
Welcome to the dineLA Foodie's
Experience Sweepstakes!

This month’s dineLA sweepstakes features the ultimate culinary stay-cation
courtesy of the stylish  and  in Marina del Rey.

The prize package includes:

LA’s newest boutique hotel, Jamaica Bay Inn, resembles the colorful and relaxed
style of a West Indies resort, complete with lush flora, beautiful beachside pool
and marina views.  The indoor-outdoor restaurant and bar, aptly named Vū
(“view”), boasts large windows which seamlessly bring the beach, garden and
marina inside.  The outdoor dining area features cozy fire pits overlooking the
beach and garden. Focusing on fresh flavorful California-grown sustainable
ingredients, the menu at Vū will feature dishes such as 

 and a
list of inspired Crudos alongside handcrafted cocktails and a Pacific-coast wine list.
Chef Kyle worked under Iron Chef and Top Chef Hall of Famer, Richard Blais, and
Chef Tome Hardy at Atanta’s trendy One restaurant in Atlanta, was most recently
Executive Chef at XO Restaurant in North Carolina. Chef Kyle’s approach to food
is that it should always be “satisfying yet surprising.”

By clicking "SUBMIT" below, I acknowledge that I have read and understand the
.

Jamaica Bay Inn Vu Restaurant

In advance of your arrival, Chef Kyle will chat with you about your favorite
foods, favorite dishes, or special childhood memories involving food and
use that information to develop a one-of-a-kind dish, specifically for you.
Get settled into the first of your two night stay in a gorgeous City View
Room (one king or two queens).
Join Chef Kyle back in the kitchen for an interactive cooking experience
where he will
create one of his signature dishes—such as the “Reconstructed” Caprese
Salad—and let you dictate any specially requested techniques such as liquid
nitrogen work, sous vide, smoking, braising, pickling, etc., which the demo
will be designed around.
Enjoy an extensive multi-course meal with wine pairings designed
especially for you in the dining room or waterside on the beautiful outdoor
patio.

: Sunday – Friday only (not available Saturdays).  Advance
reservations required; based on restaurant, chef and hotel availability; blackout
dates apply.  Excludes gratuity and incidentals.

Restrictions

Sweet Tea Poached Lamb
“Lollipops” with Roasted Grape Relish, Montana Free Range Bison Carpaccio

The final day to enter this sweepstakes is May 13, 2011.

Official Rules

dineLA Foodie's Experience Sweepstakes

First Name *

Last Name *

Street Address

Address Line 2

City State / Province / Region

Postal / Zip Code

United States

Country

Address *
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