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Audrey
THR reviews the new restaurant at L.A.’s Hammer Museum 
that strives to be a destination in its own right By Gary Baum

T oday’s museum restaurants no longer 
are content merely to serve gallery 
visitors. Their goal is to burnish the 

institutions’ brands, often by catering to  
customers with zero plans to visit the collec-
tion. Danny Meyer has made a specialty of  
this at the Whitney and MoMA in New York, 
while Patina’s Joachim Splichal did the same 
with Ray’s at LACMA. 

Now comes Audrey at the Hammer (named 
after a major benefactor, Audrey Irmas), which 
debuted two months ago steps away from  
its Billy Wilder Theater. The indoor-outdoor 
restaurant sprawls across the contemporary 
art institution’s midcentury plaza — the one 
used for its star-studded annual gala.

At Audrey’s helm is Lisa Giffen. Her résumé 
includes some of the most acclaimed kitch-
ens in Manhattan (Blue Hill New York, Daniel, 

Prune). Most recently,  
she was the executive chef 
at Soho House’s Malibu 
outpost. Running the show 
is restaurateur Soa Davies 
Forrest, who handled dining 
operations for Eric Ripert 
at Le Bernardin and André 
Balazs’ hotel group, includ-
ing Chateau Marmont.

Audrey shows glimmers 
of being the place that 
Westwood so sorely needs: 
refined, clever, original. 
There’s an unassuming, 
reliably well-executed  

cocktail program. Each al fresco seat thought-
fully features wool throw blankets for chilly 
nights. As for the food itself, there are a few 
hits — a hand-cut tagliatelle with a mush-
room Bolognese; a bright, briny citrus salad 
studded with olives and pecans; the steak 
frites featuring a grass-fed ribeye cap and 

perfect fries. A revelatory celery root soup 
calls to mind a kind of aerated clam chowder 
minus the bivalves.

But mainly the impression is one of impre-
cision (a chicken salad sandwich almost works, 
if it weren’t so short on its Green Goddess 

dressing) and blandness, whether 
in the massive but uninspired 
grilled cheese, the dull black cod 
or the flavorless grain bowl. It’s 
possible that some of this is strat-
egy, an attempt to broadly appeal 
to a wide spectrum of patrons. But 
that’s being optimistic.

Unfortunately, the service 
doesn’t make up for it: The 
waitstaff is often disinterested, 

delivering dishes without any context. Food 
arrives coursed out at the convenience of the 
kitchen, meaning that there can be an over-
whelming pileup all at once.

Audrey is supposed to be the signature  
new offering of an on-the-rise institution that 
sees itself as one of the most rigorous, idio-
syncratic museums in the world. Giffen and 
Forrest were clearly brought in to stand out.  
So far, that ambition is not yet on exhibit.
The Bottom Line The Hammer’s new restaurant 
is, in the early going, still too artless.

Designed 
by archi-
tect Michael 
Maltzan, 
Audrey’s 
indoor-
outdoor 
dining room, 
photo-
graphed 
March 26, 
features  
a tile instal-
lation from 
Cuban-
American 
artist  
Jorge Pardo. 

This review is based on multiple visits. Reservations are made 
under another name. Meals are covered by THR.

TA BLE R E A D

Audrey
10899 Wilshire 
Blvd., Westwood 
310-443-7037. 
Full bar, closed 
Mondays 
RECOMMENDED 
celery root soup 
($13), all the 
peas ($8), steak 
frites ($29), 
tagliatelle ($19)
BEST TABLE One 
of the booths 
looking out onto 
the plaza.
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Forrest

Giffen

Saving Sinatra’s 
Steakhouse  

( for 475 Nights)

E AT ER’S DIGEST

Two of the Westside’s most 
pedigreed chefs — Josiah Citrin 
(Melisse, Charcoal) and Hans 
Rockenwagner (his eponymous 
bakery) — have teamed to 
temporarily resuscitate an out-of-
time Culver City chophouse for 
two years before its predestined 
date with the wrecking ball. 

“We have 475 nights of ser-
vice, and we’re counting down to  
zero,” says Rockenwagner of 
Dear John’s (11208 Culver Blvd.), 
a longtime three-martini way 
station for MGM and Columbia 
folks that was founded in 1962  
by namesake Johnny Harlowe. 
The onetime actor and bartend-
er’s customers included Frank 
Sinatra and Barbra Streisand. 
(Jamie Lee Curtis, Christopher 
Guest and Jodie Foster were 
among those who stopped by 
re-opening night April 16.) 

The duo’s restoration features 
a midcentury menu — tableside 
Caesar, lobster thermidor, cream 
of corn — with updated reci-
pes, meaning that, for instance, 
the oysters Rockefeller sauce 
features nori and beer. Explains 
Citrin, “We are adhering to old-
world traditions and giving them 
our spin.” 

Dear John’s, opened in 1962, was a 
studio standby. Inset: Frank Sinatra.

L’Antica Pizzera da Michele, the famed Naples pizzeria featured in Eat Pray Love 
(the book and the film), is opening an outpost at the onetime Café des Artistes 
address in Hollywood. … Nancy Silverton is nodding to her celebrated Thursday 
grilled cheese night from her Campanile days at Pizzeria Mozza with a new late-
night sandwich available Sunday through Wednesday, as well as all day Thursday. 
… The ownership of shuttered Fairfax District Irish pub Tom Bergin’s, whose 
horseshoe-shaped bar is said to have inspired the one on Cheers, is fighting the 
city of L.A.’s effort to designate the building a historic landmark.

Hollywood & Dine …


