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The L.A. look? It’s his

Dodd Mitchell is the reason
hip restaurants are dressed in
leather and shooting fire.
And that’s just the beginning.

By VALLI HERMAN
Tivwen Staff writer

‘I could be & hallueinogenie vision,

maybe an optum den inside a strip

Joint: Mirrored ceilings reflect red

lights, peacock feathers tense tear-

drop lamp crystals, and huge tas-
sels shimmy ot the comers of & bar
that's papered in foreign currency and
dressed to thrill — it's wearlng a burd
gundy leather corset

But no, this place is reql:  restaurant
called Chi at the West Hollywood Hyatt.
1t's the Intest creation-of Dodd Mitchell,
the hottest restaurant designer in Los
Angeles, 8 man who I8 almost. single-
handedly reviving the Sunset, Strip with
credits including Le Dome, Katana, Fal-
on and the Bulboa Lounge.

Mitchell has added fire, water, leath
er ani stone to more than two dozen
restaurants and bars from Santa Moni-
¢ to Beverly Hills and beyond, and the
names read like a8 stylish traveler's
must-gee list: Ddlce, Voda, Lounge 217
Ling, Gaucho Grill, Sushl Roku, Av-
enue, China One. Lhe Creseent Lounge
and Sleep

He hascreated a particular LA look,
or atleast, adelirious L.A. style, since no
two of his creations look the same. With
hatel and restaurant’ profects on the
books In New York, Miami and Las
Vegas, Mitchell seems destined Lo be-
come a brand name. Maybe soon. To-
day, he's shooting & pllot TV show called
“Dodd Mitehell Makes Over America,”
where he gives the full-on treatment to &
eelebrity's hometown hangout.

“I'mnervous as hell about it," he said,
pulling a seat up to a padded-leather ta-
bie, 71 didn't know I was Interesting ke
that.”

Ashton, Justin and Jennifer
ITCHELL, & boyish If
slighitly. frayed 37, is ol
ready mentioned in the
same breath as his celeb-
rity investors, including

Ashton Eutcher at Dolee and Justin

Timberinke and Jennifer Tilly al Chi.

His most demure ideas include walls
eovered with huntreds of heavy black
rallroad spikes at Katana snd o grand,
1ed staircase leading to the second floor
of Zen Grill, where the haneycomb eell-
ing took six months to complete (he got.
the iden looking at the underside of o
cocktall umbrelln)

His wost outrageous ideas? Maybe

Names tnat ek the botoms of ig-
uar bottles at Dolee, Or the cozy side-
tiy-side tollets in the elegant Ling ladies
room. Or that fire pit at Chl, which he
says was inspired by the contours of a
certain part of the female anatomy.

Four Mitchell-designed restaurants.
have opened In the last month alone.
And IUs elear the designer's trademarks
ame beeoming mone brazen. At Cinch, a
French-Japanese  restqumnt  and
lounge in Santa Monica, heavy brass
chalns separate the dining room and
lounge. Yet to come:! a statuary garden
with fire-breathing figurines.

At Le Dome, Mitchell has 50 com-
pletely made over the 25-year-old insti-
tution that it's unrecognizable. Not even
the dome was spared In the radical re-
design — 0 Lime-traveling riff on medj-
eval Europe, log eabin America and
movie-set  Hi . Mitchell ‘com-
plaing about the result, since not sl of
hils ideas were put (nto pliee,

And It's true: The many rooms add
up to a schizophrenic effect. There's the
Midwestern stenkhouse corridor, with
its dark leather banquettes. The dun-
geon-like Back room, with stone and
suede walls and an incongruous crystal
chandelier. There's the log cabin room,
‘with its streteh-limo fireplace. And the
bar: a space-age affair, sur-
rounded by Gothle Tuscany,

“There’s something a little off about
everything here,” he says, calling the
work a "cluster of styles.™

Like many of his projects. Mitchell
had a hand in designing the Le Dome
menu, too, and it includes the spicy Tilly
Tinl martinl, named for Jennifer Tily,
‘who was, until two weeks ago, his flan-

cee.

Tilly is alsa an Investor in Chi, his
most audaclous, and in some ways,
oddly personal, creation. Mitehell de-
slgned the table settings, graphies, uni-
forms and even the bodies of the hired
help. The Chi logo, in temporary tiattoos
form, is applled to walters’ forearms and
the waitresses® lower backs, because.
Mitchell sald, “guys are pigs,” and look
at the waitresses as they leave.

“Every time they serve food or walk
away, you get brand recognition.” said
the designer, seeming amused by the
idea. "Sometimes It surprises me, All
this stuff comes out of my head.”

An L.A. ereation: himself
HAT'S literally true. Mitchell
has had no formal training.
His approach isn't derived
from any academic aes-
thetic; It's almost entirety his
personal psychology.

Not long ago, Mitehell was like all the
olher hopeful LA, guys struggling to get.
pist the velvet ropes and into places like
the ones he now designs.

He was born in Fresno, the son of a
prizefighter and a halrdresser, ind grew
up In eitles ncross the Soulhwest ol
patch as the family followed a petro-
leum engineer stepfather. He quit high

LONY BIETLER Loa Angries Timey
AT CHI: Dodd Mitchell didn't stop at
designing the room. He put the
restaurant’s logo on the bodies of the
walt staf.

sehool and came to L.A. At 19, he got a
Joh sweepling up sets, and eventually,
began designing them.

Hix bl break came 10 years ago; the
low-budget nterior of Lounge 217 In
Santa Monica. Friends of friends knew a.
po-getter set dexigner who was good
and fast, and knew Hal Nghting
tricks that could make the palest night
erawler glow with health.

Though clients speak of maddening
tast-minute design changes. they also
marvel at his intense commitment.
While building the first Sushi Roku In
1995, Mitchell pructically lived on site,
sleeping an plywood boards as he and
une of the restaurant's partners, Philip
Cuinming, waited for the sement to dry.
The designerwas so Intent on seeing his
vision realized, Cummins safd Lhat
Mitehell lent back his salary to help fi
nance the Anighing Louches,

“Some desiggers give you a coneepit
and leave you,” sald Art Davis, co-owner
of Chiat the Hyatt. “T've never seen ade-
signer 50 involved in every aspect of it
He even wants to be Involved in the
food ™ Davis, un ownér of the hot elubs
A.D., The Gate and The Lounge, appre-
clates how design alfects mood, the
scene and expectations. *You think, ‘1
must be high style If T'm sitting here,
Davissald.

Michael Baker, the former creative
serviees director at the Pacific Deslgn
Cenler, shares thal notion of Mitehell's
wark. “There’s & lot af dramn and  lot of
sex appeal to his style™ ke sys. “He's
got the candles golng and the leather
seating. IU's very warm and inviting.”

Mitchell has made a signature of us-

cloths at Dolce are snug black leather.
His fascination with fire dates to child-
hood, whan he Ignited & few things he
shouldn't have. The stane? Hg\elﬂgesm:

history and permanence thing. And al.l
of these elements, of course, have a tae-
tile, sensual quality that he finds sexy
and “puts you over the top.*

As hnis reputation grows. and his cli-
ents trust him more, Mitchell's wark Is
getting progressively kinkler — and
more successful.

I like when people see'the places,
they're not able to describe them,” he
sahl

The mix master
T Mitehell's compact Third
Street office just down the
road from Ling, his young
and stylish five-person stall

assembles plotures, swateh-

es and sketehes to ghve ellents o sense of
what cannot be put into words. They
cull'the hipster zeltgelst, from movies,
musie and especially fashion,

The leather-topped “corset™ bar at
Chi is a look stralght from & recent
Christian Dior collection. The restau-
rant's proposed (but finaneially unfea-
sible) chandellers were modeled after
Cartier's latest Asian jewelry line.

The witll covered in milroad spil i
Katana came after thinking of the spike-
faeed character in the “Hellralser” mov-
ies, a pachinko machine and finally,
those arty playthings made of nallheads
that hold the Impression of whatever
you press into it.

Mitchell and stall are working on &
Miamd, restaurant and lounge colled
Dirty Harry's by magining & Fend] nlli-
gator bag inflenced by rock 'n’ roll and
708 exploltation thrillers, said Christian
Schulz, a DMD design director,

Hard to Imagine? Mitchell has an-
other description: *It's 7,000 square feet
of pure debauchery. It's one of the most
sensual places ever.”

After all, design is only a backdrop
for the young and beautiful who sre con-
stantly on the move, constantly looking
for that next great place to be seen,

Two years ago, Mitehell convinced
the Balboa Lounge partners Lo shell out
big bucks for an interactive, ice-break-
Ing artwork — a sort of jurnblé puzzle in
wood that spells out 750 terms for sex,
drugs and rock '’ roll It doesn't take
three martinis to get the room lively.

“People are afmid to Interact,” Cum-
mins sald. "rhgy need something to
break the lce.”

To tempt everyone into the action,
Miteholl gives passers-by more Lhan &
plimpse of the scene inside. Dolee, dark
u3 It 1s, 18 ringed by enormous windows.

HUMBLE BEGINNING 8: Dodd Milchell, standing near the fire pit he
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destgned af Chi, has no formal fraining. He was a scl destgner when friends of
Jriends set kirup'in s first fob 10 years ago.

AtLe Dome, glass doors edge o sidewalk
patio that's open to the bustle of Sunset
Boulevard, His proposed pool, bar and
foom remodel at Hollywood's Hotal
Roosevell. voives a large, jolin-the:
party fire pit surrounded by cabanas
with two-story curtalng. To "get the
commmunity together,” he's designing a
movie screen near the pool. Bronzed
mirrors will reflect the aétion above and
around the pool and turn social motes
into party animals

"When people go out, they want to be
seen,” Mitchell said, Clear sight lines
open up his restaurants, to the delight
of celebrity rubbemeckers.

if Mitehell boasts that he has the
phone numbers of casino executives on
speed dinl, fiies in private jets and has
hooked about $225 milllon of projects
this year, it's not arrogance, sald his
best friend &nd mentor, Adolfo Suraya,
an owner of Gaucho Orill and Dolee,

“Il's because he's Insecure,” sald
Surayn, who knew Mitchell a5 & strug-
gling designer, Now valets park Mitch-
ell's shiny new 480-horsepower Aston
Martin Vanquish (“the James Bond
car”) and wonder at its price tag
($250,000 or =0,

Both men are doing very well: Mitch-

ell's redesign of Gaucho Grill in Brent-
wood doubled the sales there, Suraya
says. Dolee is packed, Zen Grill s al-
ready a hot party spot. Suraya and
Mitehell hinve plans for a spa on Holly-
wood Boulevard and for making the
Bristol Hotel at 6th and Olive In down-
town L.A. & hip hotel.

New projects proposé (o surround
elients in the Mitchell mystique whether
they're ealing, drinking, swealing,
sleeping, Noating or fying. He's doing
the Interiors of charter jets and yachts
for firms called Ecstasky and Ecstasea,
‘Two spa projects are in the works. De-
veloper Richard Welntraub tapped him'
for a redesign of the legendary Scandia
restaurant on Sunset and 6f & proposed
spit resort in Malibu

But for now, whether you're having
skewered snncks at Katana, a drink at
Dulee ar sake at Sushi Roku, Mitchellis
making the experience a little more
friendly and & lot more thestrical
Ratherlke a French histro where tables
are tight and demand nal
space, it beeomes nearly impossible to
ignore your fellow diners — they're only
an ‘elbow's Jength awnay. And often
enough In the ficl kc;hru candlelight,
they're mther atiractive,

LAwRERCE L. HO Lot Angvire
CABIN CHIC: Amony the designer's projects is 25-year-old Le Dome {n West Hollywood, complelely renavated with o
log-cabin théme in one part of the restatirant’s dining area. The overall result, he says; i3 a “elusier of styles.”

Lawewes K. o s augt ot Timen
NO MORE DOME: Space age
meets Golkic Tuscany at the bar inLe
Dome. Mitehell also had a hand in
designing the restaurant’s menu.



