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Pat Kuleto continues to set the style for |
California restaurants |

he first thing you notice about Pat
Kuleto’s office at his Napa Valley es-
tate winery is the tree. It’s hard to
miss—a live oak that’s 5 feet in diam-
eter, it rises from the ground and con-
tinues right through the ceiling. While building
his winery in the mountains east of St. Helena,
Kuleto thought it a waste to cut down the oak,
so he integrated it into the structure’s design. ~
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Pat Kutelo has ifen desigiing
restatranits 1or mote than two
decaites. This year, be is poised
Tamnchhis most ambilious
fagefs [0 date




lesigns

as evidenced by the art deco ren Buckhead

or the cc

restaura

the under-the-se orful modern art extravagance of

an Francisco. He cre:

feal at home, yet t

fancitul spac

on goes beyond design—it informs almost everything he does. Whether it's as a and grower, a res

mini-mogul, an outdoorsman ot ledicated bon vivant, Kuleto pursues his passions with gust

“He's bigger than life and he
has a lot of energy. 1S no holds
harred with him,” says friend and
Napa Valley vinmer Carl Doy-
mani. “A lot of people dream
about something and never do it
He thinks big and then does it

With a résumé that includes
185 restaurants around the
world, rhe lion’s share of which
are in California, Kuleto is also
a principal owner of four: Bou-
levard, Farallon and Jardiniere
in San Francisco and Martini
House in S, Helena, This year,
h(' 18 lHUnC'!l"H} hi.\ most ;lnlbl
Tous projecrs thus far, In the f;i”.
he is opening Waterbar and Epic
Roasthouse, rwo restaurants side
by side on San Francisco’s water-
front, near the high -profile Ferry
Building and the shadow of the
Bay Bridge

Oureside of the ciry, Kuleto is
scheduled this spring t open
Nick’s Cove & Cottages resort on
the shores of Tomales Bay, one of
the most beauriful stretches of the
California coast. When Kuleto
hought Nick's, a rundown water-
ing hole and fishing village, even
his friends thought he had finalty
hitren off more than he could
chew. But after spending $12 mil-
lion ro modernize and upgrade
the property and surviving cight
years of burcaucratic song and
dance, Kuleto is poised to make
Nick’s one of the horeest destina-
tion restaurants and resorts north
of San Francisco.

» tanding on the end of a
400-foot pier, Kuleto looks
out over Tomales Bay. Its

the middle of winter, but a warm
sun reflects in the soft sway of the
water, and a seagull hangs on a
cold breeze like a surfer om a wave,
A small hoat slips through the

water toward the shore, where
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An eval-shaped bar dominates the center of the main dining room at Jardiniére, the
popular San Francisco restaurant co-owned by Kuleto and chef Traci Des Jardins.

Farallon was built on the former site of an indoor pool, prompting Kuleto to create an
underwater theme with aquatic touches such as jellyfish light fixtures.
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men wait o unload fresh oysters.
Kuleto points toward the mouth
of the bay. “The oyster farms are
just over there. You'll see herring
boats out there when its the right
season,” he notes. “This is the
most pristine bay on the entire Pa-
cific Coast of the United States”

Six feet 2 mches tall and barrel-
chested, Kuleto, 62, is difficult o
overlook. His once dark beard has

turncd gray, and his hair is thin

on the rop but dangles in a pony-
tail in the back. He prefers Ha
\VHi!H” \.I urts.

A native of Los Angeles, Ku-
lero is self-taught in the realm of
design, but he hasn't allowed his
lack of a formal education to get
in the way, “I'm a lousy artist,”
Kuleto says. "l mean, L ean't draw
flies, |but] I can sce it all in my

head, ¢ detail. | puess [ have

the gift of vision.”

l h\= KUI('I'U |\)L|L‘h ‘I-\h set [h\'
style for trendy restaurants across
the country. *Kulero’s over-rhe-
rop, spectacular designs were so
L'Xi’:i.'rinl(f”[.il :W‘LI ““Fri'CUL](‘T‘LlU\E
in the Bay area that they made
waves Jll\.ﬁ (.1“](}\.;\' l\i.'i':l”\(‘ wwons

of San Francisco culrure,” says

Zahid Sardar, design editor for
the San Francisco Chromicle. “The
highly crafred, imaginative sies-
thetic of spaces such as Farallon
and Postrio .. remain the gold
standard of finely made restaun
rants that employ local ralent
and incorporate original are.”
Doumani compares Kolero's
desion style to a meovie set, “It’s
kind of a fantasy, a background
for a good time,” he says. “People
go in and get caught up.” Ac-
cording to Sonoma vintmer Don
Carano, who hired Kulero to de-
sign Bistro Roxy ar Carana's
Eldorado casino in Reno, Nev.,
“His restaurants are creative and
theres

i real feeling of comforr




Nick's {ove & Cotlages, located
on the shores of Tomales Bay,
received a $12 mitlion upgrade
and is set to open this spring



and warmth. 1es amazing what he has done without a major arcli-
tectural education.”

Naot that there haven't been challenges along the way. In the lae
19705, Kuleto made a fortune m real-estate development in North-
ern California, but when interest rares soared inthe carly 19805, he
was foreed to declare bankruprey. His first stab e growing grapes lit-
crally went up in smoke in 1992, when a grass fire swept through his
600-acre ranch in Calaveras County, in the Sierra Nevada foothills,
lll recent yoars, l"\UiCTH ]“\“'('Er Wilys \\'IEET ll]ﬁ \\"\{\', :."I Hnnon, |!H[ Ill’

remains close to their 11ayear-old son, Daniel.

ack on shore at Nick’s, the sound of power saws and ham-

mers drowns our the seagualls and lapping waves: Nick's is

asmall group ol buildings thar seraddles | |}:h\\:1\_ 1 on the

sasternshore of the bay

wit an hour's drive north of the Golden
Gare in Marin Counry, With onging rthar dare back 1o the early
20th century, it was once  thriving serelement, one of many rhat
catered 1o tourists and fishermen on the bay, After the establish

ment of the Point Reyes National Seashore acrass the bay in the

1960s and the enactment of California’s coastal protecrion legisla-

tion in the 1970s, development i the area was largely restricred,
if not impossible. Gradually, the cotrages and restaurant constitut-
ing Nick's fell inta disrepair; Kuleto bought the property in 1999,
before it went on the market.

So far, it’s been quirte the labor of love, “Talk abour a long hang

time,” Kuleto quips. “We had no ides it was goir

to take cight
years. We had more than 50 different governmental and special

interest groups involved, and every one had its own agenda.”

Nick's Cove will feature u casual approach. Mark Franz, Kulero’s

partner in Farallon, will oversee the kitchen. The design of the 130-
seat restaurant is a revisionist’s old
hunting lodge, with knorry pine pan-
eling and stuffed animal heads and fish
on E]]i' V\,;IH T‘I’ll‘Ti‘ \\‘IH 1‘i' d LW hi”
and a menu that focuses on local sea-
food, meat, cheese and produce. “Most
of the food we buy for our restaurants
comes from right around here,” Kuleto
notes. “Theres duck and lamb from
Sonoma. Cowgirl Creamery s just
down the road, and McEvoy olive oil

is just aver that ridge

The wine list will comprise a few
hundred selections and focus exten-
sively on Northern California pro-
ducers. Peter Palmer, wine director

for Farallon, will oversee rhe list,

Wine will be also available in the boat
shack at the end of the pier, where
oysters will be sold in buckets and a
small menu will be offered. Witch only
12 cottages on the property, Kulero
knows he will have roattrace a wide
range of clients, locals and tourists
While he can’t help but always have a project in

the works, Kuleto aims to slow down a bit to
spend more time with his son, Daniel.
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alike. 1§ customers do decide to seay, they'llspend their time in rus-
tic luxury, Six of the cottages are on piers over the water and pro
vide soothing views. All the corrages are dome in early to mid-20th
century lii,‘l or, with lots of n_uﬁhn wL| and ul!wr riw mn‘wu country
pine antiques and custom-built furniture. Each has afireplace, hot
-‘\ll‘ :lii\l l‘]'l\']”L '\.i(‘L‘L,
Kulero has designed Nick's to appeal to guests who appreciate

the outdoors. Point Reyes, home to a classic lighthouse, has 70,000

acres that serve as a haven of hiking and biking. Tomales Bay 15

popular with kayakers, sailors and bird-watchers, and there's salmon

and orher sport fishing in nearby Bodepa Bay.

At one point about three years ago, when the plans for Nick's were
stalled, Kuleto began work on his San Francisco projects. The res-
taurants, Waterbar and Epic Rousthouse, are now under construc-
tion in the Rincon Park area, which encompasses abour 2 acres on
the Embarcadero. Kuleto took inspiration for the restaurant desipns
from the refurbished industrial buildings tha line the waterfront
using lots of brick, limestone and exposed steel. Waterbar, which
will specialize in seafood, will have two-story {ish tanks. “It will be

like cating at the Monrerey Bay Aquarium,” Kulero says. Franz will
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