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Gigi’s, The Spirit of Sophisticated Lafayette on Your Plate

By Sophie Braccini

etting a table at Gigi’s for

dinner, even just for two, re-
quires some planning ahead.
When I called on a Friday after-
noon for a table that same evening,
nothing was available until 9:00
pm. But my date and I were hun-
gry and decided to head over at
8:15, just in case.

I used to know the small
cottage on Brown in
Lafayette as the home
of a quaint European /
place. That rainy
evening, the at-
mosphere  was
quite  different. \
Owner Jeff Amber
remodeled it in a sim-
ple, modern and elegant
way. The young chef moved
to Lafayette from San Francisco
four years ago, looking for a great
place to raise his family. He had
run Moose’s and XYZ in San
Francisco as well as the three
Chow’s. He started working in
restaurants at age fourteen, work-
ing his way up the ladder.

When we arrived, the main
rooms and small covered terrace
were full with a baby boomer
crowd. We sat at the bar, a bit
crunched in the hallway, waiting
for a table to open. We were of-
fered a very interesting choice of
drinks. I'had a glass of Macon Vil-

lage and my companion a Cali-
fornian beer. The wine and beer
list is extensive and diverse. As
Jeff Amber explained later “for
beer, we look for local small brew-
eries, the wines are more interna-
tional and the French and Italian
we have are lighter, affordable and

go well with our food.” As we
waited for a table, we could ob-
serve part of the kitchen where
Amber works side by side with
chef Sebastian Miller.

A table first became avail-
able for us on the covered terrace,
but the atmosphere there was a bit
to cold and isolated. We moved to
one of the main rooms for a
warmer feel. The servers were
quite busy, but very amicable and
took our every request with the
best disposition. The menu is sea-
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Petar's Restaurant
is located in the heart of
loafagette at
32 lafagette Circle.

Petar's is open for luneh

sonal and claims use of local in-
gredients. [ started with figs
stuffed with goat cheese on a baby
arugula salad with fennel. The
taste of the salad was much milder
and more subtle than the usual
arugula. I later learned that it was
harvested very young and mixed
with watercress. Amber buys it
from Sausalito Springs,
a local Bay Area
organic
farmer. My
compan-
ion had
roasted
chicken
liver with
green apple
and  arugula.
The livers had a
pleasant distinctive scent
that came from a mix of herbs and
spices including dried celery seeds
and a “secret ingredient” from the
south called old bay; the greens
were extremely tender and tasty.
My main dish was cod with
butternut squash. The fish was
perfectly cooked and the vegeta-
bles were just the right combina-
tion. My companion chose pork
tenderloin that was served with
small vegetables and faro. The
taste of the sauce was refined and
savory; we asked the composition
and were answered that it was a

beef and red wine reduction that
incorporated some 20 other ingre-
dients, including apple cider and
maple syrup.

The restaurant places an em-
phasis on treating seasonal vegeta-
bles as an important focus of the
dishes. Amber confirms, “I get my
inspiration from seasonal local in-
gredients. For example we are
now serving a roasted coings salad
with honey vinaigrette. This is a
fruit that is often overlooked but
gives great results.” Another key
element is the research of interest-
ing flavors without the need for
overstatement.  “Yes,” says
Amber, “we make everything but
the bread and we try to keep our
cooking elegant and simple.”

We were quite satiated after
the entrees, but couldn’t ignore the
dessert menu. We gave in to
poached pears with vanilla mas-
carpone and a perfect butterscotch
créme brulee with shortbread
cookies. The total price, with gra-
tuities, drinks and dessert came to
$100 for two. As the evening
came to a close, Amber worked
the room and greeted all of the din-
ers to make sure everyone had en-
joyed their visit to Gigi’s, one of
the most interesting dinner experi-
ences in Lamorinda.

Gigi’s, 1005 Brown Ave.,
Lafayette 962-0882
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We are taking reservations for

holiday parties (vanquet menus avaitatte) | Monday through Saturday < " Open Daily
and we are open from 1:30 10 4:00 and e, 7pw-10pw
Thanksgiving, open jor dinner nightly. % .. _ Sar & Sun
Christimas Eve, @/EZW ) = ot %, - ' Lunch
Christmas Day and bo:i | Bla r"S’ oels o c =y 12:70 on
New Year's Eve. !;" . RESTAURANT ( v 20 Full Bar
Call Petar’s at f“’{"‘ . 'pugf,- 9

960 MORAQA Road, LAfAyEnE

Www.THEpATIOTApAS.COM

925-284-7117 for reservations.

925-284-7117
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REcEIVE A FrREE
ENTREE ($12.95 MAxiMum)

AND A PIECE OF ANGEL
BirtipAY CAKE!

Cafe

1419 Moraga Way, Moraga Shopping Center
925-376-3832

www.lamorindaweekly.com

. TERZETTO

Offer is good one time during your birthday month. Proof of birth date required.

10% Discount
with this Ad

(can not combined
with other offers)

éécwdma

Lunch Wed-Fri 11-2  Dinner Mon-Sun 5-9

ee Theatre Square, Orinda oo
925-254-9687

Open Daily
Breakfast - Lunch - Dinner

Make your reservation toclay for
New Years eve dinner.

Friday and Saturday Live Music
Saturday and Sunday Brunch

Remember us for your Holiday Parties,
Private Events and Catering.

Wednesday, November 28, 2007

RISTORANTE

AMO

360 Park Street ® Mor

For more information
WWW.amo

NINO'’S Specials
All Well Drinks

2,fot7.
4o

Free Appetizer
BAR & GRILL with two entrees
2 Theatre Square #153
ORINDA 925-253-1327

Mon-Sat: Lunch 11-2 e Dinner 4-10
Sunday: noon - 9:30pm

EST 1947

My visits started when we moved to Lafayette in 1948.
We started coming at least once a month. Remember

Loretta Jones as favorite waitress.  Emily and Blair Akey
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Petar's Restaurant
is located in the heart of
loafagette at
32 lbafayette Cirelg.
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|
We are taking reservations for | Petar's is open for lunch
holiday parties (tanquet menus avaitable) | FOnday through Saturday
from 11:30 to 4:00 and

and we are open , .
Thanksgiving open for dinngr nightly.
Christimas Eve, A @/QWM* )
Christmas Day and ] ] Blar' ot
New Year's Eve. R Y s TAURANT ¢
Call Petar’s at 9 UB“‘QJC

925-284-7117 for reservations.

Wednesday, November 28, 2007
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RECEIVE A FREE
ENTREE ($12.95 MAXIMUM)

AND A PIECE OF ANGEL
BirtDAY CAKE!

Cafe

1419 Moraga Way, Moraga Shopping Center
925-376-3832
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uth American Food
e
i Open Daily
¢ 72pm-10pm

 Sat & Sun

Lunch
12:30 on

Bﬂ i ! Full Bar

9260 N;iORAQA Road, LA?:)EHE

Www.THEPATIOTApAS.COM

Offer is good one time during your birthday month. Proof of birth date required.

EST 1947

My visits started when we moved to Lafayette in 1948.
We started coming at least once a month. Remember
Loretta Jones as favorite waitress.  Emily and Blair Akey
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10% Discount

th this Ad Thanksgiving
(\glaln not cclibmed ) Day Buffe

$20 adults,
$10 children
(10 and younger)

with other offers)

G 11am-2pm
RESTAURANT closed for dinner

: Ham, Turkey,
m R & GR’ LL Roast Beef, Omelets,

2 Theatre Square #153 Eggs your choice

ORINDA 925-253-1327 | Allyou can eat!

Mon-Sat: Lunch 11-2  Dinner4-10 Full Bar
Sunday: noon - 9:30pm

Shelbus Restaurant RISTORANTE

oo Thealre Square, Orinda oo AMO
925-254-9687
Open Daily .
Breakfast - Lunch - Dinner Open Dally 1

Make your reservation toclag for
New Years eve dinner.

Friday and Saturday Live Music
Saturday and Sunday Brunch 360 Park Street * Mor

Remember us for your Holiday Parties,
Private Events and Catering. For more information

www.amo





