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Fe a t u r e s

Chef Jordan Kahn (left) prepares a dish of rice pudding 
and trout roe at his restaurant Vespertine.

Chef Jordan Kahn uses a culinary tweezer to select flower petals for a dish of scal-
lops, bone marrow and white asparagus at his restaurant Vespertine.

Thin slices of white asparagus, one of the ingredients for a dish of scallops, bone
marrow and white asparagus, is seen in the kitchen chef Jordan Kahn.

At Vespertine, the last word in outlandish
eating, staff are on a mission to “disrupt
the course of the modern restaurant” as

pioneers in the immersive culinary scene.
Something of an overnight sensation in south-
ern California, the eatery was propelled to the
top of Los Angeles Times critic Jonathan Gold’s
prestigious annual rankings after its launch last
year.  From the volcanic stone crockery and
chefs’ aprons woven on a loom used for
Samurai garments, to the attentive ballet of
waiters dressed in monastic black, everything
has been orchestrated to stimulate much more
than the taste buds.

“We more or less created and synthesized a
world that you’re stepping into,” says chef
Jordan Kahn, hair swept into a raven black cur-

tain on one side and shaved on the other. “We
want you to wander around and experience it
however you want.” In LA’s thriving foodie
scene, Vespertine has emerged as part of a new
generation of restaurants where the experience
of eating is matched by an equally sumptuous
feast for the other senses. 

Dialogue, a tasting menu restaurant in nearby
Santa Monica, promises an experience “playing

on the senses and emotions” while adventurous
diners in Beverly Hills can try Somni, Catalan for
“dream.”  Even old hands like Austrian celebrity
chef Wolfgang Puck, the head of a gastronomic
empire, are getting in on this high-concept culi-
nary high-wire act. His The Rogue Experience-
an eight-seat counter in West Hollywood where
the tasting menu changes periodically-aims to
“challenge expectation and push the boundaries
for the future of food.”

Four-act drama 
Vespertine’s Kahn says he was inspired to

open up shop when he happened upon an odd
glass building in west Los Angeles with an
exoskeleton of oxidized metal that has become
known as “The Waffle.”  He contacted the

architect to propose opening a restaurant
where the objets d’art would serve as the inspi-
ration for the cuisine, rather than the other way
around.  A meal at Vespertine is a four-act dra-
ma that begins with the welcome in a half-
Bauhaus, half-Japanese garden, where cus-
tomers are offered a drink.

Kahn greets diners in a kitchen worthy of an
interior decorating magazine and they are then

escorted to the open-air lounge on the top
floor. There, customers enjoy a sparkling wine
aperitif infused with Californian pine spines and
topped with an exotic flower, seaweed chips
and a biscuit of burnt onions and blackcurrant.
In the dining room, guests taste 15 dishes. Kahn
says his work is influenced by the molecular
gastronomy of Spanish chef Ferran Adria and
the avant-garde Chicago restaurant Alinea,
where he cut his teeth.

The menu includes scallops with marrow
and slices of white asparagus and a rice pud-
ding with trout eggs and sunflower petals.
Dessert is marshmallows sprayed with a buck-
wheat cream, jasmine sprouts, rhubarb and a
carrot confit with blackcurrant coulis.
Everything is washed down with biodynamic
wines or kombucha cocktails. Navigating the
plate can be a game of hide and seek, with din-
ers required to lift leaves or flowers to find the
turbot or turkey underneath, plunging the fork
blindly into bowls that are partly closed over.

Close attention 
Vespertine prides itself on paying close

attention to each diner, says Kahn, who encour-

ages his waiters to notice guests’ eating habits,
their dominant hand, mood, desire to converse
and so on. Proponents lap up the eccentricity
of the immersive dining scene, but detractors
are put off by what they see as the pretentious
atmosphere, a tendency for over-sweet cuisine,
and the exorbitant prices-up to $400 per head
in LA. It’s not a uniquely southern California
thing.  Ultraviolet in Shanghai outdoes even the
wackiest LA restaurant with its 360-degree
videos and music piped into the dining room
along with aromas for the guests to appreciate.

Spain’s El Celler de Can Roca, named best
restaurant in the world in several surveys, daz-
zled with its El Somni banquet, a culinary
“opera” on a round table surrounded by a
spherical theater screen. Heston Blumenthal’s
The Fat Duck, in southern England, offers din-
ers Sound of the Sea, a seafood dish served
with an iPod that provides a soundtrack of
crashing waves as they eat.

Food can appear to take a back seat amid all
this ostentation, but Kahn insists that the dining
experience is about more than what’s on the
plate.  “Out of 20 courses over six months, do
you remember any of the dishes that you had?”

he asks, although he’s being rhetorical. “Maybe
one or two and, at the end of the day, how
important was the food? The important thing
was the connection that you felt, and that’s long
lasting.” — AFP

The Los Angeles restaurants 
stimulating all five senses

Ingredients for a dish of scallops, bone marrow and white asparagus, is seen in the kitchen chef Jordan Kahn.

Chef Jordan Kahn prepares a dish of snap 
peas, kiwi and spruce.

A dish of scallops, bone marrow and white
asparagus is displayed.

A dish of rice pudding
and trout roe is displayed.

Chef Jordan Kahn speaks at his restaurant Vespertine, in Culver City, California. — AFP photos

Chef Jordan Kahn prepares a dish of scallops, bone marrow and white asparagus 
at his restaurant Vespertine.

Given the boot after a racist rant by its
star, “Roseanne” was a rare TV series
depicting conservative America despite

the election of President Donald Trump, which
could have popularized the genre. In its first
episode at the end of March, the series dared to
set up a constructive dialogue between
Roseanne, a Trump supporter and her sister, a
fervent Democrat. The bet largely paid off, as
“Roseanne” was the most-watched series of the
year on major American TV networks. The show
had been off the air for 21 years before its
reboot, which premiered with almost 22 million
viewers, according to ABC. Nonetheless, the
network cancelled “Roseanne” after its lead
actress  Roseanne Barr used Twitter to liken
Valerie Jarrett, an African American former
White House aide, to an ape.

“Roseanne” was one of the few depictions of

working-class life on US television, and also of
Trump supporters, who have been largely
ignored by Hollywood. The number of other
popular US television series that present a non-
caricature image of conservative America can
be counted nearly on one hand. There is the
police drama “Blue Bloods” on CBS and
Netflix’s “One Day at a Time,” which in different
ways present issues at the heart of the family. 

Traditionally, comedy and especially sitcoms
were considered the best vehicle for showing
conservative America. Several series considered
classics in the United States were based on
interaction between Democratic and Republican
viewpoints. These included “All in the Family”
(1971-1979) and “Family Ties,” which aired from
1982-1989. For Dom Caristi, a professor at Ball
State University, a television landscape that
used to be concentrated around the three main

channels, ABC, CBS, and NBC, drove them to
compete for a larger audience share.

Roseanne-free ‘Roseanne?’ 
But “that’s no longer true,” he said. Today, “a

few million viewers is good enough,” and “they
can try to appeal to a smaller segment.” About
500 series are competing on US television.
According to several studies, the programs that
succeed in uniting supporters of the left and
right are non-political.These include reality
shows, talent competitions such as “The Voice”
or “America’s Got Talent,” as well as sitcoms
such as “The Big Bang Theory. The polarization
of American political life makes it difficult to
address the subject without leaving a show
open to rejection by one part of the electorate, a
factor amplified on social media.

“We live in a fragmented media world,”

where the mere fact of suspecting that a series
could be conservative or progressive will auto-
matically turn off a segment of the public, said
Dannagal Young, an associate professor of com-
munication at the University of Delaware. But
Robert Thomson, of the University of Syracuse,
says the success of “Roseanne” as well as the
new CBS series “Young Sheldon,” a spin-off
from “The Big Bang Theory” that takes place in
conservative Texas, will encourage similar
efforts by channels, platforms and producers.
“You’ve got a lot of other network executives
that are going to be looking to develop shows
like ‘Roseanne’ that don’t have Roseanne in
them,” Thomson said. Indeed, the entertainment
website TMZ is reporting that ABC is consider-
ing re-rebooting Roseanne without her as the
central character. Instead, the show would focus
on daughter Darlene, the report said. — AFP

In this file photo actress Roseanne Barr attends the
Disney ABC Television TCA Winter Press Tour in
Pasadena, California. — AFP

Chef Jordan Kahn uses a culinary tweezer to select
flower petals for a dish of scallops, bone marrow

and white asparagus.


