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Michelin	guide	san	francisco	bay	area

Creative	Commons	License	allows	for:	Share	—	copy	and	redistribute	freely.	Adapt	—	remix,	transform,	and	build	upon	the	material	commercially.	Attribution	—	give	credit	and	link	to	license.	ShareAlike	—	distribute	contributions	under	same	license	as	original.	No	additional	restrictions.	No	warranties	are	given,	and	other	rights	may	limit	use.	A	meal
at	this	restaurant	might	begin	with	artichokes,	followed	by	fettucine	with	morels.	It	could	then	be	accompanied	by	quail	served	with	grapefruit	and	spinach,	each	showcasing	local	ingredients	at	their	best.	The	baked	goods	are	also	worth	trying,	including	house-made	levain	and	seasonal	desserts	like	a	bay	leaf	panna	cotta	with	rhubarb	granita.	Their
new	restaurant	7	Adams	snagged	a	one-star	Michelin	designation	this	year,	the	cherry	on	top	of	their	highly-publicized	split	from	their	previous	one-starred	establishment	Marlena	and	owner	Stephane	Roulland.	After	parting	ways	with	Marlena	in	July	2023,	chef-couple	started	working	on	7	Adams	and	opened	it	in	Japantown	just	four	months	later.
Ahead	of	its	Michelin	star,	the	restaurant	took	home	the	#2	spot	on	Robb	Report's	Best	New	Restaurants	in	America	list	in	early	June.	At	North	Beach's	Hilda	and	Jesse,	co-owner	Rachel	Sillcocks	received	the	Michelin	Outstanding	Service	Award,	followed	by	the	announcement	that	the	restaurant	earned	its	first	Michelin	star.	Chef	Kristina	Liedags
Compton	joined	Sillcocks	onstage	to	celebrate,	only	for	them	to	be	surprised	with	their	star	and	Compton	receiving	a	chef's	jacket.	Sillcocks	noted,	"The	fact	that	people	have	come	to	us	and	trusted	us	and	come	back	to	us	and	invested	their	time	and	their	energy	and	their	money	in	us,	that's	the	best	part	of	what	we	do."	Meanwhile,	Kiln	celebrated	its
first	Michelin	Star	and	chef	John	Wesley	earned	the	Michelin	Young	Chef	Award.	Here	are	some	top-rated	restaurants	in	California:	1.	Californios	-	a	divine	dining	temple	with	masterful	technique	and	a	passionate	focus	on	heritage	Mexican	cuisine.	2.	Michelin-starred	Chez	Panisse	-	renowned	for	its	commitment	to	using	only	the	finest,	freshest
ingredients.	3.	The	French	Laundry	-	a	3-Michelin-starred	institution	in	Yountville,	serving	haute	cuisine	with	an	emphasis	on	seasonal	flavors.	Other	notable	mentions	include:	1.	O'	by	Claude	Le	Tohic	-	offering	an	exceptional	dining	experience	with	a	focus	on	traditional	French	techniques	and	local	ingredients.	2.	The	Progress	-	a	modern	American
bistro	with	a	lively	atmosphere	and	creative	dishes	made	from	scratch.	3.	Nari	-	providing	a	unique	culinary	experience	with	a	focus	on	Japanese	flavors	and	presentation.	The	Michelin	Guide's	evaluation	methodology	involves	anonymous	inspectors	visiting	restaurants	multiple	times	and	rating	them	on	five	key	criteria:	product	quality,	flavor	mastery,
chef	personality,	value	for	money,	and	consistency.	These	experts	have	at	least	ten	years	of	experience	and	compile	a	list	of	top-rated	eateries	based	on	media	reports,	diner	popularity,	and	their	own	reviews.	If	consensus	is	reached,	Michelin	awards	one	to	three	stars,	with	one	star	indicating	"worth	a	stop"	cuisine,	two	stars	signifying	"worth	a
detour",	and	three	stars	denoting	"exceptional	cuisine".	The	ratings	are	not	permanent,	as	restaurants	are	constantly	being	re-evaluated,	and	failure	to	meet	criteria	can	result	in	lost	stars.	The	San	Francisco	Michelin	Guide	covers	the	entire	Bay	Area,	including	major	cities	like	Oakland,	San	Jose,	Berkeley,	and	Wine	Country.	Initially	launched
separately,	it	was	combined	with	the	Los	Angeles	guide	in	2019	to	cover	the	state	of	California.	However,	due	to	the	COVID-19	pandemic	and	wildfires,	the	guide	took	a	hiatus	in	2020.	Michelin-starred	restaurants	in	Los	Angeles	and	Southern	California	can	be	found	on	the	accompanying	list.	In	terms	of	notable	San	Francisco	eateries,	Adams
received	one	star	in	2019,	while	Acquerello,	Adega,	AL's	Place,	Angler,	and	Aubergine	each	secured	a	single	star	between	2019	and	2024.	Atelier	Crenn	and	Bar	Crenn	were	also	awarded	a	single	star	during	this	period.	Other	notable	restaurants	include	Benu,	Birdsong,	Californios,	Campton	Place,	Chez	Noir,	and	Coi,	which	all	received	Michelin
recognition	at	various	times.	San	Francisco's	Restaurant	Scene:	A	List	of	San	Francisco	Restaurants	**Closed**:	Cyrus,	Harbor	House,	In	Situ	Haute,	Jū-Ni,	Kenzo,	Lazy	Bear,	Luce,	Madrona	Manor,	Maum,	Michael	Mina,	Mister	Jiu's,	Mourad,	Nisei,	O'	by	Claude	Le	Tohic,	Octavia,	Plumed	Horse,	Protegé,	Quince,	Rasa,	Rich	Table,	Selby's	Restaurant,
Saison,	Shota,	Sons	&	Daughters,	SPQR,	Spruce,	Ssal,	State	Bird	Provisions,	The	French	Laundry,	The	Kitchen,	The	Progress,	The	Restaurant	at	Meadowood,	Wakuriya	**Temporarily	Closed**:	Gary	Danko	Contemporary,	Hilda	and	Jesse,	In	Situ	Haute,	Jū-Ni,	Kenzo,	La	Toque,	Luce,	Maum,	Madrona	Manor,	Michael	Mina,	Mister	Jiu's,	Mourad,	Nisei,
O'	by	Claude	Le	Tohic,	Octavia,	Plumed	Horse,	Protegé,	Quince,	Rasa,	Rich	Table,	Selby's	Restaurant,	Saison,	Shota,	Sons	&	Daughters,	SPQR,	Spruce,	Ssal,	State	Bird	Provisions,	The	French	Laundry,	The	Kitchen,	The	Progress,	The	Restaurant	at	Meadowood	**Closed	Permanently**:	Gary	Danko	Contemporary,	Harbor	House,	Hilda	and	Jesse,	In	Situ
Haute,	Jū-Ni,	Kenzo,	La	Toque,	Luce,	Maum,	Michael	Mina,	Mister	Jiu's,	Mourad,	Nisei,	O'	by	Claude	Le	Tohic	**San	Francisco	Restaurants	as	of	the	2022	Michelin	Guide**:	One	Michelin	star	denotes	a	restaurant	with	one	star,	two	stars	indicate	excellence,	three	stars	signify	culinary	perfection,	and	a	Michelin	green	star	is	an	honorary	award.	A
closed	sign	indicates	the	restaurant's	closure	or	discontinuation	of	service.	Michelin-starred	restaurants	offer	unique	dining	experiences	in	various	cuisines,	locations,	and	years.	2007-2018	Michelin	Star	Years	for	Restaurants	•	The	list	includes	top-rated	restaurants	in	California,	including	Michelin-starred	establishments	and	notable	eateries.	•	Some
restaurants	are	permanently	closed	or	have	ceased	operations.	•	The	list	reflects	the	current	status	of	the	culinary	scene	in	California,	with	new	ratings	announced	periodically.	The	article	appears	to	be	a	collection	of	articles	and	press	releases	from	various	sources,	including	Eater,	Bon	Appétit,	and	SFGate.com,	that	mention	the	annual
announcement	of	Michelin-starred	restaurants	in	the	San	Francisco	Bay	Area.	The	articles	cover	the	years	2006-2024	and	provide	updates	on	which	restaurants	have	earned	Michelin	stars,	including	notable	winners	such	as	French	Laundry,	Meadowood,	and	Quince.	Some	of	the	key	events	mentioned	include:	*	In	2006,	the	Bay	Area's	only	restaurant
to	receive	a	three-Michelin-star	rating	was	French	Laundry.	*	In	subsequent	years,	other	restaurants	earned	three	Michelin	stars,	including	Meadowwood	in	2011	and	Quince	in	2014.	*	The	article	also	mentions	that	many	Bay	Area	restaurants	have	received	significant	upgrades	in	their	Michelin	ratings	over	the	years.	*	More	recently,	articles	from
2023	and	2024	mention	the	closure	of	Bistronomie	by	Baumé	after	13	years	and	the	announcement	of	new	Michelin	stars	for	2024.	Overall,	the	article	provides	a	summary	of	the	changing	landscape	of	Michelin-starred	restaurants	in	the	San	Francisco	Bay	Area	over	the	years.	Michelin	Travel	Publications	released	several	editions	of	the	Michelin
Guide	San	Francisco	Bay	Area	&	Wine	Country	between	2008	and	2018,	with	corresponding	ISBNs.	The	most	recent	edition	available	is	Michelin	Guide	California	2019.
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