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LA Dining Deals and Events: September 19-25

by Merrill Shindler

Monday

Tonight marks the one year anniversary of the birth of
the Test Kitchen pop-up at The Townhouse on Pico
Boulevard — now home to Picca upstairs and Sotto
downstairs. And the Test Kitchen is celebrating with
meals upstairs and down. There's a six-course menu
at Picca of dishes by chef-owner Richard Zarate, Roy
Choi and Mozza pastry chef Dahlia Narvaez. And
there's a dueling six-courser downstairs at Sotto,
cooked by Nancy Silverton, Walter Manzke, Matt
Molina (from Mozza), David Lefevre (from M.B. Post),
chef-owners Steve and Zach, and pastry chef Davide
Giova. Both upstairs and down are priced at $70 per
person, both are served from 6—-11 PM— with an after- p',-C(;a

party for both in the mezzanine bar from 11 PM-1 AM.

Only a few spots are left, so RSVP immediately for

Picca at upstairs @testkitchenla.com, and for Sotto at downstairs @testkitchenla.com.

Tuesday

Tonightis the first Tuesday Wing Night at Delphine in the W Hollywood Hotel, with chef Sascha Lyon (formerly
Balthazar, Pastis and Daniel) cooking what he calls his "favorite grub" — chicken wings done in seven flavors,
including honey Sriracha, truffle cheese and spiced honey, priced at $4.50 an order, with sides of cole slaw,
beans, potato salad and celery with blue cheese going for $3 more. Oh, and Corona is $5 a bottle, while
Pabst Blue Ribbon Draftis $3, served throughout the evening (323-798-1355).

Wednesday

From now till Sunday, September 25, celebrate The Feast of San Gennaro at Dominick's and Little Dom's,
with a menu of Little Italy favorites like grilled steak topped with smoked mozzarella ($7), sausage and pepper
sandwich ($5), porchetta sandwich ($10), BBQ balsamic vinegar short ribs ($9) and zeppole for dessert ($4) —
served dinner only, from 6 PMon (310-652-2335; 323-661-0055).

Thursday
Itwas 30 years ago that John Sedlar opened his landmark nouvelle Southwestern restaurant St. Estephe in
Manhattan Beach. And though that spotis long gone, Sedlar is honoring his iconic creations at Rivera with an

a la carte menu of classics served till the end of the month — think salmon painted desert ($25), scallop
nachos with gorditas ($27) and blue cornmeal crépes with pumpkin ice cream ($9; 213-749-1460).

Friday

Beginning at 7:30 PM, the Napa Valley Grille in Westwood kicks off the first of its monthly whole-beast feasts,
a $48-per-person five-courser, built this month around a roasted suckling pig with ratatouille and
chicharrones. Paired wines (from Napa, of course) cost $22 extra (310-824-3322).

Saturday

Those with a taste for culinary adventure can head for a "Feast of the Farm" at the fabled Weiser Family Farm
in Tehachapi. The farm dinner, cooked by Ray Garcia from Fig and Bruce Kalman from The Misfit among
others, is a fund-raiser for Alexs Lemonade Stand Foundation for Childhood Cancer. Expecta menu from
Weiser heirloom potatoes and tomatoes, Padron peppers, locally raised ostrich, grass-fed free-range beef,
local goat cheese, Weiser Persian mulberries and more (3—7 PM, $175 per person; go to
www.tasteoftehachapi.com for details).

Sunday



The way-trendy Onyx Lounge in Downtown LA has started offering an a la carte Sunday brunch from 10 AM-3
PM with choices like ricotta pancakes with lemon and blueberries, smoked salmon and avocado omelets,
and croque Provencal. Dishes are priced from $9.50-$16, with the option of $10 bottomless mimosas or
Bloody Marys (213-891-1144).
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