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<« JOACHIM SPLICHAL

erman-born, award-winning restauranteur and chef Joa-

chim Splichal has lived in San Marino for 25 years. As

owner of the Patina Restaurant Group (patinagroup
.com), with more than 70 establishments coast to coast—includ-
ing Nick + Stef’s in downtown Los Angeles and The Kitchen at
Descanso Gardens—he has embarked on another passion into the
viticulture world. When he’s not at his Provencal vineyard near
the medieval town of Brignoles in the South of France, which
produces his rosé, Domaine de Cala, the dynamic chef is check-
ing out some of these favorite places in and around Pasadena.

My FAVORITE CHEF is Josiah Citrin from
Mé¢lisse and Charcoal. I love the Scram-
bled Farm Egg with Osetra Caviar that
he makes. But the layer cake of ahi tuna
with soya onion, avocado, and yuzu is
my FAVORITE DISH. You can go to Nick
+ Stef’s and ask Executive Chef Megan
Logan to prepare it for you as a special
request.

For BRUNCH it’s Cos & Pi in South
Pasadena. I always order the butter
croissant sandwich with scrambled
eggs, tomatoes, and bacon. My favorite
COCKTAILBAR is The Proper in La Cafiada
Flintridge; they make a killer margar-
ita. When [ want TAKEOUT, | order the
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Yellowtail Sashimi from Noda Sushi on Lake Avenue. A great
NEW RESTAURANT in town 1s T he Arbour, also on Lake. [an
Gresik worked for me a long time ago at Patina and he’s a
young, talented chef whose food is exquisite. For a CLASSIC
ESTABLISHMENT, I go to Arroyo Chop House on Arroyo Parkway
for an aged prime rib eye and creamed spinach.

The best RESTAURANT INTERIORS arc at Nick + Stef’s Steak-
house & Patio, which were done by Christian Schnyder from
Beleco. My favorite part is the brown-leather booth in the

first dining room.

For the FRESHEST PRODUCE, | head to
the South Pasadena Farmers Market and
L.a Canada Flintridge Farmers Market,
where I primarily look for seasonal
fruits and vegetables. For MEAT AND FISH,
[ go to Bristol Farms in Pasadena, where
I like to pick up an aged American rib
eye from Nebraska. At Nicole’s Gour-
met Market & Cafe in South Pasadena
[ buy IMPORTED INGREDIENTS from a wide
variety of French cheeses, pates, oil, and
vinegar.

The Huntington Library is a great
ROMANTIC SPOT. It’s the entire atmo-
sphere, from the architecture to the art
and seasonal gardens. —CAROLE DIXON

MELISSE: WONHD FRAMK LEE; MODA SUSHI: THE-BLACKRABBIT/UNSELASH



