
THAI TO DIE FOR
TOI ON WILSHIRE
1120 Wilshire Blvd., Santa Monica
(310) 394-7804;
www.toirockinthaifood.com
Open daily 11 a.m.-3 a.m.
If there was ever a place meant for
the hipster, barhopping college
crowd, Toi is it.

Nestled in the Santa Monica
section of Wilshire, Toi is well
camouflaged, its small front belying
the impressive amount of space
within.

The space makes the place
almost as much as the food does. A
huge portrait of Jim Morrison stares
down at you as you eat, surrounded
by all kinds of movie and music
memorabilia. The paper lanterns
above create a fusion atmosphere
with the leopard print furniture that
left no question as to why the owner
calls it “Toi Rockin’ Thai Food.”

As Star Wars: Episode 1 played in
the background, my date and I
started in on our steamed chicken
dumplings in a slightly spicy Thai
sauce. The dumplings had a great
consistency, marrying the chicken
with the crunchy vegetables that, in
and of itself, was a taste explosion.
The sauce was so good I started
dipping the raw
vegetables that
garnished the dish
into it, just to find
another vehicle for it
into my mouth.

I knew walking in
that I absolutely
couldn’t order Pad
Thai. I have a small
problem with ordering
Pad Thai every time
I’m even in the vicinity
of a Thai restaurant, so
I compromised.

It’s not like there
weren’t another 10
variations on a
noodle-y theme on the
menu, not to mention
the vegetarian curries
that also hold a special
place in my heart. But

noodles it was to be, so how about
Thai Spaghetti? 

Delicious. It was very saucy,
which I love, with abundant shrimp
and chicken tossed into the mix to let
you know that they were, indeed, on
the ingredients list. It’s always nice to
have chunks big enough that you can
discern their origin, which is not
necessarily common in the world of
generic Thai food.

The spicy fried rice with chicken

was far superior to a recent excursion
with order-in Thai food, in that, my
mouth did not need to be treated for
third degree burns. Toi knows how to
use spice for flavor rather than
sadism.

The best part by far, however,
was that for the reasonable prices,
you get a whole lot of food, and that
should appeal to ANY college
student.

Toi has a second location at 7505
1/2 Sunset Blvd., Los Angeles.

SUSHI TO ORDER
KADO
6333 W. Third St., Los Angeles
(323) 933-0055;
www.kadorestaurant.com
Sun-Thurs, 11:30 a.m.-10 p.m.; Fri
& Sat, 11:30 a.m.-11p.m.
Anybody who’s watched a movie at
Pacific’s the Grove Stadium 14
theaters knows about Kado. It’s the

advertisement with the chef
surrounded by flames saying,
“Teppan!” and the squinting chef
behind the counter saying, “Sushi!”
Well, take Kado out of movie-theater
myth and into reality, because it’s
one restaurant not to miss.

Except, you will miss it if you’re
not careful. Finding Kado can be
something of a challenge, so here’s a
hint: look up.

The restaurant is split on the
upper level of two buildings,
connected by an upper walkway. One
half of the restaurant is devoted to
sushi, the other to teppan. Caught
somewhat unawares, my friend and I
asked the knowledgeable staff which
area was the best deal for college
students, and we were ushered to the
sushi bar.

This is because in Kado, there’s a
conveyor belt full of little plates of
sushi and a chef who makes sure that
if there’s a kind you aren’t seeing,
you’ll get it. What’s more, every day
between the hours of 11:30 a.m. and
4 p.m., you can get unlimited sushi
for $20. (I know that’s not late night,
but it’s definitely worth a mention to
the luncheon crowd.)

The sushi was imaginative and
fresh. A simple scallop roll turned
into a meal in itself, the sushi hidden
beneath a mound of seared baby
scallops in a light sauce.

The manager, Brian, hooked us
up with his own creation, which he
calls the beetle. This thing is almost
so cute you don’t want to eat it,
dressed up like a beetle as it is, except
that it’s avocado stuffed with a huge
amount of spicy tuna. And there is
nothing, and I repeat nothing, that is
better than avocado and spicy tuna.

Another interesting selection
was the Hollywood roll, a deep fried,
tempura-based sushi roll with an
ubiquitous sauce that seems to pair
well with everything on the menu.

For those of you that are on the
prowl for meat, look no further than
the teppan end of the deal. Slices of
grade-A Kobe beef, chicken and fish
served hot and fresh to order off of a
searing metal grill should make your
mouth water in anticipation.

BECAUSE IT’S COOL TO
SAY YOU’VE SWUNG
SWINGERS
8020 Beverly Blvd., Los Angeles
(323) 653-5858;
www.swingersdiner.com
Open daily 6:30 a.m.-4 a.m.
I don’t know what to say about
Swingers except that it’s the greasy
spoon without the grease. And that
I’ve probably never seen more
piercings and neon hair shades
outside of Berkeley.

I should have expected no less.
Swingers is the diner for people who
hate diner food but secretly wish
they could be Michael J. Fox in Back
to the Future, pounding down a cup
of coffee with their tofu breakfast
sauté.

Basically, it’s Los Angeles’ answer
to Denny’s. And Denny’s got
schooled.

I stare at this menu for a long,
long time. The problem is this: I’m
not a vegetarian, but I love
vegetarian food. I have a soft spot for
Thai cuisine, but I’m also convinced
that there’s no superior meal to
breakfast. Italian food falls into my
down home cooking category in a
way that Americana never did.

This menu encompasses them all

and the proverbial bag of chips.
My eating partner had no such

difficulties. There was a steak with
fries. Enough said.

To play devil’s advocate and form
a tag team culinary duo, I go for the
hummus wrap and let the games
begin.

Hummus is one of those basic
foods that you really can’t mess up.
Or I suppose you can, but nobody
who has a restaurant on Sunset
Boulevard does. Therefore, delivery
on a good hummus wrap requires

something a little extra in the way of
flavor and texture.

This wrap crunches. It also
comes with its own yogurt-based
dipping sauce that adds a necessary
tang to the creamy smoothness of the
hummus itself. A fine innovation is
the inclusion of a quinoa side dish
for an additional shot of protein and
nutty joy that anybody with a vegan

diet will appreciate.
That which they did for

hummus, Swingers manages on an
old classic as well. At your average
diner, there’s no real difference
between medium rare and done.
They seem to be of the opinion that
real steak is vaguely reminiscent of
shoe leather or, on a good day, beef
jerky, or it can’t come off their grill.

Fortunately, beneath the
charbroiled crust with real grill lines
and seasoning was pink, beautifully
rested meat that you could actually

cut with the knife provided rather
than a wicked serrated edge. The
French fries were golden and there
was ketchup aplenty, so how could
one argue?

So props to Swingers for
managing to, well, swing both ways.

Swingers has a second location at
802 Broadway., Santa Monica.

SHE’LL CRAVE YOU, 
I SWEAR.
CRAVINGS
8653 W. Sunset Blvd., Los Angeles
(310) 652-6104;
www.cravingsrestaurant.com
Mon-Fri, 11 a.m.-midnight; Sat &
Sun, 9 a.m.-midnight
Cravings fits the bill for a romantic
evening out that’ll actually let you
stay out without the Cinderella
syndrome of hurrying back home as
closing time on your dinner date
approaches.

I may not be able to oversell this
place on first date value. The location
on Sunset allows for indoor and
outdoor seating and excellent people
watching opportunities that make for
great conversation should your topics
be running a little low. The outdoors
is also gently lit, and you can’t get a
better climate than Southern
California for a night out on a patio.

I must warn you, the food is not
cheap, but what’s a few bucks for a
perfect date location? And the food is
fabulous.

From appetizers to dessert,
Cravings will get you the freshest
flavors and ingredients this side of
the Mediterranean. The requisite
focaccia bread with its zingy olive
Tapenade alone is enough to tantalize
taste buds. The trick is to stop eating
that before the first course comes out.

True to its culinary roots,
Cravings begins our romp through
its menu with an eggplant dish with
thin slices of eggplant wrapped
around a ricotta and fresh herb
mixture, smothered in a creamy
tomato sauce. You know you’ve
found a good Mediterranean
restaurant when the eggplant
doesn’t chew like an old rubber tire.

In the interest of good
reporting, my date and I stick to the
more accessible side of the menu,
both in price and in type. But I can’t
imagine that impairs our experience
at all.

His pizza is so cheesy it has to be
eaten with a knife and fork. The
toppings are perfectly balanced and
the crust is pure Italy, where they
believe bread is thick and pizza crust
isn’t.

I go for the fettuccine with
vodka sauce and fresh salmon,
which impresses me not only with
the hearty chunks of salmon (most
restaurants skimp a bit on the fish)
but also with the restraint the chef
shows with the sauce. It coats every
strand but does not puddle at the
bottom for that rather messy, soggy
finish that I’d rather avoid.

It’s hard to explain why good
food with simple, clean flavors is so
hard to make, but Cravings is a
diamond in the rough when it
comes to pairing fresh ingredients
with classic dishes to put an
interesting twist without bogging it
down in taste bud-complication.

While for most of us, a $16 plate
of pasta and $14 personal pizza isn’t
usually in our price range, this will
be an impressive place to find out if
the road to a man or woman’s heart
really is through their stomach.

BEST CORNED BEEF
EVER
CANTER’S
419 N. Fairfax Ave., Los Angeles
(323) 651-2030;
www.cantersdeli.com
Open 24 hours a day
For those of you who’ve been to
New York, there are a couple of
dining establishments of great
repute that pretty much everyone in
the city is at least peripherally
familiar with. One of these
establishments is called Carnegie
Deli, and it’s widely reputed to be
the best Jewish deli this side of the
Great Beyond, with an attitude (and
rude wait staff) to boot.

Canter’s on Fairfax is the Los
Angeles answer.

Just down the road from The
Grove, Canter’s is a 24/7 bakery and
deli that stays true to its roots and
makes everything on site, from its
corned beef to the bread that they
serve it on.

Now, speaking of the corned
beef, it’s excellent. Jacqueline, the
one-woman dynamo that is keeping
the whole place running, sits us
down and gives us the straight
skinny on the eatery. The pastrami
and corned beef are the best you’ll
get anywhere, she tells us, though
she obviously is supportive of the
rest of the menu as well.

With high praise like that, how
could we go any other way? My
companion and I go for a corned
beef evening, with the Reuben
sandwich and corned beef hash.

Reuben sandwiches are those
heart-attack-on-a-plate concoctions
that would make me want to die and
go to heaven. The meat is piled on at
least an inch and a half high and
topped with gooey Swiss cheese and
that perennial deli staple,
sauerkraut. This is no wimpy
sandwich.

The corned beef hash is a meal
that’ll take you from breakfast to
dinner. A healthy helping of
perfectly fried up hash is
accompanied by a bagel with cream
cheese, not to mention the eggs,
served up any way you like.

Did I mention that Canter’s is
also a bakery? From fresh breads to
fresh pies, but it was the cookie
assortment that Jacqueline sells us
on. With Mexican wedding cookies
that explode in your mouth with
buttery goodness next to flaky
elephant ear cookies, and others
with enough chocolate to blow your
mind, it didn’t take that much
convincing.

Canter’s is an interesting place
to people watch as well. The crowd
changes from businessmen and
regulars in the daytime to the
younger crowd at night.

It’s also no stranger to the stars.
The Wallflowers made their break
here, Nicholas Cage found his wife
here, and various celebrities often
make appearances, probably to get
their hands on one of those famous
sandwiches themselves.

Now, my eating buddy, Travis, is

an East Coaster in origin and not
unfamiliar with Carnegie Deli itself.
His verdict?

Canter’s is the best he’s had

since his stay in New York, hands
down. If that’s not enough to
convince you to go, I can’t imagine
what is.

And there you have it,
an eclectic sampling of L.A. late
night, sit-down dining for your
culinary pleasure. Sub par delivery
establishments are a dime a dozen,
and who hasn’t gotten sick of
Denny’s by now?

There are countless more late
night hot spots sprinkled through
the grand county that is Los
Angeles, which we’ll leave up to you
to find, but the point is this.

Never again, and I mean never
feel that you have to resort to that
slightly moldy thing in the back of
your refrigerator. Never again will
you shrug and think, “Hey … it’s
still good.”

New York may hold the title of “the city that never sleeps,” but any true Angelino knows that

when it comes to late night partying, working or just hanging out, we’ve got those East Coasters beat by a mile.

However, with sustained wakefulness comes late-night munchies, that stomach-gnawing, I-can’t-think-another-thought-

until-I-eat feeling that effectively prevents most things outside of the immediate and caveman-like pursuit of food.

Tharg hungry. Tharg on mission.

Unfortunately, this usually involves a lurching trip to the refrigerator, where the remains of dinner from two days ago,

stale cereal or maybe that ice cream that you forgot you had await you – not exactly the best pickings. 

Of course, there’s always that late-night taco stand you’ve heard rumors about, but those places are fairly hit and

miss on the whole “food poisoning” scale. They’re usually the kinds of places you try to avoid unless you’ve got enough

alcohol in your system to effectively combat whatever bacteria might be lurking on the rarely washed grill surfaces.

But never fear. We at Campus Circle have found you five excellent choices for late night dining, from the casual to

the unique to the hot date night so that, no matter what you’re up to or what you’re in the mood for, you’ll find

something to do and eat in Los Angeles. B Y  A S H L E Y  A R C H I B A L D

LATE NIGHT EATINGYUMMY

GUIDE

OTHER LATE NIGHT OPTIONS:
BOSSA NOVA
www.bossafood.com 
7181 Sunset Blvd., West Hollywood
(323) 436-7999; Daily, 11 a.m.-4 a.m.
212 S. Beverly Drive, Beverly Hills
(310) 550-7900; Daily, 11 a.m.-10 p.m.
685 N. Robertson Blvd., Los Angeles 
(310) 657-5070; Sun-Wed, 11 a.m.-midnight; Thurs-Sat, 11 a.m.-1 a.m.
10982 W. Pico Blvd., West Los Angeles
(310) 441-0404; Daily, 11 a.m.-11 p.m.

FRED 62
www.fred62.com
1850 N. Vermont Ave., Los Angeles
(323) 667-0062; Open 24 hours

JONES HOLLYWOOD
7205 Santa Monica Blvd., West Hollywood
(323) 850-1726; Mon-Fri, noon-2 a.m.; Sat-Sun, 7 p.m.-2 a.m.

THE KETTLE
www.the24hrkettle.com
1138 Highland Ave., Manhattan Beach
(310) 545-8511; Open 24 hours

LA CABAÑA
www.lacabanavenice.com
738 Rose Ave., Venice
(310) 392-7973; Daily, 11 a.m.-3 a.m.

MEL’S DRIVE-IN
www.melsdrive-in.com
8585 Sunset Blvd., West Hollywood
(310) 854-7200; Open 24 hours
1660 N. Highland, Hollywood 
(323) 465-2111; Sun-Thurs, 6:30 a.m.-3 a.m.; Fri-Sat, 24 hours
14846 Ventura Blvd., Sherman Oaks 
(818) 990-6357; Sun-Thurs, 6 a.m.-1 a.m.; Fri-Sat, 6 a.m.-4 a.m.

THE PANTRY
www.pantrycafe.com 
877 S. Figueroa St., Los Angeles
(213) 972-9279; Open 24 hours

PETE’S CAFÉ 
www.petescafe.com
400 S. Main St., Los Angeles
(213) 617-1000; Mon-Fri, 11:30 a.m.-2 a.m.; Sat-Sun, 11 a.m.-2 a.m.

25 DEGREES
www.25degreesrestaurant.com
7000 Hollywood Blvd., Hollywood
(323) 785-7244 ; Open 24 hours
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