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Bells & Whistles on Designing
Bracero & Los Angeles vs.
San Diego
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What does San Diego need more, and less, of?

hances are, you have eaten or drank in a Bells &

Whistles [0]-designed space and felt pretty cool

while doing so. The duo, Barbara Rourke and
Jason St. John, have put together several of San Diego's
sleekest spots, from their early landmark Starlite to the
Smoking Goat, Sycamore Den, and North County's Sea &
Smoke and Blue Ocean Sushi. Presently, the pair split
their time between San Diego and Los Angeles, where
they're helping to expand the Juice Served Here brand
and worked with chef Ray Garcia and the Sprout
Restaurant Group to launch his BS Taqueria and the just-
launched Broken Spanish [1]. Last year, Bells & Whistles
scored the design gig for the new Javier Plascencia-led









Rourke: In San Diego, there are places that look cool but
their food isn't amazing.

Which one of your projects has been your favorite?

Rourke: Starlite will always be my favorite; it was our first
really big project and it's just still so cool after all this

time.
What are some spaces in San Diego that you really like?

Rourke: Jayne's Gastropub— it's authentic on every level,
the food is great, and the design is a reflection of the
owners. It's not trying too hard.

St. John: | love Cafe Chloe; it's my go-to.
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