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Sonamenu
flavoredby
ambition
By S, IRENE VrREu.a

RAFTIC ls rcarlng
down La Oenega
Eouleva.rd tbls evenlrlg, but here lnside, the longawaited Sona it's as hushed and
seleneas a zen retre&t.
Sonais the project ofthe husbsnd-and-wife team of Da\dd
and Michelle Myels. David, a former executive sous-chef at
Petlna, Erost lecently showed
great prcmise at Jaan, the blghconcept rcstaurant inside L'Errnitage hotel. Mchelle ha! beena
pastry chef at Spagoand Patina.
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igh-end.Sotd hdsan innoDatiaemenu.

Archltect Anthony Eckelberry createda shong designproffle
for this intimate, contemporary
Iestaurant. The alird.ngrcom's
austerc palette - chall(y whltes
and gxaysaccentedby black - is
softened by the Iuxurious textures ofleather and fabric.
Sona's smbltlous mebu llsts

eight "[rsts," eight "seconds"
and eight"thlrds" (dessefts).
On
thls openingmeDu,the fllsts rnclude a gratin of mussels,Spsnlsh ham and ftothy almond milk;
and a terine of foie glas as jntdcat€1ycmfted as a plec€ ofjewelry. Mtliature
salt-roasted
beets splashedwith a warm snd
very sour !'jnaigrette sre tucked
beneathbouquetsof meche.Potato leek soupcories with clispy
potatoes ard alried prosciutto
garnishedwith celeryleaves.
It's a1l pretty cercbml" and
the secondsale eveh rrote so.
You carl older, for example,
glazedSanta Berb€m prewns in
a preserved tumedc emulsion
with a rnystedous, dry musty
taste that sets otrthe sweetness
ofthe p!aw!is.Kobebeefapp$rs
as tenderloin paired with short
dbs and a lovely celery root and
shiso leaf s€lad. Chlcken comes
dressed up wlth a pearl ordon
frica$ee, salty collard greens
and smashedLa Ratte potatoes.
Saucesare drawn or spl,atteled
acrcss the ptrate,lngxedients9rmnged$/tth precisloo.
Chef MicheUeMyers bdngs
an arsena.lof techniques to her
desserts.Her hand-pulled strudel stuffed with spiced griottes
(a kind of cherry) is brfianuy
palredwlth black beerice cream.
she fllls cannoli with flufry mascarponeond heirloom Bleck Arkarsas apples.Cren a Cafalan@
appearstrber mille-teuille &'|th
Mlnneotratangerinesorbet.
It's llot an easytime to open
such an ambitious high-end rcstaurant,
Let's hope thls one flnds its
aucllence.

