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Dining in Beverly Hills

By DEMNIS RAY WHEATON

OME of the many glittery en-
chantments o Southern Cali-

fornia radiates more cachel

than Beverly Hills. Even iis

ZIF code, #0210, 5 (amous

Over 12 million visitors come to this city
annuallty, atiracted by its palm-shaded Med-
iterranean climate, hooury hotels and spas,
and reputation as o kind of national park
where the rich and famous siill roam free in
their natural habitat, nourished by line Call-
formin cuisine and wine, shopping in the
boutiques along Rodeo and Beverly Drives
Scatiered among the shops are a vanety
ol restauranis, from a Mew York-style deli
o an exguisite sushi bar. The dress code is
California casual to casually elegant, and
celebrity spotiing i85 as promising at the
least expensive as at the priciest.

Il Pastaio

Walk a block cast from Beverly
Drive to Canon Drive, carclessly Ming
a Carner diamond ring in any direc-
thon, and it's api to land near o casual
opin-air [talian cafe. The best is 11
Pasiaio, You may see the owner, Ce-
lesting, Drago, who also runs the up-
scale Drago in Santa Monica, and his
chef-brother Giacoming working the
crowded, notsy dining room, which is
precily outfitted (o tibes and original
art. 1 Pastalo serves maostly antl-
past, salads and a big selection of
fresh pastas and risotto, with nothing
on the menu more than £13

There are sophisticated appetizers
such as bresaola (cured beaf) beawti-
fully presented with henrts of palm
and aruguls crowned with shaved
parmesan, and airy mucchini soufflé
with red bell pepper sauce. More am-
gula shows up ina fine salad of grilled
shrimp and lentils with tangy bemon
dressing. We loved hoth the honad-
made green ravioli stuffed with
mushrooms in an clegant cheese fon-
due amd trulfle sauce, and the perfect-
Iy textured Carnnroll rice risotto with
banana squash and sautéeed shnimp.

From the dessert tray we chose one
of the best tiromisd we've @ver had,
and a commendable lemon meringue

tart. We drank a gentle Atlas Peak
Calilarmoen sEnrirnsees ¢ 1T fae £99

CHOICE TABLES

Menus of the Rich and Famous

Prmsgrapivy by B besamoa. for The fees Yo Tihes
TOP ROW, FROM LEFT Nate 'n’ Al, a delicatessen that's
over 50 years old; Masa Takayama, chef, owner, sushi master at Ginza Sushi-Ko:
BOTTOM ROW, FROM LEFT Making raviolis at Il Pastaio; the Grill on the Alley is filled with entertainment honchos.



