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DELPHINE: A seafood tower, delivered by Brent Berkowitz, Iaft. and chef Sascha Lyon, iz the small platar.

Like being on the Riviera

Sunny Mediterranean
fare and moderate
prices — it's a little

of the South of France
in Hollywood.

S.IRENE VIRBILA
BESTAURANT CRITIC

Mot guing to catch the
Cannes Mfim festival this
yvear? Don't cry. You can still
vamp it up et the smart new
Deiphine, the W Holly-
wood's ode to the Riviera at
Hollywood and Vine. In the
bar, vintage black and white
photos of the grand hotels

glags doors, fucing the Pan-
tages and Just stepg from
the Metro station, Is not a
bad stand-in for Cannee’ fa-
mous seaside promenade
and its gawking crowds.

Loolk, there's a Josephine
Baker look-allke swanning
through the d.ln!n; TOOMmL
And yes, that Is a real black
fox boa slung over one
ghoulder.

Delphine has captivat-
Ing looks, a hard-working
stafl and French Mediterra-
nean food that has a little
something for everyone. It's
not Cannes — or even Café
Boulud or Bouchon — bait
it's a bright new star on Hol-
Iywood Boulevard.

That Baker look-alike iz
nol the only eye eandy
around. We can't help
walching the glant seafood
platters progress across the
rooin. Two servers in cinch-
walsted black vestsand long
aprons ferry the broad alu-
mimum platters filled with
ice and covered with chilled
seafood. The two tiers are
set up on a rack, with a trio
of enuices, bread and butter.

That'sthe pelil, ourserv-
er whispers, evebrow ralsed
— a8 opposed to the grand,
which Is three tiers and
roughly double the price. All
around us, at long tables
peopled with pretty women
in clothes ripped right out of
the pages of W or Polyvore-
Lom, guests are nibbling at
pearlescent Eumamoto
oysters, fat white shrimp
and messier crab claws. IUs
perfect girl food: You ean
Inok busy even when you're
not eating much.

Although Delphine is set
in the heart of Hollywood,
Mark Zeff of New York's Zeil
Design has given the place
an easy, beachy vibe with a
vaulted wood celling, biue
and white patterned tile

Delphine
at the W

Hollywood **

BAUCY: Braised Inmb
shoulder sofregit.

LOCATION

6250 Hollywood Blvd. (at
Vine), Los Angeles: (323)
798.1355; wwwirestaurant
delphine.com,

PRICE

Dinner antipasti, $6 to 516
hors d'osuvres, $7 1o $14;
pizzas, $12 to $15;
sandwiches and salads,
$12 to 515; main courses,
§17 to $36; cheese plate,
$15; desserts, 59. Sealood
platters, $58 and $98,
Corkage fes, $15.

DETAILS

Open for breakiast from
6:30 to 11 a.m.; for lunch
from 1130 a.m. to 3 pm.;
and for dinner from 5 to
10:20 p.m, Sundays
through Wednesdays and 5
.. to midnight
Thursdays through
Saturdays. Full bar, Vatet
parking, $5 for the first 242
houwrs before 5 p.m. with
vafidation, $7 after 4 p.m.
MNote that 3 15% service
charge is added to each
guest check regardiess of
the size of the party.
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Its close-up

Go online to see more
photos of Delphine, the
French Mediterranean
spot at W Hollywood.

floor, and enormous wood-
framed oval mirrors that re-
fleet the scene back on itself.
There's & handful of curva-
ceous booths and for the ta-
bles, white ' wicker arm-
chalrs. The space ls roomy.
And there almost always

reading is the menu.

The food from chef Sas-
cha Lyon is updated French
Mediterranean blstro fare.
And it's very competent for

the menu is pretty much
fxed, printed on placemat-
sized paper and supple-
mented by & few specials
eachnight.

Oysters? Check. Beautd-
ful Eumamotos or Mal-
peques that slip out of their
shells with ease.

Steak au puim‘? Del-
phine has an excellent one,
with a gharp blast of
cracked black peppercorns
In & silky reduction.

Moules frites? Ditto, A
dash of Pernod goes into the
mingled julees, perfuming
the dish with its distinct an-
I=2 taste,

And, of course, there iz a
croque monsieur, or mad-
ame, If you prefer. Buper-
sized, Lhe pink ham and
Crruyere sandwich is slath-
ered In béchamel, a real

tis In New York, mixes it up
with his hors d'oeuvres. He
does a rollicking, garlicky
brandade de morue — salt
cod puree mixed with pota-
toes, ready to be scooped up
onto little toasts, But alsoa
lovely fritto misto of shrimp,
squid, mussels, clams and
lemaon alices.

Pizzas are more like flat-
breads with varlous top-
pings. The qualre fromages
blanketed in four cheeses
garnished with tomato and
basil i= =atisfving. Pastas
are gutsy and deliclous, es-
peclally a classic penne pid-
tanesca.

Lyon breaks out with
striped bass in aigo bouido,
& favorful fish in a light gar-
lie broth dotted with celery
and perfumed with orange
zest in the Provencal siyle.
Braised lamb shoulder so-

pickled onlons. And, inei-
dentally. there's one of the
best mac 'n’ cheeses around,
a perfect balance of cheese
tocream and pasta
Boulllabaisse (Friday
night's special dish —what's
more South of France than
that?) comesin an adorable
enameled pot, & mesl in it-

self. Without serappy Med|-
terranean fish, It's not pos-
sible to replicate the true
taste of boulllabaisse here,
but this iz one of the better

giewines by the glass or rea-
sonably priced carafes, but
to drink something more in-
teresting, you'll have to look
over the wine list. The good
newsis that there's plenty of
choice in the $50-and-under

direct, especially the pro/i-
teroles with vanilla bean ice
cream and a dark chocolate
sauce. Apple hazelnut cros-
tada is & variation on the ap-
ple-ple-with-cheddar idea,
here substituting goat
cheese for the chaddar (with
less success).

For affogato fans, Del-
phine offers a Prench ver-
sion, espresso and choco-
Iate sance poured over va-
nilla ice cream buried under
20 much sweet frilly whip-
ped cream it's hard to get at
the ice cream.

And that seafood plat-
ter? It's incredibly generous
— *“le peiil Delphine” Is al-
most too generous for two,
especially If vou plan on eat-
ing anything else. If's re-
plete with oysters, steamed
mussels, clams, fat shrimp,
sea snatls to eat with a pin
and larger whelks, and in-
cludes & terrific scallop cevi-
che on the half shell and
Dungeness crab. It's not the
best platter in town, but it’s
definitely the bigeest bang
for the buck.

The folks behind Sushi
Holku, Eatana and the Boa
Steakhouses have pro-
duced Delphine as & hip ho-
tel restaurant, but with
prices moderate enough
that guests don't feel hus-
ted. You don't have to be a
blg spender to have break-
fast, lunch or dinner here. I
can imagine dropping in for
8 salad or & crogue mon-

. &feur or an omelefle aur

Jines herbes and stopping at
that. The service is capable
and pleasant. A trio of host-
esses inblack call out & hello

Moqueca, the spirit
of coastal Brazil

Brazilian cuisine that’s
focused on seafood
rather than beef
comes to Channel
[slands Harbor.

Lmwpa Bunus

The bartender at Mo-

pink
zilian caipirinhao cocktails
are flowing and there's
plenty of Xingu, the dark-
az-ink Brazilian beer, belng
poured. Through the win-
dows of the second-story
dining room you can look
out over Oxnard's Channel
Islands Harbor.

It's not quite the fren-
zied Carnival spirit of Rio,
but it's easy to imagine that
you're partying at a Brazil-
ian seaside resort. Most
diners, though, aren't here
for the view, Thev've come
for the mogquecas Capiza-
bas, the spicy, bubbling fish
and seafood stews, a re-
glonal specialty of Esplirito
Banto, the tiny Brazilian
state along the country's
southeastern coast.

Each mogueca comes to
the table in a rustic, coal-
black cooking pot of the

or chunks of fish poke out
from under the fire engine-
red potage.

Owner  Marla-Gloria
Barcinelll imports the mo-

sive diners appreclate the
moqueca misfa de maris-

cos that includes shrimp,

server will bring the tradi-

tlonal skde, pirdo, a bowl of
lightly thickened and sea-
soned fish soup.

But moguecas don't
steal the entire show. An
appetizer of scallops In
their shellsis baked under s
e muist of Partesars, Frife

Complimentary bowls of
beringela, a mellow egg-
plant spread, come with
toasted French bread. And
rmilaguela, Brazil's favorite
pepper, is brought steeped
in ofl in tiny condiment
bowls, giving chile-heads a
chance to Jack up the heat

Moqueca
Restaurant

tail moqueca for two.

LOCATION

3550 5. Harbor Blvd..

Mo, 200 {(Emporium
Marine Landing), Oxnard,
(B0S) 204-D970,

PHICE

Moguecas (for two), $16 to
$72; entréas, 516 to $22;
sharable appetizers and
salads, $7 to 516, Lunch,
about 513.

DETAILS

Monday to Friday [1-30
am.to2:30 pm.and 5
p-m. to 10 p.m.; Saturday
noon to 10 pom.; and

Sunday noon to 9 p.m.

Most credit cards. Full bar,
wine. Lot parking.
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Mo’ Moqueca
More Images of Mogue-
ca, and its most popular
dishes, online,

quotient of any dish,
Espirito Santo-style mo-
gquecas reflect the Portu-
guese side of Brazilian
cooking rather than the
more  Alfrican-influenced
moguecos of Bahia state,
where cooks enrich the
stews with coconut milk
and palm froit ofl called
dende. Closely related is
Moqueca's bobd de cama-
rio  of Hme-marinated
shrimp simmered with
coconut milkkand alight pu-
rée of fresh yucea root.
Glowing orange paella-
like arroz de polvo comes
studded with marinated oc-
topus chunks, Beef and
chicken stroganoil are on
the menu "because every-
one in Brazil loves them ™
says Sarcinelll, whose
daughter-in-law, Tatiana, is
Mogueca’s self-taught chef.
Desserts are as rich as
the cocktalls are festive
Tart-sweet glazed passion
fruit mousse complements
the zeafood, but some he-
donists go for the pave de
bombom — layers of flan,
whipped cream  and

carved-meat churrascaria
restaurants so popular with
many Americans. But, Sar-
cinelli says, *my customers
kept asking me, "‘What do
Brazillans eat besides
meat?’ That convinced me
they were ready to explore
another side of our food.”
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ANHE CUBACE Las Angeicd Tisss

HARBOR: The views are pleasing at Moqueca in
Oxenard, but diners come for the seafood stews,



