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Want to taste Marilyn Monroe’s favourite dish or 
spot Brad Pitt over a cup of coffee? Anything is 

possible in dreamland LA.  Ananya Bahl lands in 
the City of Angels to find it serves up meals that 

are nothing short of heaven on your plate

Los AngeLes
A glutton’s guide to DID YOU KNOW? 

Every Sunday from 10 am to 4 pm, the 
five-acre area of the weekday Alameda 
Produce Market in downtown Los Ange-
les, turns into an open-air food lover’s 
paradise! Called the Smorgasburg LA, 
it features over 90 food vendors offer-
ing delectable world cuisine along with 
shopping vendors selling everything 
from fashionable garments to vintage 
products and much more. 

AIR INDIA 
ROUTE

AIR INDIA 
ROUTE

Air India flies to San 
Francisco, which 
is close to LA. We 
also fly to JFK and 

Chicago, from where 
a connecting flight to 
LA can be taken. Air 
India also connects 
LA to Singapore and 

Frankfurt through Code 
Share flights. We fly to 
Singapore from Delhi 

and to Frankfurt 
from Mumbai 

Hollywood Bou-
levard lights up 

at dusk
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my first meal in Los angeles (La) is tinged 
by jet-lag. We are at the plush 71above, 
located, quite literally, on the 71st floor 
of the uS bank tower, in the pulsating 
downtown area of the city, overlooking 
glittering buildings that seem like an apt 
ode to the glitzy home of hollywood. I 
place my order and chef vartan abgaryan 
takes it upon himself to shake me out of 
my slumber. epitomising “elevated mod-
ern american cuisine”, the menu boasts 
unique dishes like poached oyster with 
champagne, bbQ octopus with cherry 
mostarda (a condiment from north Italy), 
and scallops with garlic and piquillo pep-
per (a variety of chilli). For me, the win-
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Get around: Explore 
Abbot Kinney, often 

touted as ‘the coolest 
block in America’. 

Savour unique 
vegan dishes at Plant 

Food+Wine and sample 
the creative plates at 
the Tasting Kitchen.  

An iconic breakfast: 
Rose Café at Venice 
Beach is a landmark 

since 1979. Chef 
Jason Neroni has 

kept up with its 
community-centric 
theme, rustling up 
gorgeous southern 
Californian cuisine 
and re-conceptual-

ised bakery classics. 
Don’t miss out on its 

shakshuka, chorizo 
scramble and  
pastry board.
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ners of the night are the farm egg — a de-
lightful construction of crispy potato and 
meat — and the foie gras — both of which 
make me sit up and take notice of La. If 
this is just the beginning, I can’t wait for 
the other gastronomic adventures this 
city has in store for me!

For breakfast, I visit the Grand Central 
market. a landmark since 1917, it’s open 
seven days a week. the system here is 
simple: you buy a token, top it up, and 
spend the credits at your favourite food 
vendor’s counter. this market’s special-
ity is that it brings the different cuisines 
and cultures of La under one roof. Jos-
tling for your tummy’s attention are tuna 
melts and hamburgers (at Jose Chiq-
uito), Chef Chris Dane’s fried chicken (at 
Lucky bird), vegan ramen and vietnam-
ese pho (at ramen hood), Salvadorian 
dishes like pupusas and fried plantain (at 
Sarita’s Pupuseria), California-style Chi-
nese, including wonton soup and chow 
mein (at China house), and lots more. 
Since it’s morning, I opt for the bacon-
egg-and-cheese sandwich at the popular 
eggslut followed by a taco-to-remember 
at ana maria, all washed down with a 
dark brew from G&b Coffee.   

It’s impossible to visit La and escape 
hollywood’s charms. What better way 

1. People 
enjoy a meal 
at an eatery 

in Beverly 
Hills

2. Musso & 
Frank Grill 
was where 
icons such 
as Charlie 

Chaplin and 
Marilyn Mon-

roe dined
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to experience it than at an iconic eatery 
that was a cinematic legend’s favourite? 
Located on hollywood boulevard, the 
musso & Frank Grill has been serving tin-
seltown’s celebrities since 1919. no won-
der the signboard says “oldest in holly-
wood”! Its manager will proudly show you 
Charlie Chaplin’s favourite booth, where 
the actor relished roast lamb kidneys. the 
restaurant’s esteemed back room was a 
regular haunt of marilyn monroe and eliza-
beth taylor. Flaunting a 90-year-old menu, 
it serves classics like bouillabaisse mar-
seillaise with seafood, roasts, roquefort 
(a variety of cheese) and cream cheese-
stuffed celery, and the classic linguine 
(pasta). I devour the baked escargot (ed-
ible snail) along with spaghetti and meat-
balls. Don’t forget to sip its classic martini 
that’s famously stirred, not shaken! and 
just as I leave, I realise this is the place 
where George Clooney and brad Pitt are 
seen discussing the vegas heist in the 
movie ocean’s 11.

When talking about hollywood, can the 
famed avocado toast be left out? a current 
hit with the style- and fitness-conscious, 
it features on menus across the city and 
is versatile enough to be consumed at all 
hours of the day. I step into the uber-chic 
highlight room at the swanky new Dream 
hollywood hotel. boasting a contem-
porary vibe, it is known to be the place 

where today’s stars hobnob. It’s here that 
I sample the avocado toast: delectable 
California avocado with a poached egg 
atop crisp Pumpernickel bread. Divine! I 
also tuck into another hot favourite - the 
loved-by-gym-enthusiasts açaí bowl with 
berries, granola and milk. You can trust 
La to crack the code for watching your 
waistline while indulging!

the latter half of my trip is spent at the 
eclectic venice beach. Its beachside 
boardwalk is filled with street buskers, 
artists and actors, all trying to impress 
passers-by with their antics in the hope of 
making it big in the entertainment indus-
try. I find that the area provides culinary 
delights as diverse as its residents. 

my first stop, before a dip in the ocean, 
is the Great White: a café serving coastal 
Californian cuisine. opting for the bur-
rito (tater tots, chipotle aioli, cheese and 
scrambled egg) and ricotta hotcakes 
with maple syrup, I’m set for a day by 
the beach. Watching the waves crash 
on the sand, I mull over how they leave 
and return with renewed force — much 
like my taste buds, who after every meal, 
ask “what next?” to which, this time, I re-
spond: Gjelina, for charcuterie and pizza! 

the author is a travel writer and the views 
expressed in the article are her own

1. The best way 
to explore the 

area around 
Venice Beach is 

on a bike

2.  Avocado 
toast is a popu-
lar Los Angeles 

delicacy
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Celebrity burger: 
The classic In-n-Out 

Burger is a home-
grown LA brand 

that not only serves 
amazing fast food 

and milkshakes but 
is also famous for 
celebrity-spotting. 

Artsy food: LA’s art 
district is known for 

bohemian eateries. 
Try Salt & Straw 

for avant-garde ice 
cream and the  

Blue Bottle Café  
for espresso.
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