
The Sea by Alexander’s Steak-
house is the perfect venue for 
every private event, whether it is 
formal, festive or both. 

The main restaurant, with its 
handsome décor and high 
ceilings, houses three dining areas to accommodate groups 

of 8 to 65 guests. The more casual terrace flanking the back 
of the new dining destination can accommodate up to 50 
guests. The Conference and Meeting Center, equipped with 
high-speed WiFi and a drop - down screen, consists of three 
rooms that may be divided for privacy or combined to create 
one grand ballroom. 

Event guests will enjoy The Sea’s impeccable service and 
a set appetizer or dinner menu of famed Chef Yu Min Lin’s 
Asian - infused seafood cuisine. 

For more information about hosting events at The Sea, 
contact the Director of Special Events Amanda Williams 
at amandawilliams@theseausa.com or (650) 213-1117. The 
Sea is open five days a week for lunch and dinner. To make 
reservations, call (650) 213-1111, email contact@theseausa.
com or visit www.opentable.com.

Celebrate at The Sea by 
Alexander’s Steakhouse 

PALO ALTO

THE SEA BY  
ALEXANDER’S 
STEAKHOUSE 
(650) 213-1111

4269 W El Camino Real  
Palo Alto

L O C A L  B U S I N E S S E S  I N  Y O U R  N E I G H B O R H O O D

SPOTLIGHT the best of the 
BAY AREA

   +  E V E N T S  +  D E S T I N A T I O N S  &  M O R E

You can ditch the dread of working out by joining Empow-
erment Fitness, a new gym in nearby Menlo Park. 

Head Trainer and 
Owner Colin and his 
team of personal 
trainers, nutritionists, 
sports therapists and 
instructors will develop a customized training plan, so you 
can stay focused on your short-term or long-term goals and 

have fun. The staff also has the expertise to monitor your 
improvement, using relevant metrics such as cardio and 
strength performance, body composition statistics, posture, 
agility, flexibility and ratios of exercise to rest.

The new facility is equipped with free weights, machines, 
mats and more to accommodate a range of workouts. In 
addition to personal training, the gym offers seven types of 
exercise classes for all ages and fitness levels.

Whether your health objective involves enhancing compet-
itive performance, weight loss, strengthening or flexibility, 
Empowerment Fitness can help. For more information, visit 
empowerment-fitness.com or contact Colin at (650) 575-
2772 or colin@empowerment-fitness.com.

Add a Fun Factor to Your 
Workout At Empowerment 
Fitness

MENLO PARK

EMPOWERMENT FITNESS
1019 El Camino Real, Menlo Park

(650) 575-2772

SUNDANCE THE STEAKHOUSE  
Time-Tested Formula for Success 

The mahogany paneling, deep green accents, muted lighting and extensive 
collection of sports memorabilia at Sundance The Steakhouse create a unique 
sense of arrival. “They don’t build restaurants like this anymore,” said Galen 
Fletcher, who co-owns the restaurant with his brother Aron. 

Sundance’s clubby ambiance, cultivated over decades, is certainly special, but 
its tradition of quality food and service has proven to be a time-tested formula 
for success. Since Galen and Aron’s father, Robert Fletcher, first opened its doors 
in 1974, the Palo Alto institution has drawn meat-lovers, big business leaders 
and entrepreneurs from all over the Bay Area. 

From the award-winning Slow-Roasted Prime Rib served with freshly baked 
sourdough bread or their roasted garlic mashed potatoes, to the 13 oz. U.S.D.A. 
Prime New York Strip served with creamed spinach or wild rice pilaf, to the 
Grilled Chicken Breast Teriyaki basted with housemade hoisin teriyaki glaze, the 
menu is straightforward, but mouthwatering. 

The team of line chefs, affectionately called “Fire Eaters” by the staff, has been togeth-
er for 20 years. “That grill fills up with a thousand dollars’ worth of steaks – all different 
cuts and flavors – with every rush,” said Galen. “It’s really magic what they do. They’re the 
Michael Jordans of the grill, and there’re probably only a few guys in the state that can do 
what they do.”

Sundance’s kitchen embraces seasonal ingredients too. This summer, 
slight menu adjustments highlight organic produce and a fresh seafood 
selection. Their garden salads are made with field lettuces and heirloom 
tomatoes and their more exotic specials, like Monchong, Mahimahi or Ono 
Malani, are sourced from the Honolulu Fish Company. Sundance always 
requests “top-of-the-boat” fish, which means the freshest of a catch, from 
its suppliers. 

The famed restaurant’s extensive wine list, including a top-flight selection of Napa cabs 
and Sonoma pinot noirs, and intimate seating arrangements, which can seat parties of 
10, 16 or 36 people, and booths, which can seat 5 to 6, are ideal for offsite meetings with 

colleagues, entertaining clients and celebrating special occasions. “A lot of 
restaurants charge for their rooms,” Galen said of the semi-private alcoves.

Sundance’s bar is bustling with local professionals by 4:45 p.m. on weeknights, 
“even if a game isn’t on until 7 p.m.,” said Galen. “It’s like its own little restaurant.” 

During the 4-6 p.m. Happy Hour, guests can enjoy house wine, martinis and select-
ed appetizers at discounted prices. If you find yourself lingering on by the bar and 
lounge, explore their assortment of draft beers from local microbreweries or one 

of their eight signature cocktails.

The restaurant, located on El Camino across from Stanford University, is 
open for dinner every night of the week and for lunch five days a week. 
For reservations, call (650) 321-6798 or visit opentable.com. 

SUNDANCE THE  
STEAKHOUSE

1921 El Camino Real  
 Palo Alto

(650) 321-6798

“That grill fills up with a 
thousand dollars worth 
of steaks – all different 
cuts and flavors,” said 

Galen Fletcher, who co-owns the 
restaurant with his brother Aron. 

“...they’re the Michael 
Jordans of the grill, and 
they’re probably only a 

few guys in the state that 
can do what they do.”

West Bay Opera’s Otello Is 
A Must-See Spectacular

PALO ALTO

Don’t miss West Bay Opera’s last 
two performances of Otello at 
the Lucie Stern Theater in Palo 
Alto this Saturday evening and 
Sunday afternoon. 

The dramatic 
tale inspired 
by William 
Shakespeare’s 
masterpiece, 
Othello, is 
brought to 
life by over-
whelmingly 
beautiful music, 
a star-studded 
cast, profes-
sional orchestra 
and chorus as 
well as elabo-
rate costume 
and set design. 

If the first few 
notes of Gi-
useppe Verdi’s 
powerful score 
don’t transfix 
you until the curtain drops, the unparalleled energy Tenor 
David Gustafson, Bass-baritone Philip Skinner and Soprano 
Cynthia Clayton bring to the stage is bound to impress. 

At the end of June, the fully staged co-production with 
Walnut Creek’s Festival Opera, will reopen at Lesher Center 
for the Arts in Walnut Creek.

Tickets to this must-see spectacular cost $40 to $75 – a por-
tion of which goes to the San Francisco Opera – and parking 
is free. For more information, visit www.wbopera.org. 

WEST BAY OPERA
www.wbopera.org

(650) 424-9999

PALO ALTO GRILL Modern American Steakhouse 

The bar at The Sea by Alexander’s 
Steakhouse turns out cocktails to 
the utmost perfection. From 5:00 
p.m. daily, three wizards tend bar 
in vests and bow ties against a 
beautiful backdrop of top-shelf 
bottles. Each cocktail is shaken 
and stirred with four to six ingredients.

“We have some of most talented mixologists in town,” said 
General Manager Tim Halsted. “People sitting at the bar have 
a show.”

The full menu is offered in the bar and lounge area so guests 
can experience Chef Yu Min Lin’s Asian-infused seafood 
cuisine, while enjoying the buzzing bar scene. They can also 
wander outside to the well-shaded patio, equipped with 
heat lamps for dining after sundown, for a casual alternative 
to the handsome décor and white tablecloths inside the 
restaurant’s main rooms. 

Say Cheers at The Sea by 
Alexander’s Steakhouse 

PALO ALTO

THE SEA BY  
ALEXANDER’S 
STEAKHOUSE 
(650) 213-1111

4269 W El Camino Real  
Palo Alto

THIS is where you want to be right now. 

Palo Alto Grill, which opened at the top of University 
Avenue in Palo Alto, in the space that housed Miyake 
Restaurant for years, is a modern take on a steakhouse. 
With a well-lit, but intimate dining area and diverse 
menu that caters to the indulgent as well as the 
health-conscious, this new hotspot is not to be missed.

“We are an upscale, but casual American steakhouse 
that is uniquely suited for the Palo Alto clientele, which 
is a diverse, cosmopolitan, highly educated, discerning 
crowd,” said Bruce Schmidt, who co-owns the restau-
rant with longtime partner, Luka Dvornik. 

What a crowd there is. Restaurateurs Schmidt and 
Dvornik, who made their mark managing Lavanda 
Restaurant and Wine Bar, wooed some high-profile 
investors, such as former 49ers offensive 
lineman Dave Fiore, for their current venture. 
It’s not unusual to find Fiore in the restaurant, 
watching a game and talking football with 
the guests. You may recognize others from 
magazines, from burgeoning startups, from 
websites, funds and firms. Silicon Valley’s 
foodie-elite are assembled to enjoy Chef Ryan 
Shelton’s masterpieces. 

As the former Chef de Cuisine at the two 
Michelin-star Baumé in Palo Alto and more 
recently, the Executive Chef at Le Cigare Volant in Santa Cruz, Shelton has the experience 
and creativity to add a discovery element, or twist, to every dish, without abandoning 
familiar flavor profiles. 

His personal favorite is the “Turf on Turf,” a prime boneless ribeye served with pastrami, 
peppercorns and onions. “There’s a lot of kick and a lot of spice,” said Shelton. “It’s the 
best steak on the menu.” 

Then, of course, there is the signature Char-Grilled Cowboy Steak, a dry-rubbed T-bone or 
porterhouse served with charred blistered peppers, roasted garlic and smoked potatoes in 
garlic aioli under a glass dome. 

Something about the restaurant’s convivial environment says, “Linger on and save room for 
dessert.” A little-known secret is that Shelton’s wife, Yoomi, is behind the scenes creating 
sophisticated pastries and sweets for the most discriminating palates. 

Truth be told, there are a dozen little tastes that will make you fall for Palo Alto Grill. To 
make a reservation, go to Palo Alto Grill’s website www.paloaltogrill.com or call (650) 321-
3514 or go to OpenTable.

Interested in hosting a private event at this local gem? Palo Alto Grill has a banquet space 
to accommodate groups of 25 and a boardroom for groups of 12. 

Whether it’s for the exquisite selec-
tion of Italian wines or the soothing 
fountain or the fresh Sicilian cuisine 
or the expansive piazza exposed 
to the cool night air, Caffe Riace 
in Palo Alto warrants respect and 
repeat visits.

Owned by the same family and managed by many of the 
same staff members for 14 years, the romantic restaurant 
has perfected the art of experience. Celebrate this Memorial 
Day watching the sunset and nibbling on Bresaola e Burrata 
in between sips of an old Barolo chosen by Owner Franco 
Carrubba or General Manager and Sommelier Warner Stre-
jan. Nothing will feel more indulgent.  

Caffe Riace’s entire menu can be taken out, so you and 
your family can enjoy the masterpieces at home. To place a 
takeaway order or to make lunch or dinner reservation, visit 
www.cafferiace.com or call (650) 328-0407. 

Experience Palo Alto’s 
Sicilian Sunset 

PALO ALTO

CAFFE RIACE
(650) 328-0407

200 Sheridan Avenue, 
Palo Alto

L O C A L  B U S I N E S S E S  I N  Y O U R  N E I G H B O R H O O D

SPOTLIGHT the best of the 
BAY AREA
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“We are an upscale, 
but casual American 

steakhouse that 
is uniquely suited 
for the Palo Alto 
clientele, which 

is a diverse, 
cosmopolitan, 

highly educated, 
discerning crowd,”
said Bruce Schmidt, who 
co-owns the restaurant 
with longtime partner, 

Luka Dvornik.

Can’t Go Wrong at Sundance 
The Steakhouse

PALO ALTO

What makes a good steakhouse, of course, is lots of good 
meat, and there’s plenty of that on the menu at Sundance 
The Steakhouse on El Camino Real. From the award-win-
ning Slow-Roasted Prime Rib to the 13 oz. U.S.D.A. Prime 
New York 
Strip, to the 
Western 
Australian 
Lobster Tail, 
guests can-
not order 
wrong. 

“People 
don’t need 
to worry 
about what 
to order; 
they don’t 
need a food 
dictio-
nary,” said 
Co-owner 
Galen 
Fletcher. 

Even their 
Crisp Romaine Caesar Salad and 
Tossed Sonoma Salad, made with 
organic produce, are sensationally 
satisfying.

The Palo Alto institution honors its 
time-tested formula for success. Brothers Galen and Aron 
Fletcher now own the restaurant launched in 1974 by 
their father, Robert, at 1921 El Camino Real.

The restaurant is open for dinner every night of the week 
and for lunch five days a week. For reservations, call (650) 
321-6798 or visit Opentable.com. 

SUNDANCE THE  
STEAKHOUSE

1921 El Camino Real  
 Palo Alto

(650) 321-6798

Whether you’re putting together a business dinner or getting ready 
to celebrate a birthday, engagement or other social occasion, there’s 
nothing like the fresh flavors of modern Italian cuisine to delight your 
guests. Celebrate in style at Figo in downtown Palo Alto or have them 
cater your event and bring their delizioso cuisine to you.

For private events, the left side of the restaurant can become an 
elegant VIP room that seats up to 40 
people. In-house event coordinator 
Robert Miguel can take all the work 
off your hands, handle the details 
and free you to enjoy your party. 

However, should you need to host your event elsewhere, the restau-
rant’s catering menu makes it easy. Start your guests with platters of 
artisan cheeses with toasted walnuts, honey, marmalade and fresh 
fruits, and move on to items like spinach salad with pancetta, penne 
with shrimp and artichokes or selections of Italian sandwiches like the prosciutto with mozzarella, 
tomatoes and pesto.

For more information about catering, or to make a reservation, call (650) 321-4075. For more informa-
tion about private events, email Miguel at robert@figopaloalto.com.

SPOTLIGHT the best of the 
BAY AREA

F O O D  +  E V E N T S  +  D E S T I N A T I O N S  &  M O R E

Get charged up at Solar Planet

L O C A L  B U S I N E S S E S  I N  Y O U R  N E I G H B O R H O O D

Get your solar fix at Solar Planet

Solar Planet is your one-stop shop for all your solar 
needs. This one-of-a-kind retail store has an amazing 
range of practical, fun and affordable solar products, 
including solar installations for the home. 

Solar Planet is a unique store with a wide range of solar 
products, like solar chargers. They’re compatible with 
all common cellphones. 

Or, practical solar gadgets like 
solar-powered LED lanterns. 

And don’t forget your solar 
flashlight, because you never 
know when you’ll need one that’s always charged. 

Don’t get caught with a dead bike light. We’ve got you 
covered with our assortment of solar bike lights so you 
can ride at night safe and sure.

“This is a totally new store concept that no one has tried 
before,” said General Manager Rod Clark. “We have a 
great selection. And, this is a fun place to shop where 
customers can learn about the latest solar-powered 
products.”

Get charged up everywhere

When it comes to solar-powered chargers, Solar Planet 
offers the widest selection anywhere in California. 
The store has an amazing range of chargers for 
smartphones, tablets, notebooks, and laptops - from 
1200 mAh to 54,500 mAh. You’ll find a solar charger to 

fit almost every need and budget.

Time For The Sundance At Your Home Or Business

There’s never been a better time to install solar power 
technology at your home or business. Our parent 
company, SilRay, Inc., provides low-cost solar services 
while delivering outstanding customer and technical 
support. 

SilRay provides a complete suite of services that include 
design, financing, building and maintaining solar power 
systems. 

When you work with SilRay, you’ve got solar technology 
experts. The company is a C-10 electrical contractor, and 
C-46 solar contractor, certified by the state of California.

SilRay was established in Palo Alto in 2007. Its 
headquarters are located near Stanford University. The 
company has deep connections to the industry. It was 
a trader of raw polysilicon materials, which are the 
building blocks of solar panels. Along the way, SilRay 
has built strategic relationships with some of the world’s 
top silicon producers that provided silicon to panel 
manufacturers worldwide. 

Solar Planet is located at 855 El Camino Real, Town & 
Country Village, Ste #11, Palo Alto. 

Call (650) 331-0658. Shop for solar products online at  
www.solarplanetstore.com.

For more information about the solar residential and 
commercial installation program, call (650) 331-1117 or 
write to info@silray.com. 

PALO ALTO

If you’re in the door before 6 p.m., you 
can enjoy a special deal on prime rib, 
prawns and other luscious dishes at 
Sundance the Steakhouse in Palo Alto.

The sunset dinner menu is offered 
seven days a week from 5 to 6 p.m. 
and offers eight entrees — including 
such items as the restaurant’s famous 
slow-roasted prime rib, a filet mignon 
skewer and tempura Gulf prawns —for 
$20 to $23. Each meal comes with 
soup or salad, warm sourdough bread, fresh veggies and your 
choice of potatoes or rice pilaf.

“These are not smaller entrees than the regular menu,” said Galen Fletcher, who co-owns the restau-
rant with his brother, Aron. While the restaurant’s extensive wine list offers more than 400 selections, 
Fletcher noted that the list includes many wines under $40, and that $5 cocktails are available during 
the restaurant’s weekday happy hour from 4:30 to 6 p.m.

“We want to provide something for everyone who comes in,” he said.

For reservations, call (650) 321-6798 or visit opentable.com.

PALO ALTO
Figo can host or cater your occasion

FIGO RESTAURANT
326 University Ave., Palo Alto

(650) 321-4075

MOUNTAIN VIEW

Looking and feeling your best is a lifelong project, and whether 
you’re dealing with acne or itching skin or taking steps to improve 
your appearance, Dr. Duke Khuu wants to be your skin specialist for 
the long term.

A board-certified dermatologist who earned his medical degree 
from Stanford University, Dr. Khuu is an expert in both medical and 
cosmetic treatments. He maintains offices in downtown Mountain 
View and in San Jose. Patients can book appointments online, and 
Saturday appointments are available. 

Dr. Khuu spends extra time with his patients building trusting 
relationships and finding out enough information to plan 
comprehensive treatment that may include medication, aesthetic 
services like microdermabrasions done at his office, laser 
treatments, injectable dermal fillers like Botox and/or a daily skin 
care regimen the patient can live with. 

“Patients need to feel their doctor knows them,” he said. “For me, it’s 
about the relationship I build with patients.”

Khuu Dermatology takes all insurance providers. For more 
information, call Dr. Khuu’s Mountain View office at (650) 969-5488. 

Khuu Dermatology: Comprehensive, caring, convenient

KHUU DERMATOLOGY
889 Castro St., Mountain View

(650) 969-5488

Is it time for a smog check? How about an oil change, while you’re 
at it? Smog checks and oil changes are just two of the many services 
offered at Menlo Atherton Auto Repair.

The shop works on all vehicle types but specializes in luxury 
vehicles like Lexus, BMW and Mercedes. They use all manufacturer-
recommended parts for the vehicles they work on and they also sell 

the premium tire brands that go 
with those vehicles. Getting new 
brake pads, oil changes and other 
services at his shop means you spend less than you would going 
to the dealer but still maintain the warranty on the vehicle, said 
owner Dan Bajada. 

So whether you need a service or a check engine light 
diagnosed, steering issues fixed or a new timing belt, their technicians — all certified by the National 
Institute for Automotive Service Excellence — can give your car the care it needs. The shop offers a 
two-year, 24,000-mile warranty on their repairs — that’s double the usual warranty of one year and 
12,000 miles that you find at most shops,

To make an appointment, call (650) 273-5120 or go to www.menloathertonautorepair.com. 

MENLO PARK
Get your car smogged at 
Menlo Atherton Auto Repair

SOLAR PLANET 
855 El Camino Real, Suite 11

Palo Alto   (650) 331-0658
www.solarplanetstore.com

MENLO ATHERTON  
AUTO REPAIR

1279 El Camino Real,  
Menlo Park

(650) 273-5120

Sunset specials at Sundance

SUNDANCE THE STEAKHOUSE
1921 El Camino Real,  Palo Alto

(650) 321-6798

 “We have a great selection. And, this is a 
fun place to shop where customers can learn 

about the latest solar-powered products.” 
said General Manager Rod Clark

February ~ 2013

Curtains Rise for Otello at WEST BAY OPERA
The first few notes of Giuseppe Verdi’s Otello transport audience members 
to a battle, in the midst of a storm. Tension is in the air. A tragic tale of love, 
betrayal, revenge and murder ensues. 

Beginning on Friday, May 24, Palo Alto and its surrounding communities 
can enjoy what is considered one of Verdi’s best, his interpretation of Wil-
liam Shakespeare’s masterpiece, Othello. 

“It’s super high quality music enhancing a Shake-
speare play, which is pretty good to start with!” 
said the West Bay Opera’s General Director José 
Luis Moscovich. “You truly get a new dimension 
by adding music.”

Palo Alto’s West Bay Opera will bring the dra-
matic tale to life, for the first time since 1969, as a 
fully-staged co-production with Walnut Creek’s 
Festival Opera from May 24, through June 2nd at 
the Lucie Stern Theatre in Palo Alto and on June 
28th and June 30th at Lesher Center for the Arts 
in Walnut Creek.

The production will feature a star-studded 
cast, including Tenor and the Opera’s veteran 
performer David Gustafson as Otello, Bass-bari-
tone Philip Skinner as Iago, and Soprano Cynthia 
Clayton as Desdemona. Clayton has appeared in 
leading roles at New York City Opera, Houston 
Grand Opera and Dallas Opera, while Skinner, a 
long-time leading cast member at the San Fran-
cisco Opera, has covered La Roche in Capriccio, 
Wotan in Das Rheingold and Die Walkure and 
Dansker in Billy Budd at the Metropolitan Opera.

The actors will gather at Avenidas, 450 Bryant St. 
in Palo Alto at 8 p.m. on Thursday for a preview 
performance with piano accompaniment. 
Refreshments will be served, while attendees 
mingle with the performers. 

West Bay Opera is a far cry from its humble beginnings 57 years ago when Henry Holt formed the 
“Little Opera Guild,” an opera workshop for presentations of opera excerpts with piano accompa-
niment. Today, the company presents three fully-staged productions per season, complete with a 
professional orchestra, established in 1974, costumes, props, set design and lighting. 

“There’s no doubt in mind that opera is as relevant today as it ever was in terms of the way it can 
resonate with people,” said Moscovich. “Opera is about human emotions.”

Tickets to West Bay Opera’s sophisticated productions are a portion of the cost of those to the San 
Francisco Opera, and parking is free. For tickets and show times, visit www.wbopera.org. 

Family-owned Caffe Riace is a simple and pleasant spot  
that tastes just like Italy. 

Tucked away on the leafy corner of Sheridan and Park 
Avenues in Palo Alto, the hidden gem is the perfect venue 
for wedding receptions, business meetings, graduations 
and special events. The piazza, centered by a grand circular 
fountain and goliath Greek bronze statues, together with 
the three indoor private dining spaces can accommodate 
up to 250 guests. 

Set lunch menus of the authentic 
Sicilian cuisine start at $26 for two 
courses or $34 for three courses 
per guest, and set dinner menus 
start at $45 for two courses or 
$55 for three courses per guest. To arrange private events, 
contact the Private Dining Manager at (650) 308-4691 or by 
email at giuseppe@cafferiace.com.

Caffe Riace is open for lunch five days per week and for 
dinner six nights per week. For reservations, call (650) 328-
0407 or visit www.cafferiace.com.

A Slice of Sicily 
in Palo Alto 

PALO ALTO

Serving “Turf on 
Turf” tonight at 
Palo Alto Grill

PALO ALTO

Unlike most steakhouses, Palo Alto 
Grill has a few surprises on its menu. 
Take the “Turf on Turf,” a prime 
boneless ribeye served with pas-
trami, peppercorns and onions, or 
the Avocado Corn 
Dogs, traditional 
corn dog batter 
stuffed with small 
“sausages” of avo-
cado served chipo-
tle mustard and a 
cilantro garnish. It’s 
these subtle, but 
intriguing twists 
that keep local 
foodies coming 
back for more. 

And who’s behind the magic? Chef Ryan Shelton, who devel-
oped his expertise in Contemporary California Cuisine as Chef 
de Cuisine at the two Michelin-star Baumé in Palo Alto and 
the Executive Chef at Le Cigare Volant in Santa Cruz. 

“I like to add a discovery element to every dish, without 
abandoning the familiar flavor profiles,” Shelton said. His wife, 
Yoomi, is also behind the scenes at Palo Alto Grill creating 
sophisticated pastries and sweets for the most discerning 
palettes. 

Treat your palate to the talented duo’s creations, by calling 
(650) 321-3514 for reservations or by visiting Opentable.com.

PALO ALTO GRILL
(650) 321-3514

140 University Ave, 
Palo Alto

A more comfortable 
boardroom experience 

PALO ALTO

Sundance The Steakhouse is a local landmark, but the 
prominent, gold sign facing El Camino Real is far from the 
only reason why. Since 1974, the restaurant has earned a 
reputation as one of Palo Alto’s premier dining destination. 

Its mahogany paneling, deep green accents, straightfor-
ward menu and extensive wine list make it ideal for offsite 
meetings with colleagues or clients. Sundance’s semi-pri-
vate alcoves, 
which offer 
a comfort-
able, not to 
mention a 
more fun, 
alternative 
to a board-
room, can 
seat parties of 
10, 16 or 36 
people, and 
the booths, 5 
to 6. 

Sundance’s bar is bustling with local 
professionals by 4:45 p.m. five days a 
week, without fail. During the 4:30-6 
p.m. happy hour, guests can enjoy 
house wine, martinis and selected 
appetizers at discounted prices. 

The restaurant is open for dinner every night of the week 
and for lunch five days a week. For reservations, call (650) 
321-6798, email sundancepaloalto@aol.com or visit Opent-
able.com. 

SUNDANCE THE  
STEAKHOUSE

1921 El Camino Real  
 Palo Alto

(650) 321-6798

L O C A L  B U S I N E S S E S  I N  Y O U R  N E I G H B O R H O O D

SPOTLIGHT the best of the 
BAY AREA
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CAFFE RIACE
(650) 328-0407

200 Sheridan Avenue, 
Palo Alto

“There’s no 
doubt in mind 
that opera is as 
relevant today 
as it ever was 
in terms of 

the way it can 
resonate with 

people,” 

the West Bay  

Opera’s General 

Director José  

Luis Moscovich. 

“Opera is 
about human 
emotions.”

WEST BAY OPERA
www.wbopera.org

(650) 843-3900
Highlights: Tickets range 

from $40-75

Whether you’re putting together a business dinner or getting ready 
to celebrate a birthday, engagement or other social occasion, there’s 
nothing like the fresh flavors of modern Italian cuisine to delight your 
guests. Celebrate in style at Figo in downtown Palo Alto or have them 
cater your event and bring their delizioso cuisine to you.

For private events, the left side of the restaurant can become an 
elegant VIP room that seats up to 40 
people. In-house event coordinator 
Robert Miguel can take all the work 
off your hands, handle the details 
and free you to enjoy your party. 

However, should you need to host your event elsewhere, the restau-
rant’s catering menu makes it easy. Start your guests with platters of 
artisan cheeses with toasted walnuts, honey, marmalade and fresh 
fruits, and move on to items like spinach salad with pancetta, penne 
with shrimp and artichokes or selections of Italian sandwiches like the prosciutto with mozzarella, 
tomatoes and pesto.

For more information about catering, or to make a reservation, call (650) 321-4075. For more informa-
tion about private events, email Miguel at robert@figopaloalto.com.

SPOTLIGHT the best of the 
BAY AREA

F O O D  +  E V E N T S  +  D E S T I N A T I O N S  &  M O R E

Get charged up at Solar Planet

L O C A L  B U S I N E S S E S  I N  Y O U R  N E I G H B O R H O O D

Get your solar fix at Solar Planet

Solar Planet is your one-stop shop for all your solar 
needs. This one-of-a-kind retail store has an amazing 
range of practical, fun and affordable solar products, 
including solar installations for the home. 

Solar Planet is a unique store with a wide range of solar 
products, like solar chargers. They’re compatible with 
all common cellphones. 

Or, practical solar gadgets like 
solar-powered LED lanterns. 

And don’t forget your solar 
flashlight, because you never 
know when you’ll need one that’s always charged. 

Don’t get caught with a dead bike light. We’ve got you 
covered with our assortment of solar bike lights so you 
can ride at night safe and sure.

“This is a totally new store concept that no one has tried 
before,” said General Manager Rod Clark. “We have a 
great selection. And, this is a fun place to shop where 
customers can learn about the latest solar-powered 
products.”

Get charged up everywhere

When it comes to solar-powered chargers, Solar Planet 
offers the widest selection anywhere in California. 
The store has an amazing range of chargers for 
smartphones, tablets, notebooks, and laptops - from 
1200 mAh to 54,500 mAh. You’ll find a solar charger to 

fit almost every need and budget.

Time For The Sundance At Your Home Or Business

There’s never been a better time to install solar power 
technology at your home or business. Our parent 
company, SilRay, Inc., provides low-cost solar services 
while delivering outstanding customer and technical 
support. 

SilRay provides a complete suite of services that include 
design, financing, building and maintaining solar power 
systems. 

When you work with SilRay, you’ve got solar technology 
experts. The company is a C-10 electrical contractor, and 
C-46 solar contractor, certified by the state of California.

SilRay was established in Palo Alto in 2007. Its 
headquarters are located near Stanford University. The 
company has deep connections to the industry. It was 
a trader of raw polysilicon materials, which are the 
building blocks of solar panels. Along the way, SilRay 
has built strategic relationships with some of the world’s 
top silicon producers that provided silicon to panel 
manufacturers worldwide. 

Solar Planet is located at 855 El Camino Real, Town & 
Country Village, Ste #11, Palo Alto. 

Call (650) 331-0658. Shop for solar products online at  
www.solarplanetstore.com.

For more information about the solar residential and 
commercial installation program, call (650) 331-1117 or 
write to info@silray.com. 

PALO ALTO

If you’re in the door before 6 p.m., you 
can enjoy a special deal on prime rib, 
prawns and other luscious dishes at 
Sundance the Steakhouse in Palo Alto.

The sunset dinner menu is offered 
seven days a week from 5 to 6 p.m. 
and offers eight entrees — including 
such items as the restaurant’s famous 
slow-roasted prime rib, a filet mignon 
skewer and tempura Gulf prawns —for 
$20 to $23. Each meal comes with 
soup or salad, warm sourdough bread, fresh veggies and your 
choice of potatoes or rice pilaf.

“These are not smaller entrees than the regular menu,” said Galen Fletcher, who co-owns the restau-
rant with his brother, Aron. While the restaurant’s extensive wine list offers more than 400 selections, 
Fletcher noted that the list includes many wines under $40, and that $5 cocktails are available during 
the restaurant’s weekday happy hour from 4:30 to 6 p.m.

“We want to provide something for everyone who comes in,” he said.

For reservations, call (650) 321-6798 or visit opentable.com.

PALO ALTO
Figo can host or cater your occasion

FIGO RESTAURANT
326 University Ave., Palo Alto

(650) 321-4075

MOUNTAIN VIEW

Looking and feeling your best is a lifelong project, and whether 
you’re dealing with acne or itching skin or taking steps to improve 
your appearance, Dr. Duke Khuu wants to be your skin specialist for 
the long term.

A board-certified dermatologist who earned his medical degree 
from Stanford University, Dr. Khuu is an expert in both medical and 
cosmetic treatments. He maintains offices in downtown Mountain 
View and in San Jose. Patients can book appointments online, and 
Saturday appointments are available. 

Dr. Khuu spends extra time with his patients building trusting 
relationships and finding out enough information to plan 
comprehensive treatment that may include medication, aesthetic 
services like microdermabrasions done at his office, laser 
treatments, injectable dermal fillers like Botox and/or a daily skin 
care regimen the patient can live with. 

“Patients need to feel their doctor knows them,” he said. “For me, it’s 
about the relationship I build with patients.”

Khuu Dermatology takes all insurance providers. For more 
information, call Dr. Khuu’s Mountain View office at (650) 969-5488. 

Khuu Dermatology: Comprehensive, caring, convenient

KHUU DERMATOLOGY
889 Castro St., Mountain View

(650) 969-5488

Is it time for a smog check? How about an oil change, while you’re 
at it? Smog checks and oil changes are just two of the many services 
offered at Menlo Atherton Auto Repair.

The shop works on all vehicle types but specializes in luxury 
vehicles like Lexus, BMW and Mercedes. They use all manufacturer-
recommended parts for the vehicles they work on and they also sell 

the premium tire brands that go 
with those vehicles. Getting new 
brake pads, oil changes and other 
services at his shop means you spend less than you would going 
to the dealer but still maintain the warranty on the vehicle, said 
owner Dan Bajada. 

So whether you need a service or a check engine light 
diagnosed, steering issues fixed or a new timing belt, their technicians — all certified by the National 
Institute for Automotive Service Excellence — can give your car the care it needs. The shop offers a 
two-year, 24,000-mile warranty on their repairs — that’s double the usual warranty of one year and 
12,000 miles that you find at most shops,

To make an appointment, call (650) 273-5120 or go to www.menloathertonautorepair.com. 

MENLO PARK
Get your car smogged at 
Menlo Atherton Auto Repair

SOLAR PLANET 
855 El Camino Real, Suite 11

Palo Alto   (650) 331-0658
www.solarplanetstore.com

MENLO ATHERTON  
AUTO REPAIR

1279 El Camino Real,  
Menlo Park

(650) 273-5120

Sunset specials at Sundance

SUNDANCE THE STEAKHOUSE
1921 El Camino Real,  Palo Alto

(650) 321-6798

 “We have a great selection. And, this is a 
fun place to shop where customers can learn 

about the latest solar-powered products.” 
said General Manager Rod Clark


