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EARLY BIRD

Pnat.ogrephs by Gumr ‘Knmrm Los Angeles Times

PATRONAGE The crowd can be blg at Waterloo &
City, which has a fine cast of beers and modest pnoea.

SCENE SETTER Waterloo & Clty

Delight in its
English accents




Watcrioo & City’s
charcuterie is

irresistible, and the
Culver City gastropub
'has lots more to offer.

OE, a lot of places make
their own charcuterie. But
the terrines, patés and cured
meatsherearethemalth]ng

e e

‘Che&out thep!gs‘trotters

;mdmetbreadsw&hselsa_ i

wverde or the luxurious cnick-
en liver and foie gras
mousse, both, like every-
thing here, served in gener-

ous portions. Order the

toking. 'I'heldng“sseleel;ion

at $26 will feed four to six.
On a first visit to Water-

loo & City, I couldn’t decide

many things on the menu I
mnbedtou-y Like the Man-

soon.wmmedamm

tomato, mozzarella and bas-
-ﬂ(thoughtheyhavethat
too). What about a pie

andadashormalt‘ﬁnegar?
I'm saving that one for later,
but I did enjoy a spicy lamb
what.toorder,theremreao. pie e

" If we hadn’t indulged in
so much charcuterie, no
doubt we could have made it
to the main courses. But this
time, sadly, no Piedmontese
beef flat iron steak with be-
arnaise sauce or whole
roasted chicken with wild
m}.lshmompot pie for two.

If the kitchen and st.aﬂ'
can keep up the pace, Idon't
think there's any guestion
but that Cellins and Tomia-
mshaveatﬂ.tnm&

City.Ican't think of anything -
qmnkettmanmm
les.







