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Radie Shovy

ho’s been on Happy Hour in January and

February? Check out this delectable diary

from our most recent shows, which cov-
ered the Southern California restaurant scene!

The newest Arnie Morton’s to open in Southern
California is in Woodland Hills. Known for its aged
USDA prime beef and the superb wine list to match
(although this location has its own glass encased
wine room that holds 250 bottles, priced from $34
to $5,500), the restaurant also boasts two (1) “Power
Hours” a day—an early version from 5 till 6:30 p.m.,
and a late-nighter from 9:30 till 11p.m.-where delec-
table bar bites or even larger meals are offered on
special with notable creative cocktails.
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skewered shrimp
over rice.

In Manhattan Beach, Cheflowner Darren Weiss of the newly opened
Darren’s, impressed us with an array of American Pare with Asian
and Mediterranean influences. Despite what some may consider a
huge obstacle (Darren is deaf), he has created a chic-but-inviting in-
timate neighborhood dining spot with superb cuisine. The liquid menu
is equally intriguing, and the “Scratch Bar” utilizes Preshly-made
ingredients to mix with high-end spirits.
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