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HATANA

How could Katomn, just ane restnurant in a city packed
with Asizn-influenced eareries, elevate irsell ahove the
competition? Irs endearing hook is a saké sommelier. This
|ﬂpﬂs-!l:{']IE'JII]1:I1:|I!$I_'. restanrant bonsts sake sommelier and
general manager Tom Cardenas, who was awarded the
title by the Saké Service Institute of Japan after taking a
written test. He invested 2ight months of reseacch inte
creating his 47-bortle saké list, which is divided into the
categories kunshu (ragmant), sobshe ”iﬁlll aned smeoth),
junshu rich), jukushu (aged} and scnota no saké (other
tvpest, Executive chel Hiroshi Simn’s rosatapkl, open
flame charcoal grill plares (32 1o 518}, which 2re small
portions of arilled meat served with dipping sauces, and
sushi specialties 154 e 200 can be enjoved with a zange of
sakés, from the Shivataki “Junmai” Migata (318 a 300-ml.
bottle) o the Minowamen “Junmaei™ Daiginjro
Fukushima (5138 a 730-ml. boulel. “The kunsho and
sohshu varietics of saké pair well with sushi,” Cardenas
explaing, "and the rich Navors of the junshu variety go
well with barkeces Aavars.”

Eutann even lists Fws propristary sukés, :irli;[u-:]ing tha
Koshu “Jusmai® Fukushima (595 a 750-ml. boulel and
the Genzal " Daiginjye” Fukushima (3165 a 750-ml, bet-
tieh, prepaved by the Sushire Brewery in Japan. By the
glass, Cardenas serves five chilled zakés (87 1o 2150,
Clzeki hot zaké (55 for 2 small; 57 for a largs} and Chea
Plum Wine (891 *5aké is so casv 1o consume that
groups frequently come in and share borles by dividing
them inte Hights,” Cardenas says. Occasionally, he will
cven share his personal seash with visiting saké enthusi-
asts. Endearing indecd,

BALBDA RESTAURANT & LOUMNGE

There’s & Iot of competition on Sunset Strip, an cndless
street ol ey bzes and restourants, Put nestied inside
The Graften boutique hotel is Balboa Restawzant &
Loange, a contemparary stenk and loshster “joint™ that
opened in July 2001, The space, which iz decorated with
herringbone ehony hardwood fooring in the lounge,
afters entrees ranging from the bone-in Xanzaz Ciry filers
[834] 1o the Colorado lamb rack (32%). “Balboa takes the
normal Americnn stenkhouse, which has been done over
and over, and does it for our vounger generation,” says
parteer Lee Maen, *This is not yvour father's steak-
houge.” What Balloa sieives 1a do, sovs Maen, is ke the
wery best cuisine of traditionzl steakhouses and dress it
up with a progressive décor amd energetic service,

Aleohaolic heverages account for 23 percent of
Balboa's sales, with beer, wine and spirits accounting for
a L, 40 and 50 ratia. "We serve cockinils at Balbon,”
cxplains Maen, whe says their signature drink is the
Melon Tnfusion (3%, which is Stelicheayn Vanil infused
with chunks of honeydew, cantaloupe and warermelon,
“But it's not a Martini bar.™ Instead, Maen created a
200-bortle wine lsr divided inso raste peofiles, such as
light-boadied whites {2000 Havens Albarifio for 345 2
730.ml. bottie) and full-hodied reds (1996 Opus One
for 8505 a Magnum). There are alse 15 half hooles,
ronging from the 2001 Murphy-Goode Fumé Blanc for
HE8 o the 1997 Sag’s Leap “Fay” Cahernet Snovignon
for $88, and 14 wines by the glass. from the 2000
Moulin Galhaud Grenache Moir lor 7 o the 1998
Mewton Claret for $13.

For customers whe have imbibed to the point of
excesa, The Grafron even offers discounted room vares,
depending upon availability.
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