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SIMMIY'S

LAUREL
TAVERN

LAUREL TAVERN HAS GIVEN
@ us something unexpected: the

Ventura Boulevard sidewalk
wene, complete with stilettos, cigarettes,
and a bouncer asking you to please—
please—stand away from the entrance.
Inside, Valley denizens throng the bar to
ocder regional brews (15 California beers
are on tap) and way-above-average pub
£rub (try the salmon plate or the roasted
marrowbones) before plopping doan at
the high butcher-block bar, ararein-
stance of communal seating that works,
» [ &3percent. ™

Pasadena-beewed Crofts-

manbeers. Add house
fries toany beer oeder, and you'll still come
inunder $12, including tip,

WURSTKUCHE
WE KNOW-WE'VE WORKED
@ this sausage-and-beer hallinto
Just about every issue since it
opened. But this is the quintessential
new-school neighborhood bar, The long
picnic tables offer a slice of downtown
bfe, circa 2009. Fashion District employ-
e¢s with funny haircuts chat over ob-
scure Doppelbocis. A birthday party
looks as if it includes the entire lower
ranks of Deloitte & Touche. A middle-
aged couple chucides at their rabbit and

For &l recipes, a boer poo peener,
- and moce, goto LAmag

CARIN KRASNER PROTOCRAPRY SIMUZY S ANDRLW WC

BLLR CLASSLS

classes on the side. Friends wanted to
know what she knew, which led to get-
togethers at her home. When the group
outgrew her digs, City Sip LAwas born.
The friends-of -friends vibe remains here,
where locals gather around a cherry red
bar made of reclaimed bottles to sample
California cuvée syrah, a late-harvest
gewlrztraminer, and more than 40 wines
by the glass or bottle. Reggie Southeriand
(The Next Food Network Star) works mira-
cles on the panini grill. 9 APPELLATION
Wine-soaked housewarming party. # T
Half-price Sundays at 9 p.m.
B PALATE CLEANSER: Daddio panino
with truffle cheese, salami, and pesto.

STREET, DOWNTOWN
CORKBAR COM

WE LIKE AWINE BARWITH
focus. Corkbar pours almost
exclusively California wines.

The taps dispense only California beers,
and the spirit is altogether Californian—

con
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DON'T
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as in, it's mellow. Modemn, airy, and with
plenty of space at the bar, the place is
enveloped in blond wood. Slide up for
suggestions from the knowledgeable
folks turning the corkscrews. As for the
wines, there's something from Amador,
Temecula, and every region in between.

B APPELLATION: Downtown chic with
more wood than a Spearmint Rhino,
® TOP POUR: Morgan 12 Clones pinot;

it's like drinking a baseball glove, but
good. ® PALATE CLEANSER: On Test

Kitchen Tuesdays you are the guinea pig:
Try experimental appetizers for $2.

»+ LOU AMDUR, of Lou, in Hollywood, suggests five ways to make the most of a wine bar

AT LAST, AWINE BAR FOR
‘ liquor drinkers. Don't getus

wrong: we love wine, but Salu-
t¢'s fully stocked bar allows our compan-
ion to quaff a Casa Lapostolle Clos Apal-
ta carmenére blend while we nurse a
martini (because sometimes it's that
kind of night). A line of Enomatic wine
dispensers is banked on one side of the
dimly lit space, which bears no vestiges
of its Réckenwagner days. Choose a shot
or a full pour from any of the 40 bottles
on tap. Those feeling too comfortable
to leave their low-slung leather ban-
quettes or their exquisite little pizzas
can order by the glass or by the bottle
from the don't-move-we'll-bring-it-to-
you wine list. Half-price happy hours
are 5:30 to 7:30, Monday through Thurs-
day. B APPEL ON: Sexappeal and
mechanized pours? Does not compute.

»op R: Creamy, spicy Layer Cake
Zinfandel. 9 PALATE CLEANSER: Wood-
roasted beef fillet.



