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Bird Dog brings a slice of city style to Palo Alto

Friends who live on the Peninsula repeatedly complain that the restaurant options lag far
behind what they can find in San Francisco. While this area may be the center of creativity in
terms of technology, you'll find little of that spirit behind the stoves.

Robbie Wilson is taking up the challenge of trying to give Palo Alto a
restaurant that competes with what San Francisco has to offer. He has
cooked at many high-end restaurants, including stints with Michel
Troisgros and Nobu Matsuhisa. He was the chef of Matsuhisa in Aspen,
Colo., and most recently headed up the kitchen at Mattei’s Tavern in Los
Olivos (Santa Barbara County). Wilson and his wife, Emily, moved to the
Peninsula to open Bird Dog.

The sophistication of this venture is evident immediately upon entering the
visually stunning interior, when the eyes are drawn to the dozens of hand-
blown lighted orbs hanging from the open wood ceiling. The decor,
designed by Jamie Bush, is a pleasing balance of refined and raw with
painted concrete walls contrasting smooth cork floors, blue mohair
banquettes and sliding Japanese screens that partition off a semi-private
room warmed by a gas fireplace. Wood ducks hanging from the ceiling and
on the walls reinforce the name. When entering the bathroom, located
behind the open kitchen, there’s a surreal jolt of hearing the high-pitched,
lilting voice of Julia Child from her classic cooking shows. She apparently
was a regular customer of an inn where Wilson once worked, and this is his
homage to her.



























