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Although it’s been in business only since
February, the madly popular Rockridge
restaurant feels like it’s been here for a long
time. The lichen-green walls, dark wood
accents and zinc-topped bar give the place
a burnished, homey feel. The front-of-the-
house staff, many of whom have known one
another for years, move about the dining
room with a confidence and ease that adds
to the welcoming vibe. And the food—
seasonal, ingredient-focused American cui-
sine that speaks with a Mediterranean
accent—is flat-out great.
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But this is no overnight success: Wood

Tavern 1s the latest venture of veteran res-
taurateurs Rich and Rebekah Wood. Tired
of bridge traffic and a bay-bifurcated life, as
well as a desire to start a family, the Woods
sold their acclaimed San Francisco restau-
rant, Frascati, in hopes of opening a new
place closer to home in Oakland.

“All the arrows were pointing toward the
East Bay,” says Rebekah Wood. When they
came across a location on College Avenue
the pieces fell together. That space was the

soon-to-be-vacated Grasshopper, a long-

time Rockridge favorite. While fans of that
restaurant no doubt lament its passing, it's
hard to stay glum now that Wood Tavern
is here.

The restaurant has generated more buzz
than a swarm of killer bees. And for good
addition to
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bay with them. DiMare had been executive
at Frascau,

and his menu of simple,

chef

robust and expertly prepared food is the
heart of the restaurant.

Although it sounds a little over-the-top,
the pork belly confit starter ($11) is surpris-
ingly light. The pork belly is airy and crisp,
and the shallot-sherry vinaigrette helps
lighten the load of the soft-boiled egg and
roasted Yukon gold potatoes served with it.

Ahi tartare has become de rigueur, but
here the appetizer (814) gets new life when
paired with a cool yet spicy jumble of
creamy, sweet bay shrimp.

The perfectly dressed arugula and aspara-
gus salad ($8), topped with toasted almonds,
pecorino cheese and sliced fennel, is spring
on a plate. And don’t miss the creamy
roasted-tomato soup ($7) if its on the menu.
sautéed

From the list of entrees, the

halibut ($22) set me back in my seat, it

was so good. The succulent, well-crusted
fillet

polenta, with barely cooked corn kernels

rested on a molten lake of creamy






