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BACAR
New Sunday Brunch
10am–2pm
118 Brannan St.
415.904.4100
www.bacarsf.com

BISTRO BOUDIN
160 Jefferson Street
415.351.5561

BURSA KEBAB
60 West Portal Ave.
415.564.4006

CHEZ PAPA RESTO 
4 Mint Plaza
415.546.4134
www.chezpapasf.com

EL TORO TAQUERIA
Valencia & 16 th St.
415.431.3351

ENJOY VEGETARIAN
RESTAURANT
• 839 Kearny Street
 415.956.7868
• 745 Kirkham Street
 415.682.0826

HARRINGTON’S 
BAR & GRILL
Irish Pub
Available For Parties
245 Front St.
415.392.7595

HELMAND PALACE
2424 Van Ness Ave.
(Between Green & Union)
415-345-0072
www.helmandpalace.com

HOTEL UTAH SALOON
Tasty Food, Nightly 
Entertainment
500 4th Street
Mon-Fri 11:30–2 AM, 
Sat-Sun 1 PM–2 AM
www.thehotelutahsaloon.com

HORATIUS
Portuguese-Mediterranean 
Cuisine
>>Now Serving Dinner<<
350 Kansas St.
415.252.3500
www.horatius.com

THE IRISH BANK 
RESTAURANT & BAR
10 Mark Lane
415.788.7152
www.theirishbank.com

LOCAL KITCHEN & WINE 
MERCHANT
Wine Tastings Every 
Thursday 6 - 8 pm
330 1st  Street
415.777.4200 
www.theirishbank.com

MIKAKU SAKE/WINE/
SUSHI BAR
323 Grant Avenue
415.781.6730
Sushimk.com 

MOMO’S
760 2nd St.
415.227.8660
www.SF-Local.com 

NO 9 FISHERMEN’S 
GROTTO
2851 Taylor St 
(415)673-7025
www.fi shermensgrotto.com

NEETOS CAFÉ
• 71 Stevenson St. 

Suite 100
 415.546.0897
• GGU Student Center Café
 (Operated by Neetos)
 40 Jessie St.
 415.882-1662
• Neetos Café (@ Concourse 

Exhibition Center)
 635 8th Street
www.neetoscafe.com 

PALIO D’ASTI
640 Sacramento St.
415.395.9800
www.paliodasti.com

PANCHO VILLA 
TAQUERIA
Kick Ass Mexican Food
3071 16 th St.
415.864.8840 

OOLA RESTAURANT 
& BAR
860 Folsom Street
415.995.2061
www.oola-sf.com

OROWEAT BAKERY 
OUTLET
1798 Bryant Street
415.863.4773 

PAGAN RESTAURANT
BURMESE CUISINE
• 3199 Clement Street 

(corner of 33rd)
415.751.2598

• 731 Clement Street
(btwn 8th & 9th Ave)
415.221.3888

www.pagansf.com

PETE’S TAVERN
128 King Street
415.817.5040

PIAZZA MARKET
627 Vallejo Street
415.981.9881
Tuscan Courtyard Buffet
Mon-Sat 11am–10pm, 
Sun 11am–9pm
piazzamarket.com

THE POT STICKER
Hunan/Szechwan/Mandarin
150 Waverly Place
415.397.9985

R&G LOUNGE 
631 Kearny Street
415.982.7877 

RUTH CHRIS’ 
STEAK HOUSE
1601 Van Ness Ave.
415.673.055

THE SAUSAGE FACTORY
517 Castro St.
sausage-factory.com 

SHENG KEE BAKERY
1941 Irving Street
415.564.4800 

SILKS RESTAURANT
222 Sansome Street, 
2nd Floor
415.986.2020

SILVER CLOUDS 
BAR & RESTAURANT
1994 Lombard St.
415.922.1977

SOUTH FOOD &
WINE BAR
Happy Hour 3–6:30 (M-F)
330 Townsend St.
415.974.5599
www.southfwb.com

THE WATERFRONT 
RESTAURANT
Pier 7 Embarcadero 
at Broadway
415.391.2696

Z&Y RESTAURANT
Traditional Szechuan Cuisine
655 Jackson Street
(btw Grant & Kearny)
415.981.8988 

ZIRYAB 
MEDITERRANEAN 
CUISINE
528 Divisadero Street
415.522.0800
Ziryabgrill.com

PENINSULA
OROWEAT 
BAKERY OUTLET
264 Spruce Street
South San Francisco
650.875.3100

SHANGHAI DUMPLING 
SHOP
455 Broadway, Millbrae
650.697.0682

SHENG KEE BAKERY
• 526 West Lake Shopping 

Center, Daly City
 650.755.1988
• 22D Skyline Blvd. Daly City
 650.755.8688
• 2964 South Norfolk Blvd 

San Mateo
 1.650.341.8838 11
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3006 San Pablo 
at Ashby, Berkeley

(510) 548-2981
10am-6pm

2315 Irving St.
Between 24th & 25th Ave., SF

564-7333
Mon-Sat: 9:30am-5:45pm

Sun: 11am-4:45pm

201 11th Street
Corner of Howard, SF

495-4201
Mon-Sat: 10am-5:30pm

Sun: 11am-5pm

DISCOUNT FABRICS
December Holiday Fabric Special
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NYLO TULE 54”
NYLON NET 72”
Our Entire Inventory 66¢/yd.

FELT 72”
Our Entire Inventory $3.95/yd.

CLEAR VINYL
54” Wide $4.00 Value

Super Clear Polished Quality

Protect furniture from Holiday Damage $2.98/yd.

WHITE POLYESTER BATTING 3 OZ.
60” Wide $1.19/yd.

20” Wide 49¢/yd.

All other thickness
Looks like snow use for decorations 20% Off

UNBLEACHED MUSLIM
48” Wide
Popular multi-purpose quality $1.29/yd.

VELVET POPULAR TRIPLE VELVET 
GARMENT QUALITY
44” Wide Regular $10.50/yd. $6.49/yd.

A nifty family garden — sans lawn
Widened paths, bright 
flowers characterize 
child-friendly space

By Elisabeth Laurence 
Special to The Examiner

Sometimes, the best gardens for kids 
don’t need even a blade of grass. 

The Rechsteiners’ Noe Valley 
residence had a lawn, but it led to 
a retaining wall over a dangerous 
drop to the ground below. The fam-
ily, with two small children, wanted 
a safer environment. They hired 
landscape architect Janet Moyer 
of Janet Moyer Landscaping to re-
design a child-friendly garden that 
would also provide privacy and kid-
level excitement.

Moyer and her team cut into a 
very large wall (“It was quite exten-
sive — took two days of loud sawing,” 
Moyer says) to remove soil and create 
a terrace on the rise of the garden. 

Moyer retained the soil with 
decorative moss rocks arranged in 
semi-circular patterns, which soft-
ened the wall’s harsh angles. 

For the steps and patio flooring, 
Moyer used decomposed granite 
(“a good price performer”) over 
a base of drainage rock. She then 
compressed the granite with a plate 
to harden the surface. 

Instead of grass, Moyer widened 
the paths to accommodate play 
items and structures. 

In the lower-level beds, Moyer 

HOME&GARDEN

ALL: COURTESY PHOTOS

Kid-friendly: Above, a variety of 
flowering plants, many at child-height, 
provides an exciting environment for 
little ones. 

From the terrace: Left, the different 
levels in this Noe Valley garden designed 
by Janet Moyer are easy to traverse.

planted annuals and bulbs to pro-
vide bright color and variety. 

On the next level up, over the 
wall, she planted fuchsia, which look 
lovely from below.

Moyer wanted to “edit out” 
neighboring sight-lines, so she sited 
abutalon and hydrangea on the left 
walls, and in back she rooted varie-
gated rhamnus (which glows in the 
shade), Princess flowers and dodo-
nea — all which rise to 15 to 20 feet, 

providing privacy. 
In the central area, near the out-

door table and chairs, Moyer planted 
iceberg roses, campagnula and Sibe-
rian iris flowering in the middle. 

On the right side, she opted for 
fruit trees: mission fig, Meyer lemon 
and azara. 

Throughout, Moyer used low-volt-
age lighting to highlight architectural 
trees like the azara. On the ground, 
she laid redwood mulch. 

“I like it because it clings together 
and stays on hillsides,” Moyer says. 
“Most of San Francisco’s gardens 
are on hills.” 

Moyer installed smart irrigation 
controllers that regulate water 
delivery every day based on mois-
ture and weather conditions.

“I think the biggest accomplish-
ment was that it is interesting for 
children without having a lawn,” 
Moyer says. “They didn’t miss  

it at all.” 
John Rechsteiner says, “Janet 

and her team created a safe space 
for our children and a beautiful 
viewing garden.”
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