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BALBOA thei

A formidable steakhouse for a new generation is a welcome addition to Sunser Boulevard

by Brad A. Johnson  photography by Jessica Boone

and indulge

I'he conversation among three men and a woman at In a way, Balboa looks more like a trendy sushi

the table to my left has skipped from mortgage rates bar than a steakhouse—weve scen Modernist viar, fondue
10 porn to tattoos. A guy with shaggy sun-streaked design i a sushi environment betore. but never in

hair and a vintage red T-shirt shrunken to show off teakhouse T st a grand old room awash with e

his washboard abs has now gotten up from his seat beety leather booths and business sunts. [t s a teng

and 1s leaning across the table so his buddies can get shui matchbox parutioned by South Carolina twigs

walls ot marble. glass

a closer look at his newest tattoo. From where I'm ind psvchedehe glass w

pancls and camel brown leather squares. A tall leggay

sitting, and | am very close, | can't quite tell which
| whisk

hostess. possibly wearing a leather mim. wil

of his tattoos has so captivated everyone’s attention

Both of his arms are completely gilded with ink vou through the darkness 1o vour table the moment
Just as I'm about to lean over o get a better wrive. Your eves will need a nunute to adjust v
look, a waiter dressed m a white butchers coat then no sooner than voure seated one of those

triecndly wane her coats comes bearing

arrives pushing the Caesar cart, and suddenly their

hand-torged Sabauer Lagwole kmives  the kind

rapt attention shifts to garlic. "Lots of garlic,” says

one. “No. no. not too much, | have a date vhich sell i tine gourmer shops tor $50 apiece

s 2o

tomorrow,” says another “I'll make it both ways " the g vou know vou really do want to order meat

1" says [Lee Maen, one of

waiter responds, genuinely happy to comply.

Iboas tour owners. Maen used to own a mghtelub

About that time, my waiter arrives and sets

setore me a beautttul slab of meat branded with the vhich tor a nme was great. he because 1t d

stripes of a red-hot grill along with a rectangular him 1o sociahize with tnends and alwavs be the host of

yewter dish of steaming asparagus trees he panty. B s i ke most people whosc

I have ordered my meat, as usual, medmum-rare ventuallv take olt outgrew the mightclub

request that it be ever-so-slightlhy cene and needed a new place 1o h

what creates the richest, most All of our triends. mostly in s

stying tlavor. Thanktully chet Gabriel Morales e becoming the plavers in thi nt

already knows this, as my steak couldn't be more nanagers producers. The assic steakhouses

sertect. With one bite. | instantly know this 1s a iround  her therr parents steakhouses This

serious steakhouse dedicated 1o serving the best ww generation needed one o therr own a plac

meat available—and here s a chel who knows how hey could call home where they could hang out

cook meat properly rends and ente ients ” Lee savs

| grew up on a 6.000-acre Texas cautle ranch Al the elemenis of a gre teakhouse are here
vhere my family raised free-range beet: Black Angus hrimp  the s it Chihuahuas served  w
Red Angus. B n, Brangus. Herelord, halian pration: Owners (from left) Lee Maen, rorseradishy cock auce et hetty crab ca

h < i N Cummins and Michael Cardefias 5 .

( wna, French Charolas, even German Gelbvich nade e Marvland bluc bs. a softball d

And l've spent a good portion of my lite caung in vedge of webery le with thick. tangy Maytag

steakhouses  around  the counuy: The  Palm blue cheese dressing. Caesars made 1o order

ableside  excellent cheesccake isave room), fine

Mortons, Del Frnscos, Gene s Georgett, Ruths

ind

ger and countless others whose names

Chrns. Peter |

ak lovers would surely recogmze. Balboa's meat is 1¢ steaks really are superb. despite the tace that

18 good as any of those classic temples to beet the 1.800°F grll doesnt use wood Most of Balboa

S the very best of which

steaks are dry

But clearlv this isnt an ordinary steakhousc
ind thats the pomnt. This 1s a thoroughly exciuing s the i Kinsas City Felet 19340 Normally. | preter
estaurant with a wondertully modern vibe. The 1 rib-eve because 1t s the fatuest most Havortul cut
rs, who also own Susht Roku, hadn't planned to sut the Rib-Eye here 15280 can occastonally taste
werly ripe taside from bemng cut o thing. The

open a steakhouse or even to open a restaurant in

York Stp ($38) benelits from 35 days of dry-aging

the Grafton hotel. For more than a year they'd been

building a new Japanese restaurant, Katana, just Dry-aging, by the way, is the costly process of letung

across Sunset Boulevard from Balboa when legal meat sit, unwrapped, usually in large primal cuts, not

disputes between the Graftons mtended occupant ndividual steaks. with air arculaung around 1t
he meat biodegrade in controlled

Essenually this

and the Mondrian Hotel next door left the Gralton
in a pickle. A new restaurant team had to be tound retngerated conditions causing muscle tissue to break

down and become tender [t also creates a much

Long story short, the Roku team won the bid
stronger, some say gamy, taste.) Without dry-aging, a

Katana should be open by press time




