
A multi-cultural crowd of people 
line up for entry into a Ventura 
Blvd. building that seems fairly 
unassuming. They run the gamut 

from proper, preppie families to art school 
and musician kids to senior citizens and 
young professionals. The soundtrack 
includes Pink Floyd, Led Zeppelin and 
Green Day, and plays loud enough to stir 
a beat but soft enough to not overwhelm.
Once inside, every single table is filled, from 
tidy booths to the fresh and airy courtyard. 
Bright, energetic waitstaff breeze heaping 
but artistically rendered plates of food 
to their proper destinations. It’s hip, but 
it is a kind of hipness with authenticity 
and without pretension. In other words, 
it is not only deserving of Boulevard 
magazine’s “Award of Excellence” (a high 
standard, given the publication’s 30 years 
as the Valley and Pasadena’s go-to dining 
guide), but also a critic’s and public darling 
throughout the city.
Given that Blu Jam’s original location is 
on Melrose Ave. in Hollywood, and got 
a following through its mix of traditional 
recipes and creative reinterpretations of 
breakfast and lunch classics, there is no 
question in our minds that Blu Jam founders 
Kamil Majer, David Fris and Jeff Shulem have 
successfully transported the excitement, 
sociability and color of the Melrose scene 
to the heart of the Valley completely intact. 
However, they also found a way to make the 
buzz and the zip accessible, not just for the 
Melrose-type of audience, but to people of 
all ages and backgrounds.
One thing we’ve always liked about Blu 
Jam is that they’ve subtly integrated multi-
ethnic ideas and flourishes to their menu 
(Latin and Asian, in particular), but in ways 
that are consummately Californian. How 
so? Everything that was served to us in our 
most recent visit was punctuated with the 
lively colors of vegetables from the nearest 
farmers market and carefully plated. 
Secondly, even with so many decadent 

signature dishes (such as the Brunch 
Burger and the signature Crunchy French 
Toast that is the stuff of brunch fantasies), 
the menu is anchored with numerous 
vegetarian, vegan and gluten free options 
(see the “Health & Fitness” section of their 
menu) as well as a brilliant mix-and-match 
juice menu.
It’s easy to gravitate to perennial favorites 
like the Brunch Burger or the spicy Migas 
breakfast (eggs scrambled with jalapeños, 
chipotle, beef chorizo sausage, red bell 
peppers, tortilla chips and mozzarella), but 
because Blu Jam has always endeavored to 
stretch the imagination of both its staff and 
customers, we decided to order outside 
our comfort zone. starting with custom 
combinations of juices. From there, I went 
for the egg white version of the Loxex 
(smoked salmon, chives, onions, tomatoes 
and brie cheese), while Raspin went for a 
clean and leafy green Warm Mushroom 
Salad with a side of salmon. While we 
were quite proud of ourselves for our 
healthy choices, our waiter encouraged us 
to dive into the Italian Breakfast Risotto, 
a gorgeous canvas of Arborio rice painted 
with fresh mushrooms, sun dried tomatoes, 
baby spinach, fresh basil, tarragon, and 
parmesan-reggiano completed with two 
perfectly poached eggs.
Kamil Majer has been honing his business 
savvy and craft in the restaurant industry 
since age 15. In 1981, he and his father 
left Czechoslovakia for a brighter future in 
the U.S., where he found work at Boston’s 
fabled hotel Colonade, and later, L.A.’s 
own Century Plaza Hotel. Therefore, it is 
no surprise his Blu Jam restaurants are a 
perfect—and delicious—personification of 
the American dream. Our manager at the 
Sherman Oaks restaurant states it best. 
“Kamil is a fantastic boss, and I learn so 
much from him about making customers 
happy,” he says. “He runs a tight ship, but 
this is precisely why people like eating here 
and I love working here.”

15045 Ventura Blvd., Sherman Oaks • 818-906-1955
7371 Melrose Ave., Los Angeles • 323-951-9191

www.blujamcafe.com

The Sherman Oaks outpost of Blu Jam stirs 
up creativity, comfort food and city cool—and brings 

it fresh to the San Fernando Valley. 
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