
  Page:   A10                 LAMORINDA WEEKLY               925-377-0977            www.lamorindaweekly.com       Wednesday, Oct. 4, 2017

Barranco finds a niche in Lafayette
By Pippa Fisher

Despite an abundance of dining 
choices available in Lafayette, 

the latest addition to “restaurant 
row” is generating quite a buzz.  
And it is not surprising. Named 
for the chef’s hometown in Lima, 
Peru, Barranco specializes in fresh 
seafood. 
     Michelin-recognized Chef-Own-
er Carlos Altamirano says that he is 
committed to cooking with only the 
fi nest and freshest ingredients and 
in preserving the integrity of Peru’s 
most treasured dishes, adding his 
own fl air.
 Altamirano opened Barranco, 
his seventh Peruvian restaurant in 
the Bay Area and his third in the 
East Bay, on Sept. 15 in the space 
that used to be Baja Fresh.
 The extensive remodel, de-
signed by Crome Architecture, is 
modern and simple with high ceil-
ings and a concrete fl oor. The tables 
are packed in tightly and when en-
tering on a Friday evening only a 
week after opening, the restaurant 
was bustling and full. The space is 
warm and lively – there are several 
custom murals by Bay Area artists 
Letty Samonte and Bridget Moser, 
and an open kitchen area. There is a 
spacious corner patio so diners can 
enjoy watching the world go by 
outside.
 To the side of the main restau-
rant is a bar area under the supervi-
sion of bar manager Arthur Valder-
rama. With an extensive cocktail 
list featuring pisco, the traditional 
spirit of Peru, many of the concoc-
tions are made with produce found 
throughout South America such as 
mango, pineapple and passion fruit.
 Inside it is undeniably loud but 
this adds to the energy and vibe of 
the restaurant.
 “Barranco embodies the ele-
gant bohemian, lively and cheerful 
spirit of my favorite city in Peru,” 
says Altamirano. “I could not be 
more excited to share the incred-
ible cuisine and culture of Barranco 
with the people of Lafayette.”
 We were seated promptly and 
received attentive and cheerful ser-
vice for the duration of our meal 
from our knowledgeable server 
who was only too happy to answer 
any questions we had about the 
menu.
 The impressive array of cock-
tails made it hard to decide which 
to try but having decided on “tra-
ditional,” the pisco sour was deli-
cious. There is also a selection of 
Californian and South American 
wines and several microbrews on 

tap.
 The menu itself features Al-
tamirano’s hallmark cebiche, 
grilled anticuchos (meat skewers), 
chicharrones, bocaditos (small 
bites) such as pulpo a la parilla 
(twice cooked Spanish octopus) 
and empanadas for starters. 
 Again, going for “traditional” 
we selected the cebiche tasting to 
share, which looked almost too 
pretty to eat. The fl avors were pi-
quant and had a kick but did not 
overwhelm the seafood. It was very 
fresh and clean-tasting, refl ecting 
Altamirano’s reputation for creat-
ing dishes with high quality and 
responsibly sourced ingredients. 
All ingredients are fresh and are 
supplied from well-respected local 
farms or farmers’ markets.
 The list of main courses such as 
seafood paella and langostinos cro-
cantes (prawns) is varied but still 
with an emphasis on seafood and 
can be served with an assortment of 
delectable sides. Prices range from 
$19 for a vegetable risotto to $39 
for steak.
 For main courses we sampled 
both the paella negra – Peruvian 
style squid ink seafood paella and 
the salmon bandido. The paella 
came with traditional bomba rice 
and a saffron-paprika base in Peru-
vian beer. The dish was substantial 

and hearty.
 The salmon was grilled with lo-
cro-pumpkin stew and escabeche. 
The texture and fl avor of the tra-
ditional Peruvian stew was smooth 
and close to perfection. Both main 
courses were generous in size with-
out being overwhelming.
 For those with room for dessert 
there is fl an, chocolate fl ourless 
cake and alfajores, the popular Lat-
in-American artisanal cookies as 
well as a selection of dessert wines.
 Purely in the interest of this 
review, you understand, we man-
aged to sample the chocolate cake 
and fl an, which made an indulgent, 
if not strictly necessary, end to the 
evening.
 Altamirano has managed to 
keep the fl avors authentic, rather 
than to compromise by adapting 
them to American taste buds and 
this is perhaps what sets his restau-
rants apart.
 This is a fun, lively addition to 
Lafayette. It is a great place to meet 
friends and enjoy fresh and authen-
tic Peruvian food.
 Barranco, located at 3596 
Mount Diablo Boulevard in La-
fayette, is open Tuesday through 
Thursday and Sunday from 5 to 9 
p.m., and Friday and Saturday from 
5 to 10 p.m. Lunch is served from 
11:30 a.m. to 3 p.m.

 BAD
 INC.

 Bay Area 
 Drainage, Inc.

 Have You Checked Your
 Crawlspace Lately?

 • French Drains

 • Underfloor Drains

 • Downspout Systems

 • Subdrain Systems

 • Sump Pumps

 •  R etaining Walls

 •  Pavestone Driveway & Walkways

 A General Engineering Contractor

 Locally owned and Operated 

 Contractor LIC # 762208

 925•377•9209

 A General Engineering Contractor

 Locally owned and Operated 

 Contractor LIC # 762208

 925•377•9209
 visit our website

 www.bayareadrainage.com

 • French Drains

 • Underfloor Drains

 • Downspout Systems

 • Subdrain Systems

 • Sump Pumps

 •  R etaining Walls

 •  Pavestone Driveway & Walkways

Another Moraga Road accident prompts further 
discussion of  bicycle, pedestrian safety
... continued from page A2
The victim was no longer at the 
scene.
 According to Lafayette Chief 
of Police Eric Christensen, the car 
was headed south toward Moraga 

and turning left onto St. Mary’s 
Road, and the bike was headed 
north, from Moraga into Lafay-
ette.  The bicyclist suffered some 
signifi cant injuries including some 
broken bones and some signifi cant 
bleeding.  He was transported by 
ambulance and as of last Wednes-
day night was going into surgery, 
Christensen said.  The driver was 
cooperative and no drugs or alco-
hol were involved.
 “The driver of the car was try-
ing to beat the light and entered 
when the light was yellow, possi-
bly trying to beat the bike through 
the intersection,” Christensen said.  
“The bike helmet saved the biker’s 
life without a doubt.” 
 At issue appears to be cars turn-
ing left from Moraga Road onto 
St. Mary’s Road on a green light 
against oncoming traffi c as they are 
permitted to do, even when they 
don’t have the green arrow.
 Bicycle-Pedestrian Advisory 
Committee Member Brad Crane 
said, “It was only a matter of time 
until someone got hurt. The signal-
ization at that intersection allows 
for cars to turn left onto St. Mary’s 
Road while pedestrians have their 
signal to cross, putting the most 
vulnerable traveler directly in 
harm’s way. Because this is a high 
traffi c area for students walking/
biking to Lafayette Elementary and 

Stanley Middle School, this design 
fl aw puts many students in danger 
everyday.”
 Crane says that the solution to 
the St. Mary’s Road and Moraga 
Road situation is simple. “When 
pedestrians have the right of way 
to cross, cars should not be allowed 
to make that left turn. It really is 
that simple. But that means making 
drivers wait at the light a bit lon-
ger. But in a car-fi rst approach, wait 
time is to be reduced at the expense 
of safety.”
 Residents are certainly vocal 
on this subject on social media re-
fl ecting the concern in the city with 
many suggesting that speeding or 
distracted drivers are to blame.
 This accident comes a week 
before Walk/Bike to School Day 
at Lafayette Elementary School on 
Oct. 4.
 “We should be encouraging 
our residents, including students, 
to bike or walk to their destination. 
Not only does it reduce car conges-
tion and air pollution, it’s part of 
an overall healthy lifestyle,” Crane 
said. “There’s a growing body of 
evidence linking academic perfor-
mance to exercise.
 “The unfortunate truth is that 
when cars and pedestrians/cyclists 
confl ict with each other, the pedes-
trian or cyclist always loses.”

 

MIKO PELED, Israeli Peace Activist 
speaks about  

Trump & Prospects for Peace:  
What is Next for Palestine/Israel? 
 

     Miko Peled believes that the separation of Israel and 
Palestine should end and be replaced by a secular democ-
racy where Israelis and Palestinians live as equals in 
their shared homeland.   
     Peled is an Israeli-born writer and activist born to a 
prominent Zionist family including a grandfather who 
was a signer of the Israeli Declaration of Independence 
and a father who was a general in the Israeli army.  
     After a 30-year career teaching martial arts, Peled found himself confronted with 
the Israeli Palestinian issue in all of its horror: His 13-year-old niece was killed by 
Palestinians in a suicide attack in Jerusalem. This brought about a major shift in 
thinking that he describes in his 2016 updated memoir, "The General’s Son, Journey 
of an Israeli in Palestine.”  More at www.mikopeled.com. 
 

Friday October 6th, 6 PM reception, 7 PM lecture  

       Sponsored by: Mt. Diablo Peace and Justice Center 

Chef-Owner Carlos Altamirano is all smiles at his new restaurant. 
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