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CHEFS EAT

Spago veteran Evan Funke recently became executive chef of
Santa Monica’s Rustiec Canyon. When not cooking, he heads to
Frying Fish for “super fresh” conveyor belt sushi and the
“honeymoon oyster, a giant oyster with uni and quail egg on
top.” Funke respects Angellni Osteria, saying, “I went there for
my birthday and had a skate wing with radicchio and bal-
samic. So simple, it just blew my mind.” For special occasions,
“It’s inbred and biased, but I'd go to Spago. It's the best res-
taurant in Los Angeles. It’s the attention to detail, attention to
freshness.” Rustic Canyon, 1119 Wilshire Blvd., (310) 393-7050:
Angelini Osteria, 7313 Beverly Blvd., L.A., (323) 297-0070;
Frying Fish, 120 Japanese Village Plaza, (213) 680-0567; Spa-
g0, 176 N. Canon Drive, Beverly Hills, (310) 385-0880



