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Burlap: Where West Eats Meat in Del
Mar
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Living Spaces Furniture [t*z hard tu:nl1rnag_1ne 3 regtau[’ant larger in =ize, att1tuu:|ei. and influence
Huge Selection OF Ouality Furniture At 1I:han the rmlght*;:r Searzucker in the GaﬂlamplQuar'ter. Thiz power eatery
iz approaching its one-vear mark, and continues to pack the house -

. _ . |
tgrlifi:iiggfeirgmeay Delivery! including every zeat at the bar - every night of the week,

Buy Second Hand Furniture When celebrty chef Brian Malarkew, nightlife and hospitality mogol
Shop Or Donate to Our Online Thrift James Brennan, and designer extraordinaire Thomas Schoos

Store for AIDS, Help Save a Lifel collaborated on their first project, San Diego was put on the map in a
www, outoftheclozet, org major way &nd nowg the award-winning trdo is back in action,

preparing for the debut of Burlap, a new restaurant and lounge
serving “Asian Cowboy” cuisine in an eclectic emdronment that offers

California Furniture Sale the perfect mix of global sophistication and local cool

Fine Furniture &nd Interior Design.
Free Local Delivery, Contact Today!
californiafurnituregalleries. com Located within the renovated Del Mar Highlands Town Center, Burlap
iz deztined to become the new it spot in San Diego, &nd timing
couldn’ be better; Burlap celebrated a soft opening on Wednesday,
July 20, coinciding with COpening Day at the Del Mar Racetrack,

AdChoices [

While | toured the new digs, Brian Malarkey explained that Thomas
Schooz designed Searsucker to represent Malarkev’s own “Urban
Cowhboy™ roots, and that Burlap is now a reflection of the acclaimed
deszigner’s personal world, hand-built with hundreds of artifacts Schoos
collected while traveling around the waorld, From the Chineze temple
houze warning off bad zpiritz at the front entrance, to a revived water
buffalo skull perched atop a private glass-encased dining table, cascading
wintage Moroccan lanterns overseeing the indoorfoutdoor lounge, and
the ceremonial dance costume masks from China Town radiating a warm
kaleidozcope of wibrant light over the central bar, every authentic
element of décor waz personally selected by Schoos in Japan, Thailand,
Brazil, and South Afrca, and stored in hiz expanzive Loz Angeles
warehouze over the last decade. Burlap iz, quite literally, an extenzion of
Schooz and a public imvitation into his most intimate creative process,

“It's a dream come true to see not one, but two restaurantz come to
fruition in almost lesz than a vean™ zaid Executive Chef and Partner, Brian
Malarkew “nith Burlap, I'm getting to tap into myv roots of growing up on
a ranch in Oregan, while still showing love to the zea and my home in
San Diego, I'm one lucky cowboy™

Within the main dining room, the walls are covered in real, gttty burlap
zacks, with expozed zeamz creating a plavful, two-dimensional texture,
Plush charcoal grav couches with multicolor pillows sit atop wintage Pakistani rugs in the lounge area which is open
to all with a casual living room stvle wibe, Mismatched wooden chairs and tablez are placed throughout the bar and
dining room, with communal zeating, romantic secluzion, and space for larger private parties. Burlap extends into a
spacious outdoor patio that is surrounded by bamboo, complete with a Koi pond, heated flooring, and a private
bungalow table that iz guaranteed to be a hot ticket, The patio wraps around to the zecond bar, which alzo
connects through the main dining room. My personal favorte room, this bar is made of an orginal Indian house
fagade, cut in half and re-positioned into the bottom bar and wall backing, Cwerhead iz a whimsical cluster of
Moroccan lanterns dangling in a rustic chandelier effect, Honesthy, it’s breathtaking,

The always charming celebr-chef Brian Malarkey dezcribes hiz new culinary vizion az “&zian Cowboy™ where the
“Ifezt Eats Meat,” and the menu is zaid to offer a hvbAdd of meat (rawy cooked and rotiszere), seafood, and bold
sidez with an &sian influence. In a similar stwle to the Searsucker dining expedence, the Burlap menu will be divided
into simple categories, including Land, Ocean, Rotiszene, Raw, Bowl, Stick, and Curs, &nd ves, a few Searsucker
staplez will travel up north to the Burlap table, including local favorites, Carb Free Crab Cakes and Duck Wings, For
dessert, indulze in the houze made gelato, &= for the best zeat in the house, Malarkey recommends the excluzive
two-top tablez located within the see-through glazs-encazed kitchen, where vou are literally in the heat of the
moment as vou enjov a multi-course chefs choice tasting menu. To cool wvou down, the bar will be stocked with
premium sake, local craft beer, select wines from all over the world, and handcrafted cocktails,

Where West Eats Meat: Burlap celebrated a zoft opening on Wednesday, Julv 20, and iz now taking reservations.
Burlap will begin with dinner service, and will expand for lunch and weekend brunch throughout the vear For more

information, please vizit Burlap in Del Mar;
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Grand Opening Alert: Eecome a DiscoveriD Insider to get Burlap g2rand opening details first, Anticipation leaving wou
starving in curiozity? Get a Burlap preview at Malarkey™s orginal restaurant, Searsucker in San Diego,

Discover more San Ciezo restaurants and follow our San Diego dining blog for tips and trends.

Main Photo Left to Right: James Brennan, Brian Malarkeyw, Thomaz Schoos



