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F O O D  &  D R I N K

Bottoms up
Some of the Midpeninsula’s best cocktails,
and how to make them at home

by My Nguyen

This a great time for spirits afi cionados. Thanks to the resurgence 
of classic cocktails, and the expert mixologists who have turned 

cocktail making into an art form, the cocktail scene on the Midpenin-
sula is growing steadily.

Here are fi ve signature drinks from local restaurants and bars, as 
well as step-by-step instructions on how to craft them at home. 

About Thyme
The Village Pub, 2967 Woodside Road, Woodside

The Village Pub’s About Thyme is a complex, refreshing — and nec-
essary — libation for California’s climate. The bourbon-based cocktail 
demonstrates the balance of three major elements of both classic and 
contemporary cocktails: sweet, sour and bitter, said Brandon Clements, 
bar manager for the Michelin-starred restaurant in Woodside. “I love 
this cocktail because it offers a bit of everything,” he said. “You’ve got 
your bourbon, which is among my favorite spirits, and literally as 
American as apple pie, the sweet and sour combination of strawberry 
and freshly squeezed lemon, and the herbaceous and bitter notes of the 
thyme ... and nocino — all distinct fl avors working in perfect har-

mony.” Nocino, a bitter green walnut liqueur, is an “under-appreciated” 
digestif (a post-meal libation said to aid digestion), Clements said. “I’ve 
always loved (it) on its own, and wanted to fi nd a way to incorporate 
its bold fl avors into a cocktail,” he said.

Ingredients:
  1 sprig of fresh thyme
  5 medium-sized strawberries
  1 1/2 ounces of Bulleit bourbon
  1/4 ounce of Monteverdi Nocino della Cristina liqueur
  3/4 ounce of fresh lemon juice
  1 teaspoon of sugar
  2 dashes of Angostura bitters

Instructions:
  Step 1 Brush the thyme along the rim 
and inside of an old-fashioned glass.

  Step 2 In a cocktail mixing glass, 
muddle four strawberries. Pour the 
bourbon, walnut liqueur, lemon juice, 
sugar, bitters and ice into the glass. 

  Step 3 Cover the glass and shake 
vigorously for about 20 seconds. 

  Step 4 Using a mesh cocktail strainer, 
double strain into an ice-fi lled old-
fashioned glass and garnish with fresh 
thyme and a whole strawberry. 

Brandon Clements, bar manager for The Village Pub in Woodside, muddles strawberries in a glass while mixing the About Thyme cocktail, shown below. 
Photos by Veronica Weber.

(continued on page 6)
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Mio and Mao
Pizzeria Delfi na, 651 Emerson St., Palo Alto

Named after Bar Director Alex Philips’ favorite 1970s claymation 
TV show about two cats named Mio and Mao, Pizzeria Delfi na’s Mio 
and Mao is for gin and citrus lovers. The gin is spiked with Aperol 
(an Italian apertif made of bitter orange, gentian, rhubarb and 
cinchona, among other ingredients) and mixed with fresh lemon, 
mint, cucumber and simple syrup. “Guests love it because it’s a 
perfect balance of something boozy and citrus-driven,” said Philips, 
who uses City of London dry gin to allow the citrus fl avors to shine. 
If you’re making the drink at home, experiment with your preferred 
brand of gin, Philips recommended.   

Ingredients:
  1 ounce of City of London dry gin
  1 ounce of Aperol
  1 ounce of fresh lemon juice
  1/2 ounce of simple syrup (water 
and sugar)
  3 mint leaves
  2 slices of cucumber

Instructions:
  Step 1 Pour the gin, Aperol, 
lemon juice and simple syrup into 
a cocktail shaker with the mint 
leaves and cucumber slices; shake. 

  Step 2 Using a mesh cocktail 
strainer, double strain the mixture 
into an 8-ounce glass fi lled with 
ice. 

  Step 3 Garnish with mint sprig 
pierced through two thin slices of 
cucumber.

Madera Manhattan
Madera, 2825 Sand Hill Road, Menlo Park

It’s hard to conceive of a cocktail party without a classic drink 
like the Manhattan. The boozy and sophisticated drink is made 
with whiskey, sweet vermouth and bitters. At Madera in Menlo 
Park, bartender Oscar Lopez crafts the restaurant’s signature drink, 
the Madera Manhattan, 
with Angel’s Envy Bourbon 
instead of whiskey, and 
infuses the bourbon with 
orange peel and vanilla bean. 
“It makes the drink a little bit more 
complex and unique,” Lopez said. 
The smokiness of the bourbon, he said, 
complements the vanilla and orange fl a-
vors. “It’s really easy on the palette,” Lopez 
said. “It’s a smooth drink that you can really 
enjoy.” A tip: This drink is best served stirred, 
not shaken, Lopez said. (Sorry, James Bond.)

Ingredients:
  2 ounces of Angel’s Envy Bourbon
  1 ounce of sweet vermouth 
  2 dashes of angostura bitters
  1 orange
  1 vanilla bean

Instructions:
  Step 1 Infuse the bourbon with the peel from one orange and 
one vanilla bean for two weeks.  

  Step 2 Pour all the ingredients into a metal cocktail shaker fi lled 
with ice and stir for 30 seconds to chill. 

  Step 3 Pour into a martini glass and garnish with a bourbon-
soaked cherry (bring 1 cup of bourbon and 2 tablespoons of 
sugar to a simmer in a small saucepan over low heat; stir until 
the sugar dissolves; pour the syrup over 4 ounces of cherries into 
a glass jar and leave overnight) and vanilla bean-infused orange 
peel. 

Aged-rum old fashioned
Timber & Salt, 881 Middlefi eld Road, Redwood City

The default setting for the classic old fashioned is booze, bitters 
and sugar muddled into water to form a simple syrup. But Brian 
Matulis, bar manager and partner at Timber & Salt in Redwood 
City, adds an unusual twist to the old classic: housemade Mauby 
syrup, a Carribbean syrup made from bark from a buckthorn tree. 
The syrup adds a sweet spice and slightly bitter fi nish to the “spirit-
forward” drink, Matulis said. The old fashioned can be made from 
robustly fl avored spirits, from whiskey and brandy to tequila, mez-

(continued on page 8)

(continued from page 4)

Above: Ingredients for the About Thyme cocktail created by Brandon 
Clements of the Village Pub features fresh thyme, strawberries, Bulleit 
bourbon, Monteverdi Nocino della Cristina, fresh lemon juice, sugar and 
bitters. Photo by Veronica Weber. Top left: the Mio Mao. Courtesy Pizzeria 
Delfina. Bottom left: the Madera Manhattan. Courtesy Madera.

F O O D  &  D R I N K
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cal, rum and genever (the juniper-fl avored national liquor of the 
Netherlands and Belgium). Matulis opts for Santa Teresa 1796 aged 
rum, which is solera-style (an aging process that blends different 
vintages of spirits, owner Stewart Putney explained ) from Venezu-
ela. “The idea behind the drink is to riff on the traditional American 
old-fashioned cocktail, but using Caribbean ingredients,” Putney 
said. The drink-making process is fun to watch to boot: Customers 
love to watch bar staff cut ice cubes for the drink from a large block 
of ice, Putney said.  

Ingredients:
  2 ounces of Santa Teresa 1796 Rum 
  1/2 ounce of Mauby syrup
  3 dashes of orange bitters
  Orange twist

Instructions: 
  Step 1 Stir rum, Mauby syrup and 
orange bitters over ice until cold. 
  Step 2 Pour cocktail into a rocks 
glass with a large ice cube and 
garnish with an orange twist.

Cascal Spanish tonic
Cascal, 400 Castro St., Mountain View

Cascal’s Spanish tonic is an easy-drinking, tart and sweet cocktail 
that features Spanish gin mixed with the citrus kick of grapefruit 
and the warm fl oral notes of St. Germain, a liqueur made from 
elderfl ower. “It is a fresh Spanish twist on a traditional cocktail that 
fi ts with our Pan Latin-inspired theme,” said Brad Daley, partner 
and general manager of the downtown Mountain View restaurant. 
The grapefruit provides a puckery sweet-sour fl avor, which is bal-
anced by the gin and tonic water. 

Ingredients:
  1 ruby red grapefruit 
  1 ounce of St. Germain 
  1 1/2 ounces of Mahon Gin
  Fever-Tree tonic water 
  Fresh rosemary

Instructions:
  Step 1 Dice half of a ruby red grapefruit, 
pour 1 ounce of St. Germain over the 
diced grapefruit and let it soak for an hour.  

  Step 2 Muddle 3 tablespoons of the liqueur-
soaked grapefruit in the bottom of a glass. 

  Step 3 Fill the glass with ice and add 1 1/2 
ounces of gin. Fill the rest of the glass with the 
tonic water. Stir and garnish with a sprig of 
fresh rosemary. 

(continued from page 6)

Above: Kimberly Nolan, a bartender at Cascal in Mountain View, pours Mahón gin into a tumbler while making the restaurant’s signature Spanish tonic 
cocktail (pictured bottom right). Photo by Veronica Weber. Bottom left: Timber & Salt's aged-rum old fashioned is mixed with housemade Mauby syrup, rum 
and orange bitters. Courtesy Timber & Salt.

F O O D  &  D R I N K
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209 Castro Street, Mountain View  |  650.864.9999  |  www.alexanderspatisserie.com

The Sea By Alexander’s Steakhouse is the Bay Area’s premier seafood dining destination.
Experience The Sea at its best!

4269 El Camino Real, Palo Alto (next to Dinah’s Garden Hotel)  |  650.213.1111  |  www.theseausa.com



1 0     D E L I S H     2 0 1 6

Executive Chef Jarad Gallagher 
stands in Chez TJ’s own garden, 
which the kitchen uses mostly 
for herbs and blossoms. 
Photo by Michelle Le.

C H E F  P R O F I L E

A passion for 
the finer things

Chef Jarad Gallagher thrives 
at Michelin-starred Chez TJ

by Elena Kadvany

On a recent spring afternoon in the kitchen of Chez TJ, 
chef Jarad Gallagher — sporting stitches from a recent 

surgery following a 140-mile-per-hour motorcycle accident 
that would keep most people away from work for weeks — 
is using tweezers to delicately place greens in just the right 
place on a plate of Morro Bay halibut. The fi sh is surrounded 
by fava beans, potato, spring onions and a truffl e sauce — 
all of which have been grown, raised or sourced within 100 
miles of the Michelin-starred French restaurant in downtown 
Mountain View.

The dish was served that night on the restaurant’s 
10-course seasonal menu, as well as the more extensive (and 
expensive) chef’s tasting menu, which Gallagher describes 
as “avant grade.” This is not meant to be a pick-and-choose 
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A PENINSULA TRADITION SINCE 1970

“...PACE-SETTING GOURMET  
CHINESE FOOD”

-Zagat Guide

“...A LANDMARK  
OF BAY AREA DINING”

-Metro Newspaper

BEST CHINESE RESTAURANT
-Palo Alto Weekly, Mountain View Voice  

& Palo Alto Daily

LUNCH & DINNER • BANQUET • COCKTAILS  
• GOURMET FOOD TO GO

1067 N. San Antonio Road  
at El Camino, Los Altos 

650.948.2696 • www.chefchu.com

B E S T  O F

prix fi xe; Gallagher and his staff craft the menu purposefully and 
carefully, like a symphony, he said in a recent interview.

“Chez TJ is like the Chez Panisse of the Peninsula,” Gallagher 
said. “I would like to say that we lead the fi ne dining for the Penin-
sula in the particular area of what we do.”

Gallagher, 38, has been the chef at Chez TJ for the past four 
years, and unlike the majority of his predecessors, he says he’s there 
to stay. The successful careers of many of the chefs who led the 
kitchen before him — including Joshua Skenes of Saison in San 
Francisco, Christopher Kostow of Napa Valley’s The Restaurant at 
Meadowood, Bruno Chemel of Baume in Palo Alto (all Michelin-
starred restaurants) — have created a reputation for the restaurant 
as a “star incubator.”

This took a toll, Gallagher said, on the longtime fi ne-dining res-
taurant, which owner George Aviet opened in 1982 with then-part-
ner and chef Thomas J. McCombie in a charming Victorian home 
on Villa Street, built in 1894. McCombie, the restaurant’s namesake, 
died of a heart attack in 1994. Aviet has run the restaurant with 
dedication ever since, and lives in a small cottage in the back.

When Gallagher arrived in 2012 (not too long after a very public 
falling-out between Aviet and Chemel, who was chef when the 
restaurant lost one of its two Michelin stars), “Chez TJ was a little 
disconnected from what it needed to be,” he said. “It had defi nitely 
seen the effects of having a different chef almost every year.

“Instead of it being about me and what I want to do with Chez TJ, I 
got here and quickly realized that I had to do it the other way, mean-
ing what has Chez TJ been for 30-plus years? How do we restore it 
and reconnect it to it being an old Victorian home and taking advan-
tage and opportunity for what it is instead of working against it?”

Gallagher — with tattooed arms and a straightforward, deter-
mined, no bulls*** demeanor — came to Chez TJ with lifelong 
experience. A second-generation cook with a chef father and a wait-
ress mother, his fi rst-ever kitchen job was at Denny’s (his mother 
helped him forge his birth certifi cate so he could get hired), and 
he started cooking professionally when he was just 13 years old. 
He worked his way up through various restaurants until he was a 
day sous chef at 19. At that point, he realized it was time for some 
professional training, so he attended Le Cordon Bleu in Paris and 
London. While there, he spent time cooking at the acclaimed Bras 
Restaurant in Laguiole, France; three Michelin-starred The Fat Duck 
in England; and with yet another Michelin-accomplished chef, 
Gordon Ramsay.

After his return to the United States, Gallagher worked for a 
restaurant company in Seattle that his father had started, which 

(continued from page 12)

C H E F  P R O F I L E

Rack of spring lamb with mushrooms, cauliflower puree, eggplant, date, 
caramel with cacao nibs and Bordelaise sauce. Photo by Michelle Le.
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eventually brought him to the Bay Area in 2006. The company had 
five restaurants in the area; he moved to oversee all five and serve 
as chef at one. He went on to cook for Michael Mina, then to One 
Market in San Francisco, helped open Lake Chalet in Oakland and 
ended up at the Plumed Horse in Saratoga. Both One Market and 
Plumed Horse have received Michelin stars, One Market while Gal-
lagher was chef de cuisine there.

Gallagher said he’s been drawn to fine dining because, simply 
put, it’s what he’s best at.

“I don’t have a lot of drive to master the best burger,” he said.
Fine dining is about creativity and design, much more so than ex-

ecution and presentation, Gallagher said. The dishes at Chez TJ are 
beautiful, but presentation is at the bottom of the totem pole when 
it comes to the kitchen’s priorities, Gallagher said. This didn’t stop 
him from rushing into the dining room on a recent afternoon to 
rearrange a single green leaf on a plate of beef carpaccio, however.

Gallagher said his first few years at Chez TJ were spent restor-
ing and embracing the restaurant’s historic identity. He steered the 
kitchen away from Chemel’s bent toward molecular gastronomy, got 
rid of a service approach that he said was “skirting the line” of being 
snobby and transformed the beverage program so the sheer number 
of wine bottles the restaurant offers went from 80 to somewhere 
in the thousands. He went through seven pastry chefs before set-
tling on one that met his standards. All changes had to make sense 
within Chez TJ’s unique physical space, which offers diners an often 
hours-long, intimate experience in four small dining rooms, each 
with its own feel.

Gallagher also changed the menu “dramatically,” he said, shift-
ing the restaurant to the tasting-menu model that tells diners: We 
know best.

“This restaurant is meant to be at its best success on experience 
and that experience is not meant to be you come and design your 
own experience — not because we’re egotistical and we want you 
to have our experience, but that because we calculate it and extend 
it through each little detail,” Gallagher said. “The only way that 
we can make this experience — from ambiance, food, service and 
beverage — really make it worth its price point, is for us to be able 
to control those little details.

“You’re not meant to dine here and go, ‘Oh, that chicken was 
really good.’ You’re actually meant to go through the peaks and 
valleys of what you love, what you don’t like, what was here in the 
middle. Think of like a symphony, right? And then you’re supposed 

Chef Jarad Gallagher carefully plates Morro Bay halibut with fava beans, 
potato, spring onions and a truffle sauce in the Chez TJ kitchen in April 
2016. Photo by Michelle Le.

(continued on page 15)

The Valley’s  
Best Burritos  
New Location

“Huge and very, very good!” 
 —SJ Mercury

“…best burritos in the Silicon Valley.” 
 —Sunset Magazine

Voted Best Burrito for 17 years. 
 —Mtn. View Voice

Ample parking and seating  
at new location OR —  

Let us bring our Custom  
Burrito Bar to you! 

SUPERB corporate & private 
CATERING for 25-1,000

The finest since 1976   
8am-10pm  •  365 days

235 E Middlefield Rd., Mountain View
(Between Easy St. & Whisman Rd.)

(650) 967-0507

www.costena.com

C H E F  P R O F I L E

(continued from page 11)
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BRILLIANT 
CONCERTS
JUNE 17 – AUGUST 6

presented by

8/6  8 PM
 Bing Concert Hall
Stanford University

Bobby McFerrin  
Meets SJW

JAZZ VOCAL INNOVATOR

BECOME A STANFORD JAZZ 
WORKSHOP MEMBER

• No fees! Save up to $6 per ticket
•  Free concert tickets
•  And more!

6/25    India Jazz Journey with 
    George Brooks, Kala Ramnath
 7/9   Paul McCandless 
    and Charged Particles
 7/10   Celebrating Ella Fitzgerald
 7/17   Yosvany Terry Quintet
 7/23  ¡Cuba Sí! with
    Carlos D’l Puerto
 7/24   Hot big band! Electric  
    Squeezebox Orchestra
 7/28   SJW Saxophone Summit
 8/3   Guitar Night: Camila Meza
    and Gilad Hekselman

 

ORDER TICKETS 
& BECOME A MEMBER  
stanfordjazz.org 
650-725-2787 • ON SALE NOW!

Billy Hart 
Quartet 

7/31
Terence Blanchard
& the E-Collective

7/16

Dianne Reeves:
Strings Attached

6/18
Dick Hyman &
Ken Peplowski

7/8

Ambrose Akinmusire 
& Friends

8/2

Taylor Eigsti 
Group

8/1
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to leave with a whole picture of what the meal was ... seeing it as a 
whole picture instead of individual little pieces,” Gallagher said.

Both the seasonal and chef’s tasting menus are entirely driven by 
the availability, quality and inspiration of the products currently in 
season. Gallagher’s day begins around 6 a.m. when he starts getting 
calls about the products he ordered the day before — take, for 
example, black cod, which his fi sh provider might say isn’t great 
that day and suggest halibut instead, which then changes that dish’s 
composition entirely.

Produce comes from three local sources: Chez TJ’s own garden 
in the back of the restaurant (which mostly provides herbs and 
blossoms), Gallagher’s own 5-acre ranch in Hollister or 3 acres of 
land that he leases and has Heirloom Organics manage and grow 
vegetables at his request.

In April, the seasonal menu put this bounty on display: a rack 
of spring lamb with mushrooms, caulifl ower puree, eggplant, date, 
caramel with cacao nibs and a Bordelaise sauce; a thin circle of beef 
carpaccio topped with oyster, egg, almond, rice and fermented wa-
termelon radish; the Morro Bay halibut, perfectly seared on one side.

Diners who ordered from the chef’s tasting menu might also get 

Hudson Valley foie gras, duck liver mouse, Monterey Bay abalone, 
diver scallops, Liberty Farms duck. Both the seasonal and tasting 
menus also offer small canapés between courses, a cuisine that Gal-
lagher describes as California-French fi ne dining.

Gallagher and his predecessors have been able to thrive at Chez 
TJ because of the environment created by Aviet.

“We have carte blanche here so we create what we want. There is 
no formula,” Gallagher said. “It’s very much a chef-driven, passion-
driven restaurant.”

There will likely come a day when Gallagher opens his own 
restaurant, he said, but he won’t do it without Aviet’s direct involve-
ment. He said the two will “be together for quite some time, if not 
for the rest of our careers.” There’s been talk of opening a wine-fo-
cused Latin concept on Castro Street. His own leanings are toward 
an authentic Japanese restaurant that appropriately separates ramen 
from sushi from yakitori from tempura, unlike most Americanized 
versions of Japanese cuisine.

And regardless of any future projects, Chez TJ will continue to fi ll 
a niche on the Peninsula: a Michelin-starred dining experience in 
a quaint 19th-century Victorian home, where the chef rushes back 
from a broken collarbone to prepare that day’s exquisite menu. 

R E S T A U R A N T  T I D B I T S

Friendly Indian street food with serious passion
Akash and Rana Kapoor started Curry Up Now back in 2009 with a mission to bring the 
Indian street foods from their childhood to the Bay Area. With no formal training and a huge 
appetite they were able to turn one food truck into four restaurant locations. “Our food is a 
unique take on Indian street favorites, mixed in with fl avors we love from around the world.” 
At Curry Up Now items on their menu include the iconic Chicken Tikka Masala Burrito, 
Deconstructed Samosa and Sexy Fries, plus an extensive list of gluten free and vegan options.

321 Hamilton Avenue, Palo Alto  650.300.4690  $

Modern California cuisine with a British twist
Thyme brings a unique ‘fresh to table’ concept to the Palo Alto restaurant scene. Dinners are 
unhurried and casual with simple, tasty food in a relaxed, informal setting. Taking inspiration 
from California and beyond, the menu is based on locally sourced, seasonal, fresh ingredients. 
Sample menu items include endive, crab, avocado and pink grapefruit salad with a citrus 
dressing; rack of lamb with seasonal vegetables; grilled sausages and mashed potatoes with 
red cabbage and bacon; and a caramelized apple and cinnamon custard tart. 

496 Hamilton Avenue, Palo Alto  650.704.6828  $$

I’ll take all of the sushi, please!
With all-you-can-eat sushi and happy hour deals like $4 Sake Bombs and $14 Sapporo 
pitchers, you might need to cancel any post-meal plans you had for the rest of the day. 
Sushi 88 & Ramen also boasts an extensive menu of Japanese staples, including numerous 
specialty rolls and noodle dishes. Come by and learn a whole new meaning to the phrase, 
“stuffed to the gills!”

506 Showers Drive, Mountain View  650.948.8388  $$

Calave: A wine bar for any occasion
Located in the heart of Palo Alto’s California Avenue Business District, Calave Wine Bar offers 
both a contemporary and vintage feel, where you can enjoy wines by the glass and on tap found 
both locally and globally. The owners of Calave have always focused on cultivating relationships 
with their patrons. This unique vision has resulted in a neighborhood establishment where locals 
and out-of-town visitors can unwind with the best wine, craft beers and tasty food, all served in 
an inviting atmosphere without pretense. Happy hour: 4-6 p.m. Only 21 years and older.

299 California Avenue, Palo Alto  650.521.0443  $$  

S P O N S O R E D  A D S

(continued from page 12)



1 6     D E L I S H     2 0 1 6

 Downtown Palo Alto
Location: Gilman and High 
streets, Palo Alto 
Hours: Saturdays,  
from 8 a.m. to noon. 
Market size: 50+ farmers  
and vendors
Year-round? No,  
runs May-December.  
Opens May 14, 2016.
pafarmersmarket.org

 California Avenue
Location: California Avenue  
at El Camino Real, Palo Alto 
Hours: Sundays,  
from 9 a.m. to 1 p.m. 
Market size: 100+ farmers  
and vendors
Year-round? Yes
bit.ly/1p2KL9J

 Mountain View
Location: Mountain View 
Caltrain Station, 600 West 
Evelyn Ave., Mountain View
Hours: Sundays,  
from 9 a.m. to 1 p.m. 
Market size: 80-plus farmers  
and vendors 
Year-round? Yes
bit.ly/1VthjIO

 Downtown Los Altos
Location: 2nd and State streets,  
Los Altos 
Hours: Thursdays, 4-8 p.m.
Market size: 45-plus farmers  
and vendors 
Year-round? No,  
runs May-September.  
Opens May 5, 2016.
bit.ly/1NrAytO

A customer, Nicole Healy, center, looks for peppers at Borba Farms' booth at the 
Palo Alto Farmers' Market in 2015. Photo by Michelle Le.

Farm fresh
The Midpeninsula’s  
farmers markets, mapped
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F A R M E R S  M A R K E T S

  Menlo Park  
Farmers Market 

Location: Parking lot on 
Chestnut Street between Santa 
Cruz and Menlo avenues,  
Menlo Park 
Hours: Sundays,  
from 9 a.m. to 1 p.m.
Market size: 40 in the summer; 
25-30 in winter 
Year-round? Yes
bit.ly/1RXBQSD

  Facebook  
Farmers Market

Location: 1 Hacker Way,  
Menlo Park
Hours: Saturdays, 2-5 p.m.
Market size: 40-plus farmers  
and vendors
Year-round? No,  
runs April-December.
bit.ly/1qX0Ob7

  Portola Valley 
Farmers’ Market

Location: 765 Portola Road,  
Portola Valley
Hours: Thursdays, 2-6 p.m.  
(ends earlier in November-early 
March) 
Market size: 25-30 vendors
Year-round? Yes
pvfarmersmarket.com

  Kiwanis  
Redwood City  
Farmers Market

Location: 500 Arguello St.,  
Redwood City
Hours: Saturdays,  
from 8 a.m. to noon
Market size: 70-plus farmers  
and vendors
Year-round? No,  
runs April-November.
bit.ly/1VthMuu
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For reservations  
and menu visit  
cascalrestaurant.com 
or call  
650-940-9500
400 Castro St,  
Mountain View

spirited pan-latin cuisine

Bold flavors  •  Exotic cocktails 
Live music  •  Patio dining

Open daily for  
lunch and dinner  
from 11:30am

Best Mediterranean Restaurant
Best Happy Hour

2 0 1 5

BEST PRODUCE
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Our popular breakfast buffet is the talk of the 
town. Also open for lunch & dinner.

Our California Fresh Menu features an excellent 
selection of salads, pastas, seafood and burgers.

Enjoy outdoor dining by the pool. 
Great Food ... Fun Atmosphere.

Private event space is available.

For reservations, call

650.328.2800

Poolside Dining. 
How Fun!

625 El Camino Real    Palo Alto, CA
650.328.2800    www.sheraton.com/paloalto

675 El Camino Real · Palo Alto, CA 94301 
650.321.4422 · www.westin.com/paloalto

PALO ALTO

Come to the Westin 
to Celebrate Your 
Next Special Occasion

Open for Breakfast, Lunch, Dinner 
and Sunday Brunch 

For reservations, please call 650.321.4422 
ext. 7122. Facilities available for private 
parties
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100 State Street • Los Altos • 650.949.2400
www.pompeiiristorante.com

Open Daily for Lunch and Dinner 

Delicious Italian Food in  
Beautiful Downtown Los Altos

Enjoy Our Pastas, Pizzas, Salads,   
Entrees And Daily Specials Prepared  

With The Freshest Seasonal Ingredients.
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      w w w.BillsCafe.com

 
Palo Alto • 650.665.7941
Open Everyday: 7am – 3pm

Check out our website for 
other locations

A Tradition since 1977

4290 El  Camino Real ,  Pa lo  Alto   •   (650)  857-0787

We invite you to join us for dining or celebrate your next special occasion 

•  Call 650-628-0145 for dining reservation and special events information

•  Email sales.catering@cabanapaloalto.com for weddings and private events 

•  Visit Cabanapalolalto.com for more information

4290 Bistro & Bar Restaurant  |  Private Events  |  Weddings
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Season of ph
The MidPeninsula’s best options  
for satisfying Vietnamese soup
by Elena Kadvany

There’s just something about ph , the traditional Vietnamese 
soup — the nourishing, aromatic broth; the comfort of a warm 

noodle-soup; the reassuring familiarity of something simple and 
consistent yet incredibly satisfying. It’s a medically unproven cure for 
many ailments (common cold, hunger, hangover, loneliness, etc.).

Ph  (pronounced “fuh” and also spelled “pho”) starts with a base 
of broth, made over several hours from bones of meat — typically 
beef, but sometimes chicken — that is then served with different 
cuts and types of meat; long, thin white-rice noodles; spices and 
herbs. Cuts of meat added after the broth typically include steak, 
brisket, tripe, tendon, meatballs, oxtail and chicken as well as sea-
food and, at some restaurants, vegetarian options. 

The soup comes with toppings like sliced white onion, green 
onion and cilantro. Traditional pho garnishes, always served on the 
side for the diner to customize to his or her liking, include bean 
sprouts, sprigs of basil, jalapeño slices and lime wedges. Gar-
nishes wield the most flavor impact when ripped up and sprinkled 
throughout, rather than added in whole. Bowls can be jazzed up 

further with condiments such as fish sauce, Siracha and hoisin, 
bottles and jars of which can typically be found at every Vietnamese 
restaurant table. (Pho purists warn against over-saucing; instead, 
dip just your protein in a side dish of your preferred sauce(s), then 
mix in your own mouth with noodles and both.)

In Vietnam, pho is a staple meal at any time of the day — break-
fast, lunch or dinner. 

The Midpeninsula, located in the pho-desert that is most cities 
north of San Jose (home to the largest Vietnamese population in the 
nation), is admittedly not well known for pho. But a closer look at 
the Vietnamese restaurants in the area turns up some competitive 
options on the Peninsula.

Best in town: Hometown Noodle, Redwood City
Redwood City is best known for its taquerias, but it’s actually 

home to a handful of Vietnamese restaurants. Top of your list 
should be Hometown Noodle, a hidden gem sandwiched between 
a beauty salon and shoe store on Middlefield Road. It doesn’t look 
like much from the outside (ignore the bars on the windows and 
giant photos of food), but its kitchen is turning out some of the best 
pho on the Midpeninsula. Owner Jenny Ha Nguyen said they cook 
their broth from beef bones over 10 hours with ginger and yellow 
onion, controlling the temperature carefully to ensure a consistent 

(continued on page 24)

Hometown Noodle’s pho tái comes with flank steak, rice noodles, sliced onions and cilantro. Traditional pho garnishes of basil, bean sprouts, jalapeño, 
hoisin sauce and Sriracha are served on the side. Photo by Michelle Le.

F O O D  &  D R I N K
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(650)600-8310

448 S. California Avenue Palo Alto
w w w.t e r u n pi zz a.c o m

Best Italian Restaurant  
by Palo Alto Weekly Readers

2 0 1 5
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product. When it’s ready to be served, the cooks drain all the liquid 
and add to a separate bowl with the noodles and already-cooked 
meat. For an authentic Vietnamese experience, ask for a side order 
of soup fat — the leftovers from what is drained before serving. 
(Nguyen said in more than a decade of business at Hometown, no 
non-Vietnamese customer has ever asked for soup fat.) The pho tai 
chin with flank steak and slices of brisket is aromatic and flavorful. 
Other local restaurants’ pho ga (pronounced “yeah”), or chicken 
pho, pale in comparison to Hometown’s, which comes packed with 
juicy, shredded chicken breast. (Maybe it’s so good because it’s still 
made with the same beef-bone broth; Nguyen said they ditched a 
chicken-only broth some years ago after customers started asking 
for the beef broth.) Bowls come in three sizes: small ($7.95), me-
dium ($8.95) and large ($9.95). The small is enough for a satisfying 
lunch. Like most pho joints, service at Hometown is quick with no 
frills. There are numerous meat combinations, and Nguyen said it’s 
not quite create-your-own-bowl, but customers can always ask for 
whatever mix of proteins they prefer.

3151 Middlefield Road, Redwood City;  
hometownnoodle.com. Open daily 11 a.m. to 9 p.m. 

Bargain meal: Pho to Chau, Mountain View
Get your pho fill at lunch at Pho to Chau in downtown Moun-

tain View. The restaurant, clean, quiet and friendly, is located on 
Villa Street, about a block removed from the weekday dining-hour 

hubbub of Castro Street. Pho to Chau recently changed ownership 
and, diners say its soup improved significantly. There are more than 
20 meat combinations on the menu, from just rare steak (served 
on the side and dropped into the hot soup by the diner to cook) 
to brisket and meatballs. There are also seafood options (shrimp, 
tilapia, calamari, salmon). Pho to Chau’s pho ga comes with thin 
and pliant noodles and quality broth, but the sliced (rather than 
shredded) white chicken meat was less moist and fresh. If you’re 
feeling adventurous, opt for the tai gan, which comes with thick, 
flavorful chunks of beef tendon and paper-thin slices of brisket. Pro 
tip: Can’t stay for lunch? Pho to Chau’s bowls also travel well via 
takeout containers. Just make sure you have your own Siracha on 
hand at home. A small goes for $6.70 (and is plenty for a full meal, 
though not available for takeout), medium for $8.95 and large for 
$9.95. Each size has the same amount of meat, according to the 
menu.

853 Villa St., Mountain View; photochau.net.  
Open Monday-Thursday and Sunday, 10 a.m. to 11 p.m., 
and Friday-Saturday, 10 a.m. to midnight.

Crowd favorite: Pho Vi Hoa, Los Altos
This longtime Vietnamese restaurant on El Camino Real attracts 

big crowds, and despite the massive dining room, there’s usually a 
line out the door for weekday lunch. Show up before noon to snag 
a spot, or else face waiting for a table. Pho Vi Hoa is one of several 

Pho Vi Hoa on El Camino Real in Los Altos is incredibly popular at lunchtime, with a line out the door before noon hits. Above, the restaurant’s pho tái, with 
eyes of round steak. Photo by Michelle Le.

(continued from page 22)

(continued on page 28)

F O O D  &  D R I N K
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Visit these and other fi ne restaurants on the Midpeninsula

3740 El Camino Real, Palo Alto 
650.843.0643

1850 El Camino Real, Menlo Park
650.321.8227 

www.celiasrestaurants.com

213 S. California Ave, Palo Alto 
(650) 473-9740

835 Middlefi eld Rd, Redwood City 
(650) 568-1779

www.vitalitybowls.com

615 W. El Camino Real
Mountain View 
650.967.0851

www.clarkes.com

Dining Out on the Midpeninsula
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CL ASSIC EUROPE AN FARE

SUSTAINABLY SOURCED MEATS,  
SEAFOOD AND PRODUCE

FULL BAR • FINE WINES • BANQUETS

2437 BIRCH ST., PALO ALTO 
650.326.1626 

w w w . c a f e p r o b o n o . c o m

MEDITERRANEAN         ITALIAN CUISINE

5 2 0  C O W P E R  S T R E E T  |  D O W N TO W N  PA LO  A LTO

B E  O U R  G U E S T 
T H E  T H I R D  T H U R S DAY  O F  T H E  M O N T H 

AT  6 : 3 0 P M

Join us for an intimate evening of culinary artistry. 

Reserve your seat to this special dining event.

R E S E R VAT I O N S : 

W W W.G A R D E N C O U RT.C O M  o r  ( 6 5 0 )  3 2 3 - 1 9 1 2

P A L O  A L T O  W E E K LY  “ B E S T  O F ” 

H A L L  O F  F A M E  W I N N E R

520 CHEF’S TABLE 
  A T  G A R D E N  C O U R T  H O T E L  
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Best Salad in Palo Alto!

Consider catering for your next event with healthy 
choices from our catering menu.

Mon - Sat: 11am-9pm • 168 University Ave, Palo Alto • 650.323.7688
www.cafesprout.com

2 0 1 42 0 1 3 2 0 1 5
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business at the Village Court shopping center in 
Los Altos; if you fi nd yourself waiting, head into 
Teaspoon for a refreshing milk tea or peruse the 
meat options at Dittmer’s Gourmet Meat & Wurst-
Haus. The pho tái chin with an eye of round steak 
and lean brisket has rich, deep fl avors; the pho ga 
doesn’t disappoint either, with heaping portions of 
al-dente noodles and shredded chicken. Pho Via 
Hoa also distinguished itself by serving the tradi-
tional garnish suitable for chicken pho: cilantro. 
Their soup, however, left me feeling dehydrated 
for several hours — a little bit like my veins were 
running with sodium rather than blood. My dining 
companion and Vietnamese-American coworker 
wondered whether the size of the restaurant, much 
larger than many others in the area, means compro-
mised quality (and too much salt) when it comes 
to the broth. Pho Via Hoa offers two sizes of bowls, 
small ($9.50) and large ($10.50). 

4546 El Camino Real A12, Los Altos; 
phovihoa.com. Open daily 10 a.m. to 10 p.m.

Upscale bowl: Tamarine, Palo Alto 
Those seeking a higher-end bowl of pho with a full-service dining 

experience should opt for Tamarine in downtown Palo Alto. Tama-
rine’s pho is made from a ginger-beef broth, served with noodles 
and slices of Kobe beef blanched with star anise and cinnamon 
($15). For a less-traditional take, minus the broth, there’s also the 

wok-fl ashed rice noodles tossed with Chinese broccoli, fl ank steak, 
eggs and soy sauce ($17). 

546 University Ave., Palo Alto; tamarinerestaurant.com. 
Open for lunch, Monday-Friday, 11:30 a.m. to 2:30 p.m. 
and dinner, Monday-Thursday, 5:30-9 p.m., 
Friday-Saturday, 5-10 p.m. and Sunday, 5-9 p.m. 

F O O D  &  D R I N K

Hometown Noodle’s pho tái is made with rare flank steak and cooked rice noodles, topped 
with sliced onions and cilantro before chefs pour in the restaurant’s pho broth, which is 
cooked for 10 hours. Photo by Michelle Le.

(continued from page 24)

Become a fan on

www.TheFishMarket.com

THE FISH MARKET/
TOP OF THE MARKET

(650) 349-3474 (FISH) 
Top of the Market

(650) 349-1845 
1855 South Norfolk

San Mateo, CA 94403

THE FISH MARKET

(650) 493-8862 (TUNA) 
3150 El Camino Real
Palo Alto, CA 94306

THE FISH MARKET

(408) 246-3474 (FISH) 
3775 El Camino Real

Santa Clara, CA 95051

THE FISH MARKET

(408) 269-3474 (FISH) 
1007 Blossom Hill Road

San Jose, CA 95123

PALO ALTO  SANTA CLARA  DEL MAR  SAN MATEO  SAN DIEGO  SAN JOSE

THE FRESHEST FISH   THE FINEST SEAFOOD 
THE FISH MARKET
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1921 EL CAMINO REAL, PALO ALTO
650.321.6798  |  sundancethesteakhouse.com

Best Beef in Town
SINCE 1974

PRIME TIME!
Simply a cut above the Rest.

650-327-0830  
1010 El Camino Real, Menlo Park

Everything you crave about home  •  Everything you love about Europe
 

Cafe Borrone is dedicated to creating a memorable dining experience, 
featuring local artists, live music, and a handcrafted menu from sunrise to sunset.

Prepared with locally sourced organic sustainable practices,  
complimented with specialty imports.

Enjoy the energy inside the cafe by dining indoors or  
bask in sun on our outdoor piazza by the fountain.

Breakfast, Lunch, Dinner
Sunday/Monday 6am-4pm

Tuesday Thru Saturday 6am-9pm  
(exception Friday until 10pm)

20152015

RE
AD

ERS’ CHOICE

2 0 1 5

Best Outdoor Dining
Best Independent  
Coffee/Tea House

Best Place to Meet People

Best Solo Dining
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Fiesta Del Mar Gourmet Mexican Cuisine

After 25 years in business, Mountain View’s favorite  
Mexican restaurant has moved in with Agave Mexican Bistro

SEAFOOD, ROTISSERIE, 
 MEXICAN CUISINE & CANTINA

194/198 Castro Street 
(corner of Castro & Villa)

650-969-6767 
Beautiful Back Patio Dining 

Banquets & Large Groups

Reservations Available  

agaveca.com

Thank you to all our  
Loyal Customers for voting us  
the Best Mexican Restaurant  

19 years in a row!

Fiesta Del Mar TOO
735 Villa Street
650-967-3525
fiestadelmar.comSEAFOOD, ROTISSERIE,  

MEXICAN CUISINE & CANTINA

And visit our second Mountain View location

2 great restaurants, 1 great location!

     “The lobsters I tasted were 
            rich, sweet, delicate and 
              not at all briny. Lobster 
                   is luscious both hot 
                       and cold, succulent 
                          in the mouth 
                              with a subtle  
                                    aftertaste.” 
                                          - MV Voice

212 CASTRO STREET MOUNTAIN VIEW
650-282-5400   •   thedrunkenlobster.com

DRUNKEN LOBSTER
Seafood Restaurant
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C u b a n  i n s p i r e d  c u i s i n e  &  c o c k ta i l s
———— S I N C E  1 9 9 7 ————
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1120 Crane Street  Menlo Park  650.322.1211
www.carpaccios.com

Open for lunch Monday - Friday 11:30 - 2    Lite lunch Monday - Friday 2 - 5 
Dinner Monday - Thursday 5 - 9:30    Friday & Saturday 5 - 10    Sunday 5 - 9

C
arpaccio is celebrating the 
start of it’s 29th year and 
is a Readers’ Choice best 

Italian restaurant multiple time 
winner. Located in downtown 
Menlo Park, diners experience 
the best Italian Cuisine while 
enjoying the vibrant ambiance. The management team 
of Bob, Ciya, and Sandra along with chef Chay invite 
you to join in the fun!

20152015
RE

AD

ERS’ CHOICE

Northern Italian Cuisine


