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American Food
ARNOLDI’S  CAFE 
600 Olive, 962-5394 

Steal» and chops, homemade 
spaghetti and ravioli. Open 
5pm- 11pm. Closed Wed. Price 
range: $7.50-$11.45.

BARBEQVE ETC.
7398 Calle Real, 968-5800 

Southern style meals, prepared in 
a wood pit batbeque. Includes ribs, 
beef, chicken, ham, turkey and pork. 
Mon-Sat 11 am-8:30 pm. Closed 
Sunday. Price range: S3.10-S6.50.

BE. O’BRIENS SPORTS CAFE 
110 Santa Barbara St., S.B. 
564-2141

“Where Great Sports Gather." 
Ribs, burgers, great sandwiches. 
Watch your favorite sports on 3 big 
screens — 15 monitors. Something 
going on every night. Open Mon-Fri 
4:30 pm-2 am; Sat 11:30-2 am; Sun 
9 :3 0 -2  am . P r ic e  ra n g e : 
$1.95-$ 14.95.

BIG YELLOW HOUSE
108 Pierpont, Summer!and offramp.
969-4140

Chicken, lobster, prime rib, fresh 
fish, vegetarian platter entrees. 
Mon-Sun 7-10 pm. Available for 
large parties and special functions. 
Price range: Lunch S4.25-S7.95, 
Dinner S6.95-S13.95.

BREAKWATER
Overlooking Santa Barbara's Boat 
Harbor, 965-1557 

Featuring delicious breakfasts, 
fresh fish lunches and dinners, over­
looking the harbor. Hours 7 am-9 
pm daily. Price range: S1-S8.95

CARNAVAL 
634-State S t, 962-9991 

The new wave in dance and food. 
Great food, fun atmosphere, hip 
music. Great draft beers. Open for 
lunch and dinner 11:30 am-9 pm 
daily. Dancing til 2 am. Price range: 
lu n ch  S 3 .9 5 -S 9 .9 5 , d in n e r
54.95- S12.95.

CARROW’S  
RESTAURANT & BAR 
500 James Fowler Rd., Goleta 
964-4682

Located on the 2nd floor of the 
S.B. Airport Terminal. Featuring 
Salad Bar daily 11 am-9 pm. Sat & 
Sun Breakfast Bar Buffet. Full bar 
with patio dining with a beautiful 
view. Price range: Sl.50-S7.50.

CATTLEMAN’S  RESTAURANT 
3744 State S t, 687-2828 

Offering steaks, seafood and ribs, 
complete salad bar, dining at rea­
sonable prices. Mon-Fri 11:30 
am-lOpm; Sun 10am-2pm; Dinner 
5-10 pm nightly. Price range: lunch
53.95- S6.95, dinner S6.95-S21.95. 
Full bar.

THE CHARTHOUSE 
101 E. Cabrillo Blvd., 966-2112 

Extensive menu featuring steaks, 
seafood and prime rib. Full bar ser­
vice. Mon-Thurs 5:30-10 pm, Fri 
5:30-11 pm. Sat 5-11 pm. Sun 
4:30-10 pm. Price range: S9-S28.

CHUCK’S OF HAWAII 
3888 State S t, 687-4417 

Voted Best Steak in Santa Bar­
bara. Also serving lobster, prawns, 
chicken and fresh local seafood. 
Full bar. Open daily 5-11 pm, Fri 
and Sat until 11:30 pm. Price range: 
most dinners S8.95-S14.95.

CUFF AND CO.
1919 Cliff Dr.. 965-7757 

“The unique burger operation,” 
Sun-Thurs 8:30 am-9 pm, Fri-Sat 
until 10 pm. Price range: $2.65-54.

COLD SPRINGS TAVERN 
5995 Stagecoach Rd., 967-0066 

Live music, Wed-Sun nights, and 
Sat & Sun afternoons. Full bar. Price 
range: S9.50-S18.

DUFFY’S  BAR & GRIIJ.
261 S. Orange Ave., 967-2403 

Great breakfast food served all 
day“ Offering steak, omelettes, 
country fries and much, much more. 
Open daily 6 am-2 pm. Price range: 
Sl.99-S4.99

EJ’S
512 Slate S t, 966-1101 

Chaibroikd steaks, fresh sea­
food, pasta, large salads. Mon-Thlu­
l l  am-10 pm, Fri-Sat till 11 pm. 
Closed San. Price range: lunch 
S4.50-S6.7S, dinner $650-$! 1.95.

ELEPHANT BAR
AND RESTAURANT
521 F irestone R d., G oleta,
683-1714

Complete menu featuring fresh 
seafood, steaks, salads, sandwiches, 
full bar until 2 am. Happy hour 
Mon-Fri 4-7 pm, Sat-Sun 3-6. Open 
daily 11 am-midnight. Price range 
S5-S11.

ESAU’S
403 State Sl . 965-4416 

Special homemade com beef 
hash, biscuits, jam and jellies plus 
omelettes has earned Esau’s the 
reputation for best breakfast in 
Santa Barbara. Mon-Fri 6 am-1 pm, 
Sat-Sun 7 am-1 pm. Price range:
52.95- S5.75.

FARMER BOY 
3427 State Sl , 687-7011 

Serving American food, break­
fast, lunch and dinner. Full bar. 
Mon-Sat 5:30 am-2 am. Sun 6 am-2 
pm. Price range: b reakfast
5.95- S8.99, lunch S2.95-S4.95.

FICHERA’S TREEHOUSE 
3860 State Sl . 687-2426 

For the whole family. Twi-lile 
specials served 4-6 pm. Piano bar 
with intimate entertainment until 2 
am. Price range: S5-S9.

GOOD EARTH RESTAURANT 
5955 Calk Real. 683-6101 

Natural foods with full bakery, 
breakfast served all day and all 
night Specialty entrees include four 
different kinds of fresh fish. Sun- 
Thur 7 am-10 pm, Fri-Sat until 11 
pm. Price range: S4-S9.

HAMBURGER HABIT 
STiS Hollister Ave., Goleta 

The best in hamburgers, fries, 
shakes and much, much more! Open 
7 days a week 11 am-8 pm. Across 
from Wendy's in downtown Goleta.

HARRY’S  CAFE 
3313B State Sl, 687-7910 

Great food at reasonable prices, 
the best drinks in town. The walls 
tell the story of Santa Barbara. Full 
bar. Open Mon-Thurs 10am- 
midnight, Fri-Sat lOam-lam, Sun 
4-10pm. Price range: $3-516.

HEIDI’S CAFE AND BAKERY 
5940 Calk Real, 967-3600 

Specializing in home cooked 
breakfast and a wide assortment of 
delicious pies. Lunch and dinner in 
homeslyle cooking. Open 24 hours 
daily. M,T, W, all-you-can-eat spe­
cials. Price range: $2-58.

HOLIDAY INN 
LA MANCHA ROOM 
5650 Calk Real, 964-6241 

Complete menu. Daily luncheon 
buffet, beer, wine and bar. Dinner 
served 5-10 pm daily. Price range: 
lunch $4-$5, Dinner $3-$14.

HUDSON’S  GRILL 
3979 State Sl , 967-9701 

Located in the Five points Shop­
ping Center, State and La Cumbre. 
Casual 50s atmosphere. A11-day 
menu featuring lots of appetizers, 
gourmet burgers, sandwiches, sa­
lads and delicious house specials. 
Serving 11 am-12 pm daily, Sal □ 
Sun Brunch 10 am-1 pm. Price 
range $2.95-$5.95.

JASPER’S SALOON 
185 N. Fairview Ave., 964-2200 

Steak and seafood, famous for, 
their prime rib. Bar opens at 4:30 
pm. Dinner served Mon-Sat 5:30-11 
pm. Price range: S7.95-S19.95.

JJC. FRIMPLE’S 
1701 State Sl , 569-1671 

Delicious entrees and desserts, 
homemade bakery goods, patio di­
ning. Brunch served Sat and Sun, 
full bar. Open 24 hours a day. Price 
range: S4-S12.

JOE’S  CAFE 
536 State Sl , 966-4638 

Charcoal broiled steak, seafood, 
sandwiches, and salads. Full bar. 
Hours: Mon-Thun 1 lam-11:30pm, 
Fri-Sat til 12:30am, Sun 4-11:30pm. 
Price range: S4-S30.

MARIE CALENDERS
120 S. Hope (La Cumbre Mall),
S.B., 682-5260

Offering breakfast, lunch and 
dinner daily (7 am-10 pm). Featur­
ing our famous freshly baked pies. 
Sit down or take ouL Price range: 
$3-30-915.
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MAX’S
3514 State Sl , 569-2222 

Breakfast, lunch, dinner. Fresh 
delicious meals. Great menu. Cap­
puccinos. A non-smoking restaur- 
ant. Open Monday through Sunday 
6:30 am-9 pm. Closes Mondays at 
2:30 pm. Price range S4-S13.

MIKE’S  PLACE 
HOME COOKING 
3007 De la Vina. 687-FOOD 

Breakfast spot of the Santa Bar­
bara Islanders 1 All our delicious 
home-cooked breakfasts and 
lunches are under $5! Open for 
breakfast and lunch daily.

NORBERT’S
920 De la Vina, 965-6012 

Seasonal cuisine, daily changing 
menu. Choose from 4 or 7 course 
meal. Selections include duck, 
lamb, and fresh seafood. Beer and 
wine. Open Thurs-Mon 5:30-9:30 
pm. Price range: S15-S50.

OUR DAILY BREAD 
BAKERY AND CAFE 
831 Santa Barbara St., 966-3894 

Fresh baked bread, delicious de­
serts, soup, sandwiches and pizza. 
Open Mon-Fri 7am-5:30pm, Sat 
8:30am-4:30pm, closed Sun. Pri — 
range: S.25-S4.

PAVALAKO’S  
217 N. Milpas, 965-6203 

Breakfast and lunch, cappucino 
and espresso bar,-beer/wine. Open 
Mon-Sat 6 am-3 pm. Sun 7 am-3 
pm. P rice range: b reakfast 
$2 95-S5 25. lunch S3.25-S4.95.

PEABODY’S  BAR AND GRILL 
1198 Coast Village Rd., 969-0834 

Varied menu with burgers, sand­
wiches, omelettes, Mexican special­
ties and salad bar.- Patio dining, full 
bar and local entertainment Fri and 
Sat nights. Open Mon-Fri 11 am- 
midnight. Price range: S3.95-S6.

PEUCAN’S WHARF 
1212 Coast Vilkge Rd., 969-2243 

Oyster bar, fresh seafood, 
steaks, prime rib & pasta. Full bar. 
Open Mon-Thurs 5-10 pm, Fri A  
Sat 5-11 pm. Sun 5-10 pm. Price 
range: dinner S12.95-S20.95.

PHILADELPHIA HOUSE 
4422 Hollister Ave., 964-9924 

Prime rib, rack of lamb, scampi 
and ciopino. Full bar. Colonial at­
mosphere. Open for lunch Mon-Fri 
11:30 am-2 pm, dinner Tues-Sat 
5-10 pm. Sun-Mon 5-9 pm. Price 
range: S10.95-S19.95.

POCKETS BAR & GRILL 
5782 Hollister, 967-8448 

Constant Happy Hour 7 days a 
week all day. $1.75 drinks. Totally 
organic hamburgers, pita pocket 
sandwiches and lots of fun. Open 
11:30 am-midnight daily. Nothing 
over $5.

RED ROBIN 
3825 State Sl
La Cumbre Plaza, 687-4000 

Specializing in gourmet burgers, 
sandwiches, batbeque ribs, teriyaki- 
style chicken, seafood, and original 
cocktails prepared by our Master 
Mixologists. Just recently we've 
opened for breakfast toot Open 
Mon-Sat 7 am-10 pm. Sun 7 am-9 
pm. Price range: S2.95-S7.95.

RICHARD’S 
3524 State Sl , 687-5179 

Serving American food. Beer and 
wine. Open for breakfast, lunch and 
dinner. Hours: 6 am-9 pm daily. 
Price range: lunch S2.50-S4.95, din­
ner S4.25-S10.50.

RUBY’S  CAFE 
734 Slate Sl, 962-9688 

American food, omelettes, bur­
gers, daily specials. Very reasonable 
prices. Beer and wine. Open 
7am-5pm daily. Price ran g e  
Sl.25-S6.95.

SCREWY LOUIE’S 
6396 Hollister, 968-2565 

Build-Your-Own Burger Bar, 
charbrotled chicken, sandwiches, 
and motel We serve beer and wine 
and provide Big Screen Satellite 
T V. and Pool Tables for your en­
joyment. Open 11 am-9 pm Most- 
Sal, closed Sunday. Price range: 
S3-S6.

SEA COVE
801 Shoreline Dr. (at Leadbelter 
Beach) 965-2917 

Built right onto the sands of Lead- 
better Beach, this charming patio re­
staurant offers fresh, delicious foods 
throughout the day. Seating avail­
able on the glass-enclosed deck or at 
the outdoor patio tables. Open daily 
8am-9pm. Full breakfast served 
8-1 lam; lunch and appetizers all 
day long. Beer, wine and cham­
pagne served. Dinner 4-9pm. Price 
range: S3-S15.

SIZZLER
5555 Hollister Ave., 964-6769 

Steak, seafood, and salad, a fresh 
approach to dining out. Open Sun- 
Thurs 11 am-9:30 pm, Fri-Sat 11 
am-10:30 pm. Price range: S5-S11.

SOJOURNER COFFEE HOUSE 
134 E. Canon Perdido, 965-7922 

Mostly vegetarian food, some 
chicken. Lots of coffee drinks, fresh 
daily homestyle desserts. Beer and 
wine. Hours: Mon-Thurs 11:30 
am-11:30 pm, Fri until midnight. 
Sat 5-midnight, Sun 5-11 pm. Price 
range: S2.95-S5.95.

STATE A A BAR A  GRILL 
1201 State Sl, 966-1010 

Casual atmosphere at one of the 
town's oldest landmarks. Appetiz­
ers, salad bar and sandwiches. Out­
side patio, full bar. Open daily 10 
am-midnight, bar open until 1 am. 
Price range: S2.9S-S5.95.

TIMBERS RESTAURANT 
A CATERING
10 Winchester Canyon, Goleta 
968-7728

Serving fresh seafood, steaks, 
ribs and chicken. Rustic atmo­
sphere. Serving lunch Mon-Fri 11 
am-2 pm; dinner Wed, Thur, Sun 
5-9 pm. Fri and Sat 5-10 pm. Price 
range: S5.50-S12.75.

WOODY’S
229 W. Montecito, 963-9326 
5112 Hollister Ave., 967-3775 

Menu featuring ribs, chicken, 
duck, homemade chili, sandwiches 
and salads. Western style dining, 
buckets of beer. Open daily 11 
am-11 pm. Sunday 11 am-10 pm. 
Price range: S3.95-S11.95.
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Get Professional Results From Luner's S&L
By Eugene Pidgeon

How many times have 
you gone to see a film and 
left the theater without hav­
ing stayed long enough to 
watch the closing credits? 
What do you say about it 
when someone asks you if it 
was good, and if it was 
worth the money? “Oh I 
just loved the chemistry be­
tween Goldie and Mel.” Or, 
“I don’t care if Willem Da­
foe does look like Christ, 
Scorcese lost his vision after 
‘Raging Bull.’”

Much of what we remem­
ber about a film, whether we 
liked it or not, invariably is 
linked to quality of the 
scripting, the depth of char­
acters, and the overall fiber 
of the plot. We will rave for 
days about an actor’s moti­
vation, or about what the di­
rector was tiying to say... if 
anything at all. Secondary 
enhancements, things like 
editing, and special effects, 
though rarely unnoticed, 
will often be taken for 
granted by most people. 
These elements are integral 
to the overall composition 
of the film. Nonetheless, the 
average viewer may only 
make a reference to them 
when criticizing. “God, 
how could you sit through 
“Die Hard”? Those fake ex­
plosions were just too 
much.” Or maybe, “I hated 
‘Rambo.’ The blood didn’t 
look real and there wasn’t 
enough.” Yet, if a film is just 
right, we react compla­
cently, almost arrogantly; 
not appreciating the enter­
tainment as much as we ex­
pect the satisfaction, a re­
turn on our $7 investment.

We have grown accus­
tomed to, and will accept 
nothing less than, an im­
peccable and beautiful 
Meryl Streep. Who cares if

she has a pre-dawn call and 
hasn’t gotten any rest for 
days? When those lights hit 
her, she will be radiant. 
When she delivers her lines, 
they will be crisp and discer­
nible. As a result, when she 
accepts her 40th Oscar and 
attempts to thank all of the 
little people, it is a fair bet 
she won’t be talking Mun- 
chkins. They are the make­
up guys, the sound and 
lighting technicians, the 
little people you never see, 
the little people you never 
know about because you 
never stay long enough to 
watch the closing credits.

For nearly 10 years, 
Luner’s Pro Sound and 
Lighting, 722 North Milpas 
in Santa Barbara and at 
3910 A Market Street in 
Ventura, has been a not-so- 
little business in the big bus­
iness of making ordinary 
people look and sound 
good. With the largest in­
ventory of sound and light­
ing equipment in the tri­
county area, Luner’s contri­
bution to Santa Barbara’s 
music community cannot be 
mistaken.

There isn’t a club or a 
venue in town that hasn’t, at 
one time or another, pro­
fited from the services of­
fered by the company. 
Luner’s is fully mobile and 
capable of catering to any 
number of specific sound 
and lighting requirements.

From 8 to 48 controllers 
with dimmer packs, Genie 
lifts and trusses, to 6- and 
8-inch Fresnels, moving 
lights and folloW spots, 
Luner’s can easily coordi­
nate effects for any event. 
Additionally, they provide 
ellipsoidals and a complete 
assortment of strobes, mir­
ror balls and smoke ma­
chines. But it doesn’t stop 
there. Black lights, spinners
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Luner's Sound and Lighting has state of the art equipment for whatever your entertainment need.

and a variety of cosmo balls 
are also available. And this 
is just for lighting.

If you w ant sound, 
Luner’s is quick to accom­
modate with anything you 
might need, from 6 to 32 
channels of it, with on-stage 
monitors and mixing in the 
package.

Practically every local 
band in Santa Barbara has 
taken advantage of Luner’s 
impressive facilities. Many 
of the touring bands have 
also used Luner’s. Such 
bands include Dramarama, 
the Neville Brothers, Blue 
Oyster Cult and Social Dis­
tortion. The list goes on and 
on.

Whether you need to rent 
or purchase, have some­

thing fixed or installed, 
Luner’s Pro Sound and 
Lighting can do i t  From full 
concert production to the 
simple task of reckoning a 
stereo speaker, why go any­
where else?

So the next time you are 
at Camaval or Zelo, and you 
have just been a part of an 
incredible show, before you 
run to tell your friends how 
wonderful Exene sounded 
or how cool Justin Currie of 
Del Amitri looked, take a 
minute to think about i t  
and you’ll give credit where 
credit is due. Luner’s Pro 
Sound and Lighting, a great 
little business is making a 
great big difference. Give 
them a call, see for yourself, 
(805) 963-7756.

L 'a rte  de lla  vera cucina  calabrese  
l'u n ic o  ris to ra n te  con p ia tti 
tip icam ente  Ita lia n i p ro d o tti fre sch i 
g io rn a lie ri com e:

» Linguine Alla Pescatore
• Fettuccine Ai Calamari
• Tortellini A Piacere
• Gnocchi Di Patate
• Pesce Spada
• Cozze
• Il Famoso "doppino Alia Tony"
• E Tante Altre Specialità Come: 
Lasagne, Ravioli, Cannelloni e 
Parmigiana
Inoltre La Famosa
"Pizza Napoletana" Originale
Venite e ...Buon Appetito! 

Open for Lunch
Mon.-Fri.: 1130 a.m. to 1:30 p.m.

Dinner Served Daily
Mon.-Thurs.:5-9:30 p.m. Fri. & Sat.: 5-10:00 p.m.

F U L L  B AR 967*1933 Reservations Accepted

Cafe Au Lait At La Cumbre Plaza Is Now Open For Dinner
K, so you've ordered from CAFE AU LAIT'S 

exceptional menu. You've lingered at lunch with a double 
cappuccino on our outdoor patio, next to the fountain in 
the heart of La Cumbre Mall. But have vou tried one of 
our dinner specials? Here's what we had last week:
Tri-tip with Italian vegetable salad ($7.95); Angel hair with 
grilled salmon in basil cream ($6.95); Grilled duck with 
fettuccini ($7.95); Roasted chicken half with spring 
potatoes, parsley and roma tomatoes ($8.95); Homemade 
duck sausage pizza ($5.95); Roasted eggplant with goat 
cheese ($6.95). Not bad, huh? And every night is 
different, so call us at 687-9873. Ask what tonight's 
specials are.

CAFE AU LAIT has a decent selection of wine, Beck's on 
tap, excellent food at good prices, plenty of parking & lots 
of window shopping nearby. Not to mention an upbeat 
atmosphere and terrific desserts (that's how we got 
started). If you're in a rush, there's no better place to catch 
a quick meal before or after a movie at close-by Plaza 
D'Oro. So c'mon. Don't just pack CAFE AU LAIT in the 
afternoon. Drop in for dinner.

BEER 
B e c k t  o 
Coor's 
Co o t 's  Use

ALCOHOL
WINE (by the glass)

1.55 French R ed  2:65
1.95 French W hile 2 .65
1.95 B ose 2.50

COFFEE, TEA & JUICES
(AM coffee érimht ere mvaileSIr éc-caffr**mtd Ve s e n e  omh Strisi

.85
1.10
1.65
1.65
2.25
1.75
1.75
2.25  

.85 

.95
1.10
1.10
1.25
1.25 
.95

1.75
1.65

Vienna Roast bouse coffee
Espresso
Double Espresso
C a p p u c c in o
Double Cappuccino
Iced Cappuccino
Cafe Am Lait
Cafe Mocba (with dark Belgian Cboco)
Hot Tea
Iced Tea
Mineral Water
Nearly Natural Soda
Orange Juice (freshly squeezed locally)
Apple Juice (fresh pressed locally)
Milk
Hot Apple Cider w cinnamon 
Hot Chocolate

o n w « i 687-9873 •  120 S. Hope Ave.
In the Heart of La Cumbre Shopping Center
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Baltieri's offers fine Italian dining in nearby Goleta. m a r c s w e h t s e n d »«v n * x>«

Baltieri's is Best Italian Food Around!
By Rose Dalwallow

My mom never cooks. I 
mean never.

You know how when you 
think about your past, you 
usually section it off, break 
it down into specific periods 
which are identified by me­
morable events? Like “Oh, 
yeah, that was while I was

still living in Dakota.” O r“... 
when I was still dreaming of 
playing professional ball.” 
Even, “Yes, that’s when I 
began thinking that chant­
ing, over and over, ‘Here 
comes Mister Funk!’ was 
the best way to make a fa­
vorable impression.”

Well, anyway, the way I 
remember my past is by the 
different methods my mom

used to feed us. All of my 
childhood memories are 
mentally associated to this 
fasc inating  knack  my 
mother had for craftily 
evading any  cu lin a ry  
exertion.

First, of course, the stan­
dard, Gerber’s. Later, food 
was catered — that’s right, 
for dinner, every day. 
Another fundamental shift,

EL POLL
n o m i

M ESQ UITE B.B.Q . CHICKEN & TR I T IP  ! D IET LIC IO U S !

Congratulations 
Class of 1990!!

Come in and try our 
Authentic Northern Mexican

Mesquite Grilled Chicken & 
Tri Tip lunches & dinners!

#  Complete meals beginning *  
at $2.75

Embarcadero del Norte

We are here!
ITRIG O ^/
19 6529 Trigo

El Colegio Rd

Embarcadero del Mar 5
6529 Trigo Rd. • IV • 968-7382

attributed to “kitchen rede­
coration,” found us at 
McDonald’s for breakfast 
every m orning before 
school. There was the 
Stauffer’s period, and, as 
high school approached, 
frozen pizzas became our 
staple source of nutrition.

Now, I’ve been in SB for 
nearly four years. I never 
cook. 1 mean never. Clearly 
I’m a dining-out expert. So, 
when my faithful, if lumin­
ous, sidekick Elliot de­
manded a reprieve from the 
confines of I.V. dining, I im­
m ediately (need I say 
suavely?) yanked him from 
his finals study-chair and 
we were off to revitalization, 
to satisfaction, to Baltieri’s.

For an oyster-shell hermit 
like Elliot, the day was blis­
teringly hot; but stepping 
into Baltieri’s, with its cool 
atmosphere and patiently- 
rotating ceiling fans, was an 
immediate relief. Twenty 
seconds later, seated and 
with icy iced-tea in hand, we 
were so refreshed it might 
have been autum n in 
Cumberland.

Elliot murmured inde­
cently. “Oh, no, Elliot,” I 
crooned, “you needn’t 
worry. There’ll be none of 
that nasty carcinogen float­
ing about." You see, as of 
June 1, Baltieri’s is a strictly 
no-smoking-allowed re­
staurant. Elliot looked ap­
peased and embarked on a

diatribe regarding the “eye 
of God” and possible “rami­
fications pertinent to your 
future psychic develop­
ment.” I looked over the 
menu.

My initial impulse de­
manded Baltieri’s soul- 
soothing rendition of that 
simple classic, Fettucine Al­
fredo. But each new menu 
entry I considered increased 
my appetite and, somehow, 
superseded the last on my 
list of priorities. I eventually 
decided on the Curry 
Chicken Salad and Fettu­
cine Carbonara. Elliot had 
the Sauteed Shrimp.

Francis, our waiter, was 
pleasant.

Our iced-teas were never 
more than half-empty, Bal­
tieri’s service was so effi­
cient and courteous. Our 
meals arrived only minutes 
after we ordered. “My Oh,” 
whispered Elliot, crossing a 
Yoda-like expression with 
the husky voice of Gor- 
vitcha Alonzo, “that was 
lickity-fast, hmmm?” I 
grimaced.

Before me, eagerly wait­
ing, were two whopping 
p la te fu l s .  The Curry 
Chicken was delectable, 
and could only be rivaled by 
the passionately rich and 
s o o t h i n g  F e t t u c i n e  
Carbonara.

Considering the vast 
quantity of fresh buttered 
bread I had consumed, I was

full long before I’d reached 
the end of my meal. But, as 
Renfeild always says, “You 
know it’s good food when 
you keep eating it even 
though you’re stuffed.” And 
that’s just what I did.

Elliot was as pleased as I 
was, though Baltieri’s other 
patrons may not have 
understood it from his reac­
tion. His frustratingly- 
tempting Shrimp was de­
voured in less time than it 
took me to sugar my third 
iced-tea. Suddenly, he 
shrieked, “Columnus tim- 
dibby pon, faroon!” and 
dashed out the door, into 
the street. Only three times 
has Elliot been so explicit. I 
won’t detail the other in­
stances, but take it from me, 
he was satisfied.
. My Baltieri’s meal left me 
with that overwhelming 
after-dinner-peacefulness 
which forcefully requests a 
nap. So, to counter it, I con­
cluded my rewarding exper­
ience with an extra-stiff Bal­
tieri’s espresso.

Satiated and immensely 
contented,  I paid the 
remarkably-low bill, and 
collected Elliot from the 
middle of the road. As best 
you can in an automobile, I 
sauntered home, and as I 
drove, I thought. “Like I 
said, I’ve eaten out all my 
life, but dining at Baltieri's is 
like having the home cook­
ing I never really had.”
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Fine E astern  Food!
ARIGATO SUSHI 
11 W. Victoria St., 965-6074 

Open Sun-Thurs 5-10 pm, Fri-Sat 
5-10:30 pm. Price range: S1.50-S7.

AZUMA
1024 State S t, 966-2139 

Offering traditional sushi bar, 
tempura, sukiyaki and teriyaki. 
Take-out also for lunch. Beer, wine 
and sake. Open Mon-Fri lunch 
11:30 am-2 pm, Mon-Thurs dinner 
5-10 pm, Fri-Sat 5-10:30 pm. Sun 
5-U) pm. Price range: Lunch 
$5.50-$7, dinner $8.50-$15.

BANGKOK WEST 
435 N. Milpas, 962-8709 

Offering Thai cuisine. Open 
lunch 11 am-3 pm Mon-Fri. Dinner 
5-10 pm. Closed Tues. Price range: 
$4.50-$12.95.

CHERRY BLOSSOM 
3026 State St., 682-2210 

Featuring Japanese cuisine in an 
authentic dining setting. Sake, beer 
and wine. Mon-Fri lunch 11:30-2 
pm, dinner Mon-Sat 5-10 pm. Price 
range: $5-$12.

CHINA CASTLE 
1202 Chapala, 962-6602 

Mandarin, Szechuan and Canton­
ese dishes. Luncheon specials. Sun- 
Thurs 11:30 am-10 pm, Fri-Sat 
11:30 am-10:30 pm. Price range: 
$1.25-$14.95.

CHINA EXPRESS 
955 Emb. del Mar, 968-2770 

Serving Mandarin and Szechwan 
style food. Daily lunch special 
$2.89. Beer and wine served. Com­
plete combination dinner special 
$5.95. Price range: $.90-$7.50.

CHUNG KING 
5877 Hollister Ave., 964-4013 

Szechuan, mandarin and Canton­
ese cuisine. Food to go. Reasonable 
prices. Lunch 11 am-2 pm. Dinner 
4:30-9:30 pm daily. Price range: 
$3.50-$8.95.

E D O M E S A  J A P A N E S E  
RESTAURANT 
2710 De la Vina, 687-0210 

Only late night Sushi Bar in Santa 
Barbara. Featuring full Japanese 
menu and the all new Karaoke sing­
ing machine! Dinner Sun-Thur 6 
pm-12:30 am, Fri and Sat 6 pm-1:30 
am. Price range: $2.50-$13.50.

JIMMY’S
ORIENTAL GARDEN 
216 E. Canon Perdido, 962-7582 

One of the oldest Chinese restaur­
ants in Santa Barbara. Full bar. 
Open Wed-Sun 5-10 pm. Price 
range: $3-$7.

KANDA OF THAILAND 
3132 State St., 569-5051 

Open 5:30-10 pm daily. Price 
range: $4.95-$7.95.

KYOTO
3232 State St., 687-1252

Wonderful sushi bar and tatami 
room. Wine and beer. Open Tues- 
Sun 5-10 pm, lunch Tues-Fri 11:30 
am-2 pm. Price range: lunch 
$3.95-$6, dinner $7-$20.

MAGIC WOK 
1020% State S t, 962-1288 

Fast service Mandarin, Szechuan 
and Cantonese food. Beer and wine. 
Hours: lunch Mon-Fri 11 am-3:30 
pm, dinner Mon-Sat 5-9 pm. Sun 
4:30-8:30 pm.

MANDARIN PALACE 
3955 State S t, 683-2158 

Open 11 am-10 pm duly. Price 
range: lunch $3-$5, dinner $6-$13.

SONO
JAPANESE RESTAURANT 

6831 Hollister Ave., 968-5116 
Fine Japanese food, including su­

kiyaki, tempura, teriyaki and 
sashimi. Sushi bar, beer and wine. 
Banquet facilities available. Open 7 
days a week.

TOKAI ROYAL BUFFET
1221 State St. (Upstairs Victoria
Court)
564-8845

All you can eat Sushi bar and 
Chinese cuisine. Beer, wine and 
sake. Indoor and outdoor dining. 
Open every day. Lunch 11:30-2:30, 
$6.95. Dinner 5:30-9:30, $1195.

YEN CHING 
615 State St,962-1796 
2840 Da la Vina, 682-7191 

Featuring over 100 Mandarin and 
Szechuan menu items and delicious 
all you can eat luncheon and dinner 
buffet Price range S5-S10.

MING ON
3534 State S t, 685-2888 

Cantonese cuisine served for 
lunch and dinner. Open Fri-Sun 5-9 
pm. Price range: $4-$6.

NANKING GARDENS 
SCO State S t, 962-4385 

Great Chinese food at reasonable 
prices, beer and wine. Open 11 
am-10 pm daily. Price range: lunch 
$3-$5, dinner $4-$8.

PEKING RESTAURANT 
3130 State S t, 685-5916 

Delicious Mandarin food, exper­
tly prepared. Serving beer, Chinese 
and local wines. Food to go also. 
Open Mon-Sat 11:30 am-2:30 pm 
lunch, 4:30-10 pm dinner. Sun 
4 :3 0 -1 0  pm . P rice  range: 
$4.35-$9.95.

RED PEPPER RESTAURANT 
282 S. Orange Ave., Goleta, 
683-8885

Finest Thai food, specialize in 
sauteed curry noodles. Fresh sefood. 
Open 7 days: lunch Mon-Fri 11 
am-3 pm; dinner Sun-Thur 3-9:30 
pm, Fri-Sat 3-10:30 pm.

YOUR PLACE
22A N. Milpas, 966-5151

Thai food. Beer and wine. Open 
daily 11 am-9 pm, until 11 pm Fri- 
Sat Price range: $4.50-$12.95.

SEIKO’S  KITCHEN 
2830C De la Vina, 569-2261 
(Alpha Beta Shopping Center) 

Specializing in California Roll, 
Chicken Curry and foot-to-go. Open 
Mon-Sat 11 am-8 pm, closed Sun­
day. Price range: $1.10-$6.95.

SHANG HAI NORTH 
5688 Calle Real, 683-4676 
830 N. Milpas S t, 962-7833 

Open Mon-Thur 11:30 am-9:30 
pm; Fri-Sat 11:30 am-10 pm; Sun 
11:30 am-9:30 pm. Fine Mandarin,

Szechuan, Shang Hai cuisine and 
authentic Chinese vegetarian dis­
hes. Price range: $3.25-$ 19.25.
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Congratulations 
to the UCSB 

Class of '90 from

June 20th KTYD welcomes

DENNIS QUAID
and The Swamptones
with Juke Logan & Bill Lynch

June 24th 
KCQR welcomes

SUZANNE VEGA

- June 29th 
KTYD welcomes

TODD RUNDGREN
July 3rd
KCQR welcomes

CHRIS ISAAK
ALSO COMING

6/14 - Country Dance Night
6/15 - Wild Child - A Tribute to the Doors

6/16 - Hiroshima • 6/17 - Sunday Twilight Jazz
6/21 - Pato Banton • 6/22 - XYZ

6/25 - Everything But The Girl
6/26 - Laura Branigan • 6/27 - Albert King

6/30 - Dana Carvey • 7/1 - Kalapana
7/5 - Hurricane • 7/13 - Poco

7/14 - Country Dance Night • 7/15 - The Church
7/21 - The Nylons • 6/22 • Michael Penn

7/29 - Sunday Twilight Jazz
8/4 - Modern English • 8/11 - Ray Charles

8/31 - B.B. King • 9/10 & 11 - Gallagher 
o ______________________________

(CONCERT THEATRE

June 28th 
KNAC welcomes

SAVATAGE

For Ticket Information & Dinner Reservations call the 
Ventura Theatre Box Office at (805) 648-1888 

or Video Tyme at 644-4632

Concert Line 
(805) 648-1936

June 12th KTYD welcomes

DAVID BYRNE
with Margareth Menezes
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GRADUATION

THURSDAYS THROUGH SUNDAYS 
FOR THE ENTIRE MONTH-OF JUNE!

Live Music nightly from L.A.
& Santa Barbara with Special Guest D.J.'s!

- -

NO COVER ON WEEKENDS*

110 Santa Barbara St., Santa Barbara, CA 564-3100

M exican Is Classic!
CAFE VALLARTA 
626 E. Haley, SB, 564-8494 

Classical gourmet Mexican and 
Yucatan cuisine: stuffed prawns Cu- 
liacan style, Cochinita Pibil + 
cooked in banana leaves. Avocado- 
lime cheesecake, and many gourmet 
desserts. Tapas Bar + 25 appetizer 
selections. Local and imported 
wines. Open Tue-Sun 5-9:30 pm, 
weekends til 10 pm. Price range: 
$3.50-$12.95.

YOLANDA’S
133 N. Fairview Ave., 967-7932 

Good Mexican food. Beer and 
wine. Daily specials $3.95. Price 
range: S5.25-$7.95.

FEUX’S CANTINA 
525 State S t, 962-1432 

Authentic Mexican seafood — a 
shrimp lovers paradise. Full bar — 
serving “El Vampiro.” Mariachi en­
tertainment, Latin music for danc­
ing Fri, Sat and Sun nights. Price 
range $3.50-$17. Open Mon-Thu 
11:30 am-12 midnight, Fri, Sat and 
Sun 11:30 am-2 am.

IHOLA! AMIGOS 
RESTAURANT & CANTINA 
29 E. Cabrillo Blvd., 963-1968 

Best Mexican food, margaritas in 
Santa Barbara. Happy Hour 4-7 pm 
with semi-complimentary food bar. 
Open Mon-Thurs 11 am-lOpm, Fri- 
Sat 11 am-11 pm. Sun Brunch open 
til 1 p.m.

PEPE’S
254 Orange Ave., 967-0313 

Quality Mexican food in a casual 
atmosphere. Patio dining available. 
Open Mon-Fri 11 am-9 pm, Sat 11 
am-lOpm, Sun 9 am-9:30pm. Price 
range: $1.75-$8.95.

PLAY A AZUL CAFE 
914 Santa Barbara St., 966-2860 

Early California style cooking us­
ing old family recipes. Vegetarian 
dishes available. Open Mon-Thurs 
11:30 am-2 pm & 5-9:30 pm, Fri- 
Sat 5-10 pm. Price range: $5-$10.

© = 5 3

POLLOFINO
6831 Hollister Ave., 685-1141 

Serves the best chicken in town 
and our famous flying burritos. 
Open 11 am-9 pm 7 days a week. 
Price range: $3-$8.

CHUY’S LONG BAR 
111 State St., 564-1215 

Regional Mexican food, Happy 
Hour, Sunday Brunch, full bar, open 
7 days a week. Price range: 
$4.95-$ 10.

ALEX’S CANTINA
5918 Hollister Ave., Goleta,
683-2577
633 State St., S.B., 966-0032 

Live bands Tues, Wed, and Sun. 
Happy Hour 3:30-7 pm Mon-Fri. 
Free appetizers! Dining 11 am-10 
pm. Price range: lunch $4.50-$5.50, 
dinner $4.95-$8.

LA GORDITA
5746 Hollister Ave., Goleta, 
967-8008

Mexican specialties, cooked for 
individual preferences. Open 7 days 
a week. 11-8 pm. Price range: 
$1.60-$6.25.

THE CANTINA
966 C. Embarcadero del. Mar, I.V. 
968-2862

Voted Best Mexican Food! Au­
thentic homemade tortillas & chips. 
Fresh salsa bar. 604 Taco Monday.

PESCADO’S  
422 N. Milpas, 965-3805 

Baja-style Mexican cuisine util­
izing fresh fish. Also great Happy 
Hour specials! Open Mon-Sat 11 
am-10 pm. Sun 3-9 pm. Price range: 
$3.50-$7.50.

EL PRESIDENTS 
2921 De la Vina. 682-6653 

Fine foods and spirits from south 
of the border! Lunch specials Mon- 
Sat 11 am-4pm,$4.55; open for din­
ner 7 days a week 11:30 am-10 pm. 
Specials for birthday dinners too!

708-PAGE LA CUMBRE ’

THEY’RE HERE! THEYRE HERE! THEY’RE HERE!

7,000 Copies • 708 Pages • 79 Pages of Full Color • Special Cover 
Seniors • Student Life • Sports • Picture Yourself • Greeks • 2 Gatefolds 

Organizations • Academics • Departments * Residential Life • Etc

GET YOURS NOW!

The Yearbook of UCSB
5,000 Copies Picked Up in 7 Days

—  DON’T  MISS OUT!! —
ATTENTION: Only 80 copies to be sold!

On sale for $25 • Hold on to the memories!!!

* Editor Ginna Baldassarre & Staff excel!

Distribution Info:
in front of Library 
June 7 & 8 
8:30 am-5 pm 
and
Finals Week:
June 11-15 
10 am-3 pm only 
OR
8-10 am & 3-5 pm 
La Cumbre Office 
Storke Bldg rm 1053

* One of the country’s 
LARGEST yearbooks!!!

* Truly a SUPERB 1989-90 
coverage of UCSB!!

Picking up YOUR yearbook 
is easy! if you bought a 
book just bring a PHOTO  
I.D. to the front of the Li­
brary and show it to one of 
our enthusiastic staff mem­
bers. Next take your 
708-page LA CUMBRE to 
your favorite hideaway and 
let the memories come rolling 
back!

IF you purchased a year­
book and YOUR name is not 
listed, please come to the 
Yearbook Distribution with 
proof of purchase (Cancelled 
check, receipt, etc.)
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Ventura Theatre is Local Concert Connection
By Leona Lesh

It was another dusky, 
warm evening in Isla Vista. 
It looked like it was going to 
be boring and stagnant 
again, too. My roommate 
and I were browsing 
through the newspaper, 
looking for something to 
do. We were beginning to 
run out of excuses for not 
studying for finals and we 
needed a diversion fast. It 
was one of those times that 
cleaning the apartm ent 
seemed like it would be the 
most entertaining thing we 
could do. Suddenly, Madge 
jumped up and exclaimed, 
“Huzah, I’ve found it!” as 
she excitedly pointed to the 
Ventura Theatre ad for that 
night’s Squeeze concert. We 
were saved!

Hopping into my little 
blue Bug, we sped off down 
the 101 towards our desti­
nation. But first I insisted 
we fill up the little tank, 
since we were going all the 
way to Ventura. Little did I 
know, we would barely be 
through a quarter tank of 
gas and not even through 
the second side of Steve 
M iller’s G reatest H its  
(which, when you think ab­
out it, should be a pretty 
short album) when we ar­
rived. It was easy to find, 
too.

A bright ly- l i t ,  old-  
fashioned marquee greeted 
Madge and me. We stepped 
up to an authentic ticket 
booth — just like they used 
to have at legitimate venues 
in years gone by — and 
bought our tickets for the 
show. Then we entered the 
history-laden lobby of or­
nate hanging light fixtures, 
antiquated moulding, and a 
romantic double stairwell 
leading to, I would later dis- 
cover ,  an  e x p a n s iv e  
balcony.

After purchasing a well- 
made Tequila Sunrise for 
my friend and a Diet Coke 
for me from the full bar, we 
browsed around the lobby 
admiring all the goodies for 
sale by the different ven­
dors. They had everything 
from jewelry and concert 
tees to ecologically suppor- 
t i v e  E a r t h  I s l a n d  
accessories.

As showtime neared, 
Madge and I went into the 
theatre, where we suddenly 
stopped short in awe. Daz­
zling decorations covered 
the walls from top to bot­
tom. Plush red carpeting 
coddled our feet as the soft 
blue lights embraced and in­
vited us into the warm at­
mosphere. And this is where 
the Ventura Theatre’s dif­
ference shows up. It’s not 
some concrete mausoleum 
like where you see most 
concerts, but a welcoming, 
quality piece of work. You 
can even dine (not just eat) 
at the Ventura Theatre.

We discovered that many 
people had arrived early to 
dine or simply to sit in the 
bar area to relax with a few 
drinks before the concert. 
Frustratingly enough, the 
tables were set aside for re­
servations only, so I would 
urge you to do a little oiga- 
nization if you plan to bring 
a group of friends to enjoy 
the scrumptious food before 
the good tunes start.

Reasonably priced, the 
menu offers a variety of tasty 
items such as teriyaki 
chicken for $9.95, Sauteed 
mushrooms at $4.95 and a 
humongous plate of mouth­
watering nachos for only 
$5.95.' Of course, the 
friendly and swift service is 
more than willing to get you 
just about any kind of drink 
imaginable from the bar.

Eventually, my room­
mate and I made our way to 
the “floor” area in front of 
the stage. The “floor” is, 
simply enough, a hardwood 
covered open area in front 
of the stage for people who 
want to dance or just ogle 
the band. Believe me, there 
w as  u n p r e c e d e n t e d  
amounts of ogling occurring 
when the opening act Rebel 
Pebbles came on the stage. 
Four very hot women dis­
guised as Jim Morrison 
came out gyrating and gig­
gling for half an hour and 
played a lot of good music.

After one of the fastest se­
tups I’ve seen, Squeeze fi­
nally took the stage all de­
cked out in snazzy, expen­
sive suits that fit in well with 
the relaxed setting of the 
night. The fun-loving crowd 
danced and sang along with 
the band. Who could blame

MARC SWERTSEN Dally Naxua

The Ventura Concert Theatre has just w hat you'd expect from the area's premiere concert center.

them? The acoustics and 
lighting in the theatre were 
made for live music. I’ve 
even heard dead tunes fare 
well in the vast environ.

After being able to 
quickly exit the theatre, 
Madge and I headed home. 
Happy and content with the 
discovery we had made, we 
listened to the rest of Steve 
Miller with visions of good 
music, good times and great 
food dancing in our heads. 
An evening well spent, I 
should think.

The Ventura Concert 
Theatre is located at 26 
South Chestnut in Ven­
tura. Phone for more infor­
mation at (805) 648-1888. 
Concert Line 648-1936.

★ Graáyatiens?
★ IVedAin’s!
*  Proms*
*  Pappy ’s Vay!

CONGRATULATIONS 
& GOOD LUCK
UCSB CLASS 

OF 1990

Anytime is Vi«o jyílímeK 
ÍWaciousftjks W' Cfocfeñja

229 W. Montecito St.
963-9326

5112 Hollister Ave.

967-3775
Open Every Day

of
Santa Barbara
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ESPRESSO ROMA 
888 Emb. Del None, 68S-S210 

Serving espresso drinks, all types 
of croissants, French cakes and pa­
stries. Open 7:30am -l 1:30pm 
w e e k d a y s ,  8 a m - l l : 3 0 p m  
weekends; Happy Hour 2-Spm 
everyday. Price range: $.50-$Z

GIOVANNI’S  
6383 Pardall, 968-2234 

Winner of 12 awards for best 
pizza in Santa Barbara, Outdoor pa­
tio seating, plus indoor dining. Open 
Sun-Thurs 1 lam-lOpm; Fri-Sat till 
11pm. Price range: Pizza $7.73 and 
up, Sandwiches: $3.23 and up, Din­
ner: $4.93 and up.

J u n e  8 th  through J u n e  17th
C om e find 25 to 40% savings 

on jew elry, a rt objects and  
special m erchandise  in

L The University Art 
Museum Store

Tuesday Through Saturday 10 am - 4 pm  Sunday 1 pm

Isla V ista Food H its Close to H om e

DOMINO’S  PIZZA 
933 Emb. del Mar, 968-1057 

Fast, free delivery in 30 minutes 
or less. Featuring Domino's special 
blend of sauce and cheese. Open 
Mon-Thurs 4:30pm -lam ; Fri 
4:30pm-2am; Sat llam-2am; Sun 
1 lam-lpm.

DOUBLE DEAL PIZZA CO. 
6551 Trigo, 968-5505 

“Buy One, Get One Free!” Two 
real pizzas for the price of one with­
out skimping on quality. Free deliv­
ery in Isla Vista (surrounding area 
add$l). Open 11 am 7 days a week.

BUD’S  ICE CREAM 
956 Emb. del Norte, 968-3378 

Super-large waffle cones, sub­
sandwiches, and other ice cream 
treats. Plus a new vegetarian sand­
wich and sodas. Open weekdays 
1 lam-1 lpm; Fri-Sat 1 lam-1 lpm. 
Price range: $.9S-$3.

EL FREEBIRD’S  
BURRITO & TACO BAR 
879 Embarcadero Del Norte, LV., 
968-0123

Super Monster Burritos, Avo- 
Tacos, & Delicious Quesadillas. 
Open Sun-Thurs 11:00-12 mid­
night; Fri & Sat 11:00-2:00 am. 
Price range: $2.00-$6.00

EL POLLO NORTEÑO 
6529 Trigo Rd., 968-7382 

Mesquite BBQ chicken and tri­
tip. Low in calories and price! Satis­
faction guaranteed. Diet-licious.- 
Open: Mon-Sat llam-9pm. Price 
range: $2.35-$8.49.

CAMPUS CAFE 
966 Emb. del Mar, 968-4567 

One of LV.'s restaurants serving 
a variety of food to take out and eat 
in. Hamburgers, deli sandwiches, 
fish and chips and delicious appetiz­
ers. Open daily at 8am. Price range: 
Breakfast: $2-$4, Lunch: $2-$4.50, 
Dinner: $2-$4.50.

BLUE DOLPHIN CAFE 
910 Emb. del Norte #E, 685-7010 

Casual atmosphere. Patio and in­
door dining. Famous for honey 
whole wheat pancakes, chili and 
omelettes. Open every day 7 am-2 
pm. Price range $1.75-$5.50.

IIOBSON’S
905 Emb. del Norte, 685-3606 

Santa Barbara’s most famous ice 
cream store, “Home of the Blend.” 
Served in waffle cones, with all your 
favorite additions. Open Mon-Thurs 
10am-12pm; Fri-Sat 1 lam-lam; 
Sun llam-lOpm. Price range: 
S1.25-S3.

JAVAN’S
938 Emb. del Norte, 968-2180 

A variety of sandwiches on 
freshly baked bread, chatbroiled 
hamburgers cooked to your perfec­
tion, soup and salad. Open daily 
1 0 :3 0 -1 1  w e e k d a y s  and  
10:30-12:30 weekends. Price range: 
$1.45-$10.95.

LA JICORA
909 Emb. del Mar. 968-1312 

Mexican food. Open everyday 
except Tuesday 8am-9pm, breadfast 
till 3pm. Price range: $2-$5.

LUPITA’S
6547 Trigo Rd., 968-1916 

Mexican food. Open Mon-Thurs 
llam-lOpm; Fri-Sun llam-12pm. 
Price range: Lunch: $2.95; Dinner: 
$5.40-$5.95.

GRANDMA GERTIE’S  
966 B Emb. del Norte, 968-8888 

Grandma Gertie’s famous and 
oldfashioned cuisine, with many 
family recipes filling the menu. 
With all fresh, homebaked breads 
and salads, spotlighted items are the 
“original” sandwich, homemade 
cookies and nachos. Dining within, 
patio and sidewalk. Beer on tap. 
Open 7 days a week 8am-9pm. Price 
range: $2.50-$3.95.
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McBURLEY’S  
6521 Pardall, 968-1717 

Flame broiled burgers. Chicken 
Sados. Fries. 14 different draft 
beers. Voted Best Burgers in Town. 
Mon-Wed 11:30 am-12 am, Thur 
11:30-1 am, Fri & Sat 11:30 am-2 
am, Sun 11:30 am -ll:30 pm.

MOO SIIT FACTORY 
6530 Pardall Rd., 968-9766 

Serving Hunan, Szechuan and 
Mandarin cuisine. Daily lunch spe­
cial from 1130am-4:30pm. Price 
range; Lunch: $3.25-$3.50. A La 
Carte: $5.25 and up, Dinner: $6.30 
and up.

SAVE THIS WEEK 
ONLY ON AMERICA’S 
FAVORITE CUTS OF 
BEEF

NEW YORK HERO HOUSE 
900 Emb. del Mar, 968-4649 

Featuring many different sandwi­
ches, including famous “Melvin” 
hot or cold sandwiches made to or­
der. Open llam-lOpm daily. Price 
range: $1.40-$4.35.

SAM’S TO GO 
6560 Pardall Rd.. 685-8895 

Sam’s features 24 kinds of sand­
wiches in four sizes 'A to 5ft in 
length. Bread baked fresh daily. 
Beer served. Open noon. Happy 
H our 4 -7pm . P rice  range: 
$2.50-53.95.

SUBWAY
888 Emb. del Norte, 685-8600 

Comer a t  Emb. del Norte and 
Pardall. Fresh sandwiches to feast 
on. Open Mon-Thurs 10am- 
12:30am; Fri-Sun 10am-2am. Price 
range: $2.50-$4.50.

WOODSTOCK’S  PIZZA 
928 Emb. del Norte, 968-6969 

Woodstock’s specializes in just 
one main item, pizza. With all na­
tural ingredients, Woodstock's 
Pizza recreates the old-fashioned 
pizza parlor nostalgia. Happy Hour 
Every day 7-10 pm. Pitcher specials.

A U  BOB’S
956 B Emb. del Norte, 968-7714 

AU Bob's serves up delicious Me- 
diteranean health food. Falafels, 
gyros, Greek salads, onion rings, 
fried zuccini sticks. Open 7 days a 
week 11 am-10 pm. Price range 
$.95-$3.50.

THE EGGHEAD 
900 Emb. del Mar, 968-1993 

Homemade food, fruit muffins, 
Very reasonable price. Mon-Fri 
7am-lpm; Sat-Sun 7:30am-2pm. 
Price range:$1.75-$4.75.

PIZZA BOB’S
910 Emb. del Norte, 968-0510 

After the main course of pizza, 
featured items ate Bob’s submarine 
sandwiches, hamburgers and spagh­
etti A smorgasbord lunch and salad 
bar round up the menu. Happy Hour 
Mon-Wed 9-11:30pm. Beer on tap. 
Open Mon-Sun 11-lam. Price 
range:$4-$12.

POT STICKER EXPRESS 
6527 Madrid Rd., 968-5453 

All you can eat Chinese Buffet 
and Sushi. Daily Lunch Special 
$2.83. Happy Hour 3-6 pm, pitchers 
$1.50. Dine in — take out and free 
deUvery. Open 7 days 11:30 im-10 
pm. Price range $2.83-$5.95.
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Charlotte Is Not Afraid to French Quiche
By Fyodor O’Steve

Winnie and I like to eat. 
We really like to eat a lot. 
We like being full.

One of our most obnoxi­
ous habits is singing while 
we eat. And when we 
walked into the Charlotte— 
that great little European re­
staurant on State — I 
couldn’t help but start sing­
ing “Custard Pie” as we 
were confronted — nay, as­
saulted — by a bountiful de­
ssert selection safely nestled 
behind glass. As Winnie’s 
gaze rested upon Char­
lotte’s rich wine racks, she 
found herself bellowing out 
the middle-eight to “I Heard 
It Through The Grapevine” 
in a most un-ladylike 
fashion.

We put our name on the 
waiting list, and our sunny- 
faced host hud us seated be­
fore we could start the sec­
ond verse of “Froggy Went 
’A Courtin’.” Once we were 
seated, our waitress handed 
us menus and encouraged 
us to observe the daily spe­
cials, which were kindly 
posted on the opposite wall, 
for our viewing pleasure.

Anyway, Winnie and I be­
gan to peruse our menus, 
which presented us with 
new problems. It was a ver­
itable greatest hits of culin- 
ary classics by the original 
stars. Winnie tried to make 
the decision process easier 
by tossing out a few French 
slang phrases and nodding, 
but her little tricks didn’t 
work. I began to sweat; 
could a menu, nothing more 
than a paltry sheet of paper, 
conquer my indomitable 
will? I glanced across the 
cozy table at Winnie, who 
nervously met my gaze and 
motioned upward at the 
waitress prepared to take 
our orders.

As Winnie confidently

ordered the Spinach Pie, my 
eyes darted frantically up 
and down the menu as I 
tried to wrest a decision 
from my in t im id a te d  
psyche. It all looked so 
good! Somehow, I managed 
to hold up the menu and 
point shakily at the Me­
diterranean Bourride, a 
“good choice” our waitress 
assured. After providing us 
with a basket of fresh french 
breads, she disappeared.

I sighed audibly, all ten­
sion gone, as I was able to 
sink my teeth into slices of 
bread that seemed some­
how self-buttering. The 
bread was so moist and but­
tery, in fact, that  my 
chapped lips were all but 
healed, as I gently rubbed 
slice after slice over my 
kisser before devouring the 
helpful crust. Relaxation 
was mine.

Or, I should say, ours. For 
the first time that night I 
could really appreciate just 
how beauti ful  Winnie 
looked. I imagined us lying 
in a grassy field, nibbling on 
buttery bread and brushing 
off ants. Was it Charlotte’s 
atmosphere that had me 
dancing in its sway? With 
dreamy piano massaging my 
imagination, I had to sigh 
yes, indeed it was.

Winnie looked divine, 
and, as I was checking her 
out head to toe, I noticed 
her lap was covered with 
crumbs of indeterminable 
nature. Inquisitive, I asked 
why.

“I ate six pieces,” she said, 
point ing at the bread 
basket.

Like I said, we like to eat a 
lot.

Then came our drinks 
and, hot on their heels, our 
entrees. As my steaming 
bowlful of joy lay fresh be­
fore me, its saffron bouquet 
wafting about my head and 
accepting a generous invita­

Peaceful and succinct, Charlotte is the talk of State Street. MARC SYVERTSEN Daily Nexus

tion to join my olfactory 
n e r v e s  i n  my 
enthusiastically-flared no­
strils, I almost found myself 
singing again, as the lyrics of 
Ernie’s timeless “Rubber 
Duckie (You’re the One)” 
began to pipe through my 
vocal cords. Forcing myself 
to bring an end to this mad­
ness, I grabbed my fork, 
looking up at Winnie and 
her meal. She was humming 
“They’re Playing Basket­
ball” while tapping her fin­
gers on the plate’s edge.

We plunged into our 
food, no quarter asked, 
none given. Winnie made

short work of her aromatic 
vegetable dish, taking bites 
into her mouth that would 
make a grouper cry. As for 
me, I was holding my own 
against a hearty portion of 
delicately spiced french- 
style seafood. I imagined 
myself seated on a dock, 
somewhere in France, sip­
ping the heady broth, savor­
ing the fruits of the sea, 
fending off screaming sea­
gulls and pelicans that insist 
upon doing that dumb 
beak-first dive into my eats.
I decided that I was defi­
nitely better off at Char­
lotte’s. Just then, I noticed

that Winnie was diving into 
my eats, fork first.

I drew my fork and we 
duelled like bandits, once 
again, no quarter asked, 
none given. After a hard- 
fought battle, she did that 
twirl-of-the-fork thing that 
sent my fork flying under 
another couple’s table. De­
feated fairly, I allowed the 
fierce and glowering Winnie 
several well-deserved bites 
of my entree. She nodded 
her head in approval and 
smiled, flashing me that 
triumphant look I’m be­
coming accustomed to.

After a hearty meal of wry

conversation and a lot oi 
food, we prepared to leave. 
Eyeing the modest tab with 
a potent combination of 
surprise and appreciation, 
we prepared to leave.

“This would be a good 
place for a date,” said Win­
nie as we walked out. I 
smiled and nodded, over­
come by the irony of it all.

Then we unlocked our 
bikes.

Charlotte is located at 
742 State Street in Santa 
Barbara. Open M-W-Th 
8:30am-9:30pm, Fri-Sat 
9am-9pm, Closed Tuesday. 
Phone 966-1221.

Fam ous for alm ost 
a  q u arte r o f a^éh tu ry :
• F resh Fish \  ‘ . ', , ,
• Steaks

^  Thè kargest Variété '
Fam ily Style Menu

• Banquet Facilities Available

The Home of the 
Very Generous Drinks

3313 State Street • 687-7910
Loreto Plaza Shopping Center (upper State at Las Positas)

Open Every Day For Lunch and Dinner
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FRENCH COUNTRY CUISINE
Salads • Pasta • Fresh Seafood  

Gam e H ens •  Duck • Rack o f Lamb 
Great Desserts •  Fine W ines • Full Bar

Lunch M-F 11:30 - 2:00 
Brunch Sat. & Sim. 10:30-2:00 

Dinner N igh tly  from 5:30

It

Reservations Suggested
2700 D e La V ina  

Santa Barbara 
682-2465 a \\K

g g g g

There are approximately 
11,000 acres of grapes 
planted in Santa Barbara 
County. Vineyard size 
ranges from less than one 
acre to several thousand 
acres. The area consists of 
two major growing regions, 
the Santa Ynez Valley and 
the Santa Maria Valley. The 
major grape varieties 
planted are: Chardonnay, 
Sauvignon Blanc, Pinot 
Noir, Cabernet Sauvignon 
and Riesling. Also planted 
are small lots of Merlot, 
Gewurztraminer and Chenin 
Blanc.

The fifty miles of coastline 
from Point Concepcion to the 
Rincon constitute the only 
east-west traverse of 
shoreline from Alaska to 
Cape Horn. This southern 
exposure, combined with a 
soi l  c h e m i s t r y  and 
m ic r o c l im a te  a lm o s t  
identical to that of the im­
portant  wine-growing 
regions of France, makes 
Santa Barbara County ideal 
for grape-growing.

The uniqueness of the east- 
west running mountain 
ranges, combined with the 
proximity to the ocean, 
assures the vineyards of 
ocean breezes which temper 
the warm days with cool 
nights. Consequently, Santa 
Barbara County is one of the 
coolest growing regions in 
California.

Most of the area is defined 
as a cool Region II on the 
s c a l e  deve loped  by 
Professors Winkler and 
Amerine of the University of 
California a t v Davis to 
measure degree days. Parts 
of the Santa Maria Valley 
and other areas closer to the 
ocean are classified as a 
cooler Region I.

An American viticultural 
area is defined as “a 
delimited grape-growing 
region distinguishable by 
geographical features.” 
With that definition in mine, 
the Bureau of Alcohol, 
Tobacco and Firearms has 
approved Santa Barbara 
County, the Santa Maria 
Valley, and the Santa Ynez 
Valley as designated 
viticultural regions.

Yon're Invited

To sam ple all of the finest local w ines  
by the glass at our new  w ine bar. 

Exclusive w ines at lo w  prices.
KnuShipping Available

U51 coast milage roab 
"jflontecito 969-3817

Stai:
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3. Bab 
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1ountry
Visit the Scinte! foìrl>(WÙ)unty Wineries

1. Au Bon Climat 
937-9801

2. Austin Cellars 
688-9665

3. Babcock Vineyards 
736-1455

4. Ballard Canyon Winery 
688-7585

5. The Brander Vineyard 
688-2455

6. Byron Vineyard & Winery 
937-7288

7. Cambria Winery 
937-1777

Santa Ynez

In d ica tes  ta s tin g  room  or tour. C a ll for

f  8. J. Carey Cellars 
688-8554

9. Carrari Vineyards 
344-4000

1 10. Firestone Vineyard 
688-3940

11. Foxen Vineyard 
937-4251

Y 12. The Gainey Vineyard 
688-0558

13. Houtz Vineyards 
688-8664

14. John Kerr Wines 
688-5337

15. Longoria Wine Cellars 
688-9804

m ore  in fo rm a tio n .
Y 16. 

17.

Y 18.

Y 19.

Y  20.

Y  21.

Y 22.

Y  23.

Mosby Winery at Vega Vineyards 
688-2415
Qupé Wine Cellars 
688-2477 
Rancho Sisquoc 
937-3616 
Sanford Winery 
688-3300
Santa Barbara Winery 
963-3633
Santa Ynez Winery 
688-8381
Steam s Wharf Vintners 
966-6624
Zaca Mesa Winery 
688-3310

For m o re  in fo rm a tio n  contact:
S an ta  Barbara C o u n ty  V in tn ers' A ssn . 
P.O. B ox W IN E  
L os O liv o s  93441  
(805) 688-0881 it CASK

R IM A I K A M  * W INI! STORK
i----------------------------------- '

^  813 Anacapa Street ■ Santa Barbara, CA ■ (805) 966-9463
1190-A Coast Village Road - Mooted to, CA ■ (803) 969-3933

printed with permission of Santa Barbara County Vinters Association.

ITALIAN & GREEK 
DELICATESSEN

Voted Santa Barbara's Best Deli 
Five Years Running 

By Santa Barbara Independent Readers
#  Wines From All Over The World #

#  Party Trays #  Sandwiches #
#  Cold Cuts *

#  Imported Foods From 
Italy, Greece and the Middle East #

Great for family picnics or outings to the beach. 
Family owned and operated for over 20 years! 

636  State Street • 962-6815
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MOMS & DADS'
C om e se e  w h ere • 
you r grads h ave *
b een  ea tin g  th eir  •

b reak fasts! •

900  Bmb. del Mar I.V. 968-1993

O riginal M enu from  
S outhern  F rance & Italy 

B reakfast ♦ Lunch 
♦ D inner ♦ 

Homemade Breads 
& P astries

Wine Shop ♦ Wine Tasting 
Wine hy the  Glass

Daily Nexus

E uropean  Food Is Exotic
LeCREPVILLE 
302 W. Montecito, 966-6800 

French style restaurant serving 
a variety of different entrees. Also 
includes selected beer and wine. 
Open daily for lunch 11:30 
am-2:30 pm, dinner 5:30-10:30 
pm. Closed Monday. Price range: 
$2.75-$14.50.

MAISON ROBERT 
1325 State St., 962-1325 

Only Mobile guide 3-star rated 
restaurant in downtown. Dinner 
menu prices start at $9.25, exten­
sive wine list. Lunch Mon-Fri 
11:30 am-2 pm, dinner Mon- 
Thurs 5-10pm, Fri-Sat until 10:30 
pm. Price ranger $9.75-$18.

MICHAEL’S  WATERSIDE 
50 Los Patos Way, 969-0307 

French country cuisine, full bar. 
Open for dinner Sun-Thurs 
6:30-10 pm, Fri-Sat 6-10 pm, Sun­
day brunch 11 am-2 pm. Price 
range: $16.50-$24.

MOUSSE ODILE 
18 E. Cota, 962-5393 

Delicious French food, quiche, 
cheese pastry, fish and salad. 
Open Mon-Sat breakfast 8-11 am, 
lunch 11 am-3 pm, dinner 6-9 pm. 
Price range: lunch $3-$8, Dinner 
$11-$14.

NIC’S  GROTTO 
9 Breakwater, 962-0310 

Greek food served in outdoor 
European cafe style atmosphere. 
Ocean view, vegetarian items, 
sandwiches, salads and continen­
tal cuisine. Beer and wine. Mon- 
Fri 6:30 am-3 pm. Sat-Sun 8 
am-2:30 pm. 10% discount with 
reg card. Price range: $.65-$5.

RESTAURANT MIMOSA 
2700 De la Vina, 682-2465 

Relaxed charming atmosphere 
serving French cuisine, beer and 
wine and cocktails. Entertainment 
nightly. Open Tues-Sat lunch 
11:30 am-2:30 pm, dinner 
5:30-9:30 pm sun Brunch 10:30 
am-2:30 pm. Closed Monday. 
Price range: $10.50-$18.50.

CAFE AU LAIT
La Cumbre Plaza, Upper State Sl
687-9873

Open M-F 10 am-9 pm, Sat & 
Sun 10 am-7 pm. California style 
bistro. Featuring homemade duck 
sausages, fettuccini with sun- 
dried tomatoes, smoked chicken 
& cranberry pizzas. Specials in­
clude swordfish, lamb & salmon. 
The best desserts, strongest 
coffee-espresso drinks. We make 
everything ourselves, including 
whole wheat bread. Open for 
dinner.

THE CHALKBOARD 
621 State St., 962-2773 

French food featuring fresh Ca­
lifornia produce in a small cozy at­
mosphere. Open 6-10 pm daily, 
closed Monday. Price range: 
$ 6 . 9 5 -  
$12.50.

CHARLOTTE 
742 State Sl, 966-1221 

Original menu from Southern 
France and Italy. Homemade 
bread and pastries. M-W-Th 
8 : 3 0 a m  
-9:30pm. Closed Tues. Fri & Sat 
9am:9pm. Price range: $3-$9 
lunch; $6-$12 dinner.

DUTCH GARDEN 
4203 Slate St., 967-4911 

Specializes in sauerkraut with 
sausage. German potato salad, 
wienerschnitzel, beef fouladen 
and eisbein. Mon-Sat 11 am-8 pm. 
Price range: lunch $4.50-$6.95, 
dinner $7.95-$10.

EPICUREAN CATERING 
125 E. Carrillo St., 966-4789 

Continental dinner in a country 
French atmosphere. Beer and 
wine. Lunch Mon-Fri 11:30 
am-2:30pm, Sunday brunch 10:30 
am-2:30 pm, dinner 5:30-10 pm 
daily. Closed Wed. Price range: 
lunch $7.95-$ 13.50, dinner 
$14-$26.

GERMAN HOUSE 
1013 Bath SL, 966-6433 

German food served for lunch 
and dinner. Beer and wine. 11 
am-2:30 pm for lunch, 5:30-9:30 
pm for dinner. Closed Sundays 
and Mondays. Price range: Lunch 
$5-$7, Dinner $8-$15.

HEIDELBERG INN 
230 E. Victoria, 962-3553 

German food and steak. Beer 
and wine. Lunch Tues-Fri, 
Noon-2 pm. Dinner Tues-Sat 5-9 
pm, Closed Sun and Mon. Price 
range: $3.50-$ll.

SKANDI
2911 De la Vina, 682-3141 

Scandinavian smorgasbord 
buffet, Swedish m eatballs, 
chicken, lots of salads, changes 
daily. Beer and wine. Hours: 
lunch Mon-Fri 11 am-4 pm, din­
ner Mon-Fri 4-8:30 pm, Sat until 
9, Sun 11:30 am-8 pm. Price 
range: lunch $3.75, dinner $5.50.

SOMERSET
625 Chapala St., 965-8833 

Continental food — steak, veal, 
lots of fresh fish and seafood, Cae­
sar salad. Full bar. Hours: lunch 
11:30 am-2 pm Mon-Fri, dinner 
Mon-Sat 6-10 pm. Closed Sun­
day. Price range $8.95-$14.

rosnrs
5718 Calle Real, 683-1146 

Gourmet deli, pasta salad, beer 
and wine. Open Mon-Fri 7:30 
am-6 pm, Sat 8:30 am-5:30 pm, 
closed Sun. Price range: $2-$3.50.

ZACK’S
1111 E  Cabrillo St., 962-2705 

Fine continental dining, broad 
array of menu selections. Open 7 
am-11 am breakfast, 11 am-5 pm 
lunch, 5-10pm dinner Sun-Thurs, 
5-11 pm dinner Fri-Sat, Sunday 
branch 10 am-3 pm. Price range: 
$4.95-$ 18.95.

YOU-A
GOT-A

EAT-A-AT-A

SEE-YA!
5892 Hollister Ave., In Old Town Goleta

967-2881

Phun Phish Phacts!

NATIVE FISH

These are just a few of the fish you 
will find in the waters of our country.

BLUEGILL: Small panfish but a great 
fighter. You will find him in streams and 
lakes everywhere

BROWN BULLHEAD: Pound in lakes and 
streams with muddy bottoms. Most weigh 
under a pound. Once in a while you will 
catch one lots bigger.

To our friends:

g JAVAN'S !
■■

thanks you for your 
support throughout the 
year and wishes you 
good luck on finals!

i f  ♦♦♦ <♦ ♦>
Have a great summer 

and don’t forget 
to graduate!

s
938 Embarcadero del Norte I. V. 

968-2180
■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ ■ I

Announcing:
Dinner at the Kitchen!

Cajun Kitchen
A bit of Louisiana in Santa Barbara. 
The best breakfast in  town and 
you w on't find a better lunch.
Now  featuring blackened redfish, 
jambalaya, and shrimp creole.

1924 De La Vina • 687-2062

r r : :
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1,000 Watt Don Scott Rocks Hot
By John Myers Myers

I’m the kind of guy who 
loves to dance. I’ve been 
known to crank up an old 
Styx or Cheap Trick album 
and boogie until there 
wasn’t an ounce of boogie 
left to be had. And I love to 
dance to a DJ who really 
knows how to rock the 
house. Sometimes I have to 
crash a wedding reception 
or go Bar Mitzvah hopping 
to satisfy those DJ joneses, 
but I’m sure I’m not alone.

A few years ago I went to 
my friend Jim “James” Kelb- 
ler’s wedding reception and 
let me tell you, he sure could 
have used a good DJI 
Through the entire recep­
tion, I was forced to sit there 
tapping my feet to the ar- 
hythmic reverberations of 
Peter Honk and his All- 
Time Accordion. Jim’s Aunt 
B o n n e  — w h o  w a s  
nonplussed — tried to 
squeeze herself into the wall 
cracks to hide from the em­
barrassment. I had better 
ideas for what a party 
should be.

It would be an affair 
where Joe Elliot, Doug E. 
Fresh, Kevin DuBrow, Def 
Jeff, and Jodie Watley could 
all shake their collective 
booties. Laser beams would 
criss-cross the floor, pulsing 
to the beat of the music and 
bouncing off of our back­
sides. You wouldn’t be able 
to count the hit songs on all 
the guys in the E Street 
Band’s fingers. The walls 
would shake until the wee 
hours of the morning and 
the roof would beg to come 
crashing down. We’d dance 
and dance and dance and 
when we were done, we’d 
dance some more. And 
through it all — in the 
middle of the smoke, the 
lasers, and the pounding 
beats — would stand one 
man: the DJ.

What I’ve got is real close. 
If you’re anything like me — 
and hey, who isn’t — you 
better thank your lucky 
stars that 1000 Watt Don 
Scott, DJ for hire, is livin’ 
large right here in Santa 
Barbara. Last weekend I 
had the privilege of seeing 
him in action at a wedding 
reception. Good old Jim 
Kelbler didn’t know what 
he missed out on.
As I walked in the doors of 
the reception hall, I in­
stantly noticed that some­
thing was different. Instead 
of the usual scratchy, low- 
quality, badly mixed, barely 
audible record music, there 
was crystal-clear sound 
screaming at me through 
huge speakers. One song 
flowed into another as 
fluidly and as quickly as the 
champagne that I spied 
through the window. I fol­
lowed my ears to. the source

1,000 W att Don Scott has an impressive coalition of high-tech equipment 
and a gamut-running array of dance options.

and found 1000 Watt Don 
Scott and his posse of com­
pact discs. You haven’t 
heard music until you’ve 
heard digitally perfect music 
driven by one thousand 
watts of locomotive-drivin’ 
powerl Needless to say, I hit 
the floor with one thing on 
my melon. I had to dancel 

I grabbed the first partner 
I could find and headed for 
the crowded floor. All ar­
ound me were smiling, 
groovin’ people who were 
so happy to be tripping the 
light fantastic that they 
failed to notice that I wasn’t 
even at the wedding. I was 
in boogie heaven! I turned 
to the guy next to me — I 
found out his name was 
Sean—and asked him what 
he thought about Mr. 1000 
Watt. ‘This guy rocks\” he 
said, grinning. But before I 
knew it— some twenty-odd 
pooped-out dance partners 
later and much too early for 
me — the reception was be­

ginning to wind down.
I talked to Don Scott af­

terwards to find out just 
what kind of guy it is that 
spins discs so masterfully. 
He said he'd been DJing for 
over six years and had prob­
ably done over 500 events. 
(Five hundred!) That’s a 
whole lotta shaking goin’ 
on! Don says he personally 
prefers “rock and roll and 
hard rock,” but admits that 
he’s more than ecstatic to 
spin all the new top dance 
music too.

“I do graduations, frat 
parties, sorority parties, 
dances, luaus — pretty 
much anything people want 
music for,” he told me. 
When I asked him what was 
the best event he’d ever 
hosted, he told me about a 
party out on the Channel 
Islands.

“It was great. We had a 
nice barbecue and I sat there 
relaxing, partying, and 
watching dolphins all day.”

Dolphins, dining and Don 
Scott sounds pretty good to 
me. I thanked him for a 
great party, and went my 
way.

Just as I was about to 
leave, some fella in a tux 
staggered up and told me 
that he’d “never danced 
non-stop for so long.” I 
watched him slump in a 
chair and just sit there look­
ing at nothing in particular. 
Everyone around me was 
exhausted and happy — 
that certain tired-but-oh-so- 
happy feeling that comes 
only from a good night of 
dancing. I knew I shouldn’t 
have, but I asked him to play 
“Wild Thing” just one more 
time, just to see the looks on 
the people's faces as they 
rose, slaves to the rhythm, to 
the dancefloor again.

1,000 Watt Don Scott 
can be reached for a free 
consultation about his ul­
timate sound and light 
show at 962-8979.
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Freshly Made Sushi 

—Downtown Santa Barbara—
Banquet Facilities for 10—170 People 

1221 State St. #205 564-8845 
Lunch: $6.95 Dinner: $12.95

G R A D  N I G H T
Reservations Sat/Sun 11:30-10 pm ¡

C H A S E
U P T O W N  
B A R  & G R I L L

: Lunch Sun-Fri 11:30-4:00 
i Dinner Nightly from 4:00 

\  Happy Hour M-F 4:00-7:001
Banquets for 15-70 people

$ & e r
h n A h n A a

LUNCHEON DINNER COCKTAILS

(Courtyard Dining

JAZZ ENTERTAINMENT 
'  -In the Bar-

1129 STATE STREET 965-8500

i  n i  _
/  r » VjA u tf ic n tlc  iM f x ic a n  f f o o d  Í

★  We make our own
salsas, tortillas & chips

★  Monster Beers Tuesday &
Thursday only 940

Come to tiie 
Healthiest 

Happy Hour 
in town!
t M ,  v

A  {Nit*510

966 C Embarcadero del Mar 
I.V. 968-2862



Daily Nexus14A Thursday, June 7,1990

--------A
A Santa Barbara Original 

V

&
%

fttM IN H
a n n o - c o n c i n oV

Sunday Champagne 
Brunch Buffet 

9 :3 0  - 2 pm
Mexican Egg Dishes ♦  Omelette Bar 

Belgian Waffle Bar ♦  Salad Bar 
Fajita Bar ♦  Pastries, Juices, Fruit 

Bar ♦  Bottomless Glass of Champagne 
Plus All your Mexican Favorites!

5918 Hollister Ave. Goteta 
683-2577

Also Try Alex's Downtown...
♦  Open for lunch & dinner 7 days a  week ♦  

Live Entertainm ent Nightly 
633 State S t S.B. • 966-0032

C alifornia C uisine Parties
THE BILTMORE HOTEL 
1260 Channel Drive, Montecito 
969-2261, ext. 151 

Elegant dining and entertain­
ment. Jackets for gentlemen re­
quired. Sunday brunch. Twilight 
dinner 5-6:30 pm daily, informal di­
ning room 6:30-10. Formal room 
6-10 pm, all daily. Price range: 
Lunch $4.25-$ 13.75, Dinner Foun­
tain Court $4.25-320; Formal 
Lounge Lamarina $17-325.

EL ENCANTO 
1900 Lausen Rd., 687-5000 

Elegant dining including fresh 
local seafood, meats, poultry and 
other find dishes. Mon-Sat: break­
fast 8-10:30 am, lunch 12-2:30 pm, 
dinner 6-9:30 pm; Sunday breakfast 
8-9:30 am; brunch 10 am-2:30 pm, 
dinner 6-9:30 pm. Price range: 
lunch under $10; dinner $14-$24.

PARADISE CAFE 
702 Anacapa S t, 962-4416 

Lunch, dinner, weekend brunch, 
patio dining, full bar, steaks, chops, 
seafood, oakwood grill. Mon-Sat 
1 lam-1 lpm. Sun 8:30am-llpm. 
Price range: $4.75-$18.95.

WINE CASK
813 Anacapa St., 966-9463 

California cuisine. Beer and 
wine. Open Tues-Thurs 11:30 
am-2:30 pm for lunch, 5-9 pm din­
ner, Fri, Sat until 10 pm. closed Sun­
day, M onday. P rice range: 
$14.95-$20.95.

Have You Ever Noticed That We've Got A

SPACE PROBLEM?
You practically need a crowbar 

to look through our CD sections. 
The only solution, we're sorry to say, 

is to have a

VINYL SALE
BUY 2 NEW LP's & GET 1 OF EQUAL 

OR LESSER VALUE ABSOLUTELY FREE!

THURSDAY THROUGH SUNDAY

Please remember that we can happily special order 
available LP's for you in 1 or 2 days.

It's just that we need, like, some space 
if we're gonna be going through these, 

ya know, heavy changes, brother.

BRIGETTE’S 
1327 State St., 966-9676 

Serving California cuisine, 
selection of beer and wine. Take-i 
orders as well. Open Mon-Sat 
1 l:30am-2:30pm and 5-10pm. 
Closed Sum Price range: $5-$10.

BROWN PEUCAN 
298111 Cliff Dr., 687-4550 

California cuisine. Beautiful 
beach view with patio and indoor di­
ning. Full bar. 7 am-10 pm in sum­
mer, until 8 pm in winter. Price 
range: $5-$18.

CASA DE SEVILLA 
428 Chapala St., 966-4370 

Offering steaks, fresh seafood 
and chops. Dining room and bar. 
Open Tues-Sat 12-2 pm, 6-10 pm. 
Price range $12-$22.

LOUIE’S
1404 De la Vina, 963-7003 

Nicely appointed, appealingly 
casual, popular with the locals. 
Menu features California cuisine, 
with a variety of delectable gourmet 
dishes, from fresh seafood to pasta. 
Fine wine. Lunch, dinner, cham­
pagne. Sunday brunch. Closed 
Monday nights. Lunch $5.95-$7.95, 
dinner $10-$16

SOHO
21 W. Victoria 
965-5497

Original international homestyle 
cuisine. Open kitchen. Intimate yet 
casual atmosphere, garden seating. 
Open Mon-Fri lunch 11:30 am-2:30 
pm, nightly at 5:30 for dinner. Rea­
sonably priced. Visa, Mastercard 
accepted.

ZELO 
630 State, SB, 966-5792 

Healthful gourmet cuisine at rea­
sonable prices, a vegetarian’s de­
light. We feature exciting pasta, sea­
food, gourmet pizzas, and great sa­
lads. Open Tues-Sun. Price range: 
$5.00-$12.95

"CASH PAID FOR USED CD ’S, CASSETTES & IP’s”

MCm o r n i n g l o r y

910 Embarcadero Dal Noria, LV. 968-4665 
*  now 1218 Stala SL, S.B. 966-0266
TICKETS FOR LO CAL AND SOUTHERN CALIFORNIA EVENTS

C ajun& C aribbean
CAJUN KITCHEN 
1924A De la Vina, 687-2062 

Delicious Cajun specialties in­
cluding blackened red fish and 
homemade combread. Open for 
breakfast and lunch. 6:30am-2:30 
pm d a ily . P r ic e  
$2.95-$6.25.

ra n g e :

PALACE CAFE 
8 E. Cota St., 966-3133 

Specialties Cajun and New Or­
leans type dishes, alligator in sea­
son. Open Sun-Thurs 5:30-10pm, 
d esse rt 10-1 lp m , F ri-S a t 
5:30-llpm, 11-midnight dessert 
Price range: $10.50-$21.

CARIBBEAN CUISINE 
5838 Hollister Ave., 967-7265 

Authentic and delicious Carib­
bean food. Imported beer from Ja­
maica plus a fully stocked bar. 
Live Reggae music on Thurs 
through Sat Open 7 days. Lunch 
11 am-2pm; dinner 4:30-9:30 pm. 
Music begins at 9:30 pm. Lunch 
ranges $4.95-$6.95; dinner 
$4.95-$10.95.

BOWLING
IT'S A 
BLAST

•AUTOMATIC SCORING
•  Minutes from UCSB •  A  Great Place To Party 

•  Billiards •  Video Games • Coffee Shop
• OPEN 24 HOURS

ORCH/D BOWL = -%
• 5925 Calle Real •  Hwy 101 at Falrview in Goleta •  967-0128
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EV ER Y FR ID A Y  • M ID N IG H T 
Fiesta Five Theatre • 963-9503

spectacular.
-  Vincent C in b y . N EW  Y O R K  TIM ES

suieetie
AVENUE PCTUfiES PRESENTS

A NEW FILM BY JANE CAMPION (S 
ENDS SOON! • 7 & 9 NIGHTLY + 3, 5, 
VICTORIA ST. THEATER • 33 W. VICTORIA

7, 9, SUN 
• 965-1886

A Center for Theater, Education and Research
presents

^MER NIGHT'S .
M l  by William Shakespeare

Directed bv Homer SwanderDirected by Homer Swander 
Featuring UCSB English Students 

JUNE 8, 9 ,10 ,15 ,16  at 8 pm  JUNE 10 at 2 pm  
1004 GIRVETZ HALL UCSB 

TICKETS $5 at D oor

and bar.

Is
By Agamemnon Zume

I had heard that the sea 
bass was coming up moist at 
the Paradise Cafe that day, 
and I was having a hard time 
concentrating.

“No, no, no ... not like 
that. Like this,” I had said.

“So I need to download 
first?” My client had been 
getting more and more 
confused.

“Yeah. Remember? Send 
data. Download postscript. 
It’s really quite simple.” 
Simple. Simple ... like a 
monstrous Paradise Burger 
or a tasty Calamari steak 
sandwich, perfectly pre­
pared by Paradise Cafe’s 
victual virtuosos.

Blonde hair shining be­
neath the steady fluorescent 
glow of the ceiling lights, the 
crisp young aerobics in­
structor had smiled appre­
ciatively. I’d developed 
what felt like a massive 
brain hemorrhage, or per­
haps some sort of aneurism, 
but my stomach was growl­
ing. This fitness guy ... he 
was in pretty good shape, 
but he sure couldn’t use a 
computer.

I’d leaned back in my 
chair to wipe my glasses off, 
and glanced toward the 
door just in time to see Jeff 
sidling in, jacket tossed 
carelessly over his shoulder 
(it landed in a heap in the re­
ceptionist’s lap), his toothy 
grin leering slightly to the. 
side as he sauntered over to 
me.

“Hey. Let’s get outta here, 
Paradise is calling.”

Yes indeedy, Paradise 
most certainly was calling. 
In fact, my ears were ringing 
like I'd been at a concert, it 
was calling so loud. Some­
times a longing for the Para­

dise Cafe has an actual 
physical impact on me.

In two-and-two we were 
out-the-way and on-the- 
road, Marsalis soothingly 
trumpeting from the speak­
ers in Jeff’s shiny red 
pickup. The street lights 
fairly flew by. It had gotten 
late while I wrapped up the 
fitness club account, and 
now it was pushing 10:10 in 
the  p.m. No worries,  
though. Paradise serves its 
exquisite cuisine right up 
until 11:00.

“We’ll skip the bar this 
time, eh?” Jeff queried with 
a knowing grin.

“Oh yeah!” Last time we 
came to the Paradise we’d 
gone to their classy and 
well-stocked bar to have a 
few drinks before our meal. 
We had so much fun that ... 
well, let’s just say we never 
made it up to our regular 
corner table in the spacious 
ups ta i r s  d ining  area.  
“Straight to the eats this 
time, baby.”

My mouth was already 
watering. Jeff leaned over 
and wiped off my lower lip 
with his handkerchief. “Kri- 
key. Control yourself,” he 
said. “We’ll be there in a 
jiffy.”

We got there all right, and 
after Jeff admonished me for 
trying to jump out of the 
moving car in my eagerness 
to start feasting, we strolled 
through the cool night air to 
the Paradise Cafe, 702 Ana- 
capa Street in Santa  
Barbara.

We moved past the happy 
diners sitting in the airy 
openness of file lovely front 
deck area. As soon as we 
were comfortably seated at 
our favorite table, our cus­
tomary waiter was filling 
our glasses with passion- 
fruit iced tea, and a frosty

Heineken was soon stand­
ing in amber invitation next 
to my elbow.

But what to eat? I could 
feel beads of sweat on my 
forehead as I agonized over 
the menu. “Ahhh! Linguini 
with Tomatoes, Basil and 
Mussels! Eureka!” I ex­
claimed. But just a darned 
second — as delicious as it 
was (after all, I’d had it only 
a week hence) — the lin­
guini could wait. Garcon 
(our waiter) reminded me 
once again that “the sea bass 
is coming up moist today.”

Well, I should hope so! 
“Sold!” I shouted.

“Don’t forget,” our waiter 
laughed, “it’s grilled on our 
oak grill.”

Forget?! The memory 
was all but overpowering 
me!

My problems were over. 
But what about Jeff? I 
peered over my Heineken at 
him as he perused the menu. 
“I’ll have the Steak Para­
dise,” he declared matter- 
of-factiy.

“Egads!” The glutton. An 
oak-grilled, 22 ounce t- 
bone, and I mean TEEEE- 
BONE.

I was still recovering from 
the shock when our food ar­
rived, but the moist satisfac­
tion of my sea bass, rice, 
fresh veggies and tartar 
sauce (plus the generous ba­
sket of garlic bread) soon 
had me riding high. Plus, I 
nigh-on busted a gut laugh­
ing at Jeff’s gaping jaw and 
saucer-eyes when our wai­
ter, panting slightly, depo­
sited the behemoth steak, 
with a resounding thud, on 
the table before him.

He finished it, eveiy last 
bite, the cad (he never even 
offered me a nibble). Then 
he licked the plate, much to 
my embarrassment. But no-

The Paradise Cafe has a quiet, comfortable dining room 
area pictured here.

Paradise Cafe

MARC SYVERTSEN Daily Nexus

as well as the invigorating patio

Heaven!
body seemed to mind, there 
at the Paradise Cafe. Appa­
rently it happens all the 
time.

The Paradise Cafe is lo­
cated at 702 Anacapa  
Street in Santa Barbara. 
O p e n  M o n - S a  t
11 a m - 11 p m ,  S u n  
8 : 3 0 - 1  l p m .  P h o n e  
962-4416.

M O V I E  H O T L I N E  9 6 3 - 9 5 0 3
Complete Program And Showtime Information For All Theatres

SUPER SAVER SHOWS — $3.50 ALL SEATS
DENOTED BY [  1 AT PARTICIPATING THEATRES

NO PASSES ACCEPTED ON *  FEATURES
SHOWS START 
FWDAY, JUNE (

ARLINGTON
1317 State St.. S.B.

Back to the Riture III 
1220, 240, 5:10, 7:40, 10 I 

Thu 1220. 240, 5:10, 7:40 only I 
Dick Tracy at MkJnite Premiere muri

GRANADA 3
1216 State St.. S.B.

Bird on a Wire 
At two theatres 

1230, 3, 530, 7:50, 10
Another 48 Hours: 

The Boye are 
Back in Town*

1:30, 3:30, 5:40, 8, 10:10

METRO 4
618 State St.. S.B.

Pretty Woman 
12 225, S, 7:40, 10:15 

Cadillac Man 
1, 3:15, 5:30, 7:45, 10 
Longtime Companion 

1245, 3, 525. 7:50, 10:05 
Ten Com mend manta 

2:30, 7:30

RIVIERA
2044 Alameda Padre Serra, S.B.

Tie Me Up, Tie Me Down 
7:05, 9:20

S&S also 1240. 245, 4:50

FIESTA 5
916 State St.. S B.

CINEMA TWIN
6050 Hollister Ave., Goleta

■  Bird on a Wire 1
535, 7:15, 9:30

S&S also 1. 3. M-Th 6. 8:15
Another 48 Hour* ate

5:40, 8. 10
tS&S also 1:30. 3:30, M-Th 6:15, 8:30j

PLAZA DE ORO TWIN
349 Hitchcock Way. S.B.

Q A A 
6:45. 920

S8S ateo 130, 4:05 
I Love You to Death 

5 3 * 7:40, 9:40 
S&S also 135, 335

Rocky Horror 
Fri at MMnite

Rre Bird«
1:45, 3:45, 5:45, 7:45, 9:45 

Total Recar 
A t Two Theatres

1230, 1:30, 3, 4, 530,
7, 8. 9:30, 1030

Show of Forca 
130, 330, 530, 7:30, 9:30

FAIRVIEW TWIN
251 N. Fairview, Goleta

Back to the Future III 
5. 7:30, 9:50, S&S also 1215, 240 

M-Th 6:15, 8:45[
Back 
5, 730, 9:50

------ Ü
530, 7:45. 

__ ___

Total Recall*
530, 7:45, 10. S&S also 1. 3:15 

M-Th 6:30, 8:50

GOLETA
320 S. Kellogg Ave.. Goleta

SANTA BARBARA TWIN 
DRIVE-IN & SWAP MEET
907 S. Kellogg Ave., Goleta
Beck to the Future III 
8:55, F&S also 120

The Wizard 
11:15

Bird on a Wire 
8:45, F&S aleo 1 

WomanPretty Wo 
11:15

Cadilac Men 
5, 7:15, 9:15 

S&S also 1. 3

ARLINGTON TICKET 
AGENCY
1317 Sute St.. S.I.
HOURS: MON-SAT 10-5:30 

SUN Noon-5 
Information: 963-4408
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SWAP MEET
907 S. Kellogg, Goleta

Great Fun • Great Bargains

EVERY 
SUNDAY 

7 AM 
TO 3 PM

FOR INFORMATION 964-9050

Wanna Party?
Give us 
a call!

We rent all 
types of sound and 
lighting equipment.

IUNER'S
PRO SOUND AND LIGHTING 

722 N . M ILPA S
Santa Barbara, C A  93103 (805) 963-7756

ON THE SAND
Breakfast • Lunch • Dinner

HAPPY HOUR
4-6 M-F

V2 Prize All Well D rinks and D raft Beer 
$1.75 All M argaritas & Daiquiris 
LIVE ENTERTAINMENT

THURS - SUN 
CALL RESTAURANT

687-4550 • 2918V2 Cliff Dr. a t  H endry’s Beach

MARC SYVERTSEN D aily Nexus

The chefs at Harry's have only one thing on their mind: quality American food like it was intended 
to be served.

Harry's Is Classic Goodness
By Charles Gomer Scott

My housemate and I 
needed to have a talk. She’d 
been locking me out of the 
house every night for a 
week, and I’d misplaced my 
key — again.

I noticed a trend develop­
ing the other day. I’d left a 
big mess in the kitchen, 
which I generally do 
whenever I cook up my fa­
vorite dish — macaroni and 
cheese with chili, hot dogs 
and just a hint of arrugula — 
and she locked me out, just 
like she’d done the previous 
day when I cooked up a 
rather large batch of my 
specialty.

So I called her from the 
pay phone down the street 
and told her we should meet 
the next day for dinner to 
sort it all out.

“If I should ever choose 
to speak with you again, 
which at this point is highly 
unlikely considering your 
manners and absolute in­
adequacy in all matters con­
cerning being a good person 
to live with, where would it 
be?” she asked me.

I made the decision in a 
snap. “Harry’s, Harry’s 
Plaza Cafe. Meet me there 
around seven,” I told her. 
You see, I’m.smarter than 
Lila ever was, and there’s no 
way she could’ve known 
what was waiting for her. 
The good people at Harry’s

Plaza Cafe say their eateiy is 
a place “where good friends 
have been meeting for al­
most a quarter of a century,” 
and if Lila and I were any­
thing, we were good friends.

There was no way I’d be 
sleeping in the car tonight, I 
figured.

I arrived early, and after 
surveying the broiler chefs 
artistry (the main kitchen is 
in full view of the restaur­
ant), I hunkered down at 
the old-fashioned wooden 
bar, ordered a Fuzzy Navel 
(the drink special of the 
day) and tried to catch some 
of the game on the tube. I 
guess the Angels were on, 
But I had too many things 
on my mirid (like Lila) to 
even think of baseball, and I 
couldn’t have been happier 
when she came strolling in 
— late, as usual.

She hates my cooking 
and I hate her sense of 
punctuality.

We sat in a booth, a huge, 
old-fashioned red leather 
booth that was big enough 
for about ten, but we had it 
to ourselves. It was going 
well.

The menu was large, and 
the offerings many. We 
didn’t talk. There was no 
need to. Besides, we had 
food to order, and the wait­
ress was with us in a flash.

I eschewed the char- 
broiled steaks and chicken, 
skipped the numerous 
sandwiches, and got right to

the daily seafood specials. 
“I’ll have Ahi kabobs. And 
some clam chowder with 
that, please,” I ordered.

“Scampi. Chowder.” It 
was all Lila said. I began to 
have doubts, but calmed 
them by noting that her or­
der was a seafood special, 
just like mine. Maybe we 
were on the same track after 
all.

•The waitress brought us 
bread and butter ... and 
salsa. I love it when they do 
that. So did Lila. She bright­
ened up. We sat comfortably 
in our oversized booth, the 
walls around us covered 
with yellowing pictures of 
old Santa Barbara, a ceiling 
fan patiently spinning 
above our heads, and began 
to munch.

Iknewlhadher when the 
food came. Her scampi was 
tasty (and I know because I 
tasted it, another sign I was 
back out of the doghouse). 
It was just as she liked it, 
with tons of garlic and le­
mon, served over rice, with 
a side of zucchini.

My kabobs were even 
better, though. Kabobs 
broiled to perfection on the 
huge grills I’d seen earlier, 
with chunks of onions and 
mushrooms and green pep­
pers squished between the 
hunks of fish. It, too, came 
with rice and vegetables, 
and still more bread.

Ahi is Hawaiian tuna — 
or so Lila told me — and to

make the best of this, the 
chefs give the dish a special 
Harry’s touch: fried pineap­
ple rings, which I proceeded 
to dip with the fish and veg­
gies into the drawn butter it 
had been served with. 
Heaven, you ain’t got no­
thing on Harry’s.

By the time it was over, 
Lila didn’t even remember 
why we’d come, (the dishes, 
my cooking), and I figured 
things were all clear on the 
home front. The whole she­
bang had only ran me $26 
with the tip, so we were able 
to indulge ourselves a few 
hours of sport down at the 
pool hall.

I hadn’t quite made it all 
up to her, as there are still 
about 25 boxes of macaroni 
and cheese ready to go in 
our kitchen, but I’m sure 
that no matter how bad it 
gets between us, I can al­
ways win Lila back with a 
Harry’s steak sandwich or 
something. Good friends we 
are, and shall continue to 
be, with a little help from 
Harry’s, where good.friends 
have been meeting for al­
most a quarter of a century!

Harry’s Plaza Cafe is lo­
cated at 3313B State Street 
(upper) in the Loreto Plaza 
Shopping Center. Open 
Mon-Thurs 10am-12am, 
Fri-Sat lOam-lam, Sun 
4-10pm. Phone 687-7910.

SANTA BARBARA'S ONLY 
LATE NIGHT SUSHI BAR!

P le a se  join us for 
some traditional and 
the newer wave 
Japanese cuisine.

S in g  along to your 
favorite tunes on the 
only Karaoke Machine 
in town.

Becom e a legend or 
just listen to other 
rising stars.

E - D O  M -A-S-A
J A P A N E S E  R E S T A U R A N T

2710 De la Vina * Santa Barbara 
Sun.-Thur. 6-12:30, Fri. & Sat. 6-1 ;30 am

687-0210
C loud  Tuesday
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Italian: Redefining Palatability
BALTIERI’S
5892 Hollister Ave., 967-2881 

Warm atmosphere combined 
with true Italian hospitality that 
won’t let you go away hungry! Fine 
beer and wine served. Open lunch 
11:30am-2pm. Dinner 5-10pm. Sun 
5-10pm only. Price range: Lunch 
S4.75-S6.50, Dinner: $5-14.

r

CAFE SIENNA 
1022% State St., 966-7844 

Specializing in espresso, cappuc­
cino, light lunches, pastries, de­
sserts , ita lian  sodas. Open 
7am-10:30pm daily. Price range: 
S.50-S2.00.

a

THE CHASE GRILL 
1012 State S t, 965-4351 

Offering New York style Italian 
food, fresh seafood and espresso. 
Beer and wine bar. Lunch Mon-Sun 
11:30 am-2:30 pm, dinner 5-10 pm. 
Price range S7-S15.

THE CHASE GRILL 
UPTOWN
3614 State S t, 682-8218 

Serving seafood, Italian and 
steak. KCQR Monday Night Foot­
ball Party with NFL stars Brad Van 
Pelt and Larry Moriarty on our 
heated patio. Happy Hours Mon-Fri 
4-7 with free pizza and pasta bar. 
Live entertainment Fri and Sat 9 
pm-1 am. Full bar, no cover and 
plenty of parking. Hours: lunch 
Sun-Fri 11:30 am-4 pm, dinner 
nightly starting at 4 pm. Price range 
S7-S15.

BUTLER’S PIZZA 
250 Storke Rd., 968-0688 

This pizza is simply delicious. 
Sandwiches and salads, beer and 
wine. Open daily llam-lOpm. Rec 
room with pod  and three tv . sets. 
Price range: Sl.50-S12.67

DA VINCI’S
7127 Hollister Ave., 968-3003 

Serving pan pizza and thick crust 
pizza. Beer and wine available. 
Open Mon-Thur llam-lOpm, Fri- 
Sat 1 lam-midnight. Sun 12-10pm. 
Price range: $2.95-$ 10.90.

A

FRANCO AND ROSA 
225 E N. Fairview Ave., 967-3633 

Authentic Italian seafood, veal 
and pasta dishes. Fine selection of 
California and Italian wines. Quiet 
atmosphere. Lunch Tue-Fri 11:30-2 

•pm Dinner Tues-Sun 5-9:30pm, Fri 
and Sat until 10pm.

THE GRILL
1279 Coast Village Rd., 969-5959 

Outdoor patio dining. Italian and 
seafood fare. Lunch Uam-2:30pm 
Mon-Sat. D inner Mon-Thurs 
5-10pm. Fri-Sat 5-1 lpm. Price 
range: Lunch:S2.25-S6.S0, Dinner 
S7-S16.

Ï9 1

MOM’S ITALIAN VILLAGE 
421 E. Cota, 965-5588 

Italian food, beer and wine, open 
for lunch 11:30-2:30pm Tues-Fri. 
5-9pm for dinner Tues-Sun. Closed 
Mon. Price range: S6-S14.

GUISEPPI’S PIZZA PLUS 
1016 Coast Village Rd., Montecito 
969-0817

Featuring homemade pizza, hot 
and cold sandwiches, “Bake at 
home” pizza available. Beer and 
wine, entertainment. Sun-Thurs 
1 lam-1 lpm, Fri-Sat llam-12pm. 
Price range: S3.13-S10.07.

1

r

CRAZY GRAD PARTIES! 
a ro it ’g

Mobile Discotheque

f t

- i '

684-4010
( now with instant paging!)

Half the cost o f a live band...TWICE the Fun!

■ ■ ■ ■ ■ ■

ITALIA PIZZERIA 
155 N. Fairview Ave., 967-9920 

Pizza, sandwiches and spaghetti. 
Serving lunch and dinner daily 
l l a m - 8pm.  P r i c e  r a n g e :  
Sl.30-S13.20.

LITTLE CASEAR’S PIZZA 
5801 Calle Real, 683-7711 

Free pizza and more! Everything 
is made from scratch daily, so you 
can get pizza that’s good for you 
too. Sun-Thurs 10:30am-10pm. Fri- 
Sat- til midnight. Price range: 
S5.25-S 19.75.

T
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PETRINI’S
5711 Calle Real, 964-7272 
14 W. Calle Laurelles, 687-8888 

Italian-American pizza, pasta and 
sandwiches. Beer and wine. Mon- 
Thurs  l l a m - lO p m ,  F ri-S a t 
1 lam-1 lpm. Sun 12-9:30pm. Price 
range: Sl.30-S14.45.

PIERO’S ITALIAN FOOD 
231 W. Montecito, S.B., 966-5876 

Italian pastries, homade pasta and 
daily specials. Open 5-1 lpm every­
day. Price range: $7.95-$1295.

PINO’S
RISTORANTE ITALIANO 
5863 Hollister Ave., 967-1933 

The only restaurant serving au­
thentic Italian dinners and pizza in 
Santa Barbara. Friendly, family at­
mosphere with delicious food. Open 
Mon-Fri 11:30 am-l:30 pm, lunch, 
Mon-Thurs 5-9:30pm, Fri-Sun 5-10 
pm dinner. Price range: lunch 
$4.50-$ 11.95.

RUSTY’S PIZZA 
6025 Calle Real 964-4788 
414 N. Milpas, 963-6666 
232 W. Carrillo St., 965-7078 
3731 State St., 682-2528 

Great pizza, sandwiches and sa­
lad bar. Beer and wine. Sun-Thurs 
l l a m - l l p m .  F ri-S a t l l a m -  
m i d n i g h t .  P r i c e  r a n g e :  
S4.24-S18.23.

MON - West Coast Dancing 
with D.J. Beverly lies 

TUES - College Night -1 8  & over 
‘ LIVEBANDS *

WED - 50’s & 60’s Rock ’n’ Roll 
with THE BELAIRES 

THURS - Live Comedy Night 
Only the Best Comedians 
from the IMPROV, COMEDY STORE 
HBO & CINEMAX 

FRI Ladies Night with 
D.J. SLICK VIC 
No cover before 9:30 

SAT- The Hottest Night in Town 
with DJ Richie Rich

500 A n acap a  • 966-6411
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MARIANNE’S 
ITALIAN VILLA 
361 Hitchcock Way, 682-6408 

Large selection of Italian goods 
including calzone:, veal and as­
sorted pasta dishes. Beer and wine. 
Daily, Mon-Fri 11-9:30, Sat 11 
am-10:30 pm, Sun 3:30-9:30 pm. 
Price range: S5.95-S16.

MARTY’S PIZZA DELIVERY 
2733 De La Vina, 682-6955 

Pizza. Hours llam -llpm . Sun- 
Thurs, Fri-Sat until midnight. Price 
range: S5.50-S17.75.

T u rn ’s
1209 Coast Village rd., 969-5809 

Italian cuisine, pasta dishes, re­
ally good salads. Wide selection of 
beer and wine. Daily 7am-9pm. 
T u e s  u n t i l  3 p m  P r i c e  
range:$3.95-$13.95.

CONGRATULATIONS
GRADUATES

f ro m

NEW YEN CHING

i f f  Â %
C h i n e s e  #  R e s t a u r a n t

MANDARIN & SZECHUAN CUISINE

Lunch Buffet 11:30-2:30 $525 
18 Entree Dinner Buffet 5:30-7:30 $7.95 

______10% DISCOUNT w /a d

♦  Choose from over 100 menu items 
Phone orders to go

♦  Dine in or take nut
615 State St. 962-1796 Stc£u a " "  

Visit our other location at 2840 De La Vina St.
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For a Free Consultation, Call: 
962-8979
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© r i i i t t  of C r a m  
The Origin of CRAM

Once upon a time in the land of Kram (a country between Italy, France, 
Germany, Holland,' Russia and Switzerland] there lived a baker named 
Ralph.

Ralph’s PIES were famous for miles around, everyone wanted a piece 
of pie. At lunch time all you could hear from the Kram Bakery was 'piece of 
pie,' ‘ piece of pie,* and the Italian customers, would say ‘ pizz a pie,’  ‘ pizz a 
pie,* (that’s how pizza was invented).

Ralph also made a good lunch. Tender beef in a bun. Some of the roy­
alty would eat at Ralph's at Kram. One of die best customers was the Earl of 
Sandwich, he loved the beef in a bun. Once he made three trips to Kram in 
one day for this delicacy. When he left, Ralph decided to name this special 
dish after him. He thought he would call it the Tri-Tip Earl, but that did not 
work because he had a dishwasher named Earl and no one would buy a 
lunch named after a dishwasher. So he called it the TRI-TIP SAND­
WICH. (Ralph also had a lisp.)

Ralph’s Bakery was so popular that people were moving to Kram just to 
be closer, soon the little  land of Kram was so crowded that Ralph decided to 
sell his bakery and move to the USA Naturally, when anyone comes to 
America they change the spelling of their name so Ralph Kram changed his 
name to Ralph Cram.

Ralph settled on the East Coast, but soon traveled west (Some o f his 
relatives still live in New York) in fact one was a very, famous bus driver 
(Ralph CRAMden).

After settling in California, Ralph decided to open another shop. The 
only place he could find to rent was a small store by a university.

Ralph soon had all the students coming to his shop, enjoying the diffe­
rent specialties that he was famous for, THE PIZZA PIE, THE TRI-TIP 
SANDWICH, THE CHIU DOG, (the country of Kram was also next to 
Chile), THE SOFT PRETZELS, PLUS NACHOS (this was the favo­
rite food preferred by his neighbors from Argentina the GAUCHOS, who, by 
the way, founded a famous university in Santa Barbara).

Again it happened Cram was so popular that the students would crowd 
into the small shop — some even studied for exams there (this was the ori­
gin o f the phrase ‘cramming for exams.*)

To relieve the crowding, Cram expanded to the outside of the shop into 
the bright sunshine of Southern C alifornia Then, Ralph really did it. He 
started selling the most popular drink from Kram, fleer. He misspelled it — 
BEERI And because he was still living in the past, HE ONLY 
CHARGED 5* A GLASS FOR IT WHEN ONE OF HIS CUS­
TOMERS BOUGHT A PIZZA OR SANDWICH.

To this day at Cram we still have those famous pizza, sandwiches, 
pasta, pretzels, hot dogs and nachos and still charge just 5 * a glass for beer.
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Seafood: A Whale of an Idea
BROPHY BROS.
Breakwater, S.B. 966-4418

Unreal view of Santa Barbara 
and the Harbor. Serving only fresh 
seafood and cocktails. Price 
range: $1.50-$ 15.00.

THE BEACHSIDE
5905 Sandspit Dr. (at Goleta
Beach)
964-7881

Fresh seafood, special salads 
and full bar right on the sand. Pa­
noramic view. Outdoor patio di­
ning. Mon-Fri 11 am-10 pm, Sat- 
Sun 10:30 am-10:30 pm. Price 
range, lunch $5.95-$8.95, dinner 
$9.95-$20.

C A S T A G N O L A ’S F I S H  
HOUSE
205 Santa Barbara, 962-8053 

Featuring the good Lobster 
House seafood. Seafood cocktails, 
platter and baskets. Beer and 
wine. Open Mon-Sat 10 am-9pm, 
Sun 12-8 JO pm. Price range: 
S5-S9.

CRABBY LOBSTER
RESTAURANT
£  FISH MARKET
7127 Hollister (University Village
Plaza)
968-2266

Home of the famous fishburger. 
We have the only oyster bar in 
Goleta. Fresh, local seafood daily. 
Outdoor patio fining. Happy 
Hours Mon-Sat 3-6 pm. Draft beer 
and wine. Hours: Mon-Sat 11 
am-9 pm. Sun 4-9 pm. Price 
range:$2.99-$ 14.95.

FOUR WINDS 
RESTAURANT & LOUNGE 
3435 State Sl , 682-5174

Great seafood, nautical atmo­
sphere. Full bar. Open 5-9 pm 
daily. Entertainment every night 
P iano  bar .  P r i c e  r ange :  
$5.95-$21.95.

HARBOR RESTAURANT 
210 Steam’s Wharf, 963-3311

Complete menu specializing in 
fresh seafood. Elegant dining 
overlooking the harbor. Open 11 
am-3:30 pm. Lunch, 5-10 pm din­
ner. Happy Hour Mon-Fri 6-8 pm. 
Sunday Brunch 10 am-3 pm. Price 
range: $13.95-$18.

THE JETTY
3302 McCaw & Las Positas 
(Just above Loreto Plaza) 
569-1774

Serving a delicious array of sea­
food. Fish is fresh daily, never fro­
zen! Lunch Mon-Fri 11:30 am-2 
pm; dinner Sun-Thur 5-9 pm, Fri- 
Sat 5-10 pm. Price range: 
$6.95-$ 13.95.

THE KETCH 
514 State S t 564-3231 

Imported east coast shellfish & 
fresh local seafood create an ex­
traordinary menu in a tropical out­
door setting. Open 5 p.m. nightly. 
Closed Monday. Price range 
$1.95-$13.95

J. MICHAEL’S  
1026 State Sl , 966-4355 

A fine selection of seafood 
served in a relaxing atmosphere. 
Beer and wine. Open 7 am-2 am 
daily. Price range: breakfast 
$2-$4, lunch $3.50-$4, dinner 
$6-$8.

LOBSTER HOUSE 
15 E. Cabrillo, 965-1174 

Fresh fish daily, luncheon spe­
cial red snapper, 3 kinds of lob­
sters. Open Sun-Thurs 11:30am, 
Fri-Sal 11 am, closes Sun-Thurs 9 
pm, Fri-Sat 10 pm. Price range: 
$4.95-$ 18.95.

MOBY DICK
220 Steam’s Wharf, 965-0549 

Serving locally caught seafood 
7 am-8:30 pm daily. Full bar.

OYSTER’S
9 W. Victoria Sl, 962-9888 

Emphasis on seafood, but aso 
serving meat items. Beer and 
wine. Open for lunch 11:30 
am-2:30 pm Tues-Fri, Dinner 
5-10 pm Tues-Sun. Open from 
11:30 am-lOpm Sat. Closed Mon. 
Price range: $3-$9.

PEUCAN’S  WHARF 
1212 Coast Village Rd., 969-2243 

Oyster bar, fresh seafood, 
steaks, prime rib & pasta. Full bar. 
Open Mon-Thurs 5-10 pm, Fri-Sat 
5-11 pm, Sun 5-10 pm. Price 
range: dinner $12.95-$20.95.

Finally, a light beer with the 
rich smooth taste of draft. 

Introducing
Cold-Filtered™ Miller Genuine Draft Light. 

The light beer
that doesn't compromise on taste.

NO
COMPROMISE

MILLER BREWING COMPANY ! 
REMINDS YOU TO PLEASE !

THINK,
VWHEN YOUy 

DRINK
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J.K. Frimple's serves your wildest entree and dessert dreams, 24 hours a day. marcsyvertsen d«hynuui

J.K. Frimple's: American Food Done Right!
B eef Dip
Tender roast beef thinly sliced 
& served on a french roll with 
BBQ sauce or simply au jus!, 
Your choice of fries, salad, 

soup or fresh fruit cup.

Half Price!
R e g u l a r  P r i c e  $ 5 . 2 5

With th is  a d  $2.63

By Finnegus Jackson

There comes a time dur­
ing the existential path 
where mere intellectuality 
and debate become an ela­
borately interesting but ulti­
mately unsatisfying play of 
sorts, constructed and en­
forced by individuals who 
are driven not by any com­
mitment to social justice, 
not by a karmic desire of 
self-purification, but out of 
a naked childish fear of the 
reality of a physical world.

It is this fear, coupled 
with the kind of mental 
righteousness it spawns, 
which keeps many a man or 
woman from indulging in 
simple yet beautiful human 
pleasures. “Oh, any fool can 
do it,” their thinking goes, 
“So I won’t.” And you can 
almost see their point— un­
til you’ve had a Frimple.

A Frimple is to dessert 
what sex is to hugging. It’s 
D.H. Lawrence to Dean R. 
Koontz. It’s Matt Dillon to 
Bob Dylan. You eat it and 
you know you’ve reached a 
peak of indulgence akin to 
watching Will Clark take 
batting practice for three 
hours.

But let me backtrack a 
wee bit. By the time I was 
enrolled at UCSB I had al­
ready been to J.K. Frimple’s 
more than ten times. My 
brother McCarl used to play 
for the Gaucho baseball

team so me and my fat Dad 
used to drive up from the 
’hood all the time to watch 
him take infield and catch in 
the bullpen. After the game, 
without fail, we’d head over 
to State and Arellaga and 
immediately ask for extra 
napkins.

The down-home friendly 
waitress — usually named 
Jill — would take one look 
at my gleaming pie face and 
say “Hot fudge or butters­
cotch?” Fat Dad would usu­
ally order Frimple’s famous 
California sandwich and 
then McCarl, always need­
ing to exert his big-brother 
hyper-masculinity in my 
feeble presence, would or­
der two Frimples.

In the all-too-brief in­
terim we’d read over the hu­
morous mythic J.K. Frimple 
literature on the cover ofthe 
menu. And then we’d get 
’em.

A “Frimple” is a cream- 
puff, clean and simple. Ac­
tually it’s quite splotchy and 
complex. It’s a hefty round­
ish baked light soft-crusty 
flaky shell filled to the goog- 
ing point with custard, 
c reamy van i l l a  stuff,  
whipped cream, and your 
choice of topping. In my 
case, it was always hot 
fudge.

I mean, why go to Mecca 
without touching the wall, 
why go to San Francisco 
without watching the sunset

on the Golden Gate Bridge? 
A Frimple is an incredibly 
lavish, no-holds-barred de­
ssert oigy. It’s quite simply 
the best dessert you will ever 
taste, period.

It wasn’t until after a few 
trips that I realized that, if 
properly trained, you can 
eat a dinner beforehand 
without being a fat Dad and 
still have room for the 
knockout punch. And then 
a fine sampling of classic 
American — if not Califor­
nian — cuisine is open to 
you. A wide variety of sand­
wiches (the club ham, roast 
beef and steak sandwich are 
the best) is available at your 
bequest, and there is a neat 
assortment of spaghettis, 
fishes, specials of the day 
and vegetarian dishes.

We arrived, ordered up 
drinks, and ate piggishly, 
even though she was watch­
ing calories and I was want­
ing to save the proper 
amount of room for the sur­
prise she would never be 
ready for. When we fin­
ished, I dropped my fork on 
the plate, dabbed my mouth 
with the high-class cloth 
napkin and sat tight, wait­
ing. “Hey,” I said smugly. 
“Let’s get a couple of Frim­
ples.” She agreed.

W hen  the wai t ress  
plopped the mounds of 
glorious carnage in front of 
her, she gasped in abject 
horror. “There’s no way I 
can eat this,” she gasped.

“Look,” I said, stirring 
slightly. “There are certain 
times and places for holding 
back, for caution, for pru­
dence. But a human that 
lives in fear — especially a 
fear exacerbated by a society 
which bombards us each 
second with advertisements 
and images of the perfect fe­
male body, which is to say 
anorexic — should do ev­

erything in his or her possi­
ble arsenal to confront that 
fear, to obliterate it, to mock 
it. A life of moderation is a 
life not lived, it is castrade. 
You’re 21 and you’ll be 85 
soon. Eat your Frimple.” 

J.K. Frimple’s is located 
at 1701 State Street in 
Santa Barbara. Open 24 
hour s  a day.  Ph o n e  
569-1671.

J.K.
FRIMPLE’S

RESTAURANT 
/  701 State at Valerio

569 1671

L

Major credit 
cards accepted 
including
DISCOVER

OPEN

2 4
HOURS

¡CAMARONES, AL GUSTO!
(R O U G H L Y  T R A N S L A T E D : SH R IM P , Y O U R  W A Y !)

• Shrimp lovers, prepare yourself for paradise. We're 
offering 9 traditional Mexican-style shrimp dishes, 
ranging from the garlic lovers Relight, Al Mojo de 
Ajo, to our house specialty, A la Veracruzana.

• Seafood cocktails? Our gigantic 22oz. coctel 
"Vuelve a la Vida" is guaranteed to "bring you back 
to life."

• Plus great steaks, carnitas, carne asada, etc.
• Also introducing our new drink sensation,

"El Vampiro" from our full bar.

*  

at

“Authentic Mexican Seafood”
525 Slate Street • Open from 11:30 • 962-Y432

esa
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For those of you who have graduated, go find a job. 

For all of us who did not graduate (for whatever reason) 
we have three months to explore Southern California’! 
music scene at will. Due to the fact that the erratic lifes­
tyles of the musicians, producers and booking agents do 
not synthesize properly all dates are subject to change 
without notice. Summer is here, which means it’s time 
to embark on adventures we could only dream about 
during finals. If your adventures take you to Los 
Angeles then this listing will be of great use to you.

K w t
SANTA BARBARA

ARLINGTON THEATRE 
1317 State S t
June 16: Cowboy Junkies
July 8: Harry Belefonte

SANTA BARBARA COUNTY BOWL 
1122 N. Milpas 
July 6:
July 14:
Sept. 3:
Se|«. 29:
Oct 16:

LOS ANGELES
CLUB LINGERIE 
6507 Sunset Blvd.
June 21: Bad Mutha Goose/

The Bros. Grimm 
June 22: Poi Dog Pondering/

Jody Grind/Giant Sand

COUNTRY CLUB (Reseda)
1841S Sherman Way
June 22. 
June 23 
June 30'

Social Distortion 
Social Distortion 
Foibidden/Death Angel

UB 40/Smithereens 
Basha
Moody Blues 
Linda Rcnstadt 
James Tayler

- / A V E  W A T E R . -

DfcAUJ YÔURP00L

A0W/

THE CRUSH BAR 
1743 Cahuenga, Hlywd 
(467-1854)

T h e  best soul dance club in L.A."

DODGER STADIUM ~
Aug 4: Johnny Marr/

Bernard Sumner/
Electronic/
Depeche Mode

GORKY’S  CAFE &
RUSSIAN BREWERY 
Downtown L.A.

Open 24 hours on weekends. Brew their own beer. 
Live music nightly.

GREEK THEATRE
June .16: The Meat Puppets/

The Red Hot Chili Peppers 
June 22: Kentucky Headhunters/

Hank Williams Jr. & the Bama Band 
Aug 8: Jerry Harrison/

The Tom Tom Club/
Deborah Harry/
The Ramones

VENTURA
VENTURA THEATRE 
26 S. Chestnut
June 19: The Cramps
June 21: Peter Spence/ 

Crazy 8’s/ 
Pato Ban ton

June 25: Everything But the Girl
June 26: Laura Branigan
June 28: Savatage

HOLLYWOOD UVE  
6840 Hollywood Blvd.
June 24: Rebel Rockers/

Peter Spence/
Pato Ban ton

HOLLYWOOD PALLADIUM 
6215 Sunset Blvd.
June 14: David Bume/Margareth Menezes
June 15: Flat Duo Jets/

The Cramps
July 12: The Smithereens

THE ROXY 
9009 Sunset Blvd.
June 18: Field Trip/

Gunbunnies

THE STRAND
1700 S. Pacific Coast Highway 
July 1: The Untouchables
July 6: Chris Isaak
July 21: The Bonedaddys
Aug 12: Ray Charles

UNIVERSAL AMPHITHEATRE 
June 19:

June 20:

July 1: 
July3: 
July 4: 
July 5 
Aug 7

Hunters & Collectors/ 
Midnight Oil 
Hunters & «Collectors/ 
Midnight Oil 
Oingo Boingo 
Oingo Boingo 
Oingo Boingo 
Oingo Boingo 
Peter Murphy

WHISKY AU GO-GO 
8901 Sunset Blvd.
June 20: Aquanettas/

Something Happens

WILTERN THEATRE 
June 17: Townes van Zandt/

Cowboy Junkies
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Thanks. . .

I would like to see half o f these shows, so to single one out is 
sick and wrong. So instead o f elaborating on a single gig I am say­
ing thanks to a few people who have kept me sane while working 
for the NEXUS this year. Here it goes: Amy, Tybie, Elspeth, Kim, 
Craig, Nancy, Rory, Chris, Chris, Rick, Kief and especially barb, I 
owe each o f you a beer. Take it slow. Peace.


