
Solvang welcomes “Root 246”
By JOHN DICKSON — April 7, 2009

CELEBRITY CHEF Bradley Ogden brings his James Beard Award-winning experience to the Santa Ynez Valley with the soft opening of his newest restaurant “Root 246” last Friday evening. The eatery, located at 420 Alisal Road in Solvang, is part of the new Hotel Corque (formerly the Royal Scandinavian Inn) and is owned by the Santa Ynez Band of Chumash Indians. The grand opening of the restaurant and hotel will be in June.
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Jonathan Hall is executive chef, John Church is chef de cuisine and Bradley Ogden is chef/consultant. 
Root 246 features fresh, contemporary American cuisine using local, organic ingredients in Ogden’s signature farm-to-table dishes. The menu changes frequently. Starters include:
Finley Farms garden party, goat cheese and spring onion croquettes
Twice-baked blue cheese souffle, wild watercress, Hibbits walnuts
Local squid frito misto, citrus glaze, lemon dill
Berkshire pork belly, tamale pancakes, avocado salad
Entrees include:
Grilled Artic Char, spring vegetables, late harvest citrus
Prime rib eye steak, root vegetable gratin, broccoli di cicco
Santa Barbara sole, house made linguini bloomsdale spinach
Double lamb chop, wild mushrooms, fennel and fava bean salad
Desserts include:
Root 246 banana split, house made fluff, local strawberries, hot fudge
Double dark chocolate pudding cake, chocolate malt ice cream
   Last Saturday evening I was given a personal tour of the restaurant and it was obvious that no expense was spared to make it beautiful, comfortable yet very functional. Local architecture/interior design firm DesignARC worked closely with Ogden during development.?   Outside there is a patio with a fireplace. Once inside you first encounter a glass display case with 1,800 wines (90% local) that has separate temperature controls for red and white wines. The restaurant includes a 47-seat dining room, a 12-seat glass-walled “Chef’s Room” for private dining, a bar area, a lounge and a banquet room.
  Root 246 is open for dinner daily 5:30 pm-10 pm and for brunch on Sundays 10:30 am - 2:30 pm. Lunch will be available Wednesday - Saturday starting April 15th. For more information call 688-9003.
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