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— By MONICA HO EHLERS, contributing writer

Turn the EAT Around 
at Redwood City Restaurant 
Week

Event begins with chef cook-off & Journey cover band concert 
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edwood City Restaurant Week returns for its third 
successful year, thanks to the Redwood City Downtown 
Business Group (DBG). The organization’s membership 
includes local merchants and business owners who are 
committed to making sure the robust downtown locale 
stays abuzz. The DBG has participated in other local 
events like the annual Hometown Holidays children’s 
festival and the Friday night summer concert series.

Alpio Barbara, a DBG member and owner of Redwood 
General Tires, said, “This is another occasion to bring 
the local community together and it’s a great way to 
support the economy. It’s just something different where 
you might be going out during the week in addition to 
the weekend. Although we are not necessarily as large a 
city as somewhere like San Francisco, we have almost 
HYHU\�W\SH�RI�IRRG�KHUH�DQG�D�ORW�>RI�WKH�UHVWDXUDQWV@�DUH�
family owned and operated.”

Chris Beth, director of Parks and Recreation for Redwood 
City, recalled last year’s event. “I was able to take 
advantage of it personally and it gave my friends and 
PH�DQ�RSSRUWXQLW\�WR�KDYH�D�VSHFLDO�SUL[�¿[H�PHDO�RQ�
two different nights. It was pretty cool to be able to do 
that because it showed how our restaurants are a part 
RI�GRZQWRZQ¶V�WKULYLQJ�VFHQH�DQG�WKH\�>SDUWLFLSDWLQJ�
UHVWDXUDQWV@�KDYH�W\SLFDOO\�GRQH�WKHLU�RZQ�WDVWH�RI�
special regions, offering something you wouldn’t typically 
get in one meal. As a city, we really appreciate the DBG, 
that they are bringing attention to the local restaurants, 
and I encourage everyone to come out and make it a 
social event.”

The showcase will represent the diversity and high quality 
of delectable meals that patrons have come to expect 
while visiting the bustling downtown. From April 20 
to April 26, 13 restaurants will present multicourse 
offerings ranging from $25 to $95, depending on the venue.

“We are excited to host the kickoff of Redwood City 
Restaurant Week with an event on Courthouse Square 
on Saturday, April 22,” said Regina Van Brunt, executive 
assistant for the DBG. The good times begin when four 
chefs go head to head from noon to 5 p.m. with Mr. 
Redwood City, Frank Bizzarro, hosting as emcee. The 
contestants are as follows: Chef Manuel Martinez of 
LV Mar and La Viga, Chef Erik Romme of the Striped 
Pig, Chef Brenda Mora of Arya Steakhouse and Chef 
Michael Mazaffari of Aly’s on Main. Included on the 
list of judges are Redwood City Police Chief JR Gamez 
and Dr. Steven Howard.

Shortly after the judges appoint a winner, the band 
Faithfully (formerly known as Journey Revisited) will take 
the stage. Adding to the excitement for this new event is 
an exotic car show that will be held on Hamilton Street. 
Everything is free and open to the public.

Due to the fast-growing sentiment that downtown 
Redwood City is an up-and-coming destination for 
foodies, young professionals and families alike, a few 
thousand people are expected to attend restaurants 
during Restaurant Week. Reservations are strongly 
recommended for Restaurant Week visits, and eateries 
like Vino Santo, LV Mar, La Viga and Arya Steakhouse 
are some of the reasons why.

Adan Ocegueda, general manager at Vino Santo at 2030 
Broadway, described how being a part of Restaurant 
Week when it started three years ago has helped his family’s 
business. Ocegueda’s father, Odon, who is chef and 
owner, has over 30 years’ experience in the industry.

“We’ve had a great response, and with each year 
more people have been calling in from out of the area 
DVNLQJ�IRU�WKH�SUL[�¿[H�PHQX��7KH\�ZHUH�H[FLWHG�DERXW�

ordering from more than just a la carte,” said Ocegueda. 
/DVW�\HDU�2FHJXHGD��D�FHUWL¿HG�VRPPHOLHU��FDUHIXOO\�
selected wines to complement each course that his dad 
prepared. He explained, “Our three-course menu had a 
wine pairing for every dish, including dessert. This year, 
we plan to offer it again as another option.” For an extra 
fee, each pour will consist of 2 to 3 ounces.

This year the Italian bistro, which celebrates its 10th 
year in Redwood City, will include a selection of three 
to four of each of the Oceguedas’ favorite appetizers, 
HQWUHHV�DQG�GHVVHUWV��³:H�XVXDOO\�RQO\�RIIHU�SUL[�¿[H�
for holidays like Valentine’s, Christmas or New Year’s 

Eve,” said Ocegueda, citing that it cannot be done too 
often because of the higher price point. He added that 
in the past, April has been an ideal time to preview the 
SUL[�¿[H�PHQX��ZKHQ�UHVWDXUDQWV�PLJKW�QRW�EH�TXLWH�DV�
packed. Although, be warned, this year may be different.

Whether you’re craving down-home cooking or upscale 
creations from south of the border, Chef Manuel Martinez 
has you covered at his two restaurants — La Viga at 
1772 Broadway and LV Mar at 2042 Broadway. La 
Viga, which opened in 2012, is a vibrant cocina whose 
namesake is a tribute to the large seafood market in 
Mexico City, where Martinez grew up. La Viga boasts 
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a variety of freshly made ceviches, a delightful coconut 
shrimp, tacos of all sorts and a list of platos fuertes that 
doesn’t disappoint, with options for vegetarians and 
those who prefer land fare at both restaurants.

Just up the road is LV Mar, where the dishes have 
a Latin-inspired contemporary twist for those with a 
more discerning palate. Martinez wields a little more 
experimentation with small plates and entrees by using 
ingredients like wild mushrooms and baby green beans 

— even peanuts — that one doesn’t normally expect 
when ordering Mexican. Here, you can sip a craft 
cocktail or two, as LV Mar is one of the premier agave-
based-spirit bars in Redwood City.

Martinez and his crew have enjoyed being a part of 
Restaurant Week since the beginning. “I am a big supporter 
of it because it’s a great opportunity for new restaurants 
to show the community that we are a part of Redwood 
City. The scene is changing. Redwood City is known 
for its entertainment with the movie theater, Dragon 
Theatre and of course the Fox Theatre. But people need 
to experience the whole package, which includes the 
higher caliber and quality of our restaurants.”
6LQFH�/D�9LJD¶V�¿YH�\HDU�DQQLYHUVDU\�LV�LQ�$SULO��0DUWLQH]�

will continue the celebration through Restaurant Week. 
LV Mar will be offering a special menu featuring hand-
picked delicacies and favorites like sliced asparagus 
(esparragos) with crispy serrano ham, manchego cheese 
and walnuts drizzled in ancho chili vinaigrette, or Tacos 
de Chivo, which consist of slow-braised goat stew, blue 
corn tortillas, guajillo sauce and chickpea pico de gallo, 
to name just a few.

If you’re looking to order a juicy cut of steak or some 
fesenjoon stew, Arya Steakhouse is your one-stop shop. 
/RFDWHG�DW�����0LGGOH¿HOG�5RDG��WKLV�0LGGOH�(DVWHUQ�
jewel returns for its second year with Restaurant Week. 

“Participating last year was phenomenal for us. We had 
such a strong response,” said Fera Hashemi, who owns 
the high-end eatery with her husband and executive chef, 
Mike Hashemi. Mike’s culinary talents are the driving 
force behind the Persian and Mediterranean delights 
that Arya takes pride in serving.
$OVR�FHOHEUDWLQJ�¿YH�\HDUV�LQ�5HGZRRG�&LW\��)HUD�

explained, “We decided to relaunch with something new. 
In addition to carrying a full Persian menu, we decided 

WR�DGG�D�VWHDNKRXVH�´�$U\D�LV�KRPH�WR�WKH�¿UVW�RI¿FLDO�
steakhouse in Redwood City, featuring Executive Chef 
Brenda Mora, whose prior resume includes executive 
chef at Mastro’s of Beverly Hills and Malibu as well as 
L.B. Steakhouse on Santana Row.

The duality of the new bill of fare has been well-received. 
“People are coming in and combining the menus,” said 
Fera. It has been especially popular for date nights because 
couples are not forced to choose just one type of cuisine. 
³:H�DUH�GLIIHUHQW�EHFDXVH�GLQHUV�FDQ�KDYH�D�¿QH�FXW�RI�
steak, like the 22-ounce Cowboy ribeye or the massive 
48-ounce Tomahawk, or a Persian or even a vegetarian 
meal. Not only can you pair it with American dishes 
OLNH�KRPHPDGH�PDF�DQG�FKHHVH��WUXIÀH�IULHV�DQG�WZLFH�
baked potatoes but we do Persian sides like lentils and raisins.”

Fera described how they recently introduced Sunday 
brunch — think bottomless mimosas and baskets of 
fresh house-made blueberry scones, buttery croissants, 
ZDUP�FKRFRODWH�PXI¿QV�DQG�FKHHVH�'DQLVKHV��+DOHHQ��D�
house-made oatmeal that involves soaking whole oats 
for six hours, is just one of the items on the Persian brunch 
menu. “We cook it and then leave it so that it doubles 
up over time,” she said of the one-day process.
$U\D¶V�SUL[�¿[H�PHQX�ZLOO�IHDWXUH�WZR�SULFH�SRLQWV�DQG�

highlight both cuisines, of course the work of both executive 
chefs. Not to be forgotten are Arya’s two pastry chefs: 
Mike Tsukuda and the Hashemis’ daughter, Madina. 
Tsukuda will represent the heartier side of sweet with 
heavenly creations like warm butter cake and molten 
lava cake. Madina, who graduated from the Culinary 
Institute in New York and is trained in classical 
French pastries, will present a chocolate eggshell. The 
dreamlike dessert is presented to the table as an egg. 
Beneath the eggshell is panna cotta with fruit. “We pour the 
vanilla over the egg and it cracks just like an eggshell. It 
opens up and the center is revealed,” said Fera.

A children’s menu will also be available for the occasion, 
as Fera’s show of gratitude toward the families that have 
VXSSRUWHG�$U\D�RYHU�WKH�ODVW�¿YH�\HDUV�

This is just a peek into the culinary adventures that await 
those who make reservations between April 20 and April 26.

Visit redwoodcityrestaurantweek.com for a full list of 
SUL[�¿[H�PHQXV�DQG�PRUH��RU�FDOO��������������

Participating restaurants 
(Call for reservations)

Aly’s on Main 
911 Main St., 650-995-7500

$QJHOLFDV�)LQH�'LQLQJ��%DU�	�(QWHUWDLQPHQW
863 Main St., 650-679-8184

Arya Steakhouse 
����0LGGOH¿HOG�5RDG��������������

Crouching Tiger 
2644 Broadway St., 650-298-8881

Go Fish Poke Bar 
823 Hamilton St., 650-260-2066

Green Leaf Asian Bistro
����0LGGOH¿HOG�5RDG��������������

Kemuri Japanese Baru
2616 Broadway St., 650-257-7653

La Viga
1772 Broadway St., 650-679-8141

LV Mar
2042 Broadway St., 650-241-3111

Palermo Italian Restaurant
851 Main St., 650-366-1311

Sakura Teppanyaki Sushi
2198 Broadway St., 650-368-0800

The Striped Pig
917 Main St., 650-257-3710

Vino Santo Bistro
2030 Broadway St., 650-780-0793
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