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WHO ISN’T HUNTING for the most mind-blowing orgasm imaginable? For many, that earth-shattering 
(and maybe window-shattering) release isn’t going to come without a little help, and we recently heard of 
just the thing. Foria is the first medical marijuana-infused lube. When you use this stuff on yourself or your 
partner, Foria claims its THC will be absorbed through the skin, which will have you relax, “zone in” on every 
sensual touch and will increase your sensitivity, too—all makings of the most extraordinary ejaculation of 
your life. Note: You’ll need a physician’s cannabis recommendation to indulge. ($44 for 10ml spray bottle, 
about 10 servings, foriapleasure.com) —S.H.

Mauro’s Cafe  
at Fred Segal 
For two decades, this L.A. 
gem has served its infa-
mous homemade pastas to 
a celebrity-studded crowd. 
Every dish is backed by 
owner Evelyne, whose love 
of fresh and organic ingre-
dients has always inspired 
her to keep the menu sim-
ple and, most importantly, 
done right. You’ll get what 
we mean after a bite of the 
Spaghetti Pomodoro. The 
tomato sauce alone takes 
three hours to make and 
will leave you talking about 
it long after. 8112 Melrose 
Ave., L.A. mauroscafe.com

Cafe Midi at 
American Rag
You won’t have to wander 
far from the iconic denim 
bar at American Rag to 
relax and recharge over 

S ince Freds at Barneys opened a few weeks ago in Beverly Hills, Angelenos have been 
celebrating, and not just the Italian-inspired dishes with a California spin or the elegant 
décor on the newly renovated fifth floor. The opening of Freds also reinforces the end of 

a dark time when fashion meant famine. There will be no more adrenaline-pumped shopping 
sprees lost to the buzzkill of grabbing a quick bite at the store café, and no more settling for 
some variation of a sandwich and coffee after a day lapped in luxury. It’s a different era—one 
where high-end retailers are incorporating fine dining into the shopping experience.

some quality French fare. 
This Parisian-style lunch 
spot offers indoor and 
sidewalk seating in a space 
attached to American 
Rag. Stop in for a croque 
madame or flip through the 
extensive menu to find a 
dish that’s sure to keep you 
going long enough to hit all 
of District La Brea’s great 
shops. 148 S. La Brea Ave., 
L.A. cafemidi.com

Bar Verde at 
Nordstrom
There isn’t a bad seat in 
the house at Bar Verde, 
Nordstrom’s restaurant 
and bar. The food is farm-
to-table, and guests sip 
cocktails until midnight. Its 

DE RIGUEUR DINING
Foodie fashionistas can refuel in style at 
the city’s favorite ‘attached dining’ hotspots 
By Lydia Siriprakorn

Silk
Ask your dry cleaner to 
hand-press it to main-
tain its rounded edges. 
Never machine-dry (hang 
it instead), and iron it 
between two damp towels.

Wool
Dry clean only, and only 
when absolutely necessary. 
Never machine-dry or iron; 
steam wrinkles out when 
necessary. Keep out of 
sunlight.

Linen
Hand wash gently in cold or  
warm water and hang up 
to dry. Press the tie when 
damp.

Cotton
Hand wash gently in cold or 
warm water and hang up to 
dry. Steam or iron on hot.

Seersucker
Hand wash gently in cold 
water and hang up to dry.
Steam or iron on low.

Knit
Hand wash gently in cold 
water; reshape and lay flat 
to dry. Steam if necessary, 
but don’t iron or hang-dry.

0LFURŴEHU
Hand wash gently in warm 
water and hang up to 
dry. Steam or iron on low 
setting.

Polyester
Hand wash gently in cold 
or warm water and hang 
up to dry. Steaming is best, 
or use iron on low setting 
(after making sure there 
are no stains to be set in).

Real/Faux 
Leather
Wipe clean only (baby 
wipes work well).  Don’t 
wash or submerge in water, 
and don’t dry clean, steam 
or iron. Hang up to dry.

ALL TIED UP
Gay men understand the importance of being well-dressed, but 
what do you do with your high-end cravats when they need a 
proper cleaning? Neckties are notoriously tricky to wash, mostly 
because men don’t know where to start. We asked the folks 
over at Ties.com for a little guidance, and they’ve provided the 
following handy guide. Always follow your tie’s care tag, but 
when there isn’t one, the below has you covered.

location on the second 
floor makes it the perfect 
spot to escape the chaos 
of The Grove and kick 
back with a blueberry 
lavender martini. The 
annual Christmas tree 
lighting looks amaz-
ing from up here, too. 
189 The Grove Dr., L.A. 
thegrovela.com

Mariposa at 
Neiman Marcus
Before closing last 
month for renovations 
(until January), the 
legendary popovers and 
parmesan truffle fries 
made Mariposa a dining 
destination. Located on 
the lower level of Neiman 
Marcus, the upscale 
ambiance and Calder 
tapestries are lavish 
enough to justify the 
$27 Lobster Club. 9700 
Wilshire Blvd., Bev. Hills. 
neimanmarcus.com
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