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Sit down with friends (and strangers)
tor a civilized breakfast at Joan’s

JOAN'S ON THIRD
FOR BREAKFAST

WHERE: 3350 W

La Cizne

INFO: (323

WWW, jOar

T'8 Baturday morning

and my neighborhood

buddies and I have just

been to the Santa Monica
Farmers Market. The ideaisto
have breakfust afterward, and
I suggest Comme Ca in WeHo
Butl when we get there some-
time around 9, the place is
shuitered. Since the hours
arert’t posted on the door, we
don't know whether the wait is
five minutes or two hours. How
about Terronl, 1 suggest. When
it debuted in the fall, the hours
were from 8 a.m. every day. We
head east, but when we get
there, the chalirs sre still
stacked inside and nobody is
around

Two strikeouls In one
marning? OK, 1'say, let's try
Joan's on Third. It has ex-
panded and is now serving hot
breakfast along with moming
pastries. Besides, I want to see
what the reconfigured cafe and
pourmet grocery looks like.

It looks open. And it looks
incredibly inviting. The space
has almost doubled In size,
giving plenty of room for arn-
tigue farm tables heaped with
tempting goodies and wobbly,
wooden bakers' racks stacked
with gourmet snacks, choco-
lates, crackers, olive ofls and
vinegars. At the front is the
pastry section where you can
survey the store’s pretty
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Owner Joan McNamara walks by as patrons enjoy a meal
al the communal table at Joan's on Thind.

scones, cupcakes and cookies
sot out on cake stands. Look
carefully before you choose or
you might miss two of the best:
the AUy brioche or the French
breakfast mufMin, which is
something like a delicious cake
doughnut without a hale,

The new breakfist menu
includes a stack of buttermilk
pancakes. steel-cut Irish oat-
meal served with brown sugar
and steamed milk, and a clas-
sic omelette awr fines herbes
The smoked salmon plate with
bagel, siiced red onlons, cream
cheese and capers s very gen-
erous for the price, and the
salmon is excellent. The best
seller |s the New York-style
breakfast sandwich — scram-
bled eggs, bacon ind Manterey
Jack on toasted country bread.
But my favorite has to be the
perfectly cooked soft-bolled

egg with tender pain de mie
toast, butter and jam for $4
Add in a café au lait, and it's
breakfast heaven.

You'll have to scramble,
though, to get a seat at the
long commiunal table at the
back. To our right, two couples
with babies in tow enjoy & quiet
moment together. To our left,
three octogenarians gossip
away over mixed berry scones
and coffes lnced with milk

If you can't fit at that table,
not to worry — there are small-
er tables on the other side and
a row of outdoor tables in
front

I don't often indulge in a
lazy breakfast on a Saturday
mormning, but now I'm thinking
it's just so civilized, 1'd like to
make it a weekend routine
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