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INVESTMENT FURNITURE

In a city overrun by reclaimed wood and  
tastefully rusted flea market finds, the Future 
Perfect is a welcome change of pace. The New 
York–based newcomer is the antidote to shabby 
chic, starkly arranged and moodily lit by Lindsey 
Adelman’s futuristic chandeliers. The wares are 
unabashedly luxurious—Piet Hein Eek’s high-
gloss scrap-wood cabinets, Matthew Hilton’s 
calf-hair and wool sofas, painterly dyed-and-
desaturated mohair rugs by Golran, Private 
0204’s impossibly soft cashmere throws—but 
never ostentatious or overtly trendy. It’s state-
ment furniture that elevates a room rather than 
overwhelming it. 3085 sacramento st. (near baker 

st.), 415-932-6508 Lauren Murrow

Art Tomes

Bridging the gap between musty, library-evoking 
stacks and white-glove rare-book dealers,  
Book/Shop is not your typical used-book store.  
The storefront of Erik Heywood’s vintage-book blog 
opened this May in a former horse stable at the 
end of Temescal Alley, which lends a hidden-gem 
feel despite the coolly coiffed, Doughnut Dolly–
munching browsers. Heywood showcases 100 
art and lit volumes at a time, from rare editions by 
well-known scribes (Graham Greene, Kay Boyle) to 
offbeat finds with beautiful cover art ($12 to $50). 
Titles are rotated weekly, displayed among arty 
bookends, wooden book cribs, and framed prints 
(“Read instead,” instructs one). The niche-magazine 
selection, meanwhile, includes the inaugural issues 
of such obscurities as Day Job from New York, 
Adventice from Switzerland, and Pig from Italy. 482d 

49th st. (near telegraph ave.), oakland, 510-907-9649 L.M.

STYLE

Trend-Snubbing 
Womenswear

While Unionmade has been 
credited with creating the uniform 
of the stylish San Francisco man 
(one and the same, some quibble, 
as that adopted by our Brooklyn 
brethren), Mill Mercantile, its 
seven-month-old sister store, is 
more inherently of-the-Bay than 
its now-famous predecessor. The 
womenswear largely adheres to 
a storewide color palette—navy, 
indigo, beige, cream, gray, and 
washed-out red—and the classic, 
cleanly designed aesthetic is 
Steven Alan meets Muji: nautical-
stripe knits, grown-up polka dots, 
cotton and linen button-downs, 
wood-sole shoes, silk tunics, and 
chambray for days. The looser fits 
aren’t always easy for the non-
waifs among us to pull off (that 
midi-dress can skew more frumpy 
than Sofia Coppola–chic), but 
the cashmere and wool layering 
pieces from Japan and Scotland 
make investment-worthy summer 
staples. 3751 24th st. (near church st.), 

415-401-8920 L.M.

Hotel Hangout

“Hotel for locals” is a phrase that gets thrown around a 
lot these days, mostly by marketers chasing the cool-kid 
quotient of the Ace Hotel chain. But Hotel Zetta’s striking 
design—subtle, it’s not—makes it a worthy hangout 
even for natives. The lobby forgoes vintage posturing 
in favor of zany modern art: Brian Mock’s three-foot dog 
sculpture built from reclaimed tools and kitchen utensils; 
a backlit collage of Alcatraz mug shots; a glittering 
chandelier strung with sunglasses. The mezzanine is 
outfitted with a pool table, a shuffleboard, a larger-than-
life Plinko wall, and an antique British phone booth from 
which one can call down to the bar. The rooms, though 
less flashy, are equally design-minded. Each bed is 
backed by a cocoonlike wood headboard, and a bedside 
dock lets you stream from your iPad onto the flat screen. 
Even the in-room bathroom—elsewhere typically bleak 
at worst, sterile at best—is noteworthy, circled by a 
colorful strip of San Francisco–themed book-printed 
wallpaper. 55 5th st. (near market st.), 415-543-8555 L.M.

Snail-Mail Comeback

When Justin Kerr quit a corporate job at Levi’s to make  
postcards in his SoMa basement, his family members ques-
tioned his sanity—all, that is, except for his 90-year-old 
grandmother, who has every postcard that he ever sent her 
tacked up on her wall. With Black Sheep Postal, Kerr aims to 
make sending a handwritten, snail-mail card to loved ones 
as simple as possible—minus the Hallmark clichés. The pro-
cess is simple: You type the recipient’s name and address, 
plus a personalized message, into the site’s fields. (There 
are four options for the front of the card, including “Happy 
Birthday” and “Thank You.”) Kerr screen-prints and cuts 
each postcard by hand, scrawls your message on the back 
with a Sharpie, and mails it directly to the recipient, all for 
$5. Since launching in January, the service has been em-
braced by an audience far beyond wayward sons and grand-
children. “People have started sending love notes and apol-
ogies anonymously,” Kerr says. blacksheeppostal.com  L.M.

Unfussy Menswear

Two Jacks Denim owner Tommy 
Mierzwinski doesn’t buy clothes 
for runway watchers or label 
flaunters. Though he describes 
his four-month-old, pretense-
free menswear store as “urban 
industrial,” he’s essentially 
catering to guys who appreciate 
a well-made, properly fitting 
pair of jeans and a button-down. 
Everything in the store, from jeans 
to leather belts to organic-cotton 
socks, is manufactured in America. 
Mierzwinski carries six brands of 
denim ($145 to $248)—Tellason, 
Rogue Territory, 3sixteen, and 
Railcar among them—opting for 
straight-leg and slim-straight cuts 
over thigh-hugging “stretch jeans,” 
as he puts it. Button-downs from 
Taylor Stitch and Rockmount, the 
Denver company that claims to 
have originated the snap-button 
Western shirt, hang beside heavy-
duty workwear jackets. Tack on an 
extra $15 for onsite tailoring by 
Levi’s alum Anthony Ferrario. 2355 

broadway st. (near 24th st.), oakland, 

510-788-5832 L.M.

Backyard Enticement

Like most transplants, 33-year-old designer Aaron Jones cursed San Francisco’s  
chilly summers and year-round fog after he moved here from Tucson. Huddling under  
a propane heater to sit outdoors seemed ridiculous, and those little flickering fire-
places had such a limited range. So he designed the Helios, the first energy-efficient 
heated outdoor lounge. Each eight-foot cast-stone and steel bench is built by hand 
with interior coils (like those in radiant floor heating) that warm your core, not just 
the top of your head. “It feels like hot-tubbing without get-
ting wet,” Jones explains. Best of all, the bench 
draws only as much power as a hair dryer. 
Local landscape maven Flora Grubb 
was Jones’s first customer, fol-
lowed by Bar Agricole. “It’s the most 
welcome innovation in garden fur-
niture we’ve seen in, oh, forever,” 
says Grubb. $4,900 at galanterand 

jones.com racheL Levin
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PICK-ME-UP PUBLIC ART

The image of Dorothy stepping from black-
and-white Kansas into Technicolor Oz wasn’t 
just an iconic movie moment for a young Laura 
Guido-Clark—it was an epiphany. She’s now a 
renowned color consultant in Berkeley, and 
her nonprofit, Project Color Corps, is rooted 
in the transformative power of color. Last 
summer, PCC raised $47,000 to paint a graphic 
mural across the dingy, gray exterior of E.C. 
Reems Academy, a West Oakland charter 
school (pictured). This summer, it’s taking on 
Fruitvale grade schools World Academy and 
Achieve Academy. Guido-Clark lets the kids 
choose the mood-boosting color palette, after 
which their conceit is executed by Tolleson 
Design and a small army of volunteer painters. 
projectcolorcorps.org Joanne Furio

Custom Jewelry

Traditional brides seeking rows of velvet-
lined opulence are already well served 
by the city’s mainstay jewelers—Tiffany 
& Co., Wilkes Bashford, Shreve & Co.—in 
Union Square. But alt-brides can hoof it 
up Russian Hill to No. 3, the jewelry-only 
outpost from Acrimony owner Jenny Chung. 
The diminutive shop offers custom rings by 
New York designers Bliss Lau (from $7,000) 
and Anna Sheffield (from $1,000), with 
Chung acting as a hands-on consigliere. The 
baubles go beyond typical platinum-and-
solitaire diamond settings, incorporating 
black and champagne diamonds, rubies, 
sapphires, and yellow and rose gold, and 
placing more emphasis on one-of-a-kind 
design than on blind-me bling. Among the 
offerings, a quarter-carat white diamond 
set in a bezel of black pavé diamonds on a 
rose-gold band. “If a woman were proposed 
to with that ring, she’d fall off her chair,” 
says Chung. She should know: Her fiancé 
proposed with a custom Bliss Lau creation 
last month. 1987 hyde st. (near union st.),  

415-525-4683 L.M.

Closet Clean-Out

That DVF dress you wore precisely once? 
Thanks to local startup Twice, you can sell 
it without schlepping to Buffalo Exchange. 
Founded by ex-Googlers Noah Ready-
Campbell and Calvin Young, the service 
gives the tiresome buy-sell-trade process 
a digital upgrade. Sellers request prepaid 
shipping bags online to send off their 
castaways, receive offers via email, and are 
paid electronically. Expect $7 to $14 for J. 
Crew jeans, $30 for a Kate Spade dress, and 
up to $150 for a luxury brand. (The site’s 
handy calculator lets you estimate your 
payoff.) The merchandise is then resold 
for up to 90 percent off retail prices online, 
where filters for brand, size, and style 
trump the usual elbows-deep thrift store 
hunt. Any unsold clothing—around 1,500 
pounds per week—is donated to Goodwill. 
liketwice.com Lorraine SanderS

Quarterly Idolizer
The quarterly-journal obsessive doesn’t entertain: 

He art-directs. You’ll know him (or her) by the coffee-

table fan of $20 magazines—Kinfolk, Cereal, Gather, 

Smith Journal—presenting a golden-hour ideal of 

food, friends, and home. Fervid collectors of these 

photo-driven quarterlies strive to replicate the pages’ 

Walden-filtered aesthetic in their own lives. They are 

champions of the tastefully mismatched table set-

ting, the field-foraged Mason jar bouquet, the single-

origin brew sipped from a handmade ceramic mug, 

the self-realized bookshelf, and the potluck picnic 

arranged on a Pendleton blanket. They are wearers 

of wispy top-buns and cable-knit caps, of Japanese 

selvedge chambray, Japanese shibori-dyed scarves, 

and Japanese socks. That sustainably harvested live-

edge cutting board is a canvas. Your Fourth of July 

barbecue is a set. And that Alameda-scavenged win-

dowsill vignette? Quarterly-worthy. L.M. to
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Wear-Everywhere Shoe

For years, footwear designers Megan Papay 
and Cristina Palomo-Nelson were on the hunt 
for an “infinitely walkable but fashionable” San 
Francisco shoe—a sweet spot between hill-
challenged heels and phone-it-in Toms. So the 
pair combined their design sensibilities—Papay, 
boho and feminine; Palomo-Nelson, tailored 
and tonal—to launch the Freda Salvador label 
two years ago, followed by a rock ’n’ roll meets 
Frida Kahlo–styled boutique in February. The 
perennial star of the line is the Dream Boot, with 
a leg-lengthening but sturdy, one-and-a-half-
inch stacked leather heel. Though the boot’s 
also available in chestnut and black, the split-
personality Bone & Blush, with lizard-printed 
nubuck at the heel and a white leather toe, is the 
hue for summer. At $525, the kicks aren’t cheap, 
but they’re built to last in factories in Spain 
and El Salvador, where Palomo-Nelson’s family 
has been in the shoe industry for 60 years. 1782 

union st. (near octavia st.), 415-654-5128 L.M.
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DESTINATION BURGER 

A $14 sandwich that you can smell as it 
rounds the kitchen corner, Prospect’s Red 
Hawk cheese-topped brisket-and-chuck 
patty grabs you with the scent of oozy 
fromage before the server even sets it 
down. All that richness is headlocked into 
submission by some aged Italian balsamico 
and a brioche bun. This is a burger best 
eaten alone—or at least with good friends 
who won’t cringe when meat juice is 
running wild down your chin. 300 spear st.  

(at folsom st.), 415-247-7770 caroLyn aLburger

Freezer-Case Addiction

If vegan, nut-based, dairy-free “ice cream” 
doesn’t sound tasty, let’s just start by saying 
that a pint of Genuto tropical mango flavor 
contains an entire mango and—unlike cheaper 
freezer-case ice creams—not one puff of air. 
This means improbably dense, gelato-like 
texture and—because all of the fat comes 
from nuts—no guilt. Genuto has a big following 
among the Bay Area’s lactose-free and vegan 
populations, but its deliciousness deserves 
a wider audience. We favor the mango, the 
pistachio, and the brand-new dark chocolate. 
No need for a sundae situation: Genuto is best 
with nothing more than a bowl and a spoon. 
local grocery stores; genuto.com c.a.

No-Frills Szechuan

For giving us all the tongue-igniting appeal of 
Mission Chinese Food without the exasperating 
waits, Chili House is an off-the-radar Szechuan 
sensation. Dishes from chef Li Jun Han— 
who also works at Szechuan standby Z & Y—
provoke flavor receptors you never knew you 
had. Twice-cooked pork mingles with pungent 
fermented black beans and smoky dried tofu. 
Hunks of cold fish fillet are tossed with the 
expected numbing peppercorns, but there’s 
an underpinning tartness and a scatter of 
refreshing cucumber. To pacify the palate, 
silky Shanghai-style chicken has the faintest 
tinge of wine. Chili House goes beyond sweat-
inducing, scene-ster flavors, but its time-warp 
decor—blown-up Chinese symbols, faux 
flowers—is presented without irony, ensuring 
that it will never be so hip that you can’t get a 
seat. 726 clement st. (near 8th ave.), 415-387-2658 c.a.

Bar Snack

Onetime 15 Romolo chef Larry 
Piaskowy knows his way around a 
cocktail-appropriate snack, which 
is precisely why his Bar Jars have 
been multiplying at hot watering 
holes all over town. In recent months, 
Blackbird, Reed & Greenough, and 
Rye have all adopted his diminutive 
Mason jars filled with various 
spreads. The smooth pimiento 
cheese is spicy enough to bring out  
a Southerner’s drawl. Our favorite, the 
fava bean hummus, is whipped to the 
consistency of light cream cheese 
and has a whisper of heat. Hot tip: Bar 
Jars have just been released for retail 
sale at Innerfog. Bring a best-kept bar 
secret to your next cocktail party. at 

innerfog, 545 irving st. (at 7th ave.), 415-682-

4116; last saturday of the month at bluxome 

street winery’s meet market, 53 bluxome st. 

(near 4th st.), 415-543-5353 c.a.

Neighborhood  
Taste-Around 

If you still haven’t gotten your head—
or your mouth—around Temescal’s 
multiethnic smorgasbord, quit 
stalling. See it all in one three-hour 
tour by way of Edible Excursions’ new 
Temescal Tastes. Every Sunday at 
11 a.m. sharp, a small group of wide-
eyed and hungry attendees makes 
its way through eight stops that have 
prepared a variety of bites, from 
Korean banchan to kouign-amann. 
Past tours have hit Tara’s Organic 
Ice Cream, Juhu Beach Club, Sacred 
Wheel Cheese Shop, and Starter 
Bakery, among many others. Wear 
your stretchy pants. $75 per person; 

edibleexcursions.net c.a.

Japanophilia

From our ramen to our socks, San 
Franciscans believe in the superiority of 
all things Japanese, and nothing fuels that 
fetish better than Umami Mart, an Oakland 
barware and kitchen supply shop that feels 
more like an art gallery than a Williams-
Sonoma. Founded last fall by food bloggers 
Kayoko Akabori and Yoko Kumano, it’s 
discerningly stocked with imported cooking 
tools and beautiful, functional novelties: 
gold-plated cocktail shakers, aluminum 
sake warmers, miso strainers, and more. 
Adding to the intrigue, the owners just added 
a shop within the shop, U-Mart, selling 
candies, processed snacks, drinks, cooking 
ingredients, and other treats that have been 
nearly impossible to find this side of the 
Pacific—until now. 815 broadway (near 9th st.), 

oakland, 510-575-9152 Lauren Murrow

Faux Eliminators 
You might feel like intimidatingly 

die-hard health-conscious eaters tes-

tifying about their lack of bloat are 

everywhere, but there are an awful 

lot of cheaters among them: the  

“vegetarian” who caves for abalone 

when beguiled by, say, the tasting 

menu at Benu; the “gluten-intolerant” 

who sneaks bread pudding at Tartine; 

the paleo dieter snacking on pop-

chips (hey, cavemen loved them!); the 

chicken-dabbling “pescatarian”; and 

the “juicer” who ends the day with 

a Kara’s cupcake. Preach away, but 

we’re on to you. c.a.

Cooking Enlightenment 

In a city whose best chefs have the 
eminence of Greek gods, the new San 
Francisco Cooking School is making  
it possible for us mere mortals to 
learn at the feet of our deities. We’re 
talking four-hour, hands-on classes 
that often wrap up with dinner 
(and wine). In August, Bar Tartine’s 
Cortney Burns will school students 
in preserves, and Delfina’s Brian 
Gremillion will teach the class how to 
cook eight Delfina recipes, including 
the restaurant’s famous pappardelle 
with pork sugo. For around $160 a 
pop, the mysteries of the gods are all 
yours. 690 van ness ave. (at turk st.),  

415-346-2665 Sara deSeran�
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Enlightened  
Chocolate Chip Cookie

If the words “organic” and “whole-grain” don’t excite 
your sweet tooth, hear us out. With this righteous 
chocolate chip cookie, Barkada, the Temescal-based 
bakery and café that opened in May, has figured out 
how to make good-for-you downright decadent. Is it 
the fact that the Community Grains hard white and 
soft white flours are toasted first? Or that the butter 
is not only organic, but also browned before it’s fold-
ed into the batter? Or maybe it’s the oozing chunks  
of Valrhona? We dare you to put it in the ring with  
a plain old white-flour specimen—it’s a knockout.  
4316 telegraph ave. (near 43rd st.), oakland, 510-239-7314 S.d.

Rejuvenated Tater Tot

Ore-Ida created them. Rickybobby perfected them. 
In other words, the tater tot is back at this new Lower 
Haight come-as-you-are hangout, where cool food 
and comfort food effortlessly intersect. Created 
by chef-owners James Moisey and Shane LaValley, 
sweet potatertots are a songlike medley of sweet 
and salty, crispy and soft. The tots get an added 
crunch from rice flour and cornstarch in the bread-
ing, and the creamy center comes from deep frying 
that locks in moisture. Dip them in ranch dressing  
or ketchup. The sandwich on the side is optional.  
400 haight st. (at webster st.) c.a.

Michelin-Star Food  
for a Twenty Spot

With its three Michelin stars and a shiny new James 
Beard award for its chef, Christopher Kostow, the 
Restaurant at Meadowood will run you $225 for 
nine courses. But now there’s a way in for cash-
strapped epicureans: The restaurant’s new set-price 
bar snack option can be had for just $20, and you’ll 
consume it all in the new rotunda, complete with 
flickering fireplace. The six-plus “snacks” may or 
may not include delicate radish macaroons, shrimp 
toast, geoduck clam fritters, and tiny lettuces with 
vinaigrette snow, all presented on open books, fluffy 
pillows, or artisan-made plates. Now that you’ve 
stirred up your appetite, an affordable dinner in St. 
Helena is just a 10-minute drive away. 900 meadowood 

ln., st. helena, 707-967-1205 c.a.

BRUNCH 
WITHOUT BORDERS 
An amazing brunch doesn’t have to 
mean jaw-dropping lines. Three new 
spots not only cross cultures, but 
also offer reservations along with 
their Benedicts and bao. 

Hakkasan
Sure, Ton Kiang is great, but for the 
kind of dim sum that makes you feel 
like Hong Kong royalty, take the 
elevator up to the cloistered second-
floor dining room at upscale Chinese 
restaurant Hakkasan. Instead of 
rolling around in a cart, the kitchen’s 
inspired delicacies are served 
tableside, from chicken and abalone 
shumai that will set you back $29 
(but could be displayed behind glass 
at the de Young) to the fried dim 
sum platter’s roast duck pumpkin 
puff. A sophisticated tea service is 
available, as are, more importantly,  
cocktails. weekends, 11:30 a.m.–2:30 p.m. 

1 kearny st. (at market st.),  

415-829-8148 S.d.

Copita Tequileria  
y Comida
After a bike, ferry, or car ride to 
Sausalito, angle for one of the patio 
seats at this Cal-Mex restaurant. 
The brunch menu from Mexican-
American executive chef Gonzalo 
Rivera puts huevos rancheros to 
shame. Start with a trio of ceviches, 
followed by chilaquiles doused 
in red and green chili sauces and 
herbs from the restaurant’s nearby 
garden. Buñuelos, warm two-bite 
doughnuts tossed in lime sugar, 
tamarind, and fresh mint, are 
best ordered as a sugary send-off. 
weekends, 10 a.m.–4 p.m. 739 bridgeway 

(at anchor st.), sausalito, 415-331-7400 

c.a.

Hopscotch
In Uptown Oakland, this bright diner-
chic restaurant greets brunchgoers  
with easy parking. Chef Kyle Itani’s 
Japanese influence comes through 
in Yonsei oysters decorated with sea 
urchin and salmon roe, a Benedict 
charged with soy-braised pork belly, 
and anything with jidori eggs. The 
cocktail list’s Wagonwheel (hot 
coffee, bourbon, and Scotch cream) 
wraps things up with a double buzz. 
weekends, 10:30 a.m.–3 p.m. 1915 san 

pablo ave. (at 19th st.), 510-788-6217 c.a.

Budget Burger

At Don Pisto’s new North Beach offshoot, Pisto’s,  
the least expensive main course on the menu is  
arguably the best: the $6 hamburguesa. Made with 
five ounces of beef that’s ground with cooked bacon 
and caramelized onions, the patty is smeared with 
a generous slather of just-smashed guacamole. Its 
simple looks belie big flavors: salty beef, clean guac, 
and a sweet bun. It’s also one of the few items at Pis-
to’s available to go. 1310 grant ave. (near vallejo st.) c.a.

ROOFTOP SWEET SPOT

Sitting in the sun on a rooftop overlooking 
the Napa River is sweet enough, but what if 
there were good food to go with your view? 
There is, now that the Thomas has taken 
over the retired Fagiani’s space. Its vintage 
style complements chef Brad Farmerie’s 
upscale homey fare: Green Goddess salad 
with asparagus, oyster po’ boys—and the 
best idea yet, “all-day breakfast,” including 
tea-smoked salmon with spinach and 
poached eggs. If a dusky warm night has 
more appeal, dinner is served up here, too. 
813 main st. (near 3rd st.), napa, 707-226-7821 c.a.

photograph by chriS rochelle


