. Save
room for the sinful |12-layer
flourless chocolate cake—
after a hard day on the
mcuntain, you've likely
earned it (970-343-1555; en-
trées, $40-595).

Michael's Genuine Food
& Drink »Miami, Florida

L

The restaurant at the epi-
center of the red-hot Design
District is Michael Schwartz's
infermally chic indoor/out-
door hangout, priced to en-
courage repeat visits. There are no
food pyrotechnics—just perfect,
ingredient-driven dishes, many
straight fram the wood-burning
oven. Plates are sized from snacks
to extra-large, which encourages
sampling: Try the sweet-spicy pork
belly with kimchi and pea shoots;
the juicy heritage chicken with pine
nus, raisins, and arugula; or the
grilled local swordfish with arti-
chokes and saffron aioli. The addic-
tive crisp-outside, soft-inside chili-
and lime-spileed hominy are a must
(130 M.E. 40th St.; 305-573-5550;
entrées, $12-546).

Downtown at the HISAM

siHonadulu, Hawai

Half the pleasure of dining at Ed
Kenney's latest spot—rthe Oahu-
bern chef alse runs Honalulu's wild-
ly popular Town bistro—is the loca-
tion, Far frem the madding beach
crowd, this iber-minimalist dining
room is inside the Hawaii State Art
Museum, in the leafy city center,
Then there's the food. Imaginative
but not overwrought, the ever-
changing menu highlights produce
from Cahu's best farms. Recently
there was a perfectly dressed salad
of beets, ricotta salata, and pista-
chios, followed by a roasted pork
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loin sweetened just so with spiced
butter rum and dates. Like the en-
trées, the desserts come and go
with the latest harvest, but, luckily,
the olive oil cake is a constant. For
now. Downtown at the HiSAM
serves lunch only, although with the
arrival this summer of its liquor li-
cense, the place will be open for din-
ner, too (250 5. Hotel 5t.; B0B-536-
5900; entrées, $9-%16),

Aigre Doux »Chic
This lavely restaurant, run by the
husband-and-wife team Mohammad
Islam and Malika Ameen, has it all:
intelligent foad, friendly service,

a well-chosen wine list. The re-
strained, elegant decor harks back
to the 1930s with slarted walls of
cherrywood curving above the wo-
ven leather banquettes, all the way
up to the double-height ceiling, The
kitchen skilifully balances flavors
and textures (aigre doux means
“sweet sour”) in dishes such as chin-
crust pizza topped with rabbit, figs,
erispy bacen chunks, pickled fennel,
and goat cheese; hamachi sashimi
with avocado and a brillée of tart
yuzu; and glazed duck breast with
bok choy. almond-laced quinea,

and cherry compote. Ameen is the
pastry chef, and her fine desserts
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