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% The heavenly Oaxacan
raspados at Natura Bar
are filled with syrup or
Mexican eggnog, gar-
nished with tamarind
fruit chunks and nuts,
and sweetened with raw
sugar. » 3335/ W.

8th St., Koreatown, 213-
784-0943.

% Forget Disneyland.
At Olvera Street's Mr.
Churro, the cinnamon
sugar sticks are made
to order and filled with
dulce de leche, straw-
berry, or custard. » 15
Olvera St., downtown,
213-680-9036.

TRES LECHES

% Soak up condensed
milk, heavy cream, and
evaporated milk with
sponge cake, and you
have the base for this
dessert. Rosa Mexicano's
has meringue and a
mango salsa. » 800 W.
Olympic Blvd., downtown,
213-746-0001 or rosa
mexicano.com.

FLAN

¥ Atits height, flan
achieves an otherworldly
texture somewhere
between rain cloud and
butter. Not sure what we
mean? Try the version at
La Casita Mexicana (see
page 137).» 4030 E. Gage
Ave., Bell, 323-773-1898
or casitamex.com.

RAUL YRASTORZA,
BAR MANAGER

AT LAS PERLAS,
POURS HIS TOP FIVE

EL JIMADOR ANEJO
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MILAGRO SINGLE
BARREL ANEJO

FORTALEZA BLANCO

7 LEGUAS ANEJO

~
J
CHINACO ANEJO

SURVE AGAVE

YOU CAN SHOOT IT, BUT YOU'LL MISS ALL THE FUN. HERE ARE FOUR
L.A. TEQUILA BARS THAT ENCOURAGE SLOW SIPPING

1.2.2.0.0.0. 8666606066600 6606000.0.0.6.6. 6

LAS PERLAS

107 E.6TH ST., DOWN-
TOWN, 213-988-8355

NIGHTLIFE GURU

Cedd Moses
opened this playful
tequila temple down-
town last year. Bar
manager Raul Yrastor-
za lives and breathes
agave (somehow he's
still standing), and his
list features plenty
of exclusive pours. Ask
him to tell you about
his latest cocktail
(scribbled on card-
board with markers) or
mescal infusion experi-
ment (last we heard, he
was working on loose-
leaf teas). Come here to
drink, but more impor-
tant, come to learn.
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NALO

4326 W. SUNSET BLVD.,
SILVER LAKE, 323-664-1011

NO FLUORES-

cent green mar-
garita mix here. Malo
adds nothing but fresh
lime juice and agave
syrup to its 100% Or-
ganic Puro Margarita.
Amen. The offerings
are well hewn (read: no
30-page menu), and we
appreciate the fresh
cocktails with muddled
fruits, organic syrups,
and spicy peppers as
well as the sipping
flight of ariejos (tequi-
las that have been aged
one to three years).

EL CARMEN

8138 W.3RD ST., LA,
323~852-1552

THE LUCHA

libre-themed
nightspot is one of the
original agave super-
stars. The tequila selec-
tion is, quite frankly,
overwhelming (there
are more than 400
bottles to choose
from). Tequila flights in
three categories (0.G.,
La Jefa, and El Super
Fancy) are a swell op-
tion for beginners look-
ing to sample blancos,
reposados, and ariejos
and for connoisseurs
who just want to taste
a pricey glass of Clase
Azul beside a Del Ma-
guey mescal.

LA SANDIA

395 SANTA MONICA PL., SANTA
MONICA, 310-393-3300

ITSHOULDN'T

have taken so
long to get a good mar-
garita with an ocean
view. This Santa Moni-
ca Place newcomer
(and national mini-
chain) might smell
corporate, but it stocks
more than 150 tequilas
and mescals behind
the bar, and there are
plans to add another
100. Even better, the
bartenders are eager to
give you tasting notes,
and they get a kick
out of pouring from
more obscure bottles.




