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appetizers the canvas, a 
backdrop for crisp wines 
to pop. Some ideal options 
include a sourdough ba-
guette; classic water crack-
ers; Delice de Bourgogne, 
a triple cream cheese from 
France; or almonds.

Now for some extremely 
well-crafted white wines:

  ■ Smith-Madrone, 
2018 Estate Riesling, $36. 
An impressive riesling, 
nice and dry. It has stone 
fruit of  nectarine coupled 

with great minerality. It’s 
extremely well-made.

  ■ Lucy, 2022 Pico Blan-
co, 85% Pinot Gris and 15% 
Pinot Blanc, Monterrey 
County, $24. This pico 
blanco has great balance, 
with the quench of  Meyer 
lemon and mineral paired 
with sweeter notes of  
peach and honeysuckle. 
It has a silky texture and 
finishes crisp.

  ■ Palmeri, 2022 Old 
Vine Semillon, Moon 
Mountain, Sonoma Coun-
ty, Monte Rosso Vineyard, 
$56. A pretty semillon 
where citrus meets stone 
fruit. Aromatic, with notes 

of  mandarin and a hint of  
apricot that follow through 
to the palate. The wine, 
buoyed by crisp acidity, is 
striking.

  ■ Dry Creek Vineyard, 
2022 Fume Blanc, Sonoma 
County, $20. A tasty fume 
blanc with notes of  citrus 
and passionfruit. Great 
minerality and crisp acid.

  ■ Moret-Brealynn, 2021 
Stray Cats Muscadelle, 
Sonoma Valley, Sonoma 
County, $28. Buoyed with 
crisp acid, this dry white 
has lovely stone fruit. 
Great balance. Pretty.

  ■ J. Lohr, 2022 Fume 
Crossing Sauvignon Blanc, 

Monterey County, 13.5%, 
$14. This sauvignon blanc 
is tasty with notes of  
grapefruit, passionfruit 
and a kiss of  honey. Bright 
acid keeps its rich texture 
in check.

  ■ Pellegrini-Olivet 
Lane, 2021 White Pinot 
Noir, Russian River Valley, 
Sonoma County, 13.8%, 
$40. Stone fruit meets 
citrus. Notes of  peach, 
nectarine, Meyer lemon 
and mineral. Balanced and 
refreshing. Lovely.

  ■ Theopolis, 2021 Sym-
phony, Yorkshire High-
lands, Mendocino, 12.3%, 
$25. This blend of  muscat 

and grenache gris has 
notes of  pear, melon and a 
hint of  pineapple. Bright 
acidity.

  ■ Longboard, 2021 
Albariño, Russian River 
Valley, Elieo Vineyard, 
13.9%, $34, 4.5 stars. This 
is a refreshing albariño 
with gorgeous stone fruit 
riding on crisp acid. Rich 
notes of  nectarine, peach, 
honeysuckle and mineral. 
Finishes crisp. Striking.

  ■ Naidu, 2021 Gren-
ache Blanc, Russian River 
Valley, Catie’s Corner 
Vineyard, 13.2%, $45. A 
full-bodied grenache blanc 
with layered aromas and 

flavors of  nectarine, peach 
and mineral. Bright acid, 
with a citrusy finish.

  ■ Bricoleur, 2021 Sau-
vignon Blanc, Kick Ranch 
Vineyard, 14.1%, $36. A 
layered sauvignon blanc 
with notes of  grapefruit, 
lime and mineral. Buoyed 
by crisp acid, it has great 
balance.

  ■ Quivira, 2021 Sau-
vignon Blanc, Dry Creek 
Valley, Sonoma County, 
Fig Tree Vineyard, 13.1%, 
$30. Citrus flavors meet 
stone fruit here. Notes of  
Meyer lemon, lime and 
nectarine, with a hint of  
jalapeño.
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You might want a classic, 
jumbo hot dog topped with 
sweet relish, onions, yellow 
mustard and ketchup and 
served with paprika-dust-
ed fries ($12). Or you might 
go for a juicy-enough, 
bold-flavored duck burger, 
with ground poultry on a 
brioche bun with harissa 
aioli, lettuce, tomato, pick-
les and red onion ($15).

The new restaurant idea 
came after COVID-19 left 
many of  the Hole in the 
Wall team’s friends unem-
ployed.

“We decided it was time 
to generate more work for 
others in need,” Dzul said. 
“Sure, it wasn’t as easy as 
we thought it would be. 
But we worked as hard 
as we needed to until we 
finally established it.”

The two men aren’t actu-
ally brothers, though they 
feel like they are. 

“Javier and I grew 
up together — he is my 
grandmother’s son (uncle) 
— and we went to the same 
school in Mexico,” Dzul 
said. “Since we were little, 
we have done everything 
together. And 28 years ago, 
we emigrated together to 
the United States.”

The two bought Hole in 
the Wall in 2011 after the 
original owner died unex-
pectedly. They felt ready 

to take on the restaurant 
themselves after working 
their way up the ladder.

“We both like the restau-
rant industry and, like 
anyone, when you take 
your first job, we started 
from the bottom,” Dzul 
said. “We did dishes and 
moved our way up until we 
became managers.”

Their plan seems to have 
worked. Hole in the Wall 
boasts 72 pages of  mostly 
positive and often gushing 
reviews on Yelp.

Surprisingly, just a few 
dishes, prepared by Dzul’s 
wife, Pilar, and Brothers 
Cafe chef  Juan Carlos, 
reflect their Mexican 
heritage. One standout is 
chilaquiles, the fried corn 
tortillas softened under a 
pool of  salsa then crowned 
with two fried eggs, pico de 
gallo, avocado, sour cream 
and salty cotija cheese 
($15, and you can add spicy 
chorizo for $5).

But most of  the lengthy 
menu hopscotches across 
America and unexpected 
parts of  the globe. Why? 
Why not? I particularly 
like the home-cooked 
borscht, a take on the 
rustic soup stocked with 
sliced gold and red beets, 
shredded cabbage, potato 
chunks and beef  short 
rib in beef  broth dolloped 
with sour cream ($18). The 
dish is a longtime favorite 
at Hole in the Wall.

I also recommend the 
crispy sizzling schnitzel 

sandwich of  chicken 
breast breaded and fried 
with a squeeze of  fresh 
lemon and melted pepper 
Jack cheese, then served 
with fries, housemade 
soup or a spring greens 
salad ($15). The breading’s 
crunch stands up well 
enough even when packed 
for takeout.

There are only a few 
local places where you 
can find a Dutch baby, and 
this little eatery does a 
fine job with the big, puffy, 
German-style pancake 
showered in caramelized 
sugar, apples and a hint of  
nutmeg ($12). The “baby” 

takes about 15 minutes to 
bake, so I recommend call-
ing ahead for pickup. And 
really, that caveat holds 
true for most of  the other 
drive-thru orders unless 
you want to twiddle your 
thumbs in the parking lot.

It would take me forever 
to work my way through 
the entire multi-page 
menu covering everything 
from Cajun-style gumbo 
brimming with andouille 
sausage, chicken and craw-
fish in a smoky roux over 
rice ($18) to salmon piccata 
pan-seared and finished 
in lemon juice, butter and 
capers alongside mashed 

potatoes and veggies ($23).
I won’t pretend it’s all 

successful, either. French 
dip is one of  my diner 
acid tests. This model fails 
because the thinly sliced 
roast beef  has nearly no 
flavor, and the jus isn’t 
salty, adding no extra 
dimension except soggi-
ness to the too-soft French 
roll lined with caramelized 
onions, grilled mushrooms 
and Swiss cheese ($14).

I’ll speed away from the 
coconut curry, too, a mess 
of  penne pasta in a bland 
coconut milk and cream 
reduction with carrots, 
broccoli and tomatoes, 

all sprinkled with toasted 
almond slices and, weirdly, 
plumped cranberries and 
Parmesan cheese ($15).

But for the many fans 
of  Hole in the Wall who 
live in Santa Rosa or 
beyond — and certainly, 
for anyone who likes tasty, 
family-friendly fare with 
a bit of  culinary attitude 
— Brothers Cafe is pretty 
much a guarantee you’ll 
find many dishes to enjoy.

For their success, Dzul 
and Borges like to give a 
shoutout to their silent 
partners, “Miguel (Chable) 
and Claudio (Can),” and 
their help through a chal-
lenging journey.

“They have been friends 
of  ours all of  our lives, 
from the same hometown,” 
Dzul said. “They have 
been part of  our adventure 
every step, and we have 
always counted on them 
for economic support.”

Appropriately, right 
after Dzul told me that, 
the background music 
in the restaurant caught 
my attention. It was a 
soul-stirring rendition of  
“I Did It My Way,” sung in 
Spanish. 

Brothers Cafe certainly 
does do it their way.

Carey Sweet is a Sebas-
topol-based food and 
restaurant writer. Read 
her restaurant reviews ev-
ery other week in Sonoma 
Life. Contact her at carey@
careysweet.com.
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The staff of Brothers Cafe on April 27 in Santa Rosa. 

D4 THE PRESS DEMOCRAT • SUNDAY, MAY 7, 2023

Rotarians Believe in
“Service Above Self ”

www.santarosaeastwestrotary.org

Rotary Club of Santa Rosa East West

Thank you…
…to the businesses who generously sponsored the

Kentucky Derby Fundraiser
Themajor beneficary was SAY Social Advocates for Youth.
SAY helps the unhoused youth in our community through

street outreach, shelters and housing, mental health
programs and career services.
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