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EXPERT GOURMETS . . . Pat Igo, Rudy Lopez,
owners Pearl and Joseph Martin, and Gladys Leon.
ard examine the new cc ical menu f d at
their Casa Martin Mexican restaurant, located at
1650 W. Redondo Beach Blvd, Home style cooking
is the secret to their success.
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r T CONGRATULATIONS ARE IN DER . . . Joie
° [} ° Babinski and Betty Garcia express their good wishes
I o Mr.ard Mrs, Clovis Haynie on the opening of their SERVICE WITH A SMILE . .. Lil Ward and Ra-
© new restaurant The Queen’s Kitchen located at 1332 mona Kozloff are shown here with a taste tempting .
Sartori, Torrance. Steaks, seafoods, and children’s dessert cart that is featured at Stellino’s Italian res- || .
dinners highlight the menu. taurant located at 2734 Pacific Coast Hwy. Italian ||
3 T I e - isi h steaks, féods, veal, and an ad-

cellaneous businesses as a](he coffee shop, and both jolnlng'l':nropea;u delicatessen highlight the elegant- ||
beauty shop and yacht/have spectacular views of| ly furnished Stellino's, i
3 abrokenge. Portofino and Port Royal ™

READY TO SERVE . .. The efficent owners and
o  The execution of the con-|Marinas. Cuisine features/metallic sculpture of King|carrying out a marine theme| crew of the all new Teahouse restaurant located at
With BOB FLOURY |struction project and opera-|Italian gourmet dishes, and Neptune and two mermaids|/in an endless variety in| 25318 Crenshaw Blvd. are shown here in front of
J'uon of the hotel is under di-|a feature of dining at Porto- executed from sketches by|Which no two rooms are| their elegant Cantonese eatery. From left, Yoke
0 =0 B 0 = O I O I O R O | rection of Mary Davis, wholfino is the hors d'ouvres|the interior designer, James
MRS HORATIO ALGER The $5 million hotel is the|was a well known restaurau-|tray, loaded with Greek del-| Buckley of Beverly Hills.
Standing white against the|first major building to open]teur in West Hollywood be-|icacies, along with Greek| Buckley also created the
skyline, the new Portofino/in the Redondo Beach King/fore she moved to South!kullura bread. design and provided furnish-
Inn is the best evidence $0 Harbor. The inn has 140 Bay. Behind the bar is a gold/ings for the hotel rooms,
h} that the years of plan- rooms, an adjoining gourmet, The blonde Miss Davis was — 3
ning and work to build the|restaurant and coffee shop.!pmpm(or of the Grand Prix| ——
South Bay's own small craft/a hideaway bar that looks out| Restaurant on West Beverly|

EXTRAORDINARY - || F ynep armisvs )
harbor and recreation areal th rina, rt-|
are beginning to pay off. | ment bulding and such mis. vy car ongolt, for the CHINESE FOOD ® TO GO | GRS

for u‘e Aﬂ Llﬂkle“!l‘ crew - \‘ » e [ N T Y :.l...t..n.l.cnoou.
|who worked across the street. | <t fonese Pineapple Shrimp

Inexperienced in hotel
|management, she has re |
ltained a professional firm,
| Pacific Hosts, Inc., to super-
|vise hotel operations. But
the restaurant shows the
Mary Davis touch.

u.‘l“d'HO'el ‘s the we“ LA A AL A A ) s LA AASALEE]
known Marcos, veteran of

& AR < B : ot  ‘eescccene
three decades in the restan-| BTG % _ al o . INESE FAMILY STY_LE DINNERS

alike. Wong, Reiko Katsuki, Ruse Wong, Hom Bew and
Coffee shop appearance is/ Joe Woo. The Teahouse is open seven days a week
enhanced by a latticework of| from 11:30 a.ne.
oars covering the ceiling, AR e b

each one with the name of a *
(Continue¢ on Page D-3) |
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Free Parking @ Air Conditioned
Pacific Coast Hwy. at Crenshaw
Open 6:48 P.M, 325.4232

.
o Deep Fried Guif Shrimp

© sauteed with pineapple and
® our exotic sweet-sour sauce
.
.
.
.

$1.75

Announcing . . .
A New Specialty!

ssccccce?

CARNE AZADA
s e 195

Oyste ne
Tender Imported Abalone

mported Black Mushroom
sauteed with ;ynnr Sauce

]

sauteed with Oyster Sauce : l
.
-

style, serve with rice, re.
fried beans, Guacamole
and Salad House'dressing,

rant business and the man| I b, | ‘ No. : No. 3
FINE MEXICAN FOOD who made area diners forget| | = ey SRS ek s oy
ey O YR the Steak Knife Restaurant -~y \XING IT PRETTY ... Li dD‘ ' [} CUIRES B $ sk
2 LN v « + « Lloy uncan, manager ' 4
‘ ““The essence ‘ c As A ;o.:'l:::: C?nt‘et:'e 's: ut‘l:‘e l;;; of the Torrance International House of P;nenhs at o::l '":"r'uAns“ . F:":R Pi:.mcpm: f
) of culine art ) ular ‘eatin . 21710 Hawthorne Blvd., shows Jeanne Venables, the G ROLL . EGG ROLL
g spot attracted For 4 Persons Add: . For 4 Persons Add:
‘ is TIME!" MART'N patrons from all over the Current Miss California and her court, how to proper- SWEET-SOUR o PINEAPPLE SHRIMP
T i, Regondo Bch. Bive. Western United States, ly dress up a strawberry waffle, Aleta Erickson, far SPARERIBS * FORTUNE COOKIES

right, is currently Miss Gardena, Miss Army and is a
Torrance resident.

Also MANY a La Carte ltems

KNG BING

(Y i 2526 Torrance Bivd. o 320-2374
Friendly

‘estern
Open Fri..Sat, 11a.m..11p

The small and intimate
Portofino Lounge is above

OPEN 24 HOURS
Breakfast ® Lunch @ Dinner
® Enjoy COCKTAILS ©
In the PONY ROOM at No. 3

A MESSAGE OF THANKS...

The JAMAICA WEST would like to thank

you for your enthusiasm and interest in our & oL o 29601 So. Westen TR 34415
contemporary approach to entertainment. e 6 Divemper 1002 Tomans 0 avn w3893 HOUSE OF
The owners of JAMAICA WEST intend to 0 e B 5, G, e PRIME RIB
bﬂ:l to you .n'.ﬂdnm.nl W"h a (ld’ °’ —_— VDU'NN!—‘I“MDANCE""‘
g toy Set,

FAMILY SPECIAL e

All You Can Eot
BRAISED SIRLOIN TIPS

SERVED OVER BUTTERED NOODLES—VEGETABLE
CHOICE OF SOUP OR SALAD

LLS
BEVERAGE AND DESSERT

$1.45 (. rton

Children 85¢ SEE 0“8 AWARD'W'NN'NG K"cuf"
and State officials on this matter. We invite

GOLDEN 49‘ers BREAKFAST ‘
topped 35::'::: large ranch .'w'll_nm DI:"llvpr.vn..' s ¢4
you to join us for “an Enchanted Evening! 49¢

1f you do not care to participate in the danc- ( [\ 1(5 :i';'lnr'.:::u':;. E ol SUND AY : MOND AY, MAY 30_31

Torrance FR 8-8511 R
ing., waiching is even more fun. (Abovs lomg sarved in 12 Noon til 4 P.M.
‘ — ALWAYS ON SUNDAY! ™ Complimentary refreshments ond tours
(Menday, Tuesday, Wednesdey & Thursdey, Too) through the kitchen that won Institutions

A:tniet:h:ﬁ:":ﬁ:! Magazine's annual food service award . . .

SOUTHI-RN Served 11 AM.-9 P.M. ‘ AR CONDmONED
BY GAS

New York. San Francisco. and the Sunset
Strip, in a comfortable atmosphere, and in a

discrete manner.
The JAMAICA WEST is designed for adults

over 21 years of age, and we fully intend to
cooperate with the City of Torrance, County.

COCKTAIL HOUR
3 70 6 P.M. DAILY: ¢
MARTINIS, MANHATTANS AND
HOUSE HIGH BALLS, Oly.........

PLUS OUR
REGULAR FEATURES

THE JAMAICA WEST
Mac-Page, Inc.

3901 PACIFIC
COAST HWY.

yo.
e or g

FRIED CHICKEN !
With C . Whi

Potatoes ”:Im'yh Chlcm 99‘
Gravy, Hot Rolls and

Butter . . , CHILDREN'S PLATE, 65¢

Plus Regular & Children's Menu
Reservations Accepted

17544 Hawthorne Blvd.
Torrance © 370-3113

Open 6§ AM, to Midnight

Enith Tox,
INDIAN VILLAG€

RESTAUR ANT

;uncnlgu.omr«n-row WOW FACILITIES- FIREWATER
Pen Daily from 11:30 am,  Telephone: 378-9363

4020 PACIFIC COAST HIGHWAY © TORRANCE




