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A buttery bistro dims the lights and goes Spanish
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Neighborhood: East Valley
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The former French bistro Tournesol has become a tapas bar, bringing the olive
to the Valley. Finally.

It was the previous restaurant's chef and owner, Patrice Lambert, who wanted
happening Spanish-themed spot. The Frenchman had a successful run with tr
Provencal-style Tournesol, but it was not unlike similar spots nearby. So he hii
chef to change the menu. Then he changed the butter-yellow walls to darker h
drenched that sunny disposition in wine and sexy darkness. Valley denizens—
Industry-ites, and others uninterested in driving over the hill for dinner—show t
filling the leather booths, slick bar and patio almost every night.

Chef Richard Crespin's family once owned a real tapas bar in the Basque regi
when they tried to open something similar here in the '80s, it tanked. Seems L.
ready for small portions of salty anchovies, garlicky peppers, cheese and char
almost-authentic tapas spots are popping up all over town, and Crespin has ar
the real thing. Indecisive diners should try the hot tapas plate with almost ever
menu: fried calamari with chili-garlic sauce; sauteed mushrooms and artichoke
dreamy fried goat cheese with honey. Standout entrees include seared ahi wit|
the five-peppercorn grilled NY steak. The Spanish wine and punchy sangria as
and decor—nicely.

B4 Get restaurant and dining event updates delivered to your mailbox once a montl
to Fooditude, LA.com's free dining newsletter.

Cost: $$
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