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Le King David offers a fresh opportunity for seniors to  
live life to its fullest in a vibrant and friendly environment. 

Our residents enjoy the degree of independence they desire, 
complemented with a measure of personalized care.

Ellis Street. It is always crowded so call first for reser-
vations at 415-986-3274.

Be sure to experience the Pier Market Seafood Restau-
rant (www.piermarket.com), located at Pier 39. The fami-
ly-owned restaurant specializes in mesquite-grilled fresh, 
local, sustainable seafood and California wines enjoyed 
while providing bay views of Alcatraz and the Pier 39 sea 
lions. You can also enjoy dining on their outdoor patio, 
perfect for people watching on the Pier. We started off 
with a raspberry mojito and a California Dreamin’ (vodka, 
peach schnapps, orange and cranberry juices, shaken).  

Finally let me recommend the Hornblower Dining 
Cruise (www.hornblower.com) where you can choose 
a brunch, lunch, or dinner cruise. There is great food, 
special cocktails, champagne, live music, and the most 
stunning views in town. We chose a three hour dinner 
cruise, complete with a four-course dinner. Our sever 
Lupita welcomed us with glasses of sparkling wine, 
summer spinach salads and a basket of fresh bread. We 
each enjoyed some piping hot tomato basil soup and or-
dered the herb roasted chicken breast. The Hornblower 
departs and returns from Pier 3 on The Embarcadero.  

Mike Cohen can be reached at info@mikecohen.ca. 
Follow his travels at www.sandboxworld.com/travel
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Travel Spotlight

SAN FRANCISCO – Dining in 
San Francisco is an attraction in itself. 

We came upon the ideal dinner 
and show combination right next to each other; a fabu-
lous meal at Farallon Restaurant (www.farallonrestau-
rant.com), followed by an evening at the San Francisco 
Playhouse and a presentation of the La Cage Aux Folles. 
The dinner and show promotion that Farallon has with 
the Playhouse is a $49 three-course prix fixe dinner.  

We had an absolutely fabulous dinner. Our server 
Nancy paired different wines with our appetizers and 
main courses. We started off with a large selection 
from the raw bar: lobster claw, Dungeness crab, oys-
ters, clams and prawns, as well as tasting of Pacific 
Coast oysters. I also enjoyed a unique bowl of soup, 
the Brodo of Homemade Charcuterie, mussels, mush-
room, tortellini, summer corn and pesto. For the main 
course our party of three feasted on the sablefish from 
the Farallon Islands, which came with hickory  roasted 
baby eggplant, couscous, figs, almonds and ras el ha-
nout (a yogurt-like topping). The bone dry scallops, 
with mushrooms, cherry tomatoes, flageolet beans and 
arugula pistou got a ‘big thumbs up’. So did the flan-
nery filet of beef, with braised scallions, fingerling po-
tatoes and crisp summer peppers. For dessert we opted 
for the mocha mousse chocolate cookie crumble and 

lavender Chantilly and the raspberry charlotte with 
lime meringue, fig compote and citrus tuile. It was the 
perfect ending to a perfect meal.

As for the San Francisco Playhouse (www.sfplay-
house.org), it presents a diverse line up of shows of 
cutting edge, bold plays direct from Broadway runs in 
a cozy theatre that seats 200.    They are in performanc-
es throughout the year, so there is always a production 
for people to see.  

In terms of sushi, there is no question that Ryoko’s 
Japanese Restaurant & Bar is tops in San Francisco. Lo-
cated on the border of Nob Hill and Tenderloin, at 619 
Taylor, this is a lively basement sushi spot helmed by 
high-skilled Japanese chefs. It opens at 6 pm each night 
and continues serving until 1:30 am. Reservations are not 
taken, so prepare to line up. When we arrived at 7:30 pm 
there were already many people standing along the stairs 
and out the door. You first must enter the name of your 
party on a sign-up sheet, but it is truly worth the wait. 
Check out the menu and the evening’s specials, posted 
on a board behind the bar. We shared the beef teriyaki, 
the grilled whole squid, oh toro (fatty tuna), jumping un-
agi (eel), spicy scallop, shrimp symphony, crunchy crab 
(deep fried soft shell crab, cucumber and mayonnaise and 
the 49ers (crab and avocado with tuna and salmon on top) 
named in honour of the city’s football team.  

 There is a very historic restaurant in San Francisco 
called John’s Grill (www.johnsgrill.com). This is one 
of the city’s oldest and most famous dining establish-
ments. Opened in 1908, it’s known for its great steaks, 
seafood, salads and pastas and the price is indeed right. 
The restaurant was actually a setting in author Dashiell 

Hammett’s The Maltese Falcon.  Lo-
cated within walking distance from 
Union Square, it has a full bar and is 
open daily. Our excellent server Chris, 
gave us the option of ordering from 
the main menu or the evening table 
d’hôte. Our party of three each chose 
the latter. It began with a jumbo prawn 
cocktail, followed by a choice of either 
some New England clam chowder or 
a Jack Lalanne favorite salad for two. 
We opted for the New York steak and 
definitely made the right choice. It was 
perfectly cooked and cut like butter. 
All beef entrees are served with sea-
sonal vegetables and baked Idaho po-
tato. They have an extensive wine and 
drinks list. I chose a wonderful glass 
of Chardonnay. For dessert we thor-
oughly enjoyed the flan (vanilla cream 
caramel). John’s Grill is located at 63 

Dining Out in San Francisco

The Pier Market Seafood Restaurant overlooks San Francisco 
Bay and Alcatraz

Farallon offers a pix fixe menu for theatre-goers 
at the San Francisco Playhouse next door


