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The Palms’
pan-seared
Chilean
sea bass in
a misoginger broth
with udon
noodles, $40

A new culinary concept has
arrived at Coggeshall Mansion,
the charming 1891 Victorian in
downtown Los Gatos that previously
housed Palacio, Trevese and Chart
House. The Palms, with its island
decor and fresh panoply of expertly
prepared Pacific Rim-inspired cuisine,
offers more of everything locals want:
fabulous outdoor seating, an excellent
happy hour, a variety of consistently
good food and friendly bar service
with addictive craft cocktails. While
chef Andres Chevez especially shines
on seafood dishes such as pan-seared
Chilean sea bass in miso-ginger broth
and spicy sauteed tiger prawns, he also
has carnivores covered with honking
steaks and the wildly popular Palm
burger—a half-pound patty with
bacon, fried egg and spiced cheddar
on a brioche bun, served alongside
truffle fries. Happy hour (weekdays,
4 to 5:30pm) features $5 drinks
and appetizers, making this a go-to
locals’ watering hole. Weekend
brunch offers classics like Benedicts,
waffles and pancakes, as well as
special creations such as Loco
Moco, a traditional Hawaiian
breakfast consisting of rice,
ground beef, a sunny side-up egg
and brown gravy. For intimate
dining, ask for a table upstairs,
where you might feel the
presence of the rumored resident
ghost. 115 N. Santa Cruz Ave.,
Los Gatos, 408.402.3811,
thepalmslosgatos.com

