
Menu bits

Clockwise: At MALIBU FARM, 
chef HELENE HENDERSON’s 
signature pancakes. Celeb 
haunt MADEO RISTORANTE’s 
new signage. A selection of 
dishes by MAKANI chef KEVIN 
LEE. KANTINE’s warm potato 
with bacon and grain mustard.

DIRTY LEMON 
+cbd contains 
20 mg of cannabidiol 
and features a logo 
designed by tattoo 
artist and BEBOE 
co-founder SCOTT 
CAMPBELL. 
$65/case. 

At VERVE WINE, prices range from $15 to $1,000. 

Dustin Wilson has come a long way since co-starring in the 
2012 documentary Somm, which followed four wine experts 
studying for the Master Sommelier exam. His latest project? 
A San Francisco outpost of his Manhattan wine shop, Verve 
Wine, on Fillmore Street. A Bay Area presence was always 
part of the plan, partly to have better access to the wines that 
Wilson champions: those made by family-owned producers 
with sustainable, organic and biodynamic vineyards. 
Inside the airy space, shelves are lined with close to 3,000 
bottles, mostly from Europe and California. (There are 
many more in storage that you can order on-site for delivery 
within 24 hours.) The centerpiece is a long communal 
table for hosting events and tastings because, as Wilson 
says, “Connecting people with each other and with the 
winemakers is a big part of who we are.” 2358 Fillmore St., 
S.F., 415-896-4935; vervewine.com. B R O O K E  P O R T E R  K AT Z

THIRST Aid
SAN FRANCISCO

New Terroir In collaboration 
with luxury 
cannabis purveyor 
Beboe, direct-to-
consumer beverage 
brand Dirty 
Lemon debuts a 
calming CBD-
infused elixir.  
To order, text Dirty Lemon at 
917-568-0640 and mention +cbd. M
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From new concepts to brand expansions, these are the 
restaurants to know now: Makani boosts Rose Avenue’s 
reputation as a Venice dining destination, showcasing 
executive chef Kevin Lee’s Korean-inspired cooking 
through a local lens. 512 Rose Ave., Venice, 
424-645-5410; makanivenice.com. • Chef Nichole 
Accettola translates 15 years of living in Copenhagen 
to San Francisco’s food scene with Kantine, a daytime 
restaurant featuring her riffs on Danish specialties. 
1906 Market St., S.F., 415-735-7123; kantinesf.com. 
• Malibu Farm is expanding to Newport Beach’s Lido 
Marina Village, where owner Helene Henderson is also 
opening an ice cream shop and a home/lifestyle boutique. 
3420 Via Oporto, Ste. 101, Newport Beach, 858-587-8888; 
malibu-farm.com. • The authentic Italian cooking that 
has attracted a starry clientele to Madeo Ristorante in 
West Hollywood for more than three decades can now 
be found in Beverly Hills through 2019, when it will 
relocate back to its original, spruced-up digs on Beverly 
Boulevard. 362 N. Camden Dr., Beverly Hills, 310-859-
4903; madeoristorante.com. J E S S I C A  R I T Z

FRESH Takes
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