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“People think, ‘Oh, that’s so sweet—you live in this cute apart-
ment above your little bistro,’” says Jessica Boncutter of her 
three-bedroom home above Bar Jules. “In reality, it’s a frickin’ 
nightmare.” From the dining rush to the early-morning bottle 
deliveries, she says, “it’s so loud it’s insane.” She finds solace in 
small conveniences—a stolen nap before dinner service; a drink 
with friends upstairs while they wait for a table; extra storage space 
for restaurant linens. Boncutter’s close proximity to the restaurant 
means that she’s dialed in to the extreme. “I never have to put 
on my own music,” she says. “I can hear the restaurant’s playlist 
clearly through the floor.” And sometimes the bird’s-eye view lends 
itself to eavesdropping. “People will walk by and go, ‘Oh, I heard 
this place is amazing,’ or ‘Ehh, there’s nothing on the menu I want 
today,’” she says. “It’s like live Yelp reviews.”
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above your own restaurant. 
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“IT SOUNDS LIKE FODDER FOR A NOVEL.”

“BAR JULES IS A LITTLE 
FRENCH-COUNTRY, BUT MY 
TASTE IN FURNITURE SKEWS 
MORE MODERN,” SAYS CHEF 
JESSICA BONCUTTER. MUCH OF 
HER ART COLLECTION IS FROM 
CREATIVE GROWTH, WHERE 
SHE’S A BOARD MEMBER. 
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 BONCUTTER 
 IN HER LIVING 
 ROOM ABOVE 
 BAR JULES. 



G
U

T
T

E
R

 C
R

E
D

IT
 H

E
R

E

Mill Valley Beerworks co-
owner Tyler Catalana and 
his wife, chef Yella, nod off 
to sleep every night to the 
reverberating whir of the 
exhaust hood beneath their 
bed. They can tell whether 
it’s a busy or a slow night 
downstairs based solely 
on the drone of conversa-
tion below. “We have to 
wear headphones when 
we watch movies to drown 
out the hum,” Yella says. 
But the newly married pair 
jumped at the opportunity 
to move in a little over a 
year ago. Tyler, who is also 
trained as an architect, gut-
renovated the apartment, 
painting it in a gray palette 
like that of the restaurant 
downstairs. (“Beerworks 
does feel like my kitchen 
and my living room,” says 
Yella.) The living arrange-
ment means that she can 
take a break in the evening 
to have dinner with Tyler. 
“Living upstairs allows us 
to be quite civilized, by chef 
standards,” Yella jokes. 
She’s due to give birth to 
the couple’s first child this 
fall, and the two plan to stay 
put. “We just have to make 
it more baby-friendly,” Yella 
says. “You know—no crawl-
ing around the kitchen.”

The decision to move in to this two-bedroom apartment 
nearly five years ago was pretty rash, chef Thomas   
McNaughton concedes. “I had just broken up with a 
live-in girlfriend, so I moved in a hurry. I didn’t even have 
running water for three months.” Still, after a spate of 
16-hour days at Flour + Water, he found the relocation a 
no-brainer. (“I had accidentally fallen asleep on the res-
taurant’s banquette at least twice,” he remembers.) On 
the downside, he walks through the restaurant to get to 
the stairwell to his apartment, which can make leaving 
the house in sweats rather awkward. And it can be dif-
ficult to enforce off-hours boundaries, as he learned the 
hard way when an employee walked in on him shaving 
in the nude. But the setup has its perks. “I’ll call down 
for a Flour + Water delivery every now and then.” 

Chef Joshua Skenes never had any romantic notions about living 
above Saison. “In this business, you’re in the kitchen all the time 
anyway,” he says. Though he does relish the 30-second commute, he 
claims that he doesn’t place much importance on where he crashes 
at night. “When I’m not cooking, I live a very simple lifestyle,” he says. 
“Everything in my life that’s complicated or special or fancy happens 
at work.” He rarely makes use of his home kitchen, instead reading 
from the piles of books scattered around the floor of his apartment or 
practicing martial arts in his living room, where he keeps a collection 
of swords, helmets, and gloves. Still, after a long night of work in the 
pristine setting of Saison, he finds the flat a rather glaring contrast. 
“Compared to the super-clean restaurant, my apartment is really 
messy,” he says. 

“I’VE NEVER HAD 
THE NEED FOR 
PERFECT QUIET.”

“SOMETIMES I MISS THE COMMUTE.”

“I BASICALLY LIVE IN MY RESTAURANT.” 

YELLA AND TYLER 
CATALANA, THE CHEF 
AND CO-OWNER OF MILL 
VALLEY BEERWORKS. 

McNAUGHTON 
WITH HIS DOG, 
ELLIE, AND PET 
PIG, KONA. 

CHEF THOMAS 
McNAUGHTON ABOVE 
FLOUR + WATER.
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 SAISON’S 1888 BUILDING, 
NOW AN APARTMENT 

COMPLEX, FORMERLY  
HOUSED THE CALIFORNIA 

ELECTRIC LIGHT COMPANY. 


