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Fig and Ofoe, Mefeonr PMace | by Jonniler Wood | photes by Ben Miller

Yest Hnllywoods nowes: neighboslsood
gem, Fig and Olive, i saking off) 17 vou want
e jump ino the Bevery Fills socialive soene,
this classy restauran could easily become
yuair new Evorite spot. Serving both lunch
and chnner, Fig and Olae b nod & spoaaline
mrstanrsni; s 3 plyee you can visdt often for
BT ROCL

Fresh aned airy, the dicor makes yow feel

hke }ml'l'(" Ol Srrimer vacuon in

South of Feance, In acenrdmnce with the
Mrditerranean cuisine, the walls are lined

i stainless steel alive ml cans and boeteles
wlele the Aoaverbeds are Gilled with sosemary
buribes, The simiple cosrtyard senbng with

s tilesisy fiErilune Prr:n'idrn i comlcricble and
PRy ETMUFC T L

Ei-ll'l'l:gll'ut o ats Mediverramncan roots,
wach dish is prepamed with a selocted exera
wirgen olive oil, induding the foe cream. For
A restnnrant thal docu’ LIS JIETY |Ju-|l|.':'I l|1L-.p
are iy be cormanendoed on the Devor i each ol
their dishes. “It's a gaod concegst,” Manager
Henri Marguis says of the recenthy apenerl
Besapot, I Left snething really goosd o he
kere. The French chef, Pscale |.¢|r..|.ng.:'.|
ks whiat be wamis anal bevs i i ||:-gu|'|¢[
& Bl peczall. For me, in's ke dhe wieode
Experienoe of a restaurmani, not jusi the food,
baamce, o mmrsc. 1% il whsde packagr,
duding how vou wers grocted ar the door™

termlly serving healthy dishies, Fig and
live: Tocuses on using Joeal und imported
elicits to create relimsd wisd geniine
s froim the South of Frunce, laly, and
e In adediton to its feesh fare, aceonding
Manageanens, Fig and Ofive i the only

AR Vo Place Wt Saflyiieod, 0 KD | 380 260 900

restaagant g the ciny that mixes fresh didnks
in such vedume, Bar tenders stant prepping
Fresh Fruit i the eady morning and contine
all day for the svening drinks, [ woulkd
veniure by that you couldm't go wmeg
with ey ol their fivny cockrails Among the
Frorites are the Diny blar inn mesde with
heamsh-atubled foesh olives, the Acal Vidka
Aasimn, and the Ked Wine Sangna. In
acidity to s Gl lisg of cocktaals, this mos
beocderd] sestauram boasts a metalle sine list

AU mecals sear with freshily baskesd alive il
Breacd anel veair choios of ome of three alive
oiks: ane with a hing of srawberry lngrassa,
anther s harery wating Portugal cil, and
the final with a dash of pear.

Thee spypeetiners st Fig and (inoe are good
cxvoughs to et as @ nical ard that i just what
s fregpuentors dio. The crostinis are to dic
foa, partbeciardy the Bresaola, Goa Clicess,
and Black Olive, Anotleer appri 1207 0ce

Lex imizas & he Flg Gorgorzala Tartet with
warmedl gorgenaola, prsciuinn, fiig, waliut,
and tomate on a fiee poil pasieg The chieess
platbers act a8 greal openers to a meal or con
b & Famve ey b0 findah ofl your meeal as well,

Sorand 6 Medlinesmmwzn fehion, idhe v
are chilled. eos from e grill no 60 be
mimsed include the Branmino wish Fig and
Balsamie, the Paclla Didd AMar with jusi s
right bint of saflren, and the Bosemary
Lamb I:I||||:|||, Ir v are ninl in the micseed lae
!I.IITH:lhih“ [TR] ||1::|.'.-1.'. the Ohrecchietice,

a kind of homemade pasta typical in Puglis
or Apulia, with brococoding and grilled
halibuat is & gresit way oo go,

Feetmsl, genisne hedizimen
HI:.‘"JH":' Llllul-ll'thlulllr
Fiesh, .|=|‘\_r & J'IJ.I“‘.H'I.I.H sl

Wrert foe] ity wuc guill

[T womy want i gel o saesk peak of your
alessert Belore it arrves o vour tabde, the
outsicle dining anz bias 3 window where
you can sce the paatey chel lard an work
preparingg vour teeat,  The chocodate soudfle
meelis i vour mouth leasding veu with a
surprise citfis ete. Al hey, i you are ol
ms the mweie] o7 ilee soulle, vou can shaays
arder crostinas o a chesee pllate for desoer!

Consideging tisis a mewly opened
resstaurand, Fig and Clive is swell on s

vty to being cogdelered one of LAS most
peplar spois, “When | s wilked an, 1
thaught, “This place has been here a long
tme,"" comimcnbed thelr newest naukapen
Thursday through Sunday there i a Bve
03] at might, but Fig and Offve’s bar scene is
vibrant oot days ol the weel The senvice
i ayllish and knowdedpeabile, and the waaters
are: anentive o the degails

Ry covi vt paroved & wonderful
eupeerience. Fig and Olive is the kind of
|J|B||:-|! where I Eam sEny lor bowrs amed
enjoy goosd [ood ard COHTIpEIY, ik

mast of e faod was delightiul, [ highly
recormmmend the imb chops, Wik the
opporiunity to add the distiect olive of your
chodce, the dirty muanting & abo something
il 0 b e, "1 e clseniele = wlim |'||']|'|r
e B sume A e e bt Plzars iwm Armiving
carly ol prepared 1o wail, Anod whatever
it chis, ot forged, to ooy thie cockiails
and crostimd. You will pot be disappointed,

ww, ligaumdolive, com




