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Uncle Nick’s Still Got It
Famed restaurateur helps out at Dino’s while pursuing his ‘Sexy at 70’ project

NICK NICKOLAS got his fi rst restaurant 
job in Oakland in 1955 at a very fi ne res-
taurant called Villa de la Paix. He went on 

to a six-decade career in which he opened more than 
30 restaurants nationwide — most notably his Nick’s 
Fishmarkets in Honolulu, Beverly Hills, Chicago, 
Miami and other cities. Th en he came home to the 
Bay Area and retired.

Or so he thought.
“So I’m back in the Bay Area,” says Nickolas, “and 

my nephew asks me to come over and take a look 
at his operation,” Dino & Santino’s, the neighbor-
hood pizza joint at Fillmore and California owned by 
longtime local Dino Stavrakikis. “Before I realize it, 
three years have passed and I’m still coming over.”

Uncle Nick, as he’s become known to Dino’s 
regulars, has brought a touch of the big-time to the 
neighborhood, with his fl ashy clothes, toothy smile 
and smooth manner.

“Sometimes you can’t get enough of this business,” 
he says. “When it becomes a big part of your life it’s 
no longer work, but a way for you to express a love 
of hospitality.” 

■

Family-friendly Dino’s is a considerable contrast 
to the high-fl ying restaurants Nickolas ran for most 
of his career.

“My restaurants were mainly white tablecloth with 
tuxedoed waiters — fancy and expensive,” he says. 
“But price doesn’t change hospitality. If you spend 
$10 or $10,000, the hospitality should not change.”

Dino was already in the process of remodeling 
and upgrading his corner spot at the heart of the 
neighborhood, and his Uncle Nick helped him up 
his game. 

“Th ere’s a new menu and new decor,” says Nicko-
las, “but the same good food and the same attitude. 
Dino and Santino’s fi ts into the Fillmore in a unique 

way — and it’s one of the few remaining family-run 
businesses.”

He adds: “Food is not what the guests remember, 
but the way they were treated. A good waiter can 
save a mediocre meal, but bad hospitality can sink 
the entire experience altogether. Were you greeted 
properly? Were you seated in a timely fashion? Were 
you thanked on the way out? If you were, the food 
tasted better — period.”

Dino is not the only old friend Nickolas has 
reconnected with since he came back home to the 
Bay Area. Th rough Facebook, he also got back in 
touch with Judy Steinberg, a friend he met for the 
fi rst time in 1968. Th eir initial romance turned into 
a friendship that lasted on and off  for 45 years. Now 
it’s back on again, and they are engaged — and work-
ing together on a website and a new book they’re 
calling Sexy at Seventy: It’s Never Too Late! (Th e Judy 
and Nick Story).
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After a lifetime in restaurants, Nick Nickolas brings a touch of high-class hospitality to the neighborhood. He maintains: “If you’re treated well, the food tastes better.”

“SEXY AT 70”  |  PAGE 8 
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He’d had a successful and reward-
ing career as a bookseller and then 
settled comfortably into retire-

ment in his book-fi lled fl at on Bush Street 
across from St. Dominic’s Church.

Th en disaster struck Richard Hilkert.
He was walking home from a massage 

early on the afternoon of August 29, 2006, 
when a rampaging driver ran him over in 
the crosswalk at Sutter and Steiner. More 
than a dozen local residents were injured 
and one died when the deranged driver’s 
spree came to an end. Hilkert had a bro-
ken arm, but soon recovered — and found 
himself more popular than ever, his plight 
having received wide news coverage. 

“I think people had forgotten I was 
still alive,” he said a few weeks later. “Now 
they’re calling and inviting me for lunch.”

So his charmed life continued for eight 
more years, until he died on October 9 at 
age 86.

Hilkert had continued to live alone in 
his apartment, surrounded by books and 
music, and tended to by a caring circle of 
friends and neighbors — including those 
across the street at St. Dominic’s, where he 
was a member.

He was delighted when St. Dominic’s 
built a columbarium behind its main altar 
and secured a niche for himself.

“I only have to move across the street,” 
he would say, having prepared detailed 
instructions for how he wanted his fi nal 
rites to unfold.

Th at will happen on November 14 at 
1 p.m. when a memorial service will be held 
in the Lady Chapel at St. Dominic’s.

THE BOOKS OF LIFE

Richard 

Hilkert’s 

bookplate 

shows 

him in his 

bookshop.
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NEIGHBORHOOD NEWS

2807 CLAY STREET
NEWLY REBUILT PACIFIC HEIGHTS HOME BY NOVA DESIGNS + BUILDS

Great rooms, tall ceilings, an open yet defined floor plan are things you can anticipate in 
this newly rebuilt property by Nova Designs + Builds. However, it is the refinement not 
apparent at a cursory glance that sets this home apart. It is brimming with smart features, 

 
 
 

bedroom suite on the garden level, plenty of entertaining space indoors and out, an office 

Offered at $6,495,000                        www.2807Clay.com

Helena Zaludova
415.517.2944
helena@paragon-re.com
www.helena7x7.com
Lic# 01472256

Nova Designs + Builds
415.626.8868

novadesignsbuilds.com
297 C Kansas St.

San Francisco, CA 94103

■ STREET TALK

Will Juicy News
be next to go?

First came word that Tully’s Coffee 

would close at the end of October 

after being unable to work out a 

new lease with the new owners of 

its building on the corner of Fillmore 

and Jackson.

Soon attention shifted next door: 

Will Juicy News be next?

“Already foot traffi c has dropped 

off — I’d say by 20 percent,” said Mo 

Salimi, owner of Juicy News, a few 

days after the coffee shop closed.

Salimi is now in talks with the 

new landlord about his own lease, 

which expires at the end of the year 

— and also about who will take over 

the now-empty space next door, and 

how compatible they will be.

■

YOSHI’S GETS A NEW NAME: The 

change has been in the works since 

a new ownership group took over 

Yoshi’s jazz club and Japanese 

restaurant at 

1330 Fillmore 

Street on 

July 1. In 

mid-October 

the group 

announced 

that the club will be known as The 

Addition after November 1. A new 

chef and concept for the restaurant 

are still in the works.

■

COMING & GOING: Jurlique, the 

body products store at 2136 

Fillmore, disappeared overnight 

in mid-October. No word yet on 

a successor. . . . And Zinc Details, 

Fillmore’s own emporium of 

modernist home furnishings, is 

expanding to its new home at 1633 

Fillmore this month. Zinc will keep 

its existing space at 1905 Fillmore 

through the holidays.

Shell Station
Makeover Is
Moving Slowly

When plans were unveiled ear-
lier this year to remake the 
Shell service station at Califor-

nia and Steiner and add more pumps and 
a 24-hour Loop food store, neighbors were 
up in arms. Many decried the prospect of 
added traffi  c and “a 7-11 with a salad bar.”

According to city planner Sharon Lai, 
the project is proceeding, but still awaits an 
environmental report and further review. 
She said it is unlikely to come before the 
Planning Commission until next year.

“It has not moved very swiftly,” Lai said. 
“Th ere are still outstanding issues to be 
resolved.”

Much of the opposition to the project 
was sparked by its elimination of Shell 
Auto Repair, the garage independently 
owned and operated by mechanic Doug 
Fredell. Nearly 200 supporters and cus-
tomers of the garage have signed a petition 
opposing the project.

“We’re certainly aware there’s a lot of 
neighborhood concern,” Lai said, add-
ing that the department’s position is not 
infl uenced by public opinion. “Th e com-
missioners are the appropriate body to 
consider comments from the public,” she 
said. “Th at’s their job.”

A similar Loop convenience store is 
being built at the Shell station at Lincoln 
and 19th Avenue by Golden Gate Park.

High-End Condos in the Works
Former dental school gives way to 77 residential units

“Garage Under Fire”

VIDEO | newfi llmore.com

The exterior of the dental school is being removed and will be replaced with glass.

A s condo prices in the neighbor-
hood continue skyward, construc-
tion has begun on a major project 

that will convert the former University of 
the Pacifi c dental school at Webster and 
Sacramento into 77 luxury condominiums.

Th e offi  cial groundbreaking is set for 
November 5, but work is already well 
underway. Th e modernist stone facade is 
being dismantled and removed and will be 
replaced by a sleek glass-wall exterior that 
will off er views across the neighborhood. 
Two new glass-box penthouses will be built 

on top. Landscaped garden townhouses 
will be built on the empty lot just west of 
the building formerly used for parking.

“Th ere are generations of Pacifi c Heights 
residents who would never live south of 
California Street,” Arden Hearing, manag-
ing director of developer Trumark Urban, 
told the Business-Times. “For people who 
have grown up here and want to live in 
that part of town, there are very few new 
projects.”

Construction is expected to be com-
pleted in early 2016.
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CRIME WATCH

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                

CRIME WATCH

Robbery
Sacramento Street and Presidio Avenue
September 9, 5 a.m. 

A man walking down the street was 
grabbed from behind. His assailant said 
he would be killed if he did not do as he 
was told. Th e pedestrian informed his 
attacker he did not have his wallet with 
him. He was then approached by a sec-
ond suspect, a woman. She reached into 
his pockets and took out a set of car keys 
and a dollar’s worth of change. Both sus-
pects then fl ed on foot. An investigation 
is ongoing.

 
Assault on a Police Offi cer 
Geary Boulevard and Fillmore Street
October 6, 5:30 p.m.

Offi  cers received a call about a man who 
was assaulting a woman. When they arrived 
on the scene and attempted to intervene, 
the man attacked one of the offi  cers, biting 
his leg and creating a sizable open wound. 
Th e offi  cers called for backup. Before the 
suspect was subdued, he injured four addi-
tional offi  cers. 

Th e offi  cer who was bitten was trans-
ported to California Pacifi c Medical Cen-
ter for further treatment, and is still unable 
to work due to the injury. After a medical 
evaluation, the suspect was booked at the 
county jail.

Arson
Washington and Divisadero Streets
October 9, 4 a.m.

Offi  cers received a call about a fi re in 
an apartment building. When they arrived, 
they determined that the fi re was the result 
of arson and not an accident. Th ey notifi ed 
the SFPD arson unit. Th e investigation 
continues.

Methamphetamine 

Pierce and Post Streets

October 17, 5:50 p.m.

Offi  cers received a call about a man who 
was trying the handles of car doors. Offi  cers 
located a man who matched the descrip-
tion given by the dispatcher. A computer 
inquiry revealed outstanding warrants for 
his arrest. After the police arrested the sus-
pect, they discovered he possessed a large 
quantity of methamphetamine. He was 
booked at county jail.

Street Robbery 

Sutter and Broderick Streets

October 20, 10:52 p.m.

A man walking east on Sutter Street 
was approached by a man with a handgun. 
Fearing for his life, the pedestrian ran into 
the street. Th e man with the gun followed 
him, and they engaged in a brief struggle 
over the duff el bag the pedestrian had been 
carrying. Finally he released the duff el bag 
and the suspect fl ed on foot. Th e investiga-
tion is ongoing.

Violating a Stay-Away Order 

Scott Street and Geary Boulevard

October 22, 5:24 p.m.

A witness called police about a man 
who was behaving in a strange manner and 
scaring children in the park. Th e offi  cers 
contacted the man and discovered he had 
been given a court-issued order to stay 
away from all playgrounds. Th ere were also 
outstanding warrants for his arrest. Th e 
offi  cers arrested the man and booked him 
at county jail.

Highly competitive and famously complex, the San Francisco 

real estate market can be both challenging and rewarding. 

Zephyr turns savvy, informed Bay Area urbanites into 

successful homeowners, investors and sellers. ZephyrSF.com

THINK
STRATEGIC & 

PROACTIVE

www.sfbach.org
 855-4SF-BACH 
(855-473-2224)

$10–$35 (youth to 18 free)

SATURDAY, DECEMBER 6, 8PM / SUNDAY, DECEMBER 7, 4PM
Calvary Presbyterian Church, Fillmore & Jackson, SF

A CANDLELIGHT CHRISTMAS 
with Renaissance wind band, The Whole Noyse 

Moving and spirited music from the 15th to the 21st century with  

candles, carols, processions and choirs singing in the round 

— A SAN FRANCISCO HOLIDAY TRADITION

“ …the choir slowly processed into the church, each member carrying a 
candle.…Tiny points of light and individual voices blended in a warming 
glow that filled the space. The audience was enchanted…” 

—San Francisco Classical Voice
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RETAIL REPORT

After a dozen years upstairs at 
2044 Fillmore, with its oversized 
windows overlooking the heart of 

the neighborhood’s retail row, International 
Orange is demonstrating its fl exibility by 
shaking up its yoga and retail off erings.

As of November 15, group yoga classes 
will be eliminated and instruction will only 
be given one-on-one or semi-privately to 
two or three practitioners at a time. 

Leslie Su, retail and brand manager, says 
the change was prompted by current clients 
asking for more “individual wellness” when 
they come to the studio and spa.

Future yoga clients will meet with IO 
staff  to assess what they would like to work 
on and their preferred styles of practice. 
“We will then pair each per-
son with an instructor and 
set up sessions based on the 
time and style that works for 
them,” says Su. “We like to 
go fi rst with the style.”

Five of IO’s current 
instructors will stay on to 
work with clients in private 
sessions: Allison Hodge, 
Lindsay Th omson, Nicole 
Cronin, Marie Murphy and Erin Gilmore. 
Su says that collectively they have experi-
ence in off ering athletic, rejuvenative and 
pre- and post-natal styles of practice.

Th e individualized instruction comes 
with a price: $125 for a 60-minute session 
— a substantial hike over the current rate 
of $12 for a drop-in class, several of which 
run 75 minutes.

And while private yoga clients get 
the added perks of full access to the spa 
amenities — steam, shower, sun deck 
and “relaxation lounge,” Su acknowl-
edges that some longtimers are buck-
ing at the price hike — and especially 

at the move away from group practice. 
“Certain clients are pretty sad about it 

going away. But restaurants take away your 
favorite dishes. And many people just don’t 
like change of any kind,” she says. “Besides, 
there are a ton of other yoga studios in the 
area. We are seen as a luxury spa in San 
Francisco. Th e price for one-on-one yoga 
instruction is comparable to the cost of a 
facial.”

She adds that IO afi cionados have been 
given a month’s notice, and that those with 
outstanding credits for classes can use their 
value for private yoga or spa treatments 
such as waxing, facials and massages.

A “transition celebration” is slated for 
Sunday, November 2, when all fi nal group 

classes will be free. Juice 
cleanses and other wellness 
samplings and discounts will 
also be off ered.

As part of the transition, 
the spacious group studio will 
be divided into a more inti-
mate space for private clients, 
an additional treatment room 
and more retail space. Th e 
yoga studio and spa will be 

closed from November 17 through 20 for 
construction.

IO has off ered organic In Fiore complex-
ion and body treatments nearly since its open-
ing. In Fiore founder Julie Elliott will relocate 
her Post Street parfumerie to a shop-within-a-
shop as part of the remodeling. 

Su says this change too was prompted 
by client demand. “More clients care 
about what they’re putting on their skin, 
but the science behind it also needs to be 
top-notch,” she says. Th at includes organic 
make-up as well. “We will certainly be 
growing this segment as part of our retail 
expansion,” Su says.

No More Group Yoga
at International Orange

“We are seen as 
a luxury spa in 
San Francisco.”

— LESLIE SU
International Orange

The yoga studio will be carved The yoga studio will be carved 
into retail and treatment spaces.into retail and treatment spaces.

FogCityLeather.com  |  2060 Union Street  |  415-567-1996
Tuesday - Saturday 11 am - 6 pm  •  Sunday 12 pm - 5 pm  •  Monday Closed

GOING OUT OF BUSINESS
ALL JACKETS ARE ON $ALE 20-50% OFF

SA
LE

25 Years on Union Street has been a blast! We are departing early 2015. Drop by 

and say hello and pick up some fine leather products: Jackets, belts, caps, wallets, 

& handbags all on $ALE. Custom orders, alterations and repairs still accepted. 
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FOOD & DRINK

A
Barista’s
Farewell

Goodbye to
12 Years at Tully’s

By David Perez

Halloween would have marked 
my 12th year with Tully’s at the 
corner of Jackson and Fillmore. 

Instead, Tully’s closed its doors just days 
before on Sunday, October 26.  

I have a few thoughts about neighbor-
hood and community — not the least of 
which is that we need more places like 

Tully’s. It was as 
intimate a coff ee 
shop as I’ve ever 

seen, where people went to meet  — or just 
run into — their neighbors. Many of our 
regulars had been showing up on our cor-
ner since its days as Spinelli’s. 

Your neighbors at the top of Fillmore 
were our regulars — as were Muni driv-
ers, teachers, nannies (you could push a 
stroller through our door), mommies, cab-
bies, techies (share your table), carpenters, 
kids(!), commuters, the retired and the 
unemployed. Free WiFi meant we got to 
meet our new neighbors fi rst. Many of you 
have become (and are still) our friends. 

When people came back to the neighbor-
hood, they came back to us. 

■

For 12 years it’s been my home away 
from home and my extended family. But 
not too far from home. In 2006, I moved 
into my apartment across the street, just 
above Gino’s. Th e Mayfl ower Market and 
Tully’s are the view from my windows.

 I might take a moment here to mention 
that our manager, Blanca, should be sainted 
for the way she kept the store viable and

listened to your craziness. If you never met 
her, well, it’s been your loss.

Justin gives his dog cinnamon rolls. If 
you ever got to the coff ee shop late and 
thought “Man, who keeps eating all the 
cinnamon rolls?” now you know.

Why is Tully’s closing?  Well, to be clear, 
they’re only closing this location and they 
really didn’t want to do it. A few months ago 
the building was sold and the new landlord 
began to “mess with us.” Lawyers came out. 
Instead of taking the huge rent increase, 

Tully’s decided to pull the plug. Suppos-
edly they weren’t willing to work with us. 
I’m sure they have a diff erent story.

■

I’ve been trying to remember anecdotes 
from the 12 years I worked behind the 
counter.

My fi rst Halloween on the job, a lot of 
the parents were bringing their costumed 
preschoolers in to mix and mingle. I don’t 
remember how, but I ended up with a Pola-
roid of these three little girls wearing tiaras 

■ FIRST PERSON

Manager 

Blanca 

Ramos and 

barista David 

Perez kept 

their smiles 

in the fi nal 

hours Tully’s 

was open.

Every Monday at 

The Elite Cafe

Elite Cafe
2049 Fillmore Street  (@ California)

www.TheEliteCafe.com
415.346.8400

Music from 6:00 - 9:00

Enjoy over 350 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 350 Great Products!

spiceace.com   415.885.3038

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

Make it Delicious!

MEXICAN CLASSICS

We love catering your fiestas! 

2401 California Street @ Fillmore
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■ FAN NOTES

Losing a true neighborhood gathering place

I hopped off the number 10 bus this morning at Jackson and Fillmore, as I 

have been doing every morning for many years. I love this busy intersection, 

with its intricate pattern of overhead wires for the Muni buses, the stately 

Calvary Presbyterian Church, the grocery stores on either side. There are kids 

on their way to school — lots of them, and parents walking with the little ones 

— plus construction workers, nannies, housekeepers, teachers, folks from 

Pets Unlimited and all of us miscellaneous others who work and live in the 

neighborhood.  

At this early hour we used to fi nd our way into Tully’s. It was always warm and 

bright, noisy with chatter and the hiss of the espresso machine, fragrant with the 

smell of coffee and pastries. What a pleasurable way to start my day: a double 

espresso waiting from the always friendly and always busy crew. 

Not this morning. The windows are covered with brown paper and some 

scribbled messages of thanks and goodbyes. 

Tully’s was a true neighborhood gathering place, a real asset and a welcome 

beginning for me, especially on those cold, dark, early winter mornings. Good 

luck to all you guys who made it easier on those days. You are already missed, 

especially this morning as I stood on the street looking longingly at your closed 

doors and needing that jolt to get me going.

— An October 28 dispatch from BARBARA WYETH, a longtime Fillmore denizen who 

works at Bloomers fl orist on Washington Street. She brought farewell fl owers.

and coats over their princess dresses. On 
the bottom I wrote “Do not accept checks 
from these girls” and taped it next to the 
register. It stayed there for years. Th e girls’ 
parents would bring their friends to the 
store just to see it. Eventually it went home 
with one of the moms.

One time I remade this woman’s drink 
eight times. By the third drink, I was pretty 
sure she was a nut — “Th is doesn’t taste like 
a latte” — but I was committed to the bit, 
and it was a really slow day. First I timed 
the shots, then I recalibrated the thermom-
eters, then I took the 
beans out and cleaned 
the machine and put 
in new beans. On and 
on for eight drinks! 
I don’t even remem-
ber who gave up fi rst. 
When I told Blanca 
the story, she said, “I 
would have killed you 
for wasting all that 
product.”

■

Before I came to 
Tully’s I’d been living 
at Post and Broderick 
(in lower, lower Pacifi c Heights) when I 
got a job with Starbucks. I trained on Fill-
more with the idea that I would transfer 
to Divisadero at Bush when that store 
opened. It was when the Divisadero store 
opened that I really, for the fi rst time, 
started getting to know my neighborhood. 
Th e neighbors embraced us, too. Th e ladies 
at El Burrito Express would give me free 
burritos. I was there fi ve and a half years. 
Good times.

Th en one day you get a new manager 
and it’s all over. You put in your two weeks 
notice and start stressing over unemploy-

ment and how you should’ve gone to the 
dentist while you still had insurance. Bad 
times.

Elena at the Bank of America suggested 
I should go to Tully’s. (“Th ey just fi red a 
bunch of people.”) Tim Piper, the store 
manager, walked up to the next teller at 
just that moment. Elena made the intro-
ductions. (“He needs a job.”) Th at was it.

■

A couple of days ago I saw this tiny little 
boy staring at Trevor. He got up enough 
courage to ask: “Why are you leaving?” 

Trevor leaned in and 
used his best little kid 
voice: “We’re trying to 
renegotiate our lease.” 
Trevor’s been about 
20 minutes late since 
the fi rst day I started 
opening with him. I 
fi gure he’s saved the 
company thousands of 
dollars.

I’m fi ghting a really 
strong urge to get up 
on my soapbox and 
talk about how jobs 
make our identities, 

how neighbors need places where they can 
get together and be neighborly and how 
faceless entities can take it all away. 

I will take a moment to say thanks. Get 
out there and meet your neighbors. It’s not 
as easy without a local coff ee shop, sure. 
But they’re still around. Support a small 
business and treat yourself. Buy a magazine 
from Juicy News.

Goodbye, all. Happy trails. I hope you 
follow me down the hill to Peet’s.

“The Loss of Tully’s”

VIDEO | newfi llmore.com

Get out there and meet 
your neighbors. It’s not 
as easy without a local 
coff ee shop, sure. But 
they’re still around.

KEEPING UP WITH THE JONESES IS SO 20 MINUTES AGO
FINDING THE RIGHT HOUSE IS SO NOW

CARRIE GOODMAN 
415.624.4166 |  CalBRE: 01736609 
Carr ie .Goodman@sothebyshomes.com

1812 LYON ST - A picturesque Victorian located in the heart 

Operated by Sotheby’s International Realty, Inc. Sotheby’s International Realty does not guarantee the accuracy of square footage or other information. 

LISA MILLER
CALBRE: 01395837 |  415.710.0268

Lisa .Mi l ler@sothebyshomes.com

Offered at $4,499,000  |  1812Lyon.com
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Sexy at 70
Nick and Judy Are Writing the Book

on How to Remain Youthful and Vital

When Judy Steinberg and Nick 
Nickolas talk about their lives 
together and apart — cavort-

ing with celebrities, rocketing to riches and 
back to earth, reuniting as a couple a half-
century after they met — it sounds like the 
stuff  of which books are made. So they’re 
writing one. 

Judy was Tommy Smothers’ girlfriend 
when Th e Smothers Brothers was one of 
the hippest shows on television, and later 
married comedian and director David 
Steinberg. She met everyone. James Tay-
lor and Carly Simon attended her wed-
ding. George Harrison stayed at her house. 
When John Lennon and Yoko Ono staged 
their Bed-In for Peace, Judy was in the 
bed — along with Tommy Smothers and 
Timothy Leary.

Nick, the man Oprah Winfrey intro-
duced as “one of the country’s most eligible 
bachelors,” was also one of the country’s top 
restaurateurs. He was as well-known for his 
outrageous personality as for his classy res-
taurants, dominating the Oprah show with 
his unapologetically old-fashioned views 
on men and women. 

Judy and Nick met for the fi rst time in 
1968 and began a hot romance and a warm 
friendship that has lasted on and off  for 
nearly half a century. During those decades 
they dealt with the same kinds of success 
and adversity many others have faced. But 
their story has a happy ending: After losing 
touch for years, they reconnected in 2012 
through Facebook and are now engaged. 
Th ey’re sharing their story and their tips 
for staying youthful and vital in a new web-
site and a book they’re writing titled Sexy at 
Seventy: It’s Never Too Late! (Th e Judy and 
Nick Story). In these excerpts, they tell their 
story.

■

JUDY: In August of 1968, my boyfriend 
and boss Tommy Smothers thought I 
needed a vacation before we went into 
production on Th e Smothers Brothers for the 
new season. His idea of a vacation for me 
was a couple of weeks in Maui. My girl-
friends suggested I get myself to Honolulu, 
to the Kahala Hilton, the place to stay. 
Tommy off ered to make a dinner reserva-
tion for me at a restaurant owned by his 
old college roommate. Th e restaurant was 
Nick’s Fishmarket and his old roommate 
was Nick Nickolas.

NICK: Tommy and I had been roommates 

at San Jose State College back in 1956. We 
got to be friends. I was a 240-pound foot-
ball player and he was a 140-pound cheer-
leader. I’d be on the fi eld and he’d be in 
the stands with a giant megaphone. Th at’s 
where Tom found his destiny, making large 
crowds of people laugh.

Tommy and Dickie made it really fast. 
Th ey released their fi rst album, Live at the 
Purple Onion, in 1961. For a while there, 
they were releasing one or two albums a 
year. And then they got their TV show in 
1967 and they really took off . 

So I wasn’t too surprised when Tommy 
called. I wasn’t doing so badly myself. 
Th e Fishmarket was a raging success. We 
opened in October 1967 and we were a 
hit from day one. We did a million dollars 
our fi rst year. We were the classiest joint in 
town. 

Anyone who came to Honolulu in those 
days came to Nick’s — athletes, movie 
stars, politicians. So when Tommy said his 
girlfriend Judy was coming to Honolulu, I 
wanted to put on a good show for her.

JUDY: I’m not saying Nick Nickolas was 
transfi xed by the sight of me, but he didn’t 
look unhappy when I identifi ed myself 
as his dinner companion for the evening. 
And I wasn’t disappointed either. He was 
tall and handsome, with a mega-watt smile 
and dancing eyes.  

He led me to a private dining room, 
small and empty except for the table that 
was set for our dinner. We had a fabulous 
dinner and he poured champagne as if it 
came from a bottomless well.  

He was charming and interesting, funny 
and fl irtatious and all-out fabulous to look 
at, not to mention sexy as hell. Th e chemis-
try was immediate. He made me feel like I 
was the only woman on the planet.

NICK: I had dinner set up in my private 
dining room, just the two of us. We drank 
champagne and talked. We couldn’t keep 
our hands off  of one another. I chased the 
staff  out of the room and we made love 
right there under the table. 

JUDY: I cannot completely explain how 
or why we ended up under the table, mak-
ing love like two wild animals in complete 
abandon. It was the single, sexiest night of 
my life.

Even though I fell in love with Nick, 
there were practical matters to consider. 
We were both committed to other people. 
And Nick was on the verge of a very big 

life. Once that was in motion, the last thing 
he wanted or needed was a relationship. I 
went back to my life not knowing when or 
if I would see him again. 

NICK: Judy returned home. I knew she 
was going back to Tommy and her life with 
him. She had a great gig. He was a famous 
entertainer. Tommy was my friend. We got 
away with it once, but I wasn’t going to get 
in the middle of them. We didn’t make any 

plans to see each other again. Th ere really 
wasn’t much I could say to her. Th e restau-
rants were everything to me.

JUDY: After Hawaii we didn’t see each 
other for fi ve years. By then I was married 
to another friend of Tommy’s, the come-
dian and director David Steinberg, and 
Nick had opened Nick’s Fishmarket in 
Beverly Hills.

Th is was the beginning of that very big 

Judy Steinberg and Nick Nickolas

Th eir initial romance turned into a friendship 
that’s lasted on and off  for 45 years. Now it’s 

on again, and they are fi nally engaged.
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Not
Just
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For the fi rst time in his 
long and storied career 
as a painter of fl orals, 
master watercolorist 
GARY BUKOVNIK 
paints roses.
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life for Nick. He was opening restaurant 
after restaurant all over the country. I would 
go to Nick’s with David and friends of 
ours and we often shared special occasions 
with him. Th ere was always the pull of our 
attraction, but when we saw each other, it 
was always with our families around. Th at 
kept us vertical. 

And that was the way it stayed for a 
couple of decades — keeping in touch 
through the events of our lives including, as 
the years passed, those of our children and 
spouses — until we both found ourselves 
divorced and single again. Th en we started 
meeting all over the country — in Miami, 
Key West, New York — whenever it was 
possible. He was more alluring as he aged.

In 2000, Nick called. He asked me to be 
his date at a special event in San Francisco. 
His family and friends were going to be 
there. He came from Florida and I came 
from L.A. Th is was the fi rst and last time 
that I demanded my own room. I wanted 
him to get the message loud and clear: “I’m 
not sleeping with you!” I was angry with 
him. Th e last time we had been together, 
we went to the Keys and had a wonder-
ful weekend. And then three years went by 
and I didn’t hear from him.

NICK: Whenever I had a special event 
to attend, I always asked Judy to be my 
date. She always looked great and we liked 
being around each other. We loved dancing 
together and it was always exciting to see 
her. But when I invited her to San Fran-
cisco and she requested her own room, I 
was pretty shocked. 

I’ll admit, I’d gotten in the habit of call-
ing women when I wanted someone to be 
with for a few days. Th at’s how I was back 
then. If the women didn’t like it, I didn’t 
care. Th ere was always someone else. I 
never apologized for my behavior. But Judy 
was diff erent. I messed up. Even so, we had 
a great time that night. We danced most of 
the night. Th en I took her to her room and 
kissed her good night.

JUDY: Until San Francisco, I always 
made it a point to be in touch with Nick 
— at least to know where he was and what 
he was doing. I was always hoping he’d 
make some kind of a move, but he never 
did. After San Francisco, I just let it go. 
But I never stopped caring about him and 
when I decided to try to reach him again, 
I couldn’t fi nd him. Several years went by. 
And then I thought, “Maybe he’s on Face-
book.”

Th e good news: He was there. He had a 
bunch of pictures online and he still looked 
the same, as fabulous as always. Th e bad 
news: He said he was looking forward to 
spending the rest of his life in Greece. I 
sent him a message: “Don’t even think about 
leaving the country without speaking to me”
and I left him my phone number. Th at was 
in July 2012. I waited. And waited. Noth-
ing.

NICK: I never looked at Facebook. My 
kids put me on it. Th at message from Judy 
probably stayed there a month and I never 
saw it. Finally my nephew Aaron said, “Are 
you going call to call her or what?” So I 
called, and it just so happened she had a 
seminar in Santa Clara in September. 

JUDY: It was a marketing seminar in 
Santa Clara, which is not that far from 
Alameda, where Nick was living. I asked 
him to drive there and have dinner with me. 
I was excited to see him. But still, we hadn’t 
seen each other in 10 years. I was nervous. 
Until I saw him that night in Santa Clara, 
I had no idea what had happened to him 
in the last decade. He told me everything 
over dinner. 

NICK: I’ve had an amazing 55-year 
career, opening and closing dozens of res-
taurants. At one time I had 12 restaurants 
in fi ve cities. We kept going in good times 
and bad. But in 2008 I had to close my last 
restaurant, Nick’s Fishmarket of Hawaii in 
Boca Raton, and declare personal and busi-
ness bankruptcy. It was a depressing time. 
My youngest daughter Ruby and I moved 
to the Bay Area. We stayed with my sister 
Helen while I looked for a job.

Meanwhile, my oldest daughter, Nesha, 
and her boyfriend had some problems. 
Th ey couldn’t take care of their baby, Phoe-
nix. I fl ew to Arizona and we spent four 
hours together. I fell in love with the little 
guy. I told him my name was Papou — 
Grandpa in Greek. He became my new 
roommate: He had just turned 2. I had just 
turned 72.

So now here we are, Judy and me, after 
10 years. We’re sitting in this fancy restau-
rant in Santa Clara. She looks great. She 
smells great. She’s dressed to kill in some 
off -the-shoulder number. And me? My 
money’s gone, I’m living with my sister and 
I’m raising a kid. 

JUDY: I was shocked. Once I heard all 
he’d been through, I understood why he’d 
been out of touch. So much had hap-
pened.

NICK: My long term plan was to move 
to the island of Crete. I fi gured I’d meet a 
nice Greek girl who’d help me raise Phoe-
nix.   

JUDY: My heart ached for him, but he 
wouldn’t let me be sad. He was the same 
delightful, playful man he’d always been. 
He sat next to me in a booth at the restau-
rant and within moments it was clear that 
our chemistry was still there. 

NICK: We couldn’t keep our hands off  
each other, and half way through dinner we 
retired to her suite.

JUDY: It was not unlike that fi rst night 
we met for dinner in Honolulu. Except we 
didn’t get under the table.

NICK: I left in the middle of the night. 
But I knew I wanted more of her. I started 
to think, “What if?”
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JUDY: I wrote him a letter I enclosed 
with his watch, which had somehow 
wound up under the bed. 

August 9, 2012 
Dear Nick, 
I was so excited about the possibility of 

seeing you. I recognized you before I could see 
your face. Th e tilt of your head, your walk, the 
way you carry yourself — it was like seeing 
you for the fi rst time all over again. Th at fi rst 
night in Honolulu 44 years ago lives in my 
mind like it was last week.  

So outrageously sexy! And at 75, you 
haven’t lost one tiny bit of your allure or cha-
risma. Surely it’s no secret that I’ve loved you 
all my adult life. 

As always, Judy
P.S. I forgive you for never marrying me.
NICK: I swear I read the letter 50 times! 

We started talking every day. I was never 
great on the phone, but before long, I was 
a phone junkie. I would text or phone her 

all the damn day long. Th is was a new me.
JUDY: He began asking what my plans 

were for the future. I didn’t have any! He 
suggested we have a rendezvous in Monterey 
for my 70th birthday on October 9.

NICK: She fl ew up from Palm Springs,
landing at noon. I had driven to Carmel 
earlier in the day to set up our hotel room: 
Dom Perignon on ice, gardenias, roses, 
blueberries, dried fruit, chocolate — the 
works! I’d brought crystal champagne fl utes 
from home.

JUDY: At some point, he said he’d been 
thinking about how we had never had a 
chance to live together and be a real couple. 
He wondered if I could get behind the idea 
of being with him on a permanent basis. 
Th at’s when we began to plan our future 
together.

For more of Judy and Nick’s story and their 
advice for staying youthful and vital, visit 
sexyatanyage.com.

‘He Treated Guests
Like Kings and Queens’
Still practicing at Dino’s what he’s always preached

By Chris Barnett

A sk Yanni Placourakis about his 
“Uncle Nick” Nickolas, and he’ll 
tell you the founder of the once 

high-fl ying Nick’s Fishmarket chain of 30 
fi ne dining houses “was always more con-
cerned about making every guest feel like a 
million bucks rather than the size of their 
tab.”

Keith Sansone agrees. “Nick under-
stood, long before anyone else, that a great 
restaurant was all about hospitality and 
treating guests like kings and queens,” he 
says. “Today, with most restaurateurs, it’s all 
about portion control, pour costs, the bot-
tom line. With Nick, it was always: ‘Make 
sure the customer gets enough great food 
and goes home happy, blown away by the 
experience.’ ”

Placourakis and Sansone were both 
longtime Nick’s Fishmarket general man-
agers who today head popular California 
restaurants. But like all of Nickolas’s GMs, 
they started as busboys and had to work 
their way up. Nick himself started at the 
bottom of the business — picking pineap-
ples in the fi elds of Hawaii, where he even-
tually opened his fi rst restaurant in 1965.

Th e perennially tanned movie-star hand-
some guy who today works the door and 
the fl oor part time at Dino and Santino’s 
on the corner of Fillmore and California to 
help out another “nephew” — owner Dino 

Stavrakikis — still practices what he’s been 
preaching for almost 50 years.

Nickolas greets with a mile-wide smile, 
takes the orders, serves the food and drinks, 
even busses the tables. And while it may be 
a pizza and a pitcher of beer these days, he 
delivers it with the same style and fl our-
ish as if it were platters of prime steaks, 
lobsters, buttery baked potatoes and glacial 
martinis. 

“Nick delivered the classic kind of hos-
pitality that has disappeared in so many 
restaurants,” says Sheila Donnelly-Th eroux, 
who remembers him when Nick’s Fishmar-
ket suddenly came on the scene. “It opened 
in the Waikiki Marine Hotel in the ’70s 
and took Honolulu by storm,” she says. 
“It was the cool, sophisticated restaurant 
to go to. He brought in dishes like shrimp 
scampi and Nick’s Greek salad.”

According to Donnelly-Th eroux, who 
heads a Honolulu-based global communi-
cations fi rm for the luxury travel market: 
“Nick could make you feel like you were the 
only person in the world. A lot of restaura-
teurs don’t really like their customers. Th ey 
tolerate them. Nick loved them,” she says. 
“He was one of the guys. He knew how to 
schmooze. He had a macho attitude in the 
best way, comfortable with the guys in the 
backroom. But the moment a lady came in, 
he stood up. In that way, Nick was incred-
ibly attractive to both men and women.”

Sansone, who is currently general man-

Judy and Nick Tell Th eir Story
 FROM PAGE 9
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ager of Sullivan’s Steakhouse in Palm Des-
ert, claims Nickolas always had confi dence 
but never had attitude — and treated his 
employees with respect. 

“I was 19 years old and working in an 
auto parts store in Chicago and cooking for 
my mom when I met Nick,” he recalls. “I 
arrived at 9 a.m., someone welcomed me, 
took my coat, sat me down. Nick walks 
in with that big smile of his, shakes my 
hand and says ‘How ya doing? So if you 
want to learn the restaurant business, you 
learn from the best — and I’m the best.’ 
And then he asked me: ‘How would you 

like to work with me? Give your other job 
two weeks notice; I don’t want you to just 
quit on them.’ ”

Sansone says he started as a “stocker,” 
which was two levels below a busboy, but 
he learned how to be a general manager by 
watching the boss.

“He always dressed great and looked 
perfect but he never stood around like 
a boss. One time I was struggling with a 
platter of lobsters and bussing the table and 
he didn’t just order someone to give me a 
hand. He stepped in and started bussing it 
with me,” Sansone recalls. “He was larger 

than life for me. It was a blast to work with 
him. Nick always had that charisma. Th e 
women wanted to be with him. Th e guys 
wanted to be like him.”

Yanni Placourakis, who today owns the 
1400 Bar and Grill in Alameda, contends 
there’s no way to draw a word portrait of 
his Uncle Nick. “He had all of his servers 
wearing tuxedoes in Hawaii in the ’60s, 
which was unheard of in those days. He 
always had a car and driver. As a kid, he was 
charming a fl ight attendant at the airport 
and ended up as a stowaway on his fi rst 
fl ight to Hawaii,” Placourakis says. “He 

drank more Donnie P (Dom Perignon) 
over the years than any single person in the 
world. He knows how to work hard, play 
hard and have a good time. Always has. 
Always will.”

For Dino Stavrakikis, who became a 
single dad when his son Santino was born 
in 2011, Uncle Nick has been a blessing. 
“He stepped in then, when I needed a sea-
soned professional, and just took over,” he 
says. “From his cooking to his charm to his 
motivation to working together with him 
on the restaurant’s redesign, I don’t know 
how I made it this far without him.”

“Nick always had that charisma. Th e women wanted to be with him. Th e guys wanted to be like him.”
— a former employee on NICK NICKOLAS, pictured with the crew at Dino and Santino’s on Fillmore

D
A

N
IE

L 
B

A
H

M
A

N
I



12   NEW FILLMORE   November 2014

ARTISANS

A Life Care Community
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After teaching for years and founding the Dilena- 
Takeyama Center for the Study of Japan & Japanese  
Culture, Dr. Kay Dilena now has time to do what  
she likes. Writing is among her interests which  
culminated in her newly-published autobiography.  
So rather than worry about the mundane—cooking,  
cleaning, and access to medical services—she focuses  
on reading, writing, travelling to Japan, and enjoying  
the richness of living in San Francisco. Are you  
ready for a new chapter, too? Contact Candiece  
at (415) 351-7900 to start yours!

I’ve always enjoyed putting

pen to paper. Here, 

I am writing 
a whole new

chapter.

By Judy Goddess

You might spot recent New York transplant 
Brooke deDiego Miller in the local cafes and eat-
eries, deep in conversation with a client, as she puts 

the fi nishing touches on a sketch. She then disappears to 
her neighborhood workshop and emerges with a creation: 
jewelry handcrafted to the buyer’s exact specifi cations.

In July of last year, after eight years in New York City 
working in contract compliance for a large investment 
fi rm, Miller and her husband moved to San Francisco. 

“I wanted to be closer to my family and live a slower 
life,” she says. “It just so happens that the stars aligned 
and my husband and I found an apartment in the same 
building as my sister. It’s kind of like Friends, but set in 
San Francisco.”

Her roots also inspired the name for her jewelry com-
pany, Porter Gulch Designs. “I grew up in Aptos, in Santa 
Cruz County, on Porter Gulch,” she says. “Some of my 
best memories are playing with my sisters on our street.”

Miller designs and crafts fi ne jewelry: pendants, neck-
laces and rings of all kinds — engagement rings, wedding 
rings and stacking rings. A section of the kitchen in her 
Gough Street apartment serves as her workspace. Sur-
rounded by neatly arranged saws, drills and pliers, she 
designs and creates her off erings.

“I need a larger space,” she says. “Jewelrymaking is noisy 
work. I need a space with other jewelers.” 

A kind comment inspired her to explore jewelry design. 
“When I complimented my friend on her ring, she told me 

she’d made it herself,” Miller says. “Th at did it. I began tak-
ing jewelry classes and discovered I loved making rings.”

While Miller’s degree in business management and her 
work experience helped prepare her to open her own busi-
ness, the reality was more than she bargained for at fi rst. 
“As an owner, you wear so many hats,” she says. “I had 
to buy photography equipment so I could quickly get my 
designs online, and I needed help with my website.”

But business was in her blood. 
“My parents are both entrepreneurs and I knew that I 

too would love to own my own business,” she says. “And 
I’ve always been a creative person. I feel so much more 
satisfi ed working with my hands.”

Initially Miller held on to her day job. But just before 
she and her husband relocated here when he took a job at 
Google, she quit her fi nance job to plunge full time into 
jewelry design. 

“It was a learning experience,” she says. “By following a 
few sellers on Etsy, I learned that you can sell fi ne jewelry 
online if you have a good product and good service.” 

She off ers some ready-made designs — spare, stark and 
simple, sometimes embellished with precious and semi-
precious stones. But most of her creations are made to 
order.

Family, friends and friends of friends bought her fi rst 
designs. While word-of-mouth still brings in customers, 
75 percent of Miller’s business now comes from Etsy, a 
website with off erings from independent artisans. Other 
customers come her way through her own website and 
through craft fairs and retail stores. Locally Mudpie, the 
children’s store at 2185 Fillmore Street, carries her designs 
— mostly stacking rings and initial pendants intended as 
gifts for mothers. 

“My goal for the coming year is to expand into other 
retail stores nationwide, but I don’t want to give up the 
face-to-face contact,” Miller says. “I meet local clients at 
Fraiche, the yogurt shop on Fillmore Street, or at Sugar 
Cafe on Union. I show them my designs, we discuss their 
ideas, and I off er suggestions and ideas of my own. Usually 
we spend about 45 minutes to an hour working out the 
design.”

Th en it’s back to the kitchen workshop. Miller esti-
mates that it takes one to two weeks to complete a cus-
tom-ordered ring. “I never like to feel rushed,” she says. “If 
I don’t like what I’ve done, I just start over.”

For more information about Brooke deDiego Miller’s jewelry, 
visit portergulch.com.  

Investments
Give Way to
Jewelrymaking

“I love 
making rings.”
— BROOKE DEDIEGO MILLER
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Both old and new homes selling fast
Homebuyers in San Francisco’s northern neighborhoods were off to the races as 

the typically brisk fall real estate season began: Half of all single-family homes 

that sold in Cow Hollow, Lower Pacifi c Heights, Pacifi c Heights and Presidio 

Heights between mid-September and 

mid-October were claimed in two 

weeks or less. 

Two of those homes – one just 

built and one built more than a 

century ago – found eager buyers in 

less than 72 hours.

In Cow Hollow, 1973 Filbert Street 

sold in two days for $6.7 million, or 

6 percent more than its listing price. 

Constructed earlier this year, the 

ultramodern, four-bedroom home 

is a high-tech affair, enabling its 

owners to control home security, 

entertainment, climate and lighting 

systems via a smartphone or an iPad.

On the other side of the spectrum 

was 2209 Sutter Street (left), which 

left the market after only three days 

in early October. Built in 1900, the 

remodeled three-bedroom Victorian 

home also commanded a premium, 

selling for $2.3 million – 13.5 percent 

more than its listing price. The home blends classic San Francisco design and 

architecture with updated amenities such as stainless-steel appliances and a 

wine refrigerator.

Age aside, both homes benefi t from desirable locations within blocks of 

bustling commercial corridors.

— 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 

3022 Pine St  3 3   19 10/9/2014 1,950,000  2,025,000  

2209 Sutter St  3 2  1,920 3 10/3/2014 1,995,000  2,265,000  

3829 Clay St  5 2  3,480 11 10/14/2014 3,695,000  3,475,000  

2536 Green St  4 4  4,992 61 10/3/2014 3,950,000  3,540,000  

3962 Clay St  5 5   89 9/19/2014 5,495,000  4,350,000  

2752 Filbert St  4 3   9 10/3/2014 4,195,000  4,471,875  

2900 Baker St  4 4  4,465 5 10/6/2014 4,100,000  4,680,597  

3800 Clay St  5 2  5,530 34 10/7/2014 6,750,000  6,300,000  

1973 Filbert St  4 4   2 9/16/2014 6,300,000  6,700,000  

2118 Vallejo St  4 6  6,605 14 10/2/2014 7,950,000  7,950,000  

2672 Filbert St  5 6  5,219 34 10/3/2014 8,600,000  8,500,000  

3725 Washington St  5 7  9,540 23 10/14/2014 8,995,000  8,995,000 

     

Condos / Co-ops / TICs / Lofts

2925 California St #4 1 1  484 92 10/1/2014 499,000  495,000  

1600 Webster St #108 1 1  836 46 9/24/2014 795,000  805,000  

32 Harris Pl  1 1  882 10 10/10/2014 799,000  895,000  

2211 Broderick St #2 1 1  961 18 10/9/2014 925,000  941,750  

1895 Pacifi c Ave #105 1 2  1,165 22 10/9/2014 898,000  999,999  

1701 Jackson St #303 2 2  1,109 53 9/25/2014 1,135,000  1,130,000  

2200 Sacramento St  1 2   14 9/26/2014 1,200,000  1,150,000  

2875 Jackson St #4 1  1  1,208 4 10/3/2014 1,150,000  1,300,000  

3981 Clay St  3 2  1,825 60 10/15/2014 1,750,000  1,750,000  

1919 Octavia St #T4 3 2  1,901 28 10/3/2014 1,795,000  1,795,000  

3524 Clay St  3 2  2,262 126 9/26/2014 1,875,000  1,800,000  

1870 Jackson St #403 2 2  1,800 39 10/1/2014 1,695,000  1,849,000  

2257 Washington St 3 2  1,743 10 10/1/2014 1,625,000  1,900,000  

2865 Jackson St #1 3  2  1,623 1 9/24/2014 1,950,000  1,950,000  

2948 Fillmore St  3 3   8 9/22/2014 1,795,000  1,950,000  

2957 Jackson St  3 2  2,138 4 10/10/2014 1,995,000  2,300,000  

3590 Washington St #2 3 2  2,332 36 9/17/2014 2,495,000  2,400,000  

315 Cherry St  4 3   24 10/15/2014 2,850,000  2,850,000 Silhouette ®  Window Shadings

* Manufacturer’s mail-in rebate offer valid for qualifying purchases made 9/16/14 –12/16/14 from participating dealers in the U.S. only. Rebate 
will be issued in the form of a prepaid reward card and mailed within 6 weeks of rebate claim receipt. Funds do not expire. Sub ject to applicable 
law, a $2.00 monthly fee will be assessed against card balance 7 months after card issuance and each month thereafter. Addition al limitations 

ein are the 

SEPTEMBER 16 – DECEMBER 16, 2014

It’s time to decorate your 
windows for the holidays.
Save with mail-in rebates on a selection of  

September 16–December 16, 2014.  
Ask for details.

SAVE $100 *
 

OR MORE WITH REBATES
on qualifying purchases  

window fashions

HOL14MB3 45052

Fabrications
1051 Bush St 
San Francisco CA

M-Sat: 10:00 AM - 6:00 PM  
Sunday Closed
415-757-0307
www.sffabrications.net

Free In-Home 
Consultation

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

our favorite 
new arrivals.

home consignment

shop online: WELOVELEFTOVERS.COM

O P E N  D A I LY  1 0 - 6

1350  VAN NESS  AVE

4 1 5 . 4 0 9 . 0 0 8 8
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PARAGON-RE.COM

I needed a 
place to play.

Paragon is with you

as you move through 

life’s stages & places.

By Per Skovkjær Sand

I remember the screams from the 
kitchen: “Help! Help!”

I rushed down the stairs and on the 
fl oor was my landlord and dear friend Rich-
ard O’Donnell in the arms of my roommate. 
Richard had choked on peanut butter. His 
heart stopped beating. I remember the fi re-
fi ghters rushing in, the paramedics, the hos-
pital, the coff ee and the blueberry muffi  ns 
we bought because we didn’t know what 
else to do. I remember waiting. One and a 
half weeks later, I saw Richard for the last 
time in California Pacifi c Medical Center. 
On a blackboard next to his bed somebody 
had printed: “Keep comfortable.”

When Richard died last April, every-
thing suddenly changed in our artist col-
lective on Broderick Street. Richard did 
not have a will and his out-of-state relatives 
were about to inherit the house. And we, 
six artists renting a place to work, would 
have to go. 

■

Art was what brought me to San Fran-
cisco in 2011. Like so many other people 
who moved here, I had read the Beat 
author Jack Kerouac. I had found relief in 
the adventures he described in his most 
popular book, On the Road. Smoking an 
anxious cigarette on a rainy night in Den-
mark, I decided to study in San Francisco. 
Destiny brought me to the Broderick 
House through a post on Craigslist. 

I arrived one night at the end of January 
2011. Th e house had two fl oors and a base-
ment. White paint was cracking on the out-
side. I rang the doorbell. A small man with 
grey hair and a slightly curved back opened 
the door. “Per is here,” he called out.

A shiny black piano stood in the liv-
ing room. Old carpets with red patterns 

A House of Art & Music
Change looms for an artist collective on Broderick

covered the dark wooden fl oor. Th ere was 
space. Th ese walls had been blessed with 
great music. Tunes of love and happi-
ness had been composed in the basement 
underneath the fl oor.

Richard O’Donnell’s partner, Charles 
Molle, had moved to San Francisco in 1947 
and bought the house on Broderick Street. 
He was a Pearl Harbor survivor awarded 
two bronze stars for bravery, a gay man 
and a musician — a violinist. Molle met 
O’Donnell in 1959, and they were partners 
until Charles died in 1999. 

Broderick House became a breathing 
organism, growing and shaping the change 
going on in the 1950s, ’60s and ’70s in San 
Francisco. Beat painter Michael Bowen 
exhibited his art in the living room. Jim 
Henson, who created the Muppets, visited. 
Author Isabel Allende was a friend. 

More recently, musician Tom Luce of the 
band Luce lived with Charles and recalled: 
“Charles saw life through the eyes of an art-
ist and he related to everyone from a nur-
turing and caring place. He set the house 

up as a place to share this art and music, but 
ultimately he was using these tools to help 
us get to know ourselves, our artistic side, 
and everything in the world around us.”

Richard was more silent. He listened. 
He was understanding. He was supportive.

Charles and Richard rented out rooms 
to artists, many of them young gay men. 
Broderick House, near Clay Street, became 
a family to many, and Charles and Richard 
provided security and love. 

■

When Charles died in 1999, Richard 
became the trustee of the property. Th e 
love and the magic lived on. Remixes 
slipped from Jordan’s room. Todd, another 
DJ, bounced his headphones at the kitchen 
table. Richard smoked Benson and Hedges 
in the garden accompanied by his deaf cat, 
Lars. One day Richard and I sat for half 
an hour in the garden watching the baby 
bumblebees that had moved into a crack 
in the concrete. Richard was worried about 
them and was careful not to spray them 
whenever he hosed the plants.

Richard did not care about numbers and 
lawyers and paperwork. He cared about 
people. He also was not aware he actually 
owned the house. He thought that Charles’ 
family would inherit it when he died. 

Since Richard’s death, we have thought 
of ways to save the house. Tom Luce picked 
me up one afternoon and we drove to a 
meeting with members of the San Fran-
cisco Community Land Trust. Th ey said 
the trust has already saved four houses by 
fi nding investors who wanted to help the 
tenants buy their own property. We saw a 
hope. We have to fi nd investors. We have 
to raise $1 million. Th at’s a lot of money. 

But then again, the house is still alive, and 
so is the art. Tom Luce plays shows in the 
living room. Tatiana writes a play, commis-
sioned by an Off -West End theatre in Lon-
don. Loren works on his second big movie; 
the fi rst one went to Sundance. Peter com-
poses new songs in his room and runs down 
the front stairs with his guitar on the way 
to another show. Marion teaches French. 
Sarah has recitals with her string quartet in 
the living room. Every day I write. 

Our friends are ballerinas and Bud-
dhists and beer experts. If we fi nd inves-
tors, Broderick House could continue as a 
community of working artists, carrying the 
vision into the future. If not, we will become 
part of a narrative often told these years 
in San Francisco of artists being evicted 
from their homes. If we fi nd investors, we 
will host shows, teach, learn and share the 
arts. We will help immortalize the words 
Charles Molle wrote on the back of a pic-
ture of him playing the piano in the 1980s: 
“My music is my solace and comfort. It has 
no beginning or ending.”

For more information, contact the artists 
at broderickhouse@outlook.com.

Violinist 

Charles Molle 

created the 

Broderick 

House collec-

tive in 1947.



Not many cities can boast a vibrant section of town that is upscale but approachable, Not many cities can boast a vibrant section of town that is upscale but approachable, 
fashionable but not elitist, comfortable without being boring. San Francisco’s Fillmore fashionable but not elitist, comfortable without being boring. San Francisco’s Fillmore 
is all these — and, best of all, it’s not striving to be original. It just is.is all these — and, best of all, it’s not striving to be original. It just is.     — Gourmet magazine

Steven Alan
1919 Fillmore    351-1499 
sunhee moon
1833 Fillmore    928-1800
Toujours
2484 Sacramento 346-3988
2130
2130 Fillmore  563-1717

GIFTS & FLOWERS
Cottage Industry
2326 Fillmore    885-0326
Fillmore Florist
1880 Fillmore    929-5200
In Water
2132 Fillmore    359-1232
L’Occitane
2207 Fillmore    563-6600
Nest
2300 Fillmore    292-6199
Paper Source
1925 Fillmore  409-7710 
Papyrus
2109 Fillmore    474-1171

HOME & GARDEN
Duxiana
1803 Fillmore    673-7134
Flor
2226 Bush    359-9790
Jonathan Adler
2133 Fillmore    563-9500
Music Lovers Audio
2295 Bush 345-8111 
The Shade Store
1932 Fillmore  848-9179  
Zinc Details
1905 Fillmore    776-2100

JEWELRY
Alexis Bittar
1942 Fillmore    567-5113
Elite Fine Jewelry
2480 Sacramento 931-9100
Eric Trabert Goldsmith
2420 Fillmore    567-8887
Gallery of Jewels
2115 Fillmore    771-5099
Hi Ho Silver
1904 Fillmore    771-4446
Surprise Party Beads & Shells
1900 Fillmore    771-8550

NEWS & BOOKS
Browser Books
2195 Fillmore    567-8027
Juicy News
2453 Fillmore    441-3051

 

PETS
Aqua Forest Aquarium
1718 Fillmore    929-8883
Barry for Pets
1840 Fillmore    346-8899
George
2512 Sacramento 441-0564
Pets Unlimited
2343 Fillmore    563-6700
Russian Hill Dog Grooming
2178 Bush   931-1108

ART & ANTIQUES
Kuraya Japanese Antiques
2425 California 885-3313
Mureta’s Antiques
2418 Fillmore    922-5652
Narumi Japanese Antiques
1902 Fillmore    346-8629
Thomas Reynolds Gallery
2291 Pine    441-4093
Walter Adams Framing
2019B Fillmore    922-6811

CLOTHING & SHOES
A City Obsession
1820 Fillmore  510-238-5122
Alice & Olivia
2259 Fillmore  813-2805
Asmbly Hall
1850 Fillmore  567-5953
Athleta
2226 Fillmore  345-8501 
Black Fleece
2223 Fillmore    931-2203
Cielo
2225 Fillmore    776-0641
Cotelac
1930 Fillmore    351-0200
Crosswalk Shoes
2122 Fillmore    921-0292
Curve
2360 Fillmore    885-4200
De Novo
2413 California    563-5937
Eileen Fisher
2216 Fillmore  346-2133
Elizabeth Charles
2056 Fillmore  440-2100
Ella Moss
1913 Fillmore    409-6197
Erica Tanov
2408 Fillmore    674-1228
Gimme Shoes
2358 Fillmore    441-3040
Heidi Says
2426 Fillmore    749-0655
Heidi Says Casual
2416 Fillmore    749-1144
Heidi Says Shoes
2105 Fillmore    409-6850
James Perse
2028 Fillmore    885 0300
Jarbo
2408 Fillmore    
Jigsaw
2121 Fillmore  931-5520
Joie
2116 Fillmore  400-0367
Kooples
2241 Fillmore  
Lilith
2029 Fillmore    913-7600
Limu
2237 Fillmore    567-9500
Marc by Marc Jacobs
2142 Fillmore  447-9322
Margaret O’Leary
2400 Fillmore    771-9982
Mio
2035 Fillmore    931-5620
Mudpie
2185 Fillmore  771-9262 
Paolo Shoes
2000 Fillmore    885-5701
Peruvian Connection
2326 Fillmore    513-1559
Prana
1928 Fillmore    590-3970
Rag & Bone
2060 Fillmore    416-3978
Ralph Lauren
2040 Fillmore    440-6536
Roberta Freymann
2055 Fillmore    563-8595 
ruti
2119 Fillmore    441-4412
Sandro
2033 Fillmore    292-4841
Scotch & Soda
2031 Fillmore    580-7443

RESALE
Crossroads Trading Co.
1901 Fillmore    775-8885
Goodwill Industries
1669 Fillmore    354-8570
Repeat Performance
2436 Fillmore    563-3123
Seconds to Go
2252 Fillmore    563-7806

SERVICES
Artists Inn
2231 Pine  346-1919
Copy.net
2404 California    567-5888
Invision Optometry
1907 Fillmore    563-9003
Jet Mail
2184 Sutter    922-9402
R. Carrie Insurance
2140 Sutter    567-7660
S.F. Boot & Shoe Repair
2448 Fillmore    567-6176
Skyline Cellular
1920 Post    751-8282
UPS Store
2443 Fillmore    922-6245
Walgreens
1899 Fillmore    771-4603


