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D’Cache, hidden in a quaint Spanish-style house on Riverside

Drive in North Hollywood, has emerged as the home of new Latin fu-

sion cuisine featuring influences from Spain, Brazil and Argentina

mixed with Modern American and European food styles. D’Cache is

one of those rare res taurants with a disarming charm that sets the

diner at ease, ready for a dining experience sure to appeal to and

satisfy all the senses.

Stylish arched and stained-glass windows help to cultivate the

cozy but not cramped ambience at D’Cache, creating three adjoining

dining areas. The main area has special light ing and a place for mu-

sical per formers as well.

Chef Luis Ochoa, previously a chef for Eight-18 in Toluca Lake,

creates comfort foods with a Latin flair. Ribs and chicken may not

sound like exotic fare to the average diner, but either can be deli-

cious in the hands of a good chef, whether the cooking is Latin influ-

enced or not. Everything the menu offers is rich in flavor and could

grace a table just as well in South America, the south of France or

Southern California, which definitely makes it worth a visit.

D’Cache is located at 10719 Riverside Drive in North Hollywood.

Please call (818) 506-9600 or visit www.dcacherestaurant.com for

more information.
(L to R) Jairo Gamba, Owner; Luis Ochoa, Executive Chef; and Patty Gamba,

Owner serve up one of their specialty dishes at D’Cache.

D’Cache, the New Home of Latin Fusion Cuisine
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