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It has now cost more than $18 million in 
city funds to build the Fillmore Heritage 
Center and keep it afl oat. 

Th ere is no new tenant in sight for the huge 
empty spaces formerly occupied by Yoshi’s jazz 
club and restaurant. Th e garage is losing $10,000 
a month now that the building has few visitors. 
Th e Lush Life gallery also sits empty and has 
no potential new tenants. Th e future of 1300 on 
Fillmore restaurant is in doubt.

Th ese are some of the details that fi nally began 
to emerge last month about exactly what is hap-
pening with the project opened in 2007 to revital-
ize the stretch of Fillmore Street south of Geary 
once known as the Harlem of the West. Public 
hearings on July 13 and 27 brought out scores 
of restive neighbors, and a thick “informational 
memorandum” laid out the sad fi nancial facts, 
complete with spreadsheets, term sheets, notices 
of default and lease terminations attached.

“What the answer is, I don’t know,” said 
Board of Supervisors President London Breed, 
who represents the area and presided over the 
public meetings. “Nothing is fi nalized. It’s in the 
hands of the city.”

Breed shot down rumors the space might be 
converted into a Whole Foods grocery, insisting 
it would be reborn as an arts-related operation.

Th e city took over the 50,000-square-foot 
ground fl oor commercial spaces on June 5 from 
developer Michael Johnson, who spearheaded 
the project. Johnson had taken over the club and 
restaurant on July 1, 2014, after Yoshi’s declared 
bankruptcy. He rebranded it Th e Addition on 
November 1, the same time he stopped making 
his loan payments to the city. He shut down the 
club on January 14 of this year.

Since then, it has sat empty. Johnson now 
owes the city $18.054 million, documents show.

Johnson has not spoken publicly about the 
situation and did not attend the meetings. But 
a “fact sheet” he prepared was distributed at the 
July 27 meeting. It said Johnson “has secured 
three potential new tenants,” but been unable to 
negotiate a deal with the city.

“No new tenant has been selected,” said 
Joaquin Torres of the mayor’s offi  ce at the July 
27 meeting. He said the city was developing a 
request for proposals and would hold another 
public meeting in September to present its plan.

Many local residents called for the city to 
give the building to the neighborhood as redress 
for historic injustices.

But Breed said that was unlikely. “Th e next 
establishment here needs to be a fi nancially 
viable project,” she said.

City Owed
$18 Million
for Yoshi’s
Club, restaurant empty
with no tenant in sight

A garden grows on Sutter

After 22 years at their restaurant Woodward’s Garden in the Mission, Margie Conard 

(left) and Dana Tommasino have brought their love of fresh California produce to the 

neighborhood — and found a rotisserie and antique chandelier to complete the package. 

Tommasino is the chef, and it turns out she’s also something of a poet, as she reveals in 

the diary she kept as they prepared to open Gardenias at 1963 Sutter Street.

“PRELUDE IN BLUES”  |  PAGE 7

Photograph by

ROSE HODGES



2   NEW FILLMORE   August 2015

THE NEW FILLMORE
newfi llmore.com

2184 Sutter Street #202  ■  San Francisco, CA 94115  ■  415-441-6070

editors@newfi llmore.com

Editors | Barbara Kate Repa & Thomas R. Reynolds 

Production Editor | Ginny Lindsay    

Copy Editor | Donna Gillespie

Advertising inquiries ads@newfi llmore.com or 415.441.6070

Published on the fi rst weekend of each month. Deadline: 20th of prior month

Subscriptions by mail are available for $30 per year. Please send a check.

Connecting the neighborhood
Every month, 20,000 copies of the New Fillmore are delivered to homes and 

businesses in the Fillmore, Pacifi c Heights and Japantown. We thank you for 

your support and encouragement and welcome your ideas and suggestions.

newfi llmore.com | updates, videos and an archive of back issues

UPFRONT

A grand tour of St. Dominic’s
The docent program at St. Dominic’s Church at Steiner and Bush is sponsoring 

“The Grand Tour: An Overview of Church Art & Architecture” on Saturday, 

August 22, from 10 a.m. to 1 p.m. Docents will lead visitors on a tour of treasures 

in wood, stone and stained glass inside and outside the church. The event — a 

“drop in and stay for as little or as much as you like” tour — is free and open to 

the public. For more information, call 415-517-5572, or email ourlabs@mac.com.
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NEIGHBORHOOD NEWS

JFK Towers Getting New Owners, Re-Do
Nonprofi t taking over 
public housing projects

A s part of the city’s transfer of its 
public housing to private owner-
ship, Mercy Housing — a non-

profi t begun by the Sisters of Mercy and 
now sponsored by several orders of Catho-
lic nuns — will take over and renovate four 
housing projects in the neighborhood.

Included is John F. Kennedy Towers, 
the crescent-shaped 12-story building at 
2451 Sacramento Street, near Fillmore. 
Also being transferred and renovated are 
the public housing apartments at 2698 
California and 1880 Pine, plus another on 
Arguello Boulevard.

Mercy Housing offi  cials have already 
begun meeting with residents to lay out 

their plans for reno-
vating the buildings. 
Th is month they will 
hold a public meeting 
to discuss the transfer 
and renovation of JFK 
Towers. Th e meet-

ing will be held on August 10 at 6 p.m. at 
Calvary Presbyterian Church at 2515 Fill-
more.

“Th ere’s a lot of signifi cant deferred 
maintenance,” said Michael Kaplan, a 
developer with Mercy Housing who is 
responsible for 2451 Sacramento.

Kaplan, who lives in the neighborhood, 
said the building will get new elevators, 
security and mechanical upgrades and new 
fl ooring. Th e ground fl oor will be com-
pletely gutted and reconfi gured and a new 

community room will be added to the rear 
of the building. But the appearance of the 
building will not change.

“It’s going to look exactly as it does 
now,” Kaplan said.

Th e building has 98 units — 74 studios, 
23 one-bedroom units and one two-bed-
room apartment.

Th e renovation over the next two years 
will require that some tenants be relocated, 
which has led to fears among residents that 
they will be moved out of the neighbor-
hood.

Kaplan said units have been kept empty 
to allow relocation within the building 

in many cases, but he acknowledged that 
some residents may be relocated temporar-
ily to other locations.

“But 90 percent will return to the same 
unit,” he said, when the renovation is com-
plete.

“Th e whole building will never be 
empty,” said Mercy Housing vice president 
Amy Bayley, who is a member of the Sis-
ters of Mercy.

Bayley said a Mercy Housing affi  liate 
will also take over the management of the 
public housing units being renovated.

“We’re looking at long-term owner-
ship,” she said.

Many of the apartments in JFK Towers offer sweeping views across the neighborhood.
■ The architect 

of JFK Towers 

also designed 

Candlestick Park.

PAGES 13 & 14

Enjoy over 400 spices, herbs, salts, peppers, chiles, 

sugars, extracts, blends & gift sets from all over 

the world. We bring you the finest ingredients and 

variety possible, at affordable prices.

Come Taste Over 400 Great Products!

spiceace.com   415.885.3038

1821 Steiner Street (between Bush & Sutter Streets) 
Lower Pacific Heights, San Francisco, CA 

Make it Delicious!

■ STREET TALK

Fillmore Beach takes
a midsummer break 

Some locals are looking a little lost 

since PEET’S COFFEE closed on July 

17 for a three-week sprucing-up. The 

last of upper Fillmore’s coffee shops 

with outside seating, Peet’s has a 

loyal following — especially in high 

summer, when the sun shines on the 

tables on the 

Sacramento 

Street side, an 

area known 

locally as 

Fillmore Beach.

One historic 

artifact has 

emerged: a 

sign (left) in the 

basement from 

Peet’s longtime predecessor on that 

corner, SUGAR BROILER, which few 

people ever actually saw open.

■

A WISE MOVE: The LoMo is getting 

its own bagelry. WISE SONS BAGELS is 

turning 1520 Fillmore into a bakery 

that will produce up to 5,000 bagels 

daily, plus other Jewish delicacies, 

plus a 12-seat retail shop. . . . No 

defi nite word yet on the fate of the 

original BOULANGERIE on Pine Street, 

but all signs point to a return of 

founder Pascal Rigo. . . . Starbucks 

has cleared out its EVOLUTION FRESH 

shop at 2201 Fillmore, but won’t 

say what’s next, only that it’s “in the 

process of decommissioning the 

space.” Bring back the Hillcrest!

■

NEW NEIGHBORS: The casual Italian 

shoe brand SUPERGA got the green 

light from the Planning Commission 

for its new store at 2326 Fillmore. 

. . . The salon-spa SOCIAL BEAUTY 

is moving from Lombard to 1712 

Fillmore, former home of Marcus 

Books and Bop City. It opens Aug.11.
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CRIME WATCH

Burglary of Vehicle
Geary Boulevard and Gough Street
May 15, 10:48 p.m.

Offi  cers on patrol heard a car alarm 
going off . As they approached, they saw 
the car’s hazard lights fl ashing. A man was 
in the back seat, crouched on his hands and 
knees. Offi  cers took him into custody. A 
computer check revealed he was not the 
registered owner of the vehicle. When they 
searched the suspect’s pockets, they found 
a broken spark plug, a tool commonly used 
to break car windows. He was booked at 
county jail.

Suspicious Occurrence
Gough and Green Streets
May 16, 8:15 p.m. 

A woman came into Northern Station 
to report that she had been walking her 
two dogs in Allyne Park when she realized 
one was eating a sandwich the animal had 
picked up from a park bench near a dump-
ster; it was fi lled with dozens of pills and 
tablets. She stopped her dog from eating 
the sandwich and took photos of the scene. 
She then took the dog to the SFSPCA 
hospital on Fillmore Street. Th e veterinar-
ian determined the two medications in the 
sandwich were Lisinopril and Fenofi brate. 
Th e dog suff ered an upset stomach but was 
released from the hospital the same day.

Burglary
Fillmore and Pine Streets
May 29, 4:42 a.m. 

A man was exiting a cab when he noted 
the window of a nearby clothing store had 
been smashed, leaving glass all over the 
sidewalk. Th e store’s front door had been 
pulled off  its hinges. He called 911. When 
offi  cers arrived, they saw several racks of 
clothing had been emptied; clothing and 
hangers were strewn over the fl oor and sev-
eral display cases were missing items. Th ey 
estimated the loss at roughly $30,000. 

Th e police viewed the store’s video foot-
age and saw a white GMC truck ramming 
the store’s front entrance. Th ree individuals 
wearing hoodies and scarves then rushed 
into the store to gather armfuls of cloth-
ing and handbags. Th ey jumped back into 
the truck and sped off  eastbound on Sac-
ramento Street. Th e offi  cers gave the store 
owner a case number and instructions for 
following up with police inspectors.

Aggravated Assault
Van Ness Avenue and Sacramento Street
June 28, 1:24 a.m.

Offi  cers received a call from dispatch 
concerning a group of men who were 
assaulting people at random. One man 
stated that he had been waiting at a bus 
stop when a group of men approached and 
punched him in the face. He suff ered a lac-
eration on his right temple. 

Boundaries between police districts were adjusted on July 19, with the dividing line 

between Northern and Richmond districts moved west from Steiner to Divisadero.

As the offi  cers were gathering informa-
tion from him, another battery was reported 
at Van Ness and Washington. Th is man 
said he was walking down the street when 
he saw a group of men approaching. Sud-
denly, without provocation, one punched 
him in the right side of his face with a 
closed fi st. Th e police broadcast a descrip-
tion of the suspects and responding offi  cers 
found the suspects. Paramedics arrived to 
treat the injuries. One man wanted to press 
charges and signed a citizen’s arrest form. 
Th e suspects were transported to Northern 
Station. 

Road Rage
Divisadero and Eddy Streets
July 2, 4:21 p.m.

A man was crossing the street in the 
crosswalk when a car making a turn almost 
hit him. Th e pedestrian got into a heated 
argument with the driver of the car, who 
then followed the man to his own vehicle 
and rammed it, causing damage. Th e 
pedestrian called the police, who are still 
investigating the incident.

Arson
Bush and Buchanan Streets
July 5, 11:32 p.m.

A man saw an unknown individual place 
a rubber glove on the front door knob of a 
building and attempt to light the glove on 
fi re. When the witness shouted at the man 
to stop, he ran. Roughly 45 minutes later, 
the witness was walking his dog and saw 
the same man standing at a bus stop. He 
was trying to set styrofoam on fi re using 
a lighter and paper. Th e witness called the 
police and offi  cers placed the suspect into 
custody. 

Aggravated Assault
Van Ness Avenue and Green Street
July 6, 8:55 p.m.

A man and his girlfriend were taking 

pictures in the hallway of their hotel when 
an unknown man walked up to the woman 
and threw a slice of pizza at her arm. Th e 
suspect then took off , running upstairs. Th e 
man chased him up the stairs, but as he 
turned the corner, the assailant was waiting 
for him and punched him in the head and 
face. 

Th e man was able to get away and return 
to his room, where he called the police. He 
felt pain in his head, neck and jaw, so offi  -
cers summoned an ambulance. Th e police 
then canvassed the area and located a video 
camera that showed the suspect enter-
ing one of the rooms in the hotel. Th ey 
knocked on the door and a family member 
of the suspect opened it to admit the offi  -
cers. Th ere they found the suspect lying on 
the couch. Th e man who had been attacked 
positively identifi ed the suspect as the 
person who threw the pizza and beat him 
up. He was transported to county jail for 
booking.

Malicious Mischief
California and Pierce Streets
July 9, 1:32 a.m.
Bush and Webster Streets, 1:51 a.m.

 A man was inside his home when he 
overheard two men outside talking. One 
urged the other: “Do it, do it!” Th en the wit-
ness heard glass breaking. When he looked 
out his window, he saw two men standing 
behind a car with a broken rear window. 
Th e two then ran down the street, where 
they continued to break out back windows 
of cars. Th e suspects were two white males 
wearing dark clothing. Both were carrying 
skateboards. Th ey fl ed the scene before police 
arrived.

Nearby, a few minutes later, another 
man heard the sound of glass breaking and 
looked out his window to see two individu-
als smashing car windows with skateboards. 
He called 911. Several offi  cers responded 
and found three vehicles with broken 

windows. Th e witness gave the offi  cers a 
description and offi  cers located two men 
nearby who matched it. While conducting 
a booking search, an offi  cer found bro-
ken glass inside one suspect’s front jacket 
pocket. Both suspects were transported to 
county jail.

Aggravated Assault
Buchanan and Union Streets
July 11, 1:52 a.m.

Offi  cers observed a large crowd gather-
ing at the corner of Buchanan and Union 
Streets. Two men were arguing heat-
edly. One was punching the other in the 
face and head, causing him to fall to the 
ground. Offi  cers broke up the fi ght and 
called for an ambulance; the man who 
had been struck was transported to San 
Francisco General. Offi  cers transported 
the aggressor to Northern Station. He had 
blood on his shoes, which were booked 
into evidence. Th is man reported that he 
had come out of the bar to see his two 
nieces in an argument with the other man. 
He confronted the man and the argument 
quickly escalated. Th e assailant claimed 
he punched the other man in self defense. 
He was transported to county jail and 
booked.

Forcible Entry
Fillmore and Clay Streets
July 16, 5:20 a.m.

A man out walking saw an unknown 
individual smash in the window of Mehfi l 
Indian Cuisine. He then reached inside, 
grabbed several bottles of alcohol and fl ed 
west on Clay Street, toward Alta Plaza 
Park.

Th e witness called the police. Offi  cers 
found a shattered window and glass scat-
tered all over the sidewalk. Th e witness said 
the suspect was a white male approximately 
5’ 6” tall, weighing about 150 lbs, with a tat-
too on his neck. He was wearing a brown 
hat, black shirt and baggy dark pants. Offi  -
cers searched the area but could not fi nd 
the suspect. 

Robbery With Force
Post and Pierce Street
July 17, 8 p.m.

A woman was looking at her cell phone 
when someone pushed her from behind. 
When she turned to see who it was, a man 
grabbed the phone from her hand and 
ran. Th e woman attempted to chase the 
man but saw that he had joined a larger 
group of people. Fearing for her safety, she 
stopped and called the police. Th e offi  cers 
located a witness who said he might know 
the suspect. Th ey recovered the cell phone 
but were unable to locate the suspect. He 
was a black juvenile from 12 to 16 years 
old, about 5’4’ tall and weighing roughly 
110 lbs.

Earn More with these Sterling Accounts

MEMBER 

FDIC

We Create Solutions®

*The Annual Percentage Yields (APY) are accurate as of 7/20/2015 and are subject to change without notice.  1% Combo 
Account– The Combo Account is a 13 month 1% APY CD with a $500 minimum balance requirement and a checking or 
money market account with at least one monthly direct deposit. Both must be maintained to earn the advertised CD APY. 
If the direct deposit is not established within 60 days of account opening, the APY will revert to the 12 month CD rate in 
effect at account opening. A penalty will be imposed for early withdrawal. High Yield Money Market Account–  Rates 
are compounded monthly and paid on the entire balance in the account. Fees may reduce earnings if the average minimum 
monthly balance of $500 is not maintained.

with our High Yield 
Money Market Account

1.00%
APY*

with our 1% Combo Account

AND

Fillmore  1900 Fillmore St.

415.674.9590 

sterlingbank.com  
Stop by one of our 18 Bay 
Area branches today!

  .50%
APY*

2390 Bush St. (at Steiner)    (415) 567-7824    Free Parking

Liturgy of the Hours (Daily)
Morning Prayer 7:15 am/Sat 8:00 am

Evening Prayer 5:00 pm

Reconciliation Sat 5:00 pm,  
Sun 7:00, 9:00 & 11:00 am, 5:00 pm

Adoration of the Blessed Sacrament 
Mon & Wed 8:30 am & 6 pm 
Tue & Fri 8:30 pm

The church is open for prayer all day 
and into the early evening.

5:30 pm (Saturday Vigil) 
7:30, 9:30 & 11:30 am 
1:30, 5:30 & 9:00 pm

WEEKDAYS 
6:30 & 8:00 am & 5:30 pm

SATURDAY 
7:40 am Rosary, 8:00 am Mass

                     PRAYERS & SACRAMENTSMASSES                
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RETAIL REPORT

Marc Jacobs
Goes Upscale
on Fillmore
Couture collection moves
over from Maiden Lane

Gone are the T-shirts, the cheeky 
slogans, the bins of Marc by 
Marc Jacobs tchotchkes — key 

chains, lipstick pens and colorful condoms 
packaged with the handwritten warn-
ing: “Remember — Safety First!” And it’s 
unlikely the person dressed as a giant chick 
will make a nest in the window come next 
spring.

Th e off erings inside the shop on the 
corner of Fillmore and Sacramento have 
been suddenly downsized and upscaled, the 
Marc by Marc Jacobs nameplate outside 
quietly replaced by lettering that says only 
Marc Jacobs. Th e higher-end Marc Jacobs 
boutique on Maiden Lane, near Union 
Square, has been closed and incorporated 
into the Fillmore shop.

But what may strike locals as yet another 
move upscale on the street has actually 
been long in the works in the international 
company’s boardroom.

In 2013, Marc Jacobs stepped down as 
artistic director at Louis Vuitton, a post he 
held for 16 years, ostensibly to concentrate 
on his namesake line. At the same time, it 
was widely reported that the Marc Jacobs 

brand was preparing itself for an initial 
public off ering. As part of the plan, the 
company recently stopped production of 
its Marc by Marc Jacobs label, regarded as 
the more aff ordable and sassy little sister of 
the brand, and announced it would close its 
free-standing Marc by Marc Jacobs stores.

Th e company’s changes are being trum-
peted in a number of ways. While Jacobs’ 
past design inspirations allegedly came 
from grunge and musicals, the muse for 
his current fall collection is fashion icon 
and longtime Vogue editor Diana Vreeland, 
noted for her understated sophistication. 
Th e face of his campaign this year is Cher, 
69; last year, it was Miley Cyrus, 22.

At the Fillmore Street store, the new 
look is less cluttered, more curated. Th e 
shop now off ers two lines. 

A small but growing rack of the Marc 
Jacobs couture collection — with prices 
ranging from a $695 blouse to a $6,000 
sequined gown showcased in the window 
— is stationed to the left of the entrance.

Th e other line, heavy on black and 
white this season, with a vibe one sales 
associate describes as “mod — for the 
stylish girl who wants to mix up patterns 
and colors,” takes up most of the shop’s 
real estate. Th ere is also a small selection 
of fragrances, shoes and jewelry, in addi-
tion to a generous off ering of handbags 

that are displayed throughout the store.
Marc Jacobs management in New York 

is remaining mum about why the deci-
sion was made to consolidate its lines in 
the neighborhood, rather than on Maiden 
Lane, near the other tony boutiques around 
Union Square. But store manager Joanna 
Kalonico, a neighborhood resident who 
formerly staff ed the Maiden Lane bou-
tique, verifi es the Fillmore space has a dif-
ferent feel and the clientele has a diff erent 
look. 

“Fillmore has a lot of foot traffi  c — 
and it’s very neighborhoody, with lots of 
friendly people,” she says. “So that’s a huge 
change.”

A quick remodeling 

in mid-July gave the 

Marc Jacobs store a 

new name outside and 

a new look inside.

For a retiree, psychotherapist Dr. Lu Chaiken is pretty busy. 

She still sees clients. She attends seminars and parties at The 

Sequoias, goes to the opera and symphony, and dines with her 

many friends in the community. So what has Dr. Chaiken retired 

from? Cooking, cleaning and worrying about her future health 

care. If that sounds appealing, maybe it’s time for you to get busy, 

too. Call Candiece at (415) 351-7900 to learn more. 

A Life Care Community
415.922.9700 | sequoias-sf.org 

1400 Geary Boulevard

This not-for-profit community is part of Northern California Presbyterian Homes and Services.  
License# 380500593 COA# 097

I still collect
art,

but not as

friends.

fast as I collect
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■ Q & A

A fter  years at 2047 Fillmore, 
Vitamin Express will be closing 
at the end of the month. Owner 

Michael LeVesque tells why.

So you’re leaving Fillmore Street?
Sad to say, we will be moving from 

Fillmore Street at the end of August. 
Fillmore has been a great street to be on 
and the people are fantastic. We’ll miss 
being here. We have a large customer 

base that’s as sad about 
our move as we are. Th e 
landlord has been good 

and helped us to stay another fi ve years 
when rents began their steep incline. Our 
lease will soon be up. I am consolidating 
the stores into a single location at 1428 
Irving Street — the original home of 
Vitamin Express.

I own the building on Irving Street 
and have an experienced permanent staff  
there as well. In the last few months four 
of our key staff ers at the Fillmore store 
have moved away, all because they found 

better living situations. It’s unfortunate 
for our store and for our customers. 
Getting the special kind of staff  we need 
and paying them enough to remain in the 
city is becoming prohibitive.

How has the neighborhood responded 
to your business over the years?

Th e Fillmore is special. It has an 
energy that radiates a sophisticated 
vibrancy. Even before opening a store 
on Fillmore Street, Vitamin Express was 
advertising in the New Fillmore — a great 
neighborhood newspaper always worth 
reading. Back in the 1980s my favorite 
column was the excellent informative 
writing of Dr. Richard Kunin on health 
and nutrition. When the opportunity 
arose to open on Fillmore Street, I 
jumped at the chance.

Th ese 15 years on Fillmore have been 
enjoyable beyond measure. Th e great 
variety and diversity of customers, the 
interactions with the medical community 
and the liveliness of the neighborhood 

have made our business fully rewarding. 
We will miss it greatly. 

You’ve had stores and an online 
presence, right?

We are celebrating 33 years as a store 
— with fi ve Bay Area locations at one 
time — and 19 years on the Internet at 
vitaminexpress.com. We have access to 
the world’s fi nest database on health and 
nutrition, combined with more than 40 
years of nutritional experience, all joined 
together with the thousands of customers 
who teach us about the products we sell. 

We continue to remain viable in San 
Francisco, but times change and we’re in 
the age of disruption.

Th e disruption started when Internet 
sales became a free-for-all for pricing 
products. Making a low percentage of 
profi t with high volume for an Internet 
sale naturally causes sales to fl ow to the 
Internet. Competition does not favor the 
high expenses necessary to run a store. 

Th en add convenience — not having 

to leave your desk to make a purchase 
or get information, at whatever level of 
competency — and you have the perfect 
storm for reducing brick and mortar 
competition.

What other changes have you seen?
Th e buying habits of people have 

changed dramatically toward gathering 
information from websites and ordering 
through them. Th at, plus the tremendous 
infl uence the pharmaceutical industry 
has through its massive advertising 
campaigns, colors the nutritional news 
and eliminates nutritional alternatives.

At the same time health supplement 
manufacturers are being bought by 
pharmaceutical companies, which 
immediately cut selection and availability 
to retailers like myself. And with the 
increase in the use of pharmaceuticals, 
we now have customers who are on 10 
or 15 medications a day. With the use 
of herbs and nutritional supplements, it 
becomes an overwhelming task for them 
to be sure nothing counteracts with their 
medications.

Where did you get your passion for 
vitamins and supplements?

Extraordinary things happen when 
you fi ll a defi ciency. For sailors it was 
eating lemons and getting enough 
vitamin C to ward off  scurvy on extended 
trips at sea. For me it was the dramatic 
relief from excruciating muscle pain 
in my legs after exercise due to polio 
as a young child. Having someone 
recommend the simple addition of 
calcium magnesium gluconate powder 
to orange juice was revealing in many 
ways. First was fi nding something that 
science said could and did work, second 
was doing it for myself and third was 
experiencing it working. Case after case, 
over and over again, nutrition makes 
the diff erence the body requires to gain 
health.

Vitamin Express makes a positive 
diff erence in people’s lives. Th at’s our 
reason to be.

So you’re closing the Fillmore store, 
but continuing the business?

It’s back to our roots in the Sunset 
District by Golden Gate Park in what 
once was referred to as the uninhabitable 
area of San Francisco. Of course that 
changed, and now it’s a vibrant and 
colorful part of the city. For many, San 
Francisco has become too expensive. 
But we own our building there and have 
a great staff . Vitamin Express may be 
leaving Fillmore Street, but we’re still 
nearby.

Heading Home to the Sunset
After 15 years, Vitamin Express is closing its Fillmore store

Vitamin Express owner Michael LeVesque will close his store on Fillmore Street at the end of August, but the business will continue.

2480 Sacramento (at Fillmore)   |   415-931-9100
sffinejewelry.com | elitefinejewelry@hotmail.com

Custom Jewelry  
Designs 

 Jewelry Repair

Diamond Brokers

Buy and Appraise 
Jewelry, Coins, Watches  
& Estates 

We Do House Calls

ELITE
FINE JEWELRY

Join us for an uplifting Sunday 
with gospel music and Chef Lawrence’s 
soulful brunch in the  historic Fillmore.

Seatings at 11:00am & 1:00pm
Reservations recommended.

W H E R E

the fi llmore district 
1300 fi llmore street at eddy

san francisco, ca 94115

PA R K I N G

public garage

R E S E R VAT I O N S

415.771.7100 or www.1300fi llmore.com

 O N  F I L L M O R E
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FOOD & WINE

A new restaurant. In San Fran-
cisco. Which should give fat 
pause. 

Gardenias.
Th e fi rst day we’re offi  cially in the place, 

I’m out on the street assessing our store-
front. A smiling kid I don’t know, maybe 
15, from Winfred’s, the longstanding hair 
salon next door, walks up quickly and asks: 
“You the new owners?” and, without losing 
stride, wide-arm hugs me congratulations. 

■

My girlfriend Margie Conard and I had 
been looking for a space for years, then fi nally 
lost the lease to our restaurant, Woodward’s 
Garden, which was a funky diner under a 
freeway in the Mission when we bought it. 
Th ere was no changing it for kids like us, 
just starting out and planning at the time to 
conjure a French-inspired dinner bistro. We 
rolled paint on and made do for 22 years. 

Th e new space is by far the best thing 
we’ve ever come across. We name it Garde-
nias, swooping a little bit of our past Gar-
den into our future. 

Inevitably, every friend who walks into 
the new space begins to beam and says 
hushed, reverently, how perfect it all seems: 
location, size, back patio, kitchen, feel. I 
glow with it all, too; know what they mean. 
Know in my bones this is right. And part of 
me hopes to hell it’s all true.

■

What will you do here? What’s your 
concept? Th ese modern, well-meaning 
questions. 

■

Several friends whose eye I admire men-
tion the Hague blue of nascent gardenias 
— a slate deep hue, grey-tinged almost. I 
call it up. It is without question a color … 
bold, bottomless. It is for some reason also 
the color. Th e blue of the original bathroom 
tiles is aqua. We fl oat gloss turquoise on the 
walls and ceilings above it, naturally. It is a 
scene. 

I tweet: “My new restaurant, it turns 
out, is about all the blues & I can’t help but 
think of Maggie Nelson’s Bluets.” Nelson’s 
book is a remarkable series of connected 
essay fragments on the color: Admit that 
you have stood in front of a little pile of pow-
dered ultramarine pigment in a glass cup at a 
museum and felt a stinging desire. But to do 
what? Liberate it? Purchase it? Ingest it? 

What does blue have to do with Garde-
nias? How will it infuse us? And, of course, 
how not to think of blues in relation to the 
history of the great Fillmore District itself. 

■

A friend stops by with a fancy, pun-
gent smudge stick of blue-green sage, then 
tears up when she reminds us to “ask for 
what you want” as we walk around with it. 
(Which is, of course, the gift.) 

A restaurant. In SF. 
Our 14-year-old daughter walks into 

Gardenias for the fi rst time and, after some 
taking-in, says: “I can’t imagine how anyone 
could be anything but happy in this place, 
mama. It makes me so happy.” Which is 
the true smudge. 

■

Th is space was newly built-out four 
years ago and with obvious tenderness by 

Prelude in Blues
Preparing to open Gardenias

By Dana Tommasino
photographs by rose hodges

the previous owners to become Roostertail. 
It is already clean and sweetly boned. We 
are not out to upend what is here. We work 
with what we have, try to bring ourselves 
into it, make it refl ect us. Our “concept” is 
paint, our well-used pots, vases, soft lamps, 
an oddly dramatic 100-year-old Spanish 
chandelier with its patina of years of smoke 
and restaurant life. Th ere is no theory for 
how this will unravel.

I don’t believe in making food as origi-
nal as possible either, but in cooking with 
what you know, as a translation, as tapping 
into memory, in making things beautifully 
believable in your way, for an ephemeral, 
bluish moment. 

Th ere will be the clear clean fl avors of 
vegetables under the melting spiced meats 
of the rotisserie; pomegranate and tangerine 
jewels with almonds, greens, shaved radish 
and soft feta underneath; wide pounded 
cutlets sauteed golden with the spike of 
chilied lemony scallion chimichurri; warm 
plums oven-roasted with cinnamon sticks 
over saff ron ice cream … a kind of paint-
ing, I hope, or a blues in our dishes. 

■

Th e few paintings we’ve collected spo-
radically over the years — some in muted 
green-blue-browns — all speak intimately 
to the new walls, as though we assembled 
them for the place itself. Th e large one on 
the right as you come in is of the intersec-
tion under the freeway our old restaurant 
faced. Th e artist, Larry Morace, stuck his 
head in our door 20 years ago, saying he 
thought we might like to see it. We bought 
it in trade on the spot. It now hums through 
Gardenias. 

When we painted the walls dark blue, 
something tingled in me. I tweeted: “Paint 
party with generous friends, and oh how 
Gardenias was transformed from a rotis-
serie take-away into a restaurant; how I felt 
that in my throat.”

■

Blue is said to be an undesirable color 
against food, an appetite suppressant. But 
then there is that blue of stinging desire, 
and the blue of passion and titillation — 
blue fi lms. You might say there are also 
blues of hunger. And it’s those I want to 
mine.

Plus, we are contrarians through and 
through. 

■

At some point, exhausted, alone in Gar-
denias with unpacked boxes, tools, paint-
rivered hands, white sanded wall powder 
everywhere, I try to see it full, humming, 
and have one of my rare pauses; wonder if 
it will in fact be that way, if it will carry us. 
Th e quick blue of incertitude. 

A friend tweets about the prospect of 
our new restaurant: “So — yes — tongue 
rolling, seizures and reverie.”

I notice recently that some gardenias 
are so white they’re almost blue, star-bright 
blue. 

Dana Tommasino is chef and co-owner 
of Gardenias, at 1963 Sutter Street near 
Fillmore, slated to open any moment now. 
It will be open for dinner every evening 
except Tuesday.
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■ ONE PERFECT THING  |  MARK FANTINO

I tell anyone who will listen that 
the best cocktails in the city can 
be narrowed down to a list of fi ve: 

the Kona cocktail at Smugglers Cove, 
the Dolores Park Swizzle at Beretta, 
Bar Agricole’s Singapore Sling (not on 
the menu, so you have to ask for it), the 
authentic Mai Tai at the Kona Club near 
the actual tombstone of Victor “Trader 
Vic” Bergeron — and, sitting at the 
very top of the list, the inimitable Peony 
cocktail at our very own Dosa at Fillmore 
and Post. 

Dosa’s signature Spice Route cocktail 
list is the most innovative in the 
city. South Indian cuisine historically 
must have been innocent of cocktails, 
which makes creating a list of this caliber 
much more challenging. Dosa carefully 
and consciously chose to focus on India’s 
colonial ties with gin, while so many 
bartenders and mixologists turn from this 
otherwise sleepy spirit and look the other 
way. 

I remember one afternoon expressing 
to the bartender my then-genuine 
ignorance of gin. He gave me a crash 
course on its history, lining up thimble-
like tastes of gin through the ages — 
starting with examples of  Holland’s 
“jenever” (sometimes “genever,” both 
a reference to the dominant fl avor 
of juniper) prevalent in 16th century 
Holland; followed by Old Tom gin, 
popular in the 18th century; on to 
Plymouth and London Dry gins, which 
many of us have had without quite 
knowing it. It was a valuable yet dizzying 
education. 

On another occasion, the bartender 

was spotlighting a drink made with 
Indian Jaggery. I had only ever heard 
of jaggery when reading about one of 
Gandhi’s famous fastings when he only 
had water and jaggery. Jaggery is a unique 
sugar that Dosa imports from India. Th e 
bartender, inspired by my enthusiastic 
curiosity, disappeared to the kitchen 
and re-emerged holding a three-pound 
lump of this prized sugar wrapped in 
aluminum foil. He pried off  a small 
piece for me to try; it’s pliable and soft, 
reminiscent of sugary dates. You can try 
it, too, in Dosa’s Ginger Ante cocktail.

Because of Dosa’s location on Fillmore 
Street, it has been a common stop for 
me before concerts at Th e Fillmore, or a 

fi lm at the Kabuki, and as a way to while 
away the wait at State Bird Provisions. 
However, my favorite time and excuse to 
sit at Dosa is during midafternoon when 
the sun is slung down on an angle in the 
west and the light fi lters in and bathes 
the mother of pearl bartop, embedded 
with chunks of amber and turquoise, and 
lights it up like a giant bar of glowing 
nougat.

Dosa’s cocktail list is clearly hitting 
above its weight — and there is certainly 
one for every kind of person or mood: the 
Wry Rajah and Emerald Monk are two 
that should also be considered. 

But to me, the Peony is a transcendent 
experience. It is a complicated yet 
thoughtful combination of kaffi  r lime 
leaves, bird’s eye chili and Dosa’s own 
hibiscus masala nectar ignited with 
warming spices such as cumin and 
coriander, coconut milk and Plymouth 
gin shaken with a lot of ice. Th e result 
served up is an elegantly smooth and 
luscious cocktail with a lullaby of gently 
warming spice, a triumphant top note 
of fragrant and spellbinding kaffi  r lime, 
an undertow of coconut whispering a 
mantra — all ghostly and enveloped in 
the silhouette of botanical gin. 

Sitting at Dosa in midafternoon with 
the sun splashing in on the nougat-like 
bar with a Peony cocktail and a small 
plate of transparently thin and crisp 
pappadum, plus a sampler of homemade 
chutneys to dip into, is a perfect thing 
about to happen.

“The Peony at Dosa”

VIDEO | newfi llmore.com

Dosa’s Peony cocktail, made with gin

Th e Best Cocktail in Town: Dosa’s Peony
Brenda 
Calls Off 
Po’ Boy Shop
on Fillmore

A fter three years of wait-
ing, Cajun food restaurateur 
Brenda Buenviaje has lost 

her appetite to open a Southern style 
Original Po’ Boys sandwich shop on 
lower Fillmore.

Th e chef-owner of the widely 
praised Brenda’s French Soul Food 
on Polk Street — and the newer 
Brenda’s Meat & Th ree on Divisidero 
— says she has tossed in the towel 
on a Fillmore outpost after delays 
dragged on and on. She declined to 
discuss the specifi cs of the deal, but 
acknowledged it was dead.

She was negotiating to combine 
the two storefronts at 1406 and 1408 
Fillmore two blocks south of Geary 
previously occupied by Domino’s 
Pizza and the Espress Yourself coff ee 
shop.

New Orleans-born Buenviaje 
envisioned a counter-service shop 
with a menu off ering 20 diff erent 
versions of her own po’ boy recipes. 
Th e menu she was planning included 
traditional fried catfi sh, oyster, 
shrimp and calamari po’ boys.

Last fall, when she opened Bren-
da’s Meat & Th ree at 919 Divisadero, 
she said the Fillmore project was still 
on, but described it as moving at “a 
snail’s pace.” Some of her po’ boys are 
now on the menu of her Divisidero 
Street restaurant.

Spice Pot — Chef’s interpretation of traditional Indian street food 
with vegetables, tamarind chutney, and chickpea crackers.

Journey along India’s Spice Route by way of 

California at fi ve-time Michelin star winner 

Campton Place. Chef Srijith’s cuisine masterfully 

blends the fi nest local produce with the richness 

of the region’s seasonal bounty. 

Enjoy a six-course Spice Route menu or indulge in our nine-course 

Degustation menu. For those with lighter appetites we offer a three-

course Theatre Menu and Vegetarian  Tasting menu.

TREAT YOURSELF TO AN EXCITING CULINARY ADVENTURE 
WITH MICHELIN STAR CHEF SRIJITH GOPINATHAN

Located in the Taj Campton Place Hotel in the Heart of Union Square

camptonplacesf.com for reservations | 415.781.5555

340 Stockton St. | San Francisco

Open Every Night for Dinner | Lunch Wednesday – Sunday 

Every Monday at 

The Elite Cafe

Elite Cafe
2049 Fillmore Street  (@ California)

www.TheEliteCafe.com
415.346.8400

Music from 6:00 - 9:00

A casual and FUN Fillmore neighborhood 
taqueria serving MEXICAN CLASSICS

 

 organic tortillas and more...

We love catering fiestas  
& corporate meetings!  

2401 California Street @ Fillmore
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DANCE

Doing More Th an Dance
Corinne Nagata Is Building a Community in Japantown

By Julia Irwin

“I taught my very fi rst dance class half a block 
away, at the Japanese Community Center, 
when I was still in college,” says Corinne 

Nagata, owner of Nagata Dance, a second-fl oor studio 
in Japantown with a bird’s eye view of the Peace Plaza 
pagoda. “And my grandfather had a frame shop about 
fi ve blocks away on Fillmore Street. He’s 103 now — 
incredibly witty and somebody who’s infl uenced me a 
lot. He was actually my landlord’s Boy Scout leader.” 

Nagata, a San Francisco native, says she “went away 
to New York and did all the dance stuff  there,” includ-
ing stints at Alvin Ailey’s American Dance Th eatre, 
the National Dance Institute and the Dance Th eatre 
of Harlem.

“But I came back here because it’s my hometown 
and my family is here. It’s nice to be back in this neigh-
borhood again,” she says. “I also came back to make my 
home a better place and I think the way I can do that 
is by teaching dance — and not just teaching it, but 
sharing it with more people.”

■

After returning to San Francisco, the prodigal 
dancer and teacher started a dance camp, operating 
from makeshift sites around the city: a church base-
ment, a community center, a school, a synagogue. Last 
summer, she opened the doors to Nagata Dance at 
1740 Buchanan. 

“I was so relieved I didn’t have to fi nd any more 

spaces,” she says. “Th is is our home and it’s going to be 
our home forever and ever.”

While Nagata Dance off ers some classes for adults, 
including the Horton technique, a specialized form of 
modern dance, the focus is on teaching children.

“I like teaching their little brains that are so like 
sponges that they just want to soak up the informa-

tion,” Nagata says. “I teach in a very structured and 
very fun way — and through that way of teaching, they 
learn a tremendous amount.”

Nagata is glad to be ensconced again among familiar 
faces and places, and proud of her slick but homey new 
studio — especially the state-of-the-art fl oors, com-
posed of 11 layers to cushion leaping dancers.

“I came back to make my home a better place — and I think 
the way I can do that is by teaching dance.”

— CORINNE NAGATA
owner of Nagata Dance in Japantown

Corinne Nagata 

(top) in her 

dance studio 

in Japantown. 

Above, young 

dancers on 

location.

TO PAGE 10 

E
R

IK
 A

N
D

E
R

S
O

N



10   NEW FILLMORE   August 2015

“Most dance fl oors are not so great on 
the body,” she says. “But this is amazing.”

Less directly, Nagata also attends to the 
aspiring dancers by helping to calm their 
jitters and performance anxieties. 

“Th is is our Hall of Fame,” she says, 
pointing to a back stairwell near the side of 
the dance stage hung with inspiring mes-
sages and photos. “While the kids are so 
nervous, waiting to perform, we have them 
sit here and they do a little artwork and 
start to say things like ‘I love dancing!’ and 
‘Dancing is my favorite thing!’ Just little 
messages about how dance makes them 
feel, or things that will make people feel 
happy.”

At Nagata Dance, students learn not 
only to dance, but also to perform — to 
share their excitement about their new-
found skills and show them off  to the com-
munity. 

Each week of summer dance camp, 
which runs for seven weeks beginning in 
mid-June, the students and teachers con-
centrate on a diff erent theme. During Let’s 
Moonwalk week, for example, they dance 
to Michael Jackson tunes all week and work 
at mastering his iconic moonwalk move. 

Another week is dubbed Yoga and 
Funky Monkey. “I love yoga and kids love 
yoga, too — when it’s taught right,” Nagata 
says. 

■

Every Friday, dance campers spend the 
day sharing their new moves. Th ey fi rst 
perform, fl ash mob style, in the open-air 
Buchanan Street mall, then beside the 
pagoda in Peace Plaza before heading up 
to Bush Street to Kokoro, the senior com-
plex. Finally, they perform for parents and 
friends in the studio.

“We don’t just dance secluded in a stu-
dio. We use dance as a tool to build com-
munity. Th at’s really important to me,” 
Nagata says. 

She also strives to share dance with 
students who can’t aff ord classes, through 
a scholarship program called the Celebra-
tion Team. 

“We bring children from poor schools 
into the space and they get to dance for 
free,” says Nagata. “We’ve volunteered over 
100 hours to this program. I love that! I 
wish I had the opportunity to be fi ve years 
old and be able to dance for free.”

Nagata also teaches free classes on-site 

at schools around the Bay Area. For teacher 
Brenda Wong, this outreach approach to 
dance is a novel one.

“I’ve never worked outreach dance 
before and Corinne is big with outreach,” 
Wong says. “She tries to bring movement 
to as many people as she can. I’ve strictly 
been in a studio where the kids come to 
you, so this is a new experience. We go to 
the kids and we teach them in their space. 
I like that. It’s diff erent. It’s exciting.”

Wong, who has 10 years of teaching 
experience, especially recalls her fi rst experi-
ence with Nagata, teaching a hip-hop class 
to children barely more than toddlers. 

“Th ese kids were doing things that I’ve 
never seen 4- and 5-year-olds do before 
— more intricate, complex dance moves,” 
Wong says. “And I was really impressed by 
that.”

Nagata Dance recently volunteered to 
conduct dance classes at a school in Chi-
natown, where most students had recently 
immigrated and spoke little English.

“Th ese kids had never danced before,” 
Wong says. “And so to see the joy on their 
faces, it’s just great. It’s what it’s all about.”

Joy takes center stage at Nagata Dance, 
where classes are off ered in everything 
from ballet and jazz to hip-hop and yoga. 

Bringing
Dance to
Japantown

Children of diff erent ages all get a chance 
to dance together. Th e emphasis is on col-
laboration, not competition.

“It’s a lot more family friendly, and a lot 
less competitive,” says Kate Leidlein, 13, 
who was a counselor at dance camp this 
summer. “Other studios I’ve been to were 
very focused on competition. Ms. Nagata 
doesn’t do that. It’s just super fun. Kids just 
enjoy it.”

■

It may be fun, but experienced teachers 
make dance class a serious learning experi-
ence as well. For 11-year-old Nathalie Fisz-
man, a dance camper for the third year in 
a row, it’s the quality teaching that makes 
Nagata Dance stand out.

“I learned how to dance a lot better,” 
Fiszman says. “Ms. Nagata taught me how 
to use my mind more. She taught me that 
you can be really, really stiff  or really, really 
fl oppy. She made sure that we were okay 
with the dance that we were doing, and 
that we were caught up. And I think that 
makes it pretty special.” 

She adds: “And I think she picked a 
really good spot for the studio. Th e com-
munity’s really nice and they really respect 
us when we’re dancing.”

For founder Corinne Nagata, it’s the 
idea of community that matters most. 

“I would like the community to recog-
nize Nagata Dance as a heartfelt place with 
quality dance — and a company that’s try-
ing to do more than just dance,” she says. “I 
don’t think we’re going to change the world, 
but I do think that dance has tremendous 
power to bring people together.”

Corinne Nagata in the stairwell Hall of Fame, where artwork helps calm nerves before performances. Below, on location in the school.
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THOMAS REYNOLDS GALLERY
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SUMMER IN THE CITY
We’re pleased to present our first quarterly online exhibition, 
and it seems appropriate to begin again where we began when 
the gallery was first established 20 years ago: with cityscapes of 
San Francisco by VEERAKEAT TONGPAIBOON. Please view his recent 
paintings on our website. We are happy to arrange a viewing or 
a tryout in your home or office.



Capital Campaign for 

San Francisco General Hospital and Trauma Center

Who answers the call?

San Francisco General Hospital and Trauma Center

You can help The General save lives. 
Find out how at HeartOfOurCity.org
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Says bail bondsman and sculptor Jerry Barrish: “Michelangelo said the rocks speak to him. Well, this plastic stuff speaks to me.”

ART

By Pam Feinsilber

Toward the end of the documen-
tary Plastic Man: Th e Artful Life of 
Jerry Ross Barrish, we see Barrish, 

San Francisco’s most famous bail bonds-
man, at his 50th high school reunion. He is 
shocked to fi nd most of his Lincoln High 
classmates retired — “playing golf or some-
thing” — while he is still in mid-career.

“Mid-career” is a phrase you hear more 
often in an art museum, when a contem-
porary artist is given a retrospective of 
work thus far. And, in fact, Barrish is an 
artist himself. Now in his 70s, he has shut 
down his bail bond offi  ce across from the 
Hall of Justice. But he is only a little past 
mid-career in creating his detritus-based 
sculpture — what the Fresno Art Museum 
called “Art Drecko” in an exhibition of his 
found-art assemblages.

Barrish creates fi gures of people and 
animals from castoff  plastic and other junk 
he scavenges, and all of a sudden it seems 
he’s the man of the moment.

His work is on view this month in a new 

exhibition, Sculptures from the Plastic Man, 
at Studio Gallery at 1641 Pacifi c Avenue. 
And William Farley’s 75-minute Plastic 
Man documentary is part of this year’s 
San Francisco Jewish Film Festival, with 
screenings in San Francisco, Palo Alto and 
Berkeley.

Even so, while Barrish’s work can be 
found in the permanent collections of 
the Berkeley Art Museum, the Oakland 
Museum of California, Napa’s di Rosa Pre-
serve and others, he is still waiting for his 
fi rst major museum exhibition.

Th at’s the kind of “affi  rmation” — a word 
he uses often — he’s still hoping to fi nd. 
Many critics consider abstract work loftier 

than anything fi gurative, whether on can-
vas or on a pedestal. Maybe Barrish would 
get more widespread respect if he sculpted 
more monumental pieces in bronze, like 
the lean, 15-foot horn player he creates at 
the end of the fi lm after winning a public 
art competition for a new installation at the 
Hunters Point shipyard. According to the 
critics and curators interviewed in the fi lm, 
the main reason he doesn’t get more respect 
is that he works with the lowliest stuff  on 
earth.

At fi rst, he found most of his material 
washed up on the beach in front of his 
house in Pacifi ca. Now Barrish goes to 
recycling centers. Usually he envisions a 

fi gure in a piece of junk and brings it to life. 
All of his sculptures are clever and whimsi-
cal, but many also have a surprising depth 
of feeling. Take the slumped and dejected 
being in “Even Angels Get the Blues,” or 
the two fi gures in what seems close conver-
sation in “Alpha & Beta.”

Go to the gallery, and you can see for 
yourself. Go see the movie, and you can 
fi nd out how Barrish works, and why.

For more information on the exhibition, 
call Studio Gallery at 415-931-3130 or 
visit studiogallerysf.com. For more about 
the San Francisco Jewish Film Festival, 
go to sfj ff .org.

‘Plastic Man’
Gives Junk
a New Life
Bail bondsman turns
castoff s into sculpture
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LANDMARKS

By Bridget Maley

The apartment building at 2360 
Pacifi c Avenue, near Fillmore 
Street, was built just prior to the 

1929 stock market crash as an intense 
period of apartment development in Pacifi c 
Heights was ending. 

Th e building, with both Art Deco and 
Spanish Colonial Revival infl uences, is a 
somewhat schizophrenic remnant of the 
Roaring ’20s. It oozes the glamour of an 
earlier era. Yet its multi-light, industrial 
sash windows, which dominate the front 
facade, were almost never used in residen-
tial buildings. Here these windows resulted 
in one of the more interesting apartment 
facades in the neighborhood — and a 
brilliant design decision by a not-so-
well-known architect, Edward Grosvener 
Bolles.

■

Arriving in California in the 1890s, 
Bolles was in partnership with architect 
Albert Schroepfer for a period of time. 
Schroepfer was the son of a German-born 
architect who built Frederick Beringer’s 
Rhine House in St. Helena. Together, 
Schroepfer and Bolles designed a home in 
West Clay Park, several loft-style offi  ce and 
warehouse buildings South of Market and 
numerous apartment buildings, including a 
few others in Pacifi c Heights. Th e building 
at 2360 Pacifi c may be one of this team’s 
best remaining buildings; many of its ear-
liest designs were destroyed in the 1906 
earthquake. 

Census records indicate Bolles married 
in 1895, and he and his wife, Ida Savage, 
had four children. However, a Chronicle 

Father-Son Architects
Left Th eir Local Mark

The facade of the apartment building at 2360 Pacifi c oozes the glamour of an earlier era.

headline of Tuesday, December 19, 1911, 
indicated an imminent divorce, heralding: 
“Architect Has Many Affi  nities — Wife, 
in Suit for Divorce, Objects to Scope of 
Husband’s Aff ections.” 

Bolles subsequently married Suzanne 
Vervin, an attorney. Th e 1920 census indi-
cates they resided in an apartment building 
on Stockton Street near Union Square. A 
May 1932 article in the Chronicle extolled 
the legal skills of the second Mrs. Bolles, 

who had recently argued a case before the 
U.S. Supreme Court. According to the 
article, she was also “instrumental in hav-
ing a special session of the state legislature 
called by Governor Stephens to ratify the 
suff rage amendment.”

E.G. Bolles died in 1939 at age 68; he 
would not see the architectural success of 
his son, John Savage Bolles. 

■

Th e younger Bolles, born the year of the 

great earthquake, 1906, studied engineer-
ing at the University of Oklahoma and 
received his architectural degree from Har-
vard University in 1932. Along the way, he 
developed a fascination for pre-Columbian 
archaeology and worked briefl y for the 
Carnegie Institute documenting a Mayan 
site. Receiving his architectural license in 
1941, just as the U.S. entered World War 
II, Bolles collaborated with partner Joseph 
Ward on wartime housing projects in 
Marin County and in Oakland. 

In 1946, the two architects designed a 
house for Richard Walberg of Swinerton & 
Walberg builders. Th e house was featured 
in the July 1947 edition of the Architect & 
Engineer in an article titled “Tomorrow’s 
House Today.” Th e house, at 16 Spruce 
Street, sits on the Presidio wall, and was 
recently extensively remodeled and sold. 
Th is project put John S. Bolles on par with 
his peers. His career soared.

Bolles very briefl y practiced with his 
father, designing two buildings for the 1939 
Golden Gate International Exposition on 
Treasure Island; his father died before the 
fair opened. 

Th e younger Bolles also became a fi gure 
in San Francisco social circles. In 1935, he 
married Mary Piper, whose family owned 
Piper Aircraft Corp. Bolles was an avid 
patron of the arts, served on the board of 
the San Francisco Art Institute on Russian 
Hill and owned an art gallery in Jackson 
Square. 

With a career spanning from the later 
1930s into the early 1970s, Bolles designed 
projects for major corporate clients — 
including IBM (the site of a famous Nikita

TO PAGE 14 
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Khrushchev visit in 1959), General 
Motors, McGraw-Hill Publishers 
(later the Birkenstock campus near 
Novato) and numerous Macy’s stores. 
He participated as a member of a 
larger team that designed the Embar-
cadero Center, including the famous 
hotel architect John Portman, as well 
as local architect Mario Ciampi and 
landscape architect Lawerence Hal-
prin. 

■

By far one of Bolles’ most vis-
ible — and much maligned — com-
missions was for Candlestick Park, 
recently demolished. 
Many of Bolles’ 
Modernist works are 
disappearing or are 
threatened, including 
his Bay View Branch 
Library, which was 
recently replaced by a 
new structure.

In the 1950s and 
’60s, John S. Bolles 
designed a number of 
projects for the San 
Francisco Housing 
Authority, including a landmark in 
the neighborhood, the John F. Ken-
nedy Towers at 2451 Sacramento, 
completed in 1974. Th is project, and 
many of his other works, took on the 
Brutalist tone, which was favored in 
architectural circles at the time. Th e 

building, a distinct crescent, pro-
vides individual senior housing units 
accessed from outdoor hallways over-
looking the neighborhood. 

JFK Towers is a stark contrast 
to the highly decorative Art Deco-
era apartment building designed by 
Bolles’ father almost 50 years earlier. 

John S. Bolles also left another 
local design: his own house at 2201 
Lyon Street, at the corner of Jackson, 
which he designed and began build-
ing in 1951. Th is understated Mod-
ernist house of reinforced concrete 
has expanses of punched windows 
that light interior rooms, many of 

which are sheathed 
in a light-colored 
wood paneling. Th e 
house had a large, 
south-facing gar-
den that extends 
to the recently 
r e c o n f i g u r e d 
garage structure. A 
triangular deck off  
the dining room 
looks over the 
landscaped garden. 
Bolles lived in the 

house for more than 20 years, fi nally 
selling it in the 1970s. 

John Savage Bolles died in 1983, 
but his Modernist landmarks in the 
neighborhood contribute to the 
greater understanding of modernism 
in the Bay Area. 

John Savage Bolles designed a number of projects for the San Francisco Housing Authority, 

including the John F. Kennedy Towers at 2451 Sacramento, completed in 1974.

Bowles Father and Son Both
Designed Local Apartments

Many of John Bolles’ 
Modernist works 
are disappearing, 

including the 
recently demolished 
Candlestick Park.
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Rare: condo for under half a million
In a real estate market as mind-

blowingly expensive as San Francisco, 

sales with smaller price tags tend 

to stand out as much as the huge 

blockbusters that make headlines — 

especially as they become more and 

more rare.

That’s the case with 1940 Buchanan 

Street #A (far left), a studio unit that 

sold for $455,000 on July 7. Located two 

blocks north of the heart of Japantown, 

the ground-level unit measures 516 

square feet, meaning that the buyer 

paid $882 per square foot. The sale 

demonstrates that in a market with 

so much pent-up demand and few 

available homes, even small units 

without parking spots can become hot 

commodities. The Buchanan Street 

unit sold in a brisk 11 days, and for 14 

percent more than the asking price.

Locally, sales of condos for less than half a million dollars are becoming 

increasingly uncommon. According to data from the multiple listing service, 

22 units under that price point sold in the neighborhood in 2013, while 21 

changed hands in 2014. So far this year, there have been only four such 

transactions in the neighborhood — a testament to escalating prices.

— Data and commentary provided by PATRICK BARBER, president of Pacifi c Union. 

Contact him at patrick.barber@pacunion.com or call 415-345-3001.

NEIGHBORHOOD HOME SALES

Single Family Homes BR BA PK  Sq ft  Days Date Asking Sale 

2674 Lombard St  3 2 1 2,220 14 7/6/2015 1,998,000  2,535,000  

2683 Pine St  3 2 1 2,270 8 7/2/2015 2,200,000  2,550,000  

1646 Lyon St  3 2 1  12 7/15/2015 2,995,000  3,025,000  

2727 Gough St  3 2 2 2,929 2 7/14/2015 3,500,000  3,500,000  

2736 Filbert St  4 3 1 3,600 235 6/16/2015 4,600,000  4,450,000  

3383 Clay St  4 3 2  10 6/25/2015 3,995,000  4,500,000  

2622 Chestnut St  5 4 1 4,210 46 6/17/2015 4,995,000  4,600,000  

1865 Greenwich St  4 4 2  2 7/10/2015 5,250,000  5,700,000  

25 Normandie Terr  4 3 2 3,773 16 7/2/2015 6,500,000  6,500,000  

2900 Vallejo St  4 6 4 8,675 409 7/10/2015 15,998,000  12,500,000  

  

Condos / Co-ops / TICs / Lofts

1940 Buchanan St #A 0 1 0 516 11 7/7/2015 399,000  455,000  

2999 California St #305 1 1 0  61 7/8/2015 549,000  575,000  

1900 Sutter St #7  1 1 1 651 20 7/13/2015 549,000  721,000  

2077 Jackson St #107 1 1 1  30 7/7/2015 735,000  760,000  

2800 California St #402 2 1 1 800 32 6/23/2015 799,000  815,000  

2701 Van Ness Ave #202 1 1 1 826 12 7/15/2015 698,000  850,000  

2172 Pine St #2  1 1 1  39 6/26/2015 799,000  901,000  

1998 Broadway #1603 1 1 1 725 19 6/30/2015 938,000  930,000  

2345 Jackson St #2  1 1 1  36 7/1/2015 785,000  950,000  

2185 Bush St #208  2 2 1 897 12 7/14/2015 995,000  1,005,000  

2046 Greenwich St #2 1 1 1 1,004 27 7/7/2015 977,000  1,060,000  

1895 Pacifi c Ave #305 1 1 1 1,115 13 7/1/2015 995,000  1,075,000  

3010 Sacramento St 2 1 1  25 6/29/2015 895,000  1,105,000  

3101 Clay St #2  1 1 1  12 7/15/2015 929,000  1,115,000  

1855 Sacramento St #2 2 1 2 1,222 8 6/26/2015 925,000  1,305,000  

1775 Broadway #7 2 2 1  1,069 13 6/19/2015 1,199,000  1,427,000  

1835 Franklin St #1003 2 2 1  18 7/15/2015 1,495,000  1,560,000  

1568 Union St #301  2 2 1 1,183 12 6/30/2015 1,198,000  1,505,013  

2447 Vallejo St #1  1 1 0 1,325 21 6/29/2015 1,295,000  1,510,000  

2715 Pine St  3 2 1  14 6/18/2015 1,299,000  1,850,000  

250 Laurel St #202  3 2 1  28 7/8/2015 2,700,000  2,405,000  

3439 Sacramento St #401 3 2 2 1,942 35 7/10/2015 2,495,000  2,495,000  

2249 Clay St #1  3 2 2  10 7/15/2015 1,995,000  2,532,000  

1925 Gough St  2 3 1 1,830 12 7/2/2015 1,998,000  2,700,000  

2259 Clay St  3 3 2  10 6/18/2015 3,400,000  3,800,000

Michael W. Perry
& Company

Fine Custom Framing
Antique Prints & Maps

1837 Divisadero • 415-563-8853
www.mwperry.com

1904 FILLMORE STREET 415.771.4446
hihosilver.com

415 - 821 - 3760  .  1031 Valencia St., San Francisco  .  jmoyerlandscaping.com
Landscape Contractor License 853919 . Pest Control License 36389

1990EST:

Specialists in Residential

Urban Landscaping
Janet Moyer Landscaping specializes in the creation of custom residential 
landscapes that address the unique challenges posed by San Francisco’s 

climate, terrain and architectural constraints.



DINING
1300 on Fillmore
1300 Fillmore    415-771-7100
BaySubs & Deli
2486 Sacramento 415-346-3888
Bun Mee
2015 Fillmore 415-814-3104
Chouquet’s
2500 Washington 415-359-0075
Curbside Cafe
2417 California 415-929-9030
Dosa
1700 Fillmore 415-441-3672
Elite Cafe
2049 Fillmore    415-673-5483
Fat Angel
1740 O’Farrell    415-525-3013
Florio
1915 Fillmore   415-775-4300
Fresca Peruvian Cuisine
2114 Fillmore    415-447-2668
Glaze Teriyaki Grill
1946 Fillmore    415-590-2199
The Grove
2016 Fillmore    415-474-1419
Harry’s Bar
2020 Fillmore    415-921-1000
India Palace
1740 Fillmore    415-567-7789
Izakaya Hashibiro Kou
1560 Fillmore 415-441-9294
Jackson Fillmore Trattoria
2506 Fillmore    415-346-5288
La Boulange
2043 Fillmore    415-928-1300
La Mediterranee
2210 Fillmore    415-921-2956
Mehfil Indian Cuisine
2301 Fillmore    415-614-1010
OTD
2232 Bush    415-923-9575
Pa’ina
1865 Post    415-829-2642
Palmer’s Tavern
2298 Fillmore 415-732-7777
Pride of the Mediterranean
1761 Fillmore    415-567-1150
The Progress
1525 Fillmore    415-673-1294
Roam Burgers
1923 Fillmore   415-440-7626
SPQR
1911 Fillmore    415-771-7779
State Bird Provisions
1529 Fillmore    415-795-1272
Sweet Lime
2100 Sutter    415-674-7515
Sweet Maple
2101 Sutter    415-855-9169
Tacobar
2401 California    415-674-7745
Ten-ichi
2235 Fillmore    415-346-3477
Thai Stick
2001 Fillmore    415-885-6100
Troya
2125 Fillmore    415-563-1000
Via Veneto
2244 Fillmore    415-346-9211
Woodhouse Fish Co.
1914 Fillmore    415-437-2722

PIZZA
Bruno’s 
1375 Fillmore    415-563-6300
Delfina Pizzeria
2406 California 415-440-1189
Dino’s Pizza
2101 Fillmore    415-922-4700
Extreme Pizza
1730 Fillmore    415-929-9900
Pizza Inferno
1800 Fillmore    415-775-1800 

BAKERY & DESSERTS
Boulangerie Bay Bread
2325 Pine    415-440-0356
Bumzy’s Chocolate Chip Cookies
1460 Fillmore    415-346-3222 
Fillmore Bakeshop
1890 Fillmore 415-923-0711
Fraiche Yogurt
1910 Fillmore  415-674-6876
Jane
2123 Fillmore    415-931-5263
Miyako Old-Fashioned Ice Cream
1470 Fillmore    415-931-5260
Noah’s New York Bagels
2213 Fillmore    415-441-5396
Sift Cupcake & Dessert Bar
2411 California   415-580-3030
Smitten Ice Cream
2404 California   415-872-9414
Yoppi Yogurt
2208 Fillmore 415-345-0018

WINE & SPIRITS
Ales Unlimited
2398 Webster    415-346-6849
D&M Wine and Liquor
2200 Fillmore    415-346-1325
Vino
2425 California    415-674-8466
Wine Jar
1870 Fillmore    415-931-2924

MARKETS
Friends 
1758 Fillmore    415-346-3226
Gino’s Grocery
2500 Fillmore    415-775-1908
Mayflower Market
2498 Fillmore    415-346-1700
Mollie Stone’s 
2435 California    415-567-4902
Pacific Food Mart
2199 Sutter    415-614-2385
Spice Ace
1821 Steiner    415-885-3038

ENTERTAINMENT
Boom Boom Room
1601 Fillmore    415-673-8000
Clay Theater
2261 Fillmore    415-561-9921
The Fillmore Auditorium
1805 Geary    415-346-1600
Origin Nightclub
1538 Fillmore    415-825-0338 
Sheba Piano Lounge
1419 Fillmore    415-440-7414
Sundance Kabuki Theaters 
1881 Post    415-346-3243

FillmoreStreetSF.com
Find us on Facebook

COFFEE & TEA
Cafe Murano
1777 Steiner    415-771-0888
Fillmore Street Cafe
1301 Fillmore 415-749-0987
Peet’s Coffee & Tea
2197 Fillmore    415-563-9930
The Social Study
1795 Geary   415-292-7417
Song Tea & Ceramics
2120 Sutter 415-885-2118 
Starbucks Coffee
2222 Fillmore    415-673-3171
1501 Fillmore 415-441-7969


