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Welcome Mr. President.

Do you remember that resolution about eating healthier? Thankfully Chef Eric Lechasseur did. His airy new
restaurant Seed offers up macrobiotic and vegetarian dishes like Seitan Pepper Steak and Japanese Vegetable
Curry to keep up with your lofty goals.

Seed, 1604 Pacific Avenue (near Venice Way), (310) 396-1604, seedkitchen.com

Viceroy and Whist, meet Chef Taite Pearson (Spago Las Vegas). We’re hoping this partnership is as good on a
plate as it is on paper. With entreés like Hand-Cut Pappardelle with Lobster Bolognese and Puff Pastry with
Escargot and Bacon, we think they’re off to a good start.

Whist at Viceroy Santa Monica, 1819 Ocean Avenue (at Vicente Terrace), (310) 434-2855,
viceroysantamonica.com

Executive Chef Jason Travi (La Terza, Spago) pulls some gems from the Italian shoreline to give you a new
weekend menu at Riva. Ricotta Fritters with Fruit Compote, and Breakfast Pizza with Yukon Gold Potatoes pair
up nicely with our recent weather.

Riva, 312 Wilshire Boulevard (at Third Court), (310) 451-7482, rivarestaurantla.com
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