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Lessons from Legends. Class Is in Session.

Juliette Binoche Spills the Secrets of Chic
Iom Ripley’s Revenge ® The Carolyn Bessette Kennedy Inberitance ®
Real Housewives of the French Revolution Tell All ®
Did He Really Kill the Nannys ® A New Cult in Napa ®
The Larry David Litmus Test ® Muffy!




COURTESY APPLE (RICKY MARTIN)
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Ricky Martin stars in
Palm Royale, a series
about storming

the social gates of
midcentury Palm
Beach, airing this
month on AppleTV+.
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Make Friends and Influence People

Forget baseball—the new series Palm Rovyale proves that America’s true national pastime is social climbing. BY MIKE ALBO

all it Society Physics 101.1f you gather a
C bunch of rich, powerful people behind

awrought iron gate or a velvet rope—
whether at Versailles in 1685 or Zero Bond
last week—you’ll have outsiders desperate to
getin. (Similarly, as Julian Fellowes wrote in
his novel Snobs, “Leave three Englishmen in
a room and they will invent a rule that pre-
vents a fourth joining them?”)

The desire of have-nots to make it through
a forbidden door has long been a driving force
in the stories we tell. Literature and film are
lousy with arrivistes: Becky Sharp, Undine
Spragg, Lily Bart, Eve Harrington. Just last
winter, Bertha Russell ended season two of
The Gilded Age in a voluminous green gown
selling her daughter off to a duke to cement
her standing in society.

Add to this roster of parvenues Maxine
Simmons, in the new series Palin Royale (pre-
miering March 20 on Apple TV+). Maxine is
a desperate pilot’s wife who will do anything
to enter 1960s Palm Beach society and gain
access to the series’s titular, and very hard to

join, country club—as well as the glittering,

powerful, and mysterious people who circu-
late inside it. >

TOWNANDCOUNTRYMAG.COM | MARCH 2024




I
“ Beverly Hills

is arguably the
most famous zip
code on the
planet, and it felt
overlooked from
a culinary
perspective.’
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Make Them

Come to You

LEveryone wants to live in
Beverly Hills—but do they want
to dine there? Now they do.

BY JOEL STEIN

f course I've eaten in Beverly Hills—
just not because I wanted to. I wind
up there because it's where my doc-
tors and agents are, or, most of all, it’s a com-
promise between the east and west sides of
Los Angeles. But I'm never excited about it.
For most of its existence, Beverly Hills’5.71
square miles have been some of the coolest
in America. But over the years, as Los Ange-
les has spread east, power players might still
live in Beverly Hills, but their meetings have
relocated to Craig’s or the San Vincente Bun-
galows, in West Hollywood, and their dinner
reservations entailed journeys to Silver Lake,
Los Feliz, or Downtown L.A. The idea of Bev-
erly Hills as a dining destination felt increas-
ingly like the daydream of a Midwesterner
who had never been to California.
“Beverly Hills is arguably the most famous
zip code on the planet,and it felt overlooked
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| “ On Friday
and Saturday the
bar at the
Hideaway stays
open until 2 am,
previously a time
no one in Beverly
Hills knew
existed.”

Beverly Hills is once
again drawing L.A's most
discerning diners. .+
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66 David Gibbs
was surprised
to be opening

Sushi Note
Omakase in

Beverly Hills, but,

he says, “It’s not

as fuddy-duddy

as it used to be.”

from a culinary perspective.’ says
Marc Rose, sitting in a corner
booth at La Dolce Vira. Last year
Rose and Med Abrous took over
the Italian joint (once co-owned
by Frank Sinatra) and made it

neighborhood stopped looking
so prohibitive. Still, he was ner-
vous that foodies wouldn’t come.
“I was wondering if they were
going to want to eat the kind of
sushi we serve—and they have

cool again—mostly by keeping it

he says. “It’s not as fuddy-duddy

the same. Good red sauce dishes:
a dark, windowless clubbiness; not really scary
branded baseball bats next to the bar (ironi-
cally known as just-in-case bats).

Wolfgang Puck’s Spago and Nobu Matsu-
hisa’s Matsuhisa are still here, and still great,
but they have been joined by younger chefs.
Evan Funke, who made his name near the
beach in Venice, rolls his handmade pastaina
glassed-off lab with 20-foot ceilings at Funke,
which is said to have a 1,500-person wait list.
In 2022 the Hideaway opened, backed by
actors Ryan Phillippe and Evan Ross. The
Mexican steakhouse beneath Rodeo Drive has
select tables with a “press for tequila” button.
(On Friday and Saturday the bar stays open
until 2 a.m., previously a time no one in Bev-
erly Hills knew existed.)

Also underground is Sushi Note Omakase,
a tiny restaurant serving a two-hour, 20-course
menu featuring the best sushi outside Japan.
Its co-owner, musician David Gibbs, who has
restaurants in the Valley, was as surprised
as anyone to be opening in Beverly Hills.
But as rents went up all over the city, the

as it used to be”

Another draw is that Beverly Hills, because
itis its own city, has adopted business-friendly
rules, reducing the cost and time it takes to
open a restaurant. And, oh, the parking: It’s
plentiful, and at night much of it is actually
free. “Beverly Hills has a more small town
feel says Jon Shook, who opened an out-
post of the always packed Jon & Vinny’s on
North Bedford Drive in 2022. Soon it will
be joined by a new restaurant from Daniel
Boulud and a second location of Marea, the
New York Italian power spot.

One chef to take an early chance on Bev-
erly Hills’ resurgence was Curtis Stone, who
opened Maude, his prix-fixe fine dining spot,
in 2014.“I wanted to be in the neighborhood
but not on the street. I didn’t want to be in
the line of restaurants he says, alluding to
some touristy local mainstays.“When you're
going to do something high-end, whether
it's fashion or jewelry or dining, you have
to go where there are high-end customers”
And, for the first time in many years, a sense
of being cool. a¢
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