
Brother, can you spare a latte?

With nearly 10 percent of the city’s work force 

pink-slipped, the crowds in the neighborhood’s 

coff ee shops have surged, and they’re staying 

longer. But now the sitting and sipping experience is all 

about job searches, networking and free WiFi. If you’re one 

of the poor, huddled masses without a home offi  ce and a fast 

internet connection, you need a place to roost with aff ordable 

online access and an atmosphere to motivate, incubate and 

concentrate. To explore the vibe, the clientele, the prices and 

the workplace amenities, we perambulated and caff einated 

among the newcomers and old-timers at coff ee shops in the 

neighborhood. Our fi ndings begin on page 7.
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Like its mural of musical greats, the crowd at the Fillmore Street Cafe in the jazz district is eclectic. It has the least expensive cup of coffee in the neighborhood.
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FURTHERMORETHE NEW FILLMORE

Coffee Hour

THIS MONTH

Meet Your Neighbors
Put a name with that face you pass on the sidewalk

 
Join us at PEET’S at 2197 Fillmore Street

More information: editors@newfi llmore.com

Monday   MAY 4   7 p.m.

The proposed site plan for the renovated Kimbell Field at Geary and Steiner.

Synthetic Turf: Better Th an Grass
to the editor:

Recently some folks have asked, 
“Why renovate Kimbell Field with 
synthetic turf?” [See “Sun May Set 
on Natural Grass at the New Kimbell 
Field,” April.]

Th e answer is simple: so more 
neighborhood kids can play sports at 
Kimbell. By installing synthetic turf 
and slightly adjusting the layout to add 
an additional small multi-use fi eld, the 
number of players using Kimbell Field 
can double, and the fi eld will never be 
down for rest, regrowth or to recover 
from rain.

Th e fi eld will still have three ball 
diamonds and the existing soccer-
football fi eld with lights, plus a new 
batting cage. Th e park will be closed 
for construction for a few months this 
summer and into the fall, but should 
be up and running by the end of the 
year. Th e project is jointly funded by 
the Playfi elds Initiative, a partnership 
between the city’s Recreation and 
Parks Department and the City Fields 
Foundation, to provide athletic play 
spaces for all San Francisco kids.

Perhaps a better question is, “How 
do we make sure that neighborhood 
kids get to use and enjoy the new fi eld 
when it reopens?”

Th e good news is that as part of 
City Fields’ partnership with the city, 
the Recreation and Parks permits 
and reservations system has been 
completely overhauled and reorganized 
to make sure neighborhood kids get to 
use their neighborhood fi elds.

Gone is the fi rst-come, fi rst-serve 
approach, which gave some groups 

greater access to the best athletic 
fi elds and left some local kids on the 
sidelines. Recreation and Parks is now 
giving priority access to neighborhood 
kids playing in neighborhood 
programs. Now we need to make sure 
that groups that didn’t use Kimbell in 
the past know how to book time for 
their programs.

To that end, Recreation and Parks 
has off ered to participate in community 
meetings now and just prior to the fi eld 
re-opening to explain the process and 
outline the schedule for reservations. 
To make life easy, permit requests 
are now made online and distributed 
several months in advance so everyone 
has plenty of time to plan. 

At the same time, the park will 
feature a sign promoting “open play 
hours” when the fi eld is not reserved to 
make sure that everyone gets to play. 
While Kimbell Field has historically 
been fully booked with little open time, 
now there will be guaranteed time for 
games of catch or pick-up ball so even 
kids who don’t participate in school or 
organized sports can still enjoy the new 
ball park.

Th e athletic fi eld renovation is 
just the fi rst part of a larger eff ort to 
improve Kimbell Playground. Th e 
grassy area, the playground and other 
park amenities are scheduled for 
restoration in 2011 thanks to the recent 
neighborhood parks bond. Combined, 
these projects will transform Kimbell 
Playground into one of the best parks 
in San Francisco. 

Patrick Hannan
city fields foundation

JAZZ DISTRICT

‘We’re Going to Get Back to Jazz’

S
till learning the way around his 
sleek new domain in the Fillmore 
Jazz District, Yoshi’s artistic director 

Jason Olaine took time to unleash his 
enthusiasm for the club in a conversation 
with jazz critic Anthony Torres.

If you had a mission statement for 
Yoshi’s now, what would it be?

What has built Yoshi’s reputation 
is jazz. Yoshi’s both nationally and 
internationally is known as one of the 
great jazz clubs and great homes for jazz 
musicians. Th at comes from how we take 
care of the musicians when they get here. 
Hand-in-hand with that is taking care 
of our customers. Without them we have 
no home for the musicians. So we really 
are in the business of taking care of our 
people. 

Th at is what got us to the success we 
had before we got to the Fillmore — and 
that’s how we got to be a part of the whole 
resurrection of the jazz legacy in the 
community.

I understand the experiment that 
happened recently with diversifying the 
music program, and it is a legitimate 
question: Can we do jazz 14 times a week 
and not undermine ourselves? So we tried 
to do diff erent things, and I think there 
is a place for a range of things here. But 
I think those other experiments should 
be the spice, not the main ingredient. 
We are going to get back to jazz as our 
basis. We are going to make jazz our core 
competency. We are going back to that. 
But we are going to bring in some other 
music that makes sense here. 

We are going to do what we do best 
— and that’s jazz.

How do you make Yoshi’s a place 
people want to come?

We’re going to do some of the things 
we used to do before: putting unique 
combinations of artists together you 
don’t fi nd in other places, some kind of 
all-star formats. Yoshi’s used to have a 
reputation for that, and it’s in the spirit 
of the Fillmore Jazz District. Back in the 
day, you used to have jam sessions. We 
would like to get back to that. We would 

like to provide opportunities for younger 
musicians to play with more established 
musicians. Th ere are a lot of things we 
can do.

We will try to do a real breadth of 
music, whether it’s Cuban and other Latin 
music, or whether it’s singer-songwriters, 
or R&B, blues — and of course jazz, all 
types of jazz. Really, there’s a lot of room 
to do what we do, as long as it’s done with 
integrity.

We need to get back to our fan base 
and make sure that our fans have a sense 
of ownership and pride in what we’re 
doing. And I’m happy to be a part of that. 
I am from the Bay Area and I think I 
know this place. I feel like I can program 
music for everyone to be happy and 
wanting to come back for more.

This is a premier built-to-order venue. 
How do you take advantage of that?

It’s a dream venue, because it’s small 
enough to do intimate shows and just 
big enough to do big shows — and 
there’s enough room on the stage for the 
musicians to really blow it out. And the 
food is great — and it’s a beautiful space. 
So if we don’t get it right, shame on us.

All the ingredients are here, 
so why not make it thrive?

It’s going to. It’s too good not to work. 
Th ere are some kinks that need to be 
worked out, but a lot of it is building and 
recapturing a vibe.

It should be a hip place you want to come.
We want people to come and hang 

out in the lounge or in the upstairs bar. 
We want a DJ spinning, or even a small 
combo playing.

Is there something you want to 
relate to the community?

Really, it’s that Yoshi’s is reaching out 
to the community and sending a message 
that jazz is here, and jazz is here to stay. 
My mission is to ensure that is the case 
not only with local musicians, but that we 
get the national acts, too — and that we 
have the one-of-a-kind events that only 
happen at Yoshi’s San Francisco. 

And that we make it something that 
we at Yoshi’s San Francisco and the 
community can really feel proud about — 
that the musicians feel is the greatest jazz 
club in the world, and that our patrons 
feel that way. We want our regulars, as well 
as those who walk in for the fi rst time, to 
feel, “Th at was an amazing experience and 
I want to come back again. I was treated 
well, able to get drinks and get my food on 
time. I was treated with respect.”

Th ere is really no bad seat in the house. 
We just want to do what we do, and do 
it better. And if someone wants to off er 
ideas of how we can improve our service, 
or has suggestions about artists they would 
like to see in the room, then by all means 
contact me at olaine@yoshis.com. I want 
to hear from people.

■ Q & A

‘It’s Too Good
Not to Work’

Jason Olaine returns to Yoshi’s as artistic director of the Fillmore club after 
nine years in New York. “I know the Bay Area is ready to embrace Yoshi’s San 
Francisco,” he says. “It’s already begun.”

Yoshi’s Brings
Top Jazzman
Back to Book
Fillmore Club

A
t the beginning of the year, shortly 
after its fi rst anniversary, the own-
ers of Yoshi’s announced the hiring 

of a new booker for their elegant Fillmore 
club, who promptly declared that, on his 
watch, jazz “won’t be the main focus.”

What a diff erence four months makes.
In April, Yoshi’s owner Kaz Kajimura 

had another announcement of another new 
programmer for the Fillmore club, one with 
deep jazz roots: Jason Olaine, who for the 
past decade has been moving among many 
of the mountaintops of the jazz world, 
including Verve Records and the jazz festi-
vals in Monterey, Newport and New York 
City.

It is a homecoming for Olaine. He was 
artistic director from 1993 to 1999 of the 
fi rst Yoshi’s in Berkeley and Oakland. He 
vows that his return will bring a renewed 
focus on jazz to the Fillmore club and a 
commitment to establish it, like its sister 
club in Oakland, as a world-class venue.

“I look up at the pictures in Oakland 
and I see familiar faces and remember some 
great times,” Olaine said. “I anticipate that 
Yoshi’s San Francisco will begin to feel the 
same way soon.”

Olaine returns to the Bay Area from 
New York, where for nine years he was di-
rector of A&R for Verve Records. He won 
a Grammy Award for an album he pro-
duced by pianist Herbie Hancock and was 
nominated for others.

His return to Yoshi’s was hailed by the 
musicians he claims as his top priority.

“Jason is one of the best and brightest 
in the biz,” said saxophonist Joshua Red-
man, director of the SFJAZZ Collective. 
“He truly understands the jazz world from 
every perspective.” Redman said Olaine’s 
return “can only mean great things for the 
Bay Area music scene.”

Olaine will continue as general manager 
of Monterey Jazz Festival Records, which 
is releasing performances from the storied 
festival’s 50-year archive. He will also con-
tinue as artistic director of legendary jazz 
promoter George Wein’s festivals in New-
port and New York.

Receive a

Free Smart Drip
Irrigation System

Just because the economy is going down the drain, doesn’t 
mean the water in your garden has to. For a limited time, 
Janet Moyer Landscaping is providing a free smart drip 
irrigation system with a qualified landscaping purchase.
A smart irrigation system can reduce water usage in a
landscaped garden by as much as 50 percent. Call today
to set up a no obligation meeting to learn more.

One of the
“100 Fastest Growing
Private Companies”

in the Bay Area
SF Business Times,
October 24, 2008

Janet Moyer
Landscaping is a

full - service
landscaping company 

specializing in
sustainable landscapes

Award winning design -
“Outstanding 

Achievement” Award
California 

Landscape Contractors 
Association, 2007 and 2008

415-821-3760
1031 Valencia Street, San Francisco  .  jmoyerlandscaping.com

Landscape Contractor License 853919 . Pest Control License 36389

1990EST:

100 Larkin St. (at Grove)  (415) 557-4277  sfpl.org
May 16 - August 23, 2009  ●  Jewett Gallery  ●  San Francisco Public Library

FIVE YEARS OF

An exhibition of work by
Paul Madonna

All Over Coffee #283, pen & ink on watercolor paper, 16”x20”



4   NEW FILLMORE   May 2009 May 2009   NEW FILLMORE   5

BODY & SOUL

By Alice Koesterich
photographs by kristen stehle 

I
f the economy’s got you singing the blues, 
then don your porkpie hat and head to Kiehl’s 
at 2360 Fillmore on the last Sunday of the 

month. From 3 to 5 p.m., you’re invited to sing, 
dance, read poetry or try out your latest stand-up 
routine at the store’s monthly open mike festivities. 
Hopeful performers are encouraged to sign up for 
a 15-minute spot before the event, but walk-ins 
are welcome.

Th e idea was the brainchild of Kiehl’s mana-
ger Cris Th orngate, who wanted to showcase the 
talents of her sales team and create an unusual 
community experience. Open mike afternoon at 
Kiehl’s provides a friendly environment for all to 
strut their stuff  without judgment; not once has a 
mango lip balm been tossed at a performer. 

Staff  members at Kiehl’s not only know the 
diff erence between the epidermis and the dermis, 
but they can also sing on key. Th e well of talent 
includes: Shannon, an artist specializing in mixed 
media; Meredith, a singer and songwriter with 
a blend of country/Americana/indie songs, and 
former American Idol hopeful Courtney. Meredith 
and Courtney perform throughout the city when 

Moisturize — and Vocalize
Th e crew at Kiehl’s includes some star performers, and they can sing, too

they aren’t selling skin care and beauty products.
On open mike Sundays, shoppers can browse 

Kiehl’s products, savor refreshments and enjoy free 
entertainment in the historic Victorian shop on 
the corner of Fillmore and Washington, long the 
home of Belmont Florist. With the elegance of 

hardwood fl oors, a crystal chandelier, tin ceilings 
and a vintage Harley-Davidson, the landmark 
building off ers an old-fashioned grassroots 
approach to doing business. And it seems to be 
working. Every month, there’s been an increase in 
performers and customers. 

Mary Elizabeth Beckman, a Marin resident, 
heard about open mike at Kiehl’s while brunching 
on Fillmore one Sunday and loved the idea of 
performing in the beautiful space. Her soothing 
melodies of acoustic folk enticed a group of 20-
something shoppers to stay and listen.

Alternative soul singer and songwriter Ruce, a 
repeat performer, noticed a signifi cant increase in 
customers and listeners from a few months ago. 
His original song about his hometown of Boston 
received hearty applause from a group of women 
perusing the array of Kiehl’s baby products. In 
addition to playing at Kiehl’s, Ruce also performs 
at the Hotel Utah, south of Market.

Art Persyko, a nearby resident, said he loves 
the idea of another venue for music and the added 
vibrancy it brings to the street. Tracey, a tourist 
from San Jose, initially was drawn into Kiehl’s 
for its new mineral-enhanced mascara, but stayed 
to hear the music, fi nding the atmosphere “fun, 
relaxing — and very San Francisco.”

Mary Elizabeth Beckman provides acoustic rock 
amid the body products at Kiehl’s.

On the last Sunday of the month, the chandeliered showroom at Kiehl’s is awash in light and alive with the sound of music during the store’s open mike afternoon.

CRIME WATCH

Possession of Stolen Property
Fillmore and Clay Streets
March 26, 6 p.m. 

Offi  cers were summoned to the Bank 
of America concerning a man who was at-
tempting to commit a fraud. Th e teller told 
the offi  cers the suspect, who was detained 
at the scene, had attempted to cash a check. 
Th e teller was not convinced the person 
cashing the check was the same person de-
picted on the identifi cation card and named 
on the Social Security card. Th e teller did 
some quick research and discovered that 
the ATM card linked to the account had 
been stolen. Simultaneously, a coworker 
contacted the woman to whom the card 
belonged; she informed him her purse had 
been stolen. Th e teller then called 911. Th e 
offi  cers confi rmed that the woman’s purse 
had been stolen. Th ey placed the suspect 
under arrest and he was booked at North-
ern Station. 

 
Narcotics
Van Ness Avenue and Pine Street
March 28, 9:30 a.m.

Offi  cers received a call concerning an 
unwanted guest at a hotel. Th ey arrived to 
witness an ongoing dispute regarding the 
guest’s hotel charges. Th e offi  cers went to 
the woman’s room and smelled the strong 
odor of marijuana. Th e woman had left her 
room, but offi  cers located her outside the 
hotel. A computer check revealed there 
were several outstanding warrants for her 
arrest. During a search of the suspect, of-
fi cers found marijuana. She was placed un-
der arrest and booked at Northern Station. 

 
Shoplifting
Geary Boulevard and Webster Street
March 28, 4:45 p.m.

Offi  cers on patrol observed a man run-

ning away from the Safeway store. A se-
curity guard fl agged down the offi  cers and 
told them the man had dashed out of the 
store with a bag of groceries for which he 
had not paid. Th e offi  cers chased the sus-
pect and detained him. He told them he 
had stolen the items. Th e manager signed 
a citizen’s arrest form. Because the suspect 
had prior arrests for theft and had served 
time in county jail, he was booked on a 
felony charge. 

 
Warrant Arrest
Van Ness Avenue and Eddy Street
March 29, 5 p.m. 

An offi  cer was on patrol when he rec-
ognized a man from a prior contact. Th e 
subject had an outstanding warrant for his 
arrest for the possession of $15,000 of nar-
cotics. When the warrant was confi rmed, 
the offi  cer detained the subject without in-
cident and he was placed under arrest. 

More Incidents in the Neighborhood: 
Eddy and Scott Streets, March 29, 1:58 

p.m. — Street robbery with force 
Jackson and Divisadero Streets, March 

29, 2:14 p.m. — Vandalism to a vehicle 
Divisadero and Eddy Streets, March 29, 

6:07 p.m. — Missing person found 
Ellis and Steiner Streets, March 29, 

6:24 p.m. — Battery; possession of alcohol 
by a minor 

Eddy and Scott Streets, March 31, 1:54 
p.m. — Hot prowl burglary

Ellis and Scott Streets, March 31, 6:53 
p.m. — Domestic violence 

Geary Boulevard and Divisadero Street, 
March 31, 2 p.m. — Domestic violence, 
false imprisonment, interfering with a 
phone line

Eddy and Steiner Streets, March 31, 9:50 
p.m. — Driving with suspended license.www.vitaminexpress.com

Come In & Visit

2047 Fillmore Street
(between California & Pine)

(415) 922-3811  Mon-Sat 10-6 / Sun 12-5
also

1428 Irving St. between 15th & 16th Avenures: (415) 564-8160 Mon-Sat 10-6

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

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

St. Dominic’s Catholic Church
MASSES

SUNDAY
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

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

PRAYERS & SACRAMENTS

KAREN PALAMOS, M.F.T.
PSYCHOTHERAPY

Specializing in therapy with 
visual artists, writers, musicians 

and other creative people

(415) 835-2199
BUSH @ OCTAVIA

CA LICENSE MFC38971

     2140 Sutter Street 
     (btwn Sutter & Pierce)

 (415) 567-7660  •  annie@carrieins.com

Paying too much for...
Workers’ Compensation Insurance?

Business Insurance?

CALL NOW FOR FREE QUOTE

WE CAN SAVE YOU MONEY!

Carrie Insurance Agency, Inc. 

Since 1967

HANDLING ALL LINES OF INSURANCE
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O
ne thing is clear: Th e rules have changed 
as more and more offi  ce-spacers descend upon 
the cafe culture. Before you snap up your laptop 

and head out to set up camp at one of the neighborhood’s 
many coff ee shops, consider this report from the front.

■

ETIQUETTE: Cell phone calls are now accepted be-
havior inside most coff ee houses, if done in reasonable 
tones and for a short duration. But remember that your 
neighbors can hear you — and not many want a dose of 
diverticulitis with their danish and double macchiatto. If 
you have to shout above the din, take it outside. 

Wear ear buds if you plan to listen to audio on a 
laptop. No one wants to hear the Wonderful World of 
Uvulas while sipping a caramel latte. 

And if you’re sick, stay home. One advantage of being 
laid off  is that you don’t have to prove to your boss that 
you’re a trooper. 

Finally, be respectful of your host. Don’t bring in food 
or beverages from outside sources to fuel your work.

■

TECH TIPS: Since access is not always obvious, fi rst ask 
the barista how to get WiFi. Each cafe has diff erent 

protocols, codes at the register or designated networks 
with the cafe name. Most laptops can automatically 
detect the nearest unsecured WiFi networks, but in a 
coff ee shop you may need to refresh your browser or 
reboot. 

When it comes to electrical outlets, some cafes have 
only a few strategically placed outlets. Survey the area or 
inquire politely if it starts to turn into a scavenger hunt. 
Don’t lift up people’s pantlegs in your search. Most folks 
are happy to plug you into an empty outlet.

■ 
SECURITY: It is never a good idea to leave laptops and 

handheld devices unattended, even in neighborly digs. 
Th eft is not the only concern; documents or passwords 
can be compromised or accessed while you are indisposed. 
Bring a laptop lockdown device to at least deter the 
grab-and-go possibility. 

As with cell phones, remember that public places 
are rife with eavesdroppers and roving eyes. A laptop 
privacy screen is a good idea when working on sensitive 
or private documents. Shut down or log out before 
stepping out. Public WiFi is unsecured — that means 
that anyone can have access to your online information.

Offi ce Space: Barista Included
What you need to know about setting up shop in a cafe

By Cheryl Lurie  |  Photographs by Kathryn Amnott
with mark anthony o’neill, contributing researcher

COFFEE SHOPS

H
ow has the economic downturn 
aff ected business in local coff ee 
shops? According to several 

general managers of the neighborhood’s 
mocha meccas, sales may not have increased 
dramatically, but the customer base has. 
More people now have the freedom to 
hang out on the street, even if they don’t 
necessarily have a lot of money to spend.

Kay-C Hayden, manager of the Coff ee 
Bean and Tea Leaf, says that since her 
corporate bosses installed free WiFi six 
months ago, the cafe is fi lled with more 
people for longer periods. Some patrons — 
“squatters” — buy a coff ee and camp out for 
hours. But sometimes those who work or 
study there for hours start with coff ee and 
end up buying food items throughout the 
day, which translates into more purchases 
overall than from the usual foot traffi  c.

Th ere has also been a shift in what 
customers buy. Instead of fancy lattes or 
cappuccinos, they more often buy a regular 
cup of coff ee or a bag of beans to brew 
at home. “Th e same $10 goes to a few 
regular cups of coff ee,” Hayden says. “So 
the fi nancial backing is there. It just goes 
toward less luxurious items.”  

Peet’s manager, Milette Obach Duque, 
has worked in the store for seven years. She 
sees more faces these days. 

“Customers are here not only to work, 
or for the free WiFi, but to socialize,” she 
says, noting that sales have remained steady.  
“Right after the holidays, we were the only 
Peet’s out of 300 stores  around the country 
that scored 100 percent on performance, 
customers and budget,” she says. “People 
feel welcome here, and go out of their way 
to come here.”  

Down in the jazz district, Fillmore Street 
Cafe manager Munir Adem says he noticed 
that more people began showing up after 
the shift to free WiFi, but that sales went 
down. Th ere has also been an increase in 
the number of workers who stop by from 
new businesses in the area. 

“Yoshi’s and 1300’s employees come here 
for the food — maybe because it’s cheaper 
— for their break-times,” Adem says. “And 
Bruno’s folks come for the coff ee in the 
morning before they open.”

■ THE BARISTA BAROMETER

Traffi  c,
If Not Sales,
Booming at

Local Cafes

“If I had but two loaves of bread, 
I’d sell one and buy hyacinths 

to feed my soul.”

JUDITH SKINNER

Fine Gardening
38 Years of Experience

sfskinner@aol.com   
415.776.8272

Michael W. Perry
& Company
Fine Custom Framing

Antique Prints & Maps

1837 Divisadero • 415-563-8853
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Fillmore Street Cafe
1301 Fillmore Street (at Eddy)

In the old What a Grind digs, with free WiFi, 
generous tables and the cheapest cuppa joe ($1.25) 
on the street, this joint is a hidden treasure. Breakfast 
specials handwritten on the chalkboard keep the Yelp 
crowd coming back for “perfectly toasted” bagels and 
egg sandwiches, all 5 to 6 bucks. 

Independently owned and operated, this multi-culti 
neighborhood cafe is run by three former patrons who 
remember regulars’ drink orders from way back and play 
laid-back Bob Marley throughout the day. Th e crowd, 
like the mural of musical greats, is eclectic: graphic-novel 
artists, musicians, parolees, Fillmore Center residents and 
staff ers from Yoshi’s and other nearby new businesses. 

Th e electrical outlets are a bit rough and unhinged, 
like some of the crowd, but manager Munir Adem keeps 
a protective eye on his patrons. “We see these folks 
everyday. If someone forgets their wallet, we help them 
out,” says Adem. “We don’t let anyone get uncomfortable 
or bothered here.” 

Th e frills are in the coff ee and the breakfast sand-
wiches, not in the decor, but the prices can’t be beat. 
Watch for the outdoor patio opening soon — that may 
help the masses discover this gem.

Royal Ground
2060 Fillmore Street (at California)

Th e tech-friendly Royal Ground is a bright, low-key 
neighborhood place with lots of room, big tables, varied 
edibles and free WiFi. Most of the patrons are regulars, 
young professionals and dental students, with the 
occasional eco-couple wearing matching ponytails and 
sustainable outfi ts. A regular drip is $1.50, refi lls $1.

Th e Royal’s throne room is more of a trip to the 
dungeon. Wedged back past bags of coff ee beans, the 
tiny loo has precarious steps and wind chimes that 
dangle a warning about the low ceiling. If you scattered 
enough breadcrumbs to fi nd your way back, you may 
encounter the eff usive cookie man and sandwich maker 
in his natural habitat. He’s a part-time, semi-retired 
counterman who works to get out of the house. 

A bonus for multi-taskers: Th e adjoining door to 
the laundromat allows you to monitor your sudsing 
duds without hearing the machines. But beware of the 
continuously piped mellow rock. Th ree hours of Mariah 
Carey and Lionel Richie can drive you to decaf.

Peet’s Coffee & Tea
2197 Fillmore Street (at Sacramento)

Peet’s, at the apex of Fillmore at Sacramento, 
is the boisterous, gregariously social sister among 
neighborhood java houses. Th e elbow-to-elbow seating 
really packs ’em in, so much so that manager Milette 
Obach Duque replaced one pew-style bench with chairs 
to make folks feel more comfortable seated hip-to-hip. 
Tabletops are small and outlets sparse, yet by 8:30 every 
morning, the espresso machines are barely audible over 
the clickety-clack of laptop keys.

Later in the day, the Society of Distinguished 
Gentlemen holds court on all things literary, while a 
trough of toddlers boosts the decibels and the quotient 
of Cheerio confetti. By the time the yoganistas glide 
into the fray after setting their intentions for the day, 
your two-hour window for free WiFi will have timed 
out. 

You’ll need to visit the register for another code and 
another cup of $1.70 joe — no break on the refi ll. Just 
keep smiling. You never know when you’ll be captured 
on camera and become the shop’s next customer of the 
week.

Coffee Bean & Tea Leaf
2201 Fillmore Street (at Sacramento)

With free WiFi, plenty of outlets — look up — 
leather chairs and windows looking out onto the 
crossroads of the neighborhood, the Coff ee Bean is 
one of the most offi  ce space-ious cafes in the ’hood. 
Th e ambient chill music, laptop-friendly tables and 
studious crowd allow for the maximum concentration-
incubation-motivation environment.

If the suburban surroundings start to induce brain 
freeze, move outside. Th e Bean has the street’s best 
south-side seats in the sunshine.

With coff ee at $1.70 and a free refi ll, you could 
polish that resume and then stick around to watch the 
characters who show up later in the day with their dogs. 
Bearded, fedora-ed and spritely, resident historian Kelly 
Johnson has been a Fillmore fi xture since 1969 and can 
usually be found out front chewing the fat with the 
regulars.

The Grove
2016 Fillmore Street (near Pine)

Loud and busy from 9 a.m. to 3 p.m., there’s no 
doubt the Grove is one of the most popular places on 
the street to meet, greet and eat. But it is one of the few 
cafes without free WiFi — access costs $6 a day. 

Still, if you need a bit of homey, fi shing lodge 
ambiance and a hearty snack in a lively atmosphere, this 
is the place. Equipped with ample plug-in strips hidden 
behind wall ledges and under the table near the fi replace, 
the Grove allows you to move around. As a bonus, it 
has one of the most artistic one-seater restrooms on the 
block, with painted walls and tiles and natural light from 
the alley window. 

Once your ears get accustomed to the roar of the 
convection fan, you may even hear strains of Springsteen 
mourning another Monday or Rod Stewart gargling 
glass. Sip a mocha in an oversized cup from the friendly, 
foam-artistic baristas. 

Break open the piggy-bank, though. Th e Grove has 
the highest pay-to-play cost: coff ee is $2.10 and refi lls 
are $1. And the food police are very strict: Management 
actually showed a sign that said “no outside food or 
beverage” to a couple with coff ee in tow who were 
waiting to pick up a to-go order.

Cafe Murano
1777 Steiner Street (near Sutter)

A block off  Fillmore, tucked away in the condo 
canyon of Steiner Street, hides a neighborhood favorite. 
True to its name, there are pieces of Murano glass on the 
homey pie cabinet shelves and a variety of ye olde kitsch: 
a vintage Dr. Pepper transport box, hand-painted signs, 
tabletop Pac-Man for 25 cents a player and a Vespa 
under an Italian umbrella in the rafters. 

With free WiFi, a handful of small tables inside and 
out, plus two desktop computers inviting you to log on, 
the connected crowd converges here in the late morning, 
along with skateboarders and guys channeling the 
Flight of the Concords New Zealand fashion sense. 

Kids are welcome, and there’s a variety of children’s 
books. But a sign warns: “Unattended children will be 
given an espresso and a free puppy.” 

Expertly crafted cappuccinos and lattes complement 
a variety of breakfast and lunch fare. Baristas are friendly 
and familiar, and prices are a pink-slipper’s delight: 
$1.35 for a regular drip coff ee and 50 cents for a refi ll.

Recycle it by calling 
(415) 330-1300  

for your FREE  
PICK-UP today!

Funded by SF garbage rates

W    NDER  
how to make old rabbit ears disappear like magic?

  

1870 Fillmore Street near Bush     415-931-2924     www.winejar-sf.com

Come experience great wine
from small production vineyards

wine jar
The new neighborhood wine bar

HAPPY HOURHAPPY HOUR

every day until 7 p.m.
20% off all bottles  •  $3 beer
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Tully’s
2455 Fillmore Street (at Jackson)

At the top of Fillmore stands the lone Tully’s. With 
few inside tables and outlets, Tully’s is more equipped 
for a hit-and-run than a day of work. It’s often bubbling 
with chatter from people who come in waves from 
nearby schools, churches and businesses. By 8:45 most 
mornings, the high-powered buggy brigades get their 
charges ready for drop-off  at the preschool across the 
street. ’Tweens line up for their fi rst legal habit. Teachers 
gear up with double-shot, no foam, soymilk lattes. Th e 
cafe fi lls with lively repartee as parents, nannies and 
neighbors converge. 

One drawback: no restroom. But Tully’s has an 
arrangement with Pets Unlimited, one block south at 
Washington Street. Potential danger: Cute kitten and 
puppy photos may lead to immediate adoption. 

Not many folks roost here for long periods of time 
or come for serious work, but the baristas make it feel 
like the caff einated version of Cheers. Just picture Norm 
toddling down the block to see a man about a horse.

Martha & Bros.
2800 California Street (at Divisidero)  

Martha & Bros.’ Pacifi c Heights location is a few 
blocks from Fillmore, but it’s been a neighborhood 
fi xture for almost 20 years. Th e dark, cozy decor and the 
cushy red couch make it worth the four-block detour. 

WiFi is free, the basic cup is $1.50 and the baristas 
are a friendly, family aff air. Originally from Matagalpa, 
Nicaragua, Martha and her brothers learned the coff ee 
trade from their uncle’s coff ee plantation and opened 
their fi rst location in Noe Valley in 1987.

Sweet alternatives for free WiFi

BITTERSWEET CAFE  2123 Fillmore Street, near 
Sacramento. Free WiFi with sparse outlets (extension 
cords up front, some in back room). Th e best seats are 
the two window benches, but there are no outlets. A 
small space upstairs is good for meetings or for working 
away from the crowd, but it’s a bit dark. Th e good news: 
You are surrounded by chocolate. Th e bad news: You are 
surrounded by chocolate.

TANGO GELATO  2015 Fillmore Street, near Pine. Free 
WiFi, but there’s only one plug, located near the gelato 
case. If you don’t need power, outside tables are the best, 
especially on sunny days. Great panini with free gelato.

FOOD & WINE

Starbucks
2222 Fillmore Street (near Sacramento) 
1501 Fillmore Street (at O’Farrell)

Th e ubiquitous Starbucks imposes a corporate 
uniformity on its franchises: Both locations on Fillmore 
— plus one around the corner at Mollie Stone’s and 
another at Divisadero and Bush — have consistent 
prices, decor, signage and soundtracks — and fees 
for Wi-Fi access to the tune of $3.99 for a two-hour 
connection. (Free access is only for AT&T high speed or 
U-Verse customers, but the service is so slow it’s hardly 
better than dial-up.) 

Th e upper Fillmore location sports a fraternity 
of students, squatters on laptops and cover-to-cover 
news-jockeys as homogenous as the decor. Th e O’Farrell 
crowd moves along; there are no laptop loiterers here.

Th e prices may be fi xed ($1.55 for a regular, 50 
cents for a refi ll), but the barista-tudes are not. Th e 
crew members in the jazz district may not have 
dramatic foam-fl air, but they work hard and play off  the 
neighborhood regulars with casual aplomb. Th e upper 
Fillmore contingent seems disengaged and unconcerned, 
even when replacing a customer’s coff ee cleared by 
mistake.

■ NEW NEIGHBOR

‘I Knew It Would Be Perfect’
For 30 years, La Med’s food and spirit have made it a local favorite

By Rose Roll

M
ay 11 marks the 30th 
anniversary of La 
Mediterranee, a neigh-

borhood gem tucked into a cozy 
space at 2210 Fillmore Street, 
near Sacramento.

Compared to the average res-
taurant lifespan — less than fi ve 
years — it’s impressive, though 
not particularly surprising to those 
who know the place. La Med, as 
the locals fondly refer to it, is a 
perennial favorite that serves up 
fl avorful, reasonably priced Medi-
terranean fare in a lively and invit-
ing atmosphere.

■

“It was a diff erent neighbor-
hood then,” when the restaurant 
opened in 1979, owner Lavon Der 
Bedrossian remembers. “Maybe 
one in 10 people knew what hum-
mus was. I frequently had couples 
walk in who had never eaten Mid-
dle Eastern food before. I would 
tell them, ‘Let me bring some-
thing out, and if you don’t like it, 
you don’t have to pay for it.’ ”

He would present platters of 
meza, or Mediterranean tapas — delicacies such as dolmas, hum-
mus, baba ghanoush and tabuleh — and the next night, those 
same couples would be back, bringing their friends with them.

Th e food at La Med is all homemade and refl ects the French, 
Armenian and Lebanese background of its founder. In addition to 
the traditional Middle Eastern kebabs, hummus and fi llo dough 

rolls, the menu features Armenian 
potato salad and French quiche.

With no formal culinary edu-
cation, Der Bedrossian has been 
heavily infl uenced by his family’s 
traditional recipes. In the small 
village in Lebanon where he 
spent his childhood, he remem-
bers helping prepare dinner every 
evening. 

“I can still recall the smells 
when my grandmother was 
cooking in the kitchen — the 
garlic and the spices,” he says. “I 
couldn’t wait for the food to be 
ready.” Many decades later, the 
same smells and fl avors greet din-
ers as they enter La Med’s narrow 
doorway. 

■

When Der Bedrossian decid-
ed to open his own restaurant, he 
had an image of what he wanted: 
a small, cozy space that could 
function as a casual bistro or cafe. 
“Th e French call it decontracter — 
to relax. I wanted a relaxing spot 
where I could serve good food,” 
he says. A longtime resident of 
Pacifi c Heights, he looked for 
space in the neighborhood.

 “I saw that this spot was available in the Chronicle,” he recalls. 
“It used to be the Full Belly Deli. I would have their pastrami 
sandwiches all the time. Little did I know that I would own it 
one day. When I walked in, I knew it would be perfect for what 
I wanted.”
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The walls at La Mediterranee are lined with eclectic bits 
of visual fun, each with its own story. The sculpture that 
hangs from the ceiling earned an artist a few meals.

Lobster rolls, $1 oysters
— what’s not to like?
After a few weeks of serving lunch 
only, the neighborhood’s newest 
restaurant, Woodhouse Fish Co., 
opened for dinner April 20 on a 
perfect, warm evening.

The space at 1914 Fillmore — for 
ages the home of Toraya, the sushi 
bar and Japanese restaurant — has 
been completely remodeled. Now 
it has a classy but casual look, with 
wooden fl oors, a tall tin ceiling and 
lots of nautical art, including a giant 
squid whose tentacles reach out to 
the street. Nearly everything on the 
menu comes from the water, and 
prices are surprisingly reasonable. 
On Tuesdays from 4 to 10 p.m., 
oysters are $1 each.

Dylan MacNiven and his brother 
Rowan (above) run the place. 
Another brother, Tyler, made the fi lm 
of West Coast fi sheries that plays 
continuously inside an ornate gold 
frame. Already they’re at home in 
the neighborhood. “If it stays like 
last week,” said Dylan, entering the 
second week of lunch and dinner, 
“we’ll be some happy brothers.”

1915 Fillmore Street  •  775-4300  •  fl oriosf.com

Try our new YOUNG FOODIE MENU, dedicated to the youthful palate.

In May: ROSÉ SEASON OPENS
Every year Florio offers the city’s fi nest selection of rosé wines by the glass. 

Sample blush wines from Italy, Spain, France and the U.S. The Elite Cafe
Established 1981

2049 Fillmore Street   ◆   4 1 5 . 6 7 E L I T E
www.The Elite Cafe.com

VIA VENETOVIA VENETO
since 1990

A genuine piece of Italy A genuine piece of Italy 

in in the heart of Pacifi c Heights!the heart of Pacifi c Heights!

Fresh Seafood • Veal & Chicken

Fresh Pasta • Home-made Desserts

Daily Specials

LUNCHLUNCH
Mon- Fri: 11:30-2:30 • Sat: Noon-3pm

DINNERDINNER
Sun-Thurs: 5 - 10pm • Fri-Sat: 5 - 11pm

2444 FILLMORE/CLAY • 346-92112444 FILLMORE/CLAY • 346-9211

VIVANDE
2125 fi llmore st.  346-4430 

www.vivande.com
restaurant ~ wine bar ~ catering

“the pasta was phenomenal –
    light and delicate, 

     perfect amount of sauce”
                        —Yelp Reviewer

2500 Washington St. at Fillmore
415.359.0075  •  www.chouquets.com

Lunch daily: 11:30 - 3
Dinner nightly:  5:30 - 10
Weekend brunch:  10 - 3

Celebrate
springtime

on our terrace!
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Brad Koester brings home the beans on his back for his new 
pickling business. A fi xture in the neighborhood for more than 

20 years, he is also a waiter at Florio.

By Brad Koester

W
hen I was a kid, my grandfather, 
Arnold “Koke” Koester, taught me 
many important things: how to trap 

a muskrat, how to fi sh for perch, how to plant 
a garden, how to hunt for morel mushrooms 
— and how to can fruit and vegetables so that 
nothing went to waste and we had fresh-tasting 
delights from his garden year round.

My grandfather’s sense of ethics about food 
has stayed with me though 25 years of working 
in the restaurant business and was with me 
when I started canning and pickling.

I began years ago just as a hobby, with jars 
of beans and pickles becoming prizes for my 
bicycle events — and great snacks to have 
around the house. Th ey were always a welcome 
gift. Th e requests for more products and the 
interest from more people got me thinking that 
this could be not only a rewarding hobby, but a 
business as well.

Th us began Boozely’s Pickles and Preserves. 
At Boozely’s, my partner Lyndsey Hawkins 

and I pride ourselves on using locally farmed 

fruits and vegetables. If you’re up by 6 a.m. 
or so, you can catch us riding our bikes to the 
wholesale farmers market, a sprawling 25-acre 
facility with more than 30 businesses. After 
combing the market for the pick of the litter, 
we bring it by bike to our canning facility to be 
processed within a couple of hours. Th is ensures 
the freshest taste.

Our line of preserves is just starting to 
take off  now. Meyer lemon marmalade and 
strawberry jam are our base products. We 
produce them in small batches and take custom 
orders so we can off er our customers the 
products they want for themselves or to give 
as gifts.

At Boozely’s, we are redefi ning 
craftsmanship in the kitchen. Each jar is 
a display piece. In addition to providing 
great food and friendly service, we are also 
committed to a local and sustainable lifestyle. 
Our products are for sale only locally. We will 
deliver to your door by bicycle or other non-
polluting method.

Check out Boozely’s at www.boozelys.com 
or by calling 297-9902.

■ FIRST PERSON

Latest in a Long Line of Picklers

Boozely’s offers 
pickled cucumbers, 
carrots and beans.
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When La Mediterranee fi rst opened, 
Der Bedrossian emptied his apartment 
to furnish it, and the personal touches re-
main. Th e walls are lined with eclectic bits 
of visual fun: handmade Armenian dolls in 
wool dresses, framed photos from bygone 
eras, woven rugs and paintings. Th e tables 
are inlaid with a rainbow of mosaic tiles. 

Th ere is a story behind every object. A 
favorite of Der Bedrossian’s involves the 
large avant-garde metal mermaid sculp-
ture that dips from the ceiling — payment 
from a French artist in exchange for a few 
meals.

News about La Med spread by word 
of mouth at fi rst. Th en, seven months af-
ter opening, it received a favorable review 
in the San Francisco Business Journal. “Th e 
night after the article came out — it was 
a Wednesday — the place was a zoo,” Der 
Bedrossian recalls. “I ran out of food by 
9:30.”

■

After that, he knew he had the makings 
of a success. “I went out the next day and 
hired more people,” he says. “A year after 
opening, I had eight employees. I had start-
ed with three.” He later opened two more 
La Meds, on Noe Street and in Berkeley.

Now, 30 years later, Der Bedrossian re-
mains as hands-on as ever. He invents all 
the recipes and trains the chefs at all three 

locations. “I work seven days a week,” he 
says. “In the restaurant business, you have 
to be passionate. If I didn’t love it, I would 
have had a heart attack and quit years 
ago.”

He says La Med’s success is based on 
three things: consistently good food, a great 
atmosphere and reasonable prices.

Some customers fi nd the food so rea-
sonably priced they come for dinner three 
times a week. “It’s what you would pay at 
the grocery store if you were cooking din-
ner yourself,” says Der Bedrossian. A plat-
ter of meza with eight diff erent items cost 
$3.95 when La Med opened. Today it’s still 
a bargain at $15.95.

With prices like that, one wonders how 

La Med is able to cover a staff  of 28 em-
ployees and the sizable rent that comes 
with prime real estate on Fillmore. Cater-
ing helps. About a quarter of the revenue 
comes from providing platters of fi nger 
food to local hospitals, businesses and party 
groups.

Success means the small restaurant is al-
most always bustling. Six months ago when 
the landlord was renovating the building, 
La Med took advantage of the opportunity 
to expand into a small adjacent space that 
had been the entry to the upstairs apart-
ments. It’s now a secluded nook beyond a 
rounded archway just large enough for a 
few tables and a bathroom. Th e expansion 
also doubled the street frontage, accommo-

dating more sidewalk tables. All in all, the 
restaurant can seat about 45 diners.

■

La Med’s intimate atmosphere is per-
fect for a fi rst date, a family outing or a 
quick bite by yourself — although if you’re 
eating solo, you may not be alone for long.
Der Bedrossian occasionally exercises his 
matchmaking skills by encouraging single 
diners to eat together.

At times, there are sparks. “One night, 
a waitress came over and said the couple at 
table eight wanted to talk to me,” he recalls. 
“Th ey told me it was their fi rst wedding an-
niversary, and they wanted to come back to 
celebrate it at La Med. I sat them together 
a year ago — and that’s how they met.”

For 30 Years,
Good Food
at Fair Prices
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La Med doubled 
its sidewalk 
seating capacity 
during a recent 
expansion, and 
added more 
tables inside, 
too.

(415) 921-6000 • www.hill-co.com

These are just a few of the 
homes you’ll find for sale at 
Hill & Co. Stop by our offices 

to see more, or visit our Web site at 
www.hill-co.com.

Exquisitely 
remodeled 3-unit 
building with 
panoramic views of 
the GG Bridge, Bay, 
North Bay & Palace 
of Fine Arts from each 
flat! Two 2BR/1BA 
flats & one 3BR/2BA 
flat. Rear garden & 
leased parking. Also 
separately listed for 
sale from $1,995,000.  
2766-2768Green.com

Stephanie Ahlberg 
(415) 321-4232

Cow Hollow
$6,095,000

Offices on Lombard Street, 
Union Street and 24th StreetT
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Kim Barnes
(415) 730-2593

Presidio Heights
$1,497,000

Spacious Condo, 
Great Location. 
Enter this home-like 
grand Edwardian 
condo through a 
skylit foyer and look 
through multi-paned 
pocket doors into the 
gracious south facing 
living room. This 
3BD/2.5BA top-floor 
rear flat comes with 
pkg and storage.

Soni Goodman
(415) 321-4261

Pacific Heights
$1,199,00

1859vallejostreet-4.com

Fabulous 3BD/2BA 
Flat. Located 
in vibrant Inner 
Richmond, this 
spacious TIC flat in 
a two unit building 
has been beautifully 
remodeled. The 
exterior is classic 
Edwardian, while 
the interior has been 
tastefully remodeled 
for modern times
673-3rd.com

Michelle Long 
(415) 321-4227

Inner Richmond
$819,000

Russian Hill & 
Water Views From 
Private Terrace. 
Beautiful jewel box 
studio. Custom 
built-ins have queen 
bed, desk/dining 
table, electronic 
storage ++. Pretty 
hardwood floors, 
wall of windows. 
Large double closets. 
1-car deed parking. 
2040Franklin506.com
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Kim Barnes
(415) 730-2593

Pacific Heights
$560,000

Sun Drenched 
Corner Condo.    
Enjoy picturesque 
east views of 
Lafayette Park from 
this 1BD/1BA/1Pkg 
condo. Spacious 
living room/dining 
room with beautiful 
parquet wood floors, 
crown molding, 
floor-to-ceiling east-
facing windows.
2121laguna2.com

Stephanie Ahlberg
(415) 321-4232

Pacific Heights
$649,000

Spacious 2BD/2BA 
Condominium. 
Located in one of 
San Francisco’s 
most sought-after 
neighborhoods, this 
comfortable Pacific 
Heights condominium 
has sweeping views 
of the Bay & Alcatraz.
1-car parking & 
deeded storage. 
Great location!
1998pacific205

Robert Vernon
(415) 321-4207

Pacific Heights
$775,000

Prestige & Prime 
Location. Very large 
1BD/1BA/1Pkg
condo with amazing 
views and private 
terrace. Double sink 
vanity and fabulous 
double shower of 
designer Italian tile 
and glass. Granite 
kitchen with island. 
Generous closets 
and storage.
2040franklin504.com
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Kim Barnes
(415) 730-2593

Pacific Heights
$789,000

Arts & Crafts 
Edwardian. 
4BD/2BA/1Pkg 
condo includes a 
formal foyer, living 
room, and dining 
room, a stunning 
remodeled kitchen 
with breakfast nook. 
Arts and Crafts 
charm combines 
with modern 
craftsmanship.
212arguello.com 

Zephyr Real Estate. 
We’re all about San Francisco.  www.zephyrsf.com

NOE VALLEY PACIFIC HEIGHTS POTRERO HILL SOUTH BEACH/SOMA UPPER MARKET UPPER MARKET/CASTRO WEST OF TWIN PEAKS

Zephyr Real Estate...in your neighborhood.

Inner Richmond:
3BD/2.5BA home with office. 
Elegant Edwardian gem with 
a modern makeover! Corner 
property home is full of light 
and located on popular  
3rd Avenue. 

Listed at $1,795,000

Alamo Square:
6BD/5.5BA classic Edwardian 
mansion built in 1903 has been 
made like new again. Grand in 
scale, opulent, open and ideal 
for entertaining.

Listed at $3,390,000

Haight Ashbury:
4BD/4BA single family home 
has been remodeled and 
expanded with eco-friendly 
features. In the heart of the 
city, walking distance to parks 
and all urban conveniences.
Listed at $2,399,000

Russian Hill:
2BD/1 BA majestic full floor 
condo. Wood burning 
fireplace, chef’s kitchen, private 
garage, shared garage and 
walking distance to all the 
neighborhood has to offer.
Listed at $1,595,000
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Expectations adjust, and signs of life begin to stir
The local housing market is fi nally beginning to show signs of life. While 15 
sales in the past month is not on par with the volume in years past, it still 
represents a 50 percent increase from last month. In addition, properties that 
have been sitting on the market for several months or more have recently 

been going into 
contract and closing. 
In some cases, sellers 
needed to adjust their 
initial expectations to a 
new market. 

Consider two 
properties listed before 
the fi nancial crisis fully 
hit in October:

■ 1998 BROADWAY #404 
(left, with balconies) 
came on the market 
last September at 
$998,000. After seven 
price reductions and 
one offer that fell out 
of contract, the condo 
closed more than 
seven months later at 
$810,000.  

■ 2652 CHESTNUT was 
originally listed at just 
over $2 million in July 
2008. After nearly nine 
months and several 
price reductions, it sold 
for $1.4 million.

Still, while it is too 
soon to declare a trend, 
there are signs an 

equilibrium is developing, with buyers beginning to feel more comfortable 
entering the market and sellers coming to the realization that we are not 
going back to the top-of-the-market prices that existed at the end of 2007.

NEW LISTINGS: We have seen quite a few new listings come on the market 
in recent weeks, and some will get quick attention. A spacious 6-bedroom, 
6-bath single family home at 2030 Lyon was once the residence of U.S. 
Senator Dianne Feinstein. After being quietly marketed at $5 million, it’s now 
listed for $4.55 million. A well-located single family home at 2604 Sacramento 
is also well priced at just under $1.9 million. It has 3 bedrooms, 2.5 baths, 
parking for two cars and room for expansion. And there’s 2220 Sacramento, 
a large 5-bedroom, 5.5-bath home that was once the home of silver tycoon 
and U.S. Senator Richard Chambers. In 2002, the mansion was renovated and 
converted into two large condominiums.

— Data and commentary provided by JOHN FITZGERALD, a partner in 
the Byzantium Brokerage and an agent at Pacifi c Union. Contact him at 
jfi tzgerald@pacunion.com or call 345-3034.

NEIGHBORHOOD HOME SALES

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

1907 Lombard St 3 1 1    27-Mar  1,295,000     1,230,000 

2652 Chestnut St 4 3 2  2320 10-Apr  1,700,000     1,400,000 

240 Walnut St 4 3.5 2   14-Apr  2,595,000   Not Disclosed 

  

Condos / Co-ops / TICs / Lofts

3330 Clay St #B 1 1 1   17-Mar  299,000     290,000 

1450 Post St #709 1 2 1  883 1-Apr  395,000     318,000 

3175 California St 3 2 1  1175 31-Mar  649,000     610,000 

2701 Van Ness Ave #409 1 1 1  785 16-Mar  649,000     639,000 

1914 Pine St #4 1 1 1  1190 18-Mar  659,000     665,000 

1701 Jackson St #301 2 2 1  1058 26-Mar  765,000     765,000 

1805 Fillmore St #305 2 2 1  1129 31-Mar  769,000     775,000 

1998 Broadway #404 2 2 1  1000 10-Apr  866,900     810,000 

2468-B Bush St 3 2.5 2  1486 16-Mar  839,000     820,000 

2472-A Bush St 3 2 2  1732 14-Apr  949,000     900,000 

2882 Jackson St 3 1 1  1582 8-Apr  1,049,000     985,000 

2437 Pacific Ave 4 2 2   27-Mar  1,850,000     1,700,000 

Albert Einstein once 

said “The definition of 

insanity is doing the same thing 

over and over again and expecting 

different results.”

In 1906, we were unprepared for a major disaster and our entire city 

almost burned to the ground. But we learned from our mistakes: Today, 

there is a firehouse in nearly every San Francisco neighborhood and our 

communities are prepared for a major disaster.

Now, City Hall politicians are threatening to cut funding and shut down 

our neighborhood firehouses on a rotating basis, leaving our communities 

exposed and unsafe.

Don’t let the politicians make the same mistake twice.
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CITY                          STATE      ZIP

PHONE     
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Don’t let HISTORY 
        repeat itself
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Station #5 on Turk Street in the Fillmore. 
Protect safety in your community by saving 
your neighborhood firehouse.
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SAVE OUR NEIGHBORHOOD

FIREHOUSES
1. Join online at www.SaveOurFirehouses.com

2. Join the Save Our Firehouses page on  Facebook

3.   Fill out and send this card to: 1139 Mission St., San Francisco, CA 94103 

www.hammerhouseconstruction.com
ph: 415 516 7399  ■  fx: 415 753 0744  ■  license #804459

Your Expert in Residential Remodel

Certifi ed GREEN Builder

HAMMERHOUSE
CONSTRUCTION, INC.

REBIRTH OF THE COOL
...is now complete!

The Fillmore Heritage Center has SOLD ALL 80 UNITS. 
Yoshi’s Jazz Club & Restaurant, 1300 on Fillmore and the Jazz Heritage 

Center are in full swing!  Thanks to all our condo purchasers. 

Em Johnson Interest, Developer of the Fillmore Heritage Center, would like 
to acknowledge the following for helping to make this project a success: 

National Electrical Benefit Fund
Mugar Enterprises & Urban 44

San Francisco Redevelopment Agency
Mayor’s Office of Community Development

Webcor Builders & QCI Contractors
Devrouax & Purnell & LDA Architects

Wendel Rosen Black & Dean
Pacific Marketing Associates

HSM & Urban CHC
Chase Communications

Jamison/McKay Advertising
Butler Enterprise Group

The entire Western Addition Community 

...and many others who were a part of our team!

Here’s to you, Miles!




