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concept
NEW RESTAURANT BY CHRISTIAN NAVARRO

Restaurant Name: Christian’s

Tagline: "Every Bite Complements the Tale, and Where Every Bottle Tells a Story"

Concept Overview: As a seasoned wine expert with years of experience in the restaurant industry, I’m thrilled
to introduce "Christian’s", a wine-forward dining destination that celebrates the art of
pairing exceptional wines with globally inspired, seasonally driven cuisine. This restaurant is
designed to be a haven for wine enthusiasts, food lovers, and good-timers alike, offering an
immersive experience that inspires, excites, delights, and brings people together. 

Ambiance: The space will exude understated sophistication, with warm tones, soft lighting, and a
curated ambiance that reflects the world of wine, cocktails, delicious food, and great times.
Think cozy nooks for intimate dinners and communal tables for lively gatherings.
There will be an in-house DJ spinning old-school vinyl, adding to the warm energy.

Wine-Centric Design: A floor-to-ceiling wine wall will serve as the centerpiece, showcasing our extensive
collection. Guests can even take a guided tour to learn about the stories behind the
bottles. 

Outdoor Terrace: A lush, vine-covered living wall terrace will offer al fresco dining, complete with a fire pit
and twinkling lights for a magical evening ambiance. 



Cuisine: The menu is designed to complement our wine and beverage program, with dishes that change
seasonally. Each plate is crafted to enhance the overall experience.

Small Plates: Shareable, wine-friendly bites include charcuterie boards, artisan cheeses, and seasonal crudos.

Beverage Program: The wine & spirits curation is the heart and soul here.

We will offer: Curated Wine List: 
A carefully selected collection of 300+ wines from around the world, with an emphasis on small
producers, rare finds, and iconic estates.

By-the-Glass Program: 
100+ wines by the glass, featuring rotating selections to keep the experience fresh.

Sommelier & mixology Experiences:
Weekly wine tastings, pairing dinners, and interactive classes led by our in-house sommelier.

Special Experiences: 
Wine Club: A subscription-based wine club offering exclusive access to limited-edition bottles,
discounts, and VIP events. Members also get access to wines and spirits from Christian’s, plus an
online food club with the ability to purchase products served at the restaurant.
Winemaker Dinners: Collaborations with renowned winemakers for intimate, multi-course dinners.
Led Wine Country Excursions 

Sunday Brunch: 
A wine-infused brunch featuring bottomless sparkling wine and creative dishes like smoked salmon
Benedict, fire-roasted French toast, and more.

concept



Target Audience: Wine enthusiasts looking for a curated, fun experience.
Foodies seeking innovative, globally inspired cuisine.
Professionals and couples celebrating special occasions.
Tourists and locals who appreciate a warm, welcoming atmosphere.
And, of course, anyone just coming for an amazing cocktail in a place that’s buzzing.
Target Age Demographic: 30-60 years old.

Why "Christian's"? This restaurant is more than just a place to eat and drink — it’s a celebration of the stories
behind every bottle and every bite. With my expertise in wine and hospitality, I aim to create a
destination that feels both luxurious and accessible, where guests can explore, learn, and
indulge in the magic of wine, cocktails, and food—somewhere that feels both new and familiar,
exciting yet comfortable.

Financial Vision: Pricing:
Approachable yet premium, with dishes ranging from $15 to $40 and wines by the glass starting
at $12, going up to $500.

Revenue Streams:
Dining, wine sales (both on-site and retail), events, and wine club memberships.

Location:
A high-traffic area with a mix of locals and tourists, ideally near cultural or entertainment
hubs.

Call to Action: Join me in bringing "Christian’s" to life—a place that redefines the wine and dining experience.
Together, we can create a destination that not only thrives financially but also becomes a
beloved institution in the culinary and hospitality world. Let’s raise a glass to the future of
Christian’s at 9000!
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Christian's is a lifestyle destination for everyone, where you walk in, and we make you feel like a star
coming back home. Great music, with an all-vinyl DJ spinning cool classics, sets the mood with

sophisticated yet comfortable vibes—you'll never want to leave. We have a fun, sexy energy that's just
loud enough not to hear your neighbor but serene enough to have a conversation with your guest.
There’s a special terrace with a one-of-a-kind living wall that insulates you from the Sunset Blvd

bustle, making you feel comfortable and happy.

Christian's offers world-class cuisine paired with our home comfort food favorites. Much of the menu is
created over live fire, wood, and charcoal, giving it that extra little umph that's hard to define but

delicious. Many dishes are oversized and meant to be shared, with a style and price that will keep
bringing you back every day.

We also feature a robust cocktail program, with over 100 wines by the glass and a full wine list boasting
another 300 selections by the bottle, sourced from the greatest estates around the globe.

Christian’s is open seven days a week, with Saturday and Sunday brunch. Don’t miss our special Sunday
supper, featuring one-day specials from our killer rotisserie.



A leopard doesn’t change its spots...

In Los Angeles, we are who we are.

Christian’s is where you come to be you and yourself, shed all of
the outside world, where you can enjoy and play.

A place where your duality is not only accepted but celebrated.



Mood Board



mood board



Bar & Wine Bar inspo

100 wines by-the-glass,
all temperature controlled

curated cocktail bar
Group celbrations



Wine Cellar inspo

two story heaven



terrace inspo

floor fire pit living wall



celebrations House dj spinning vinyl only cocktails and good times

vision



wine: Icons & values

petrus trotanoy mayacamas

values icons harlan



food inspo

cheese & charcuterie caviar latkes shrimp in garlic sauce modern tomatoe and cucumber salad

stak

classic steak gnocco fritto foccaia especial



Hot fudge sundae table side cut beef

lobster white beans and peppersfondue

eggplant tempura

caviar bumps

food inspo



1 / 3 / 5 Choice Boards
Cheese & Charcuterie Menu 10 each

Oscietre Prestige
28g $195 / 50g $320 / 125g $720

Baeri Siberian Royal
28g $155 / 50g $240 / 125g $520

Includes lemon creme fraiche, warm nori blini & housemade potato chips

CAVIAR

Briallant Savarant
Manchego
Mimolette

Aged Parmesean
Stilton
Epoise

Charcuterie
Selections

Ibereco
Proscuitto
Bresola
Fuet
Jamon

Cheese 
Selections

MAINS

SIDES

christian’s
menu

west hollywood

Optional 1 choice Curated - Jamon Iberico / Aged Parmesan &
50yr Balsamic / Truffle Honey Brie / Perfect Prosciutto & Melon

Caviar Service

Caviar Bumps

Caviar Latkes 

Caviar Deviled Eggs

Homemade hand cut French Fries

Christian’s Fried Rice

Roasted heirloom Carrots

Small Side Pasta

Deep Fried Spinach

Fresh steamed Broccolini

Grilled Brussel Sprouts

Wood fired whipped potatoes

Sauteed seasonal mushrooms with sauce
“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.”

APPETIZERS

Cauliflower in secret Lemon Butter sauce

Steak Tartare

Burrata with seasonal accompaniments 

Hand sliced Iberico plate w classic tomato toast

Vegetable Tempura

Gnocco Fritto

Spicy Shrimp in Garlic sauce

Christian’s Favorite Garlic Cheese Bread

Focaccia Especial

SALADS

Chicken salad w fresh special dressing

Lobster with butter lettuce

Traditional Mc Carthy salad

All Greens

modern tomato & cucumber Salad with crumbled feta

PASTA

Classic Linguini Clam Pasta

Carbonara with thick cut bacon and English peas

Bucatini Amatricana

Black & white Truffle Pasta

Table side Homemade Chicken Pot Pie

Christian’s BadAss Flame broiled Cheese Burger

Legendary Fondue (Lobster, Veggie, Meat)

Lobster in white bean and sweet peppers 

Whole Fish

Salmon with greens simply grilled

Dirty Steak Frites Waygu beef with special sauce

Filet Mignon 8oz

New York Steak 12oz

Table side cut Cote de Boeuf for 2 or more 

Whole roasted rotisserie Chicken w Garlic Frites and jus

Veal Chop in classic butter and sage

Served in a skillet for 1 to 4ppl

(Seasonal on rotation on the charcoal & wood grill)



christian’s
dessert menu

west hollywood

Classic Hot Fudge Sundae 

Homemade tarte normande

Aged Reggiano and truffle honey

Cake of the day

Fresh Fruit

killer Sorbet

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness, especially if you have certain medical conditions.”

SATURDAY/SUNDAY BRUNCH-LUNCH

weekend specials

food club

sunday supper

open late



christian’s
cocktail menu

west hollywood

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness, especially if you have certain medical conditions.”

19 

Blackberry Mule 
Buffalo Trace Bourbon ∙ Muddled Blackberries & Mint ∙ Lime 

∙ Simple Syrup ∙ Ginger Beer 

22 

Paloma 
El Cristiano Silver Tequila ∙ Grapefruit Juice ∙ Lime Juice ∙

Agave Syrup ∙ Squirt 

19

Negroni 
Hendricks Gin ∙ Aperol ∙ Sweet Vermouth 

22

Margarita 
El Cristiano Silver Tequila ∙ Dry Curaçao ∙ Lime Juice ∙ Agave

Syrup Szechuan Blend Tincture ∙ Tropical Foam 

22

Espresso Martini 
Skyy Vodka ∙ House Made Cold Brew ∙ Mr. Black ∙ Agave

Syrup ∙ Aquafaba ∙ Chocolate Bitters 

19

Strawberry Spritz 
Mint ∙St Germaine ∙ Strawberry Syrup ∙ Club Soda ∙ Moet &

Chandon Imperial Brut 

19

Yuzu Sour 
Michters Rye ∙ Hennessy VSOP ∙Yuzu ∙Black Tea Syrup ∙

Aquafaba ∙ Scotch Rinse 

Robust Cocktail program

100 wines By the Glass

300 wines on the wine list

wine tastings

wine-maker dinners

mixology classes

wine club



branding






