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LELIZ\BETI
OLSEN
The Wind River
Star's Me-Moment

GETTIH AT
GLOW!

3 Gorgeous Locals
Show You How

Blue BRibbon
Returns, Adam
Levine's Mixology
Major, Start Your
Watch Collection
(Here's How)
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VEGAS

he name may he
low-key, bur the
flavar is enormous,
MNewly opened in the
Hard Rock Horel
& Casino—it even

has its own wvaler
parking!—MB Stcak isa
o Las Vegas' legendarily hor prime-beef
scene. Some MB dishes rake steakhouse

ome addition

fare to new levels, with standouts that
include the buttery AS Japanese WS
a dry-aged romahawk that more than

i

carns its name, and souped-up sides such
as Brussels sprouts with pickled shallocs.
creamed spinach augmented by rruffle
Gouda, and mushroom-studded grics
finished with pecorine.

‘Though co-owner Michael Morton is
known for doing fantastic restaurants
arcund town—he started NINE, which
arguably launched Sin City's modern
steakhouse craze: and owns the wine
centric La Cave at Wynn, tapas-formarced

EMEER 2017 | MODERMNL LY

shoin MGM Grand and cool downiown
Mexican earery La Comida—For this one he

has particular incentive to reach for grearness.

A partnership berween Michael and his
beocher David Morton (MB Secak’s name
stands for My Brothers), the restaurans also
serves as-a tribute to father Arnie Morton,
who passed away in 2005, Michael feels
cerrain his dad would be pleased with MB
and his approval would go beyond the beef. 1
think our farher would be proud of the non-
seeak irems on the menu,” he says. “The sea
scallops were inspired by him. Scallops were

his favorite thing. Every menu he ever did had
scallops on it

Michael, wheo's enjoyed great success on the
Vegas foed landscape, learned the restaurant
business by toiling For Arnie. “1 swept flooes,
did linen orders, worked every station,” he

says. "1 cur whole lobsters in half, pulled our

Brand of
BROTHERS

The Morton family {yes, that
steakhouse family) is summoning its
famous legacy in MB Steak, the city's
new-meets-old-school steakhouse.

Ry M
Dex,

el Kaplin #f Foodd pirotography by Jim

. intertor photograply by Barbuara Krafl,

poreeit by Derise Tracetlo

Clnchwsse Irom left: The sicye
upstaics bar; David and Michasl
Martan: seared Sancma foie gras,

Mon.<Thurs., 5«1 Ir:
Fri-Sae,. Spm-l2am;
Sun., 5-10pm




“We wlweays sat
Jacing the door
hecanse, God
Sorbid, a guest
werlteed i and weas
wiarttendded. Ded
woutld fump up and
take care of the
person himsel”

- DAVID MORTON

the stomachs, poured the cream in, gave them a
splash of butrer and threw cthem in the oven. |
was a server and a busboy. This was during high
school and afeer college.”

David, who traded commodities before
jumping inte the food biz by launching DMK
Restaurants,

nd inspiration in how his father
handled hims

f as a restaurant owner: 1t was - - Wi --T'
on dizsplay whenever the family dined wgerher
at one of Arnie's spors, “Two things happened
religiously,” David remembers. “We always sat
facing the door because, God forbid, a guest
walked in and was unattended. Dad would jump
up and take care of the person himself, He always
had a comment for the chef;

|u||p|1m|-'-l
1

while we ate, they

banter about little things to tweak. If the phone
RLNE TN than twice he jump:‘ﬂ up [answer it.
He was maniacal abour that.”

‘The hands-on artitude is reflecred in MB's
seylishly mascoline design charincludes charred-
wood pancling downstairs, a private cockrail
lounge, cool and modern chandelier presiding
over the main dining room, and a living wall
upstairs, Considering it all, Michael concludes,
“This would have spoken ro my dad so much, It
has the potential to be the best ching 1 haw

Fram sap: The Braised, pepper-crusted 32 sunce hane-in sheet rib i 2 perfect dish o fhare with your date-—and

been involved with.” Hard Rock FHoarel o
Seaaeiaortai sk Ak then some; the main dining room is all sexy msural waeods and this spiky, “rock candy” chandelier, That corner
T2 4534588, mbsreakiv.comm table in.che back is the one o ask for i you're a befever in the concept of the Vegas power seat
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WOMENos 1/ I NS> FASHION
STYLE 201844 . | - - FLASHBACK
i Fabulous Females 2 "i. ARl R 3 vam '8os Drama for Fall
in Las Vegas m ' v s AT PLUS: Moneler's

: @/ : gl "R Many Moods
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SIMPLY
CHIC

Commercial
real estate exec
Chancey Rowe opts
for classics to keep
her look on point.

My go-to power piece is... a
tailored black ruxedo

simple
jac
dress up a whire

ot It's a great picce to

e and
jeans or pair the loak with
1 lirthe black dress. When
it comes to footwear, [
always.. | always choose
heels, and when in doubr, |
play it safe with nude heels.
They pair with just aboue
everything with the added
honus of making your legs
look longer. The best style
advice 1 ever received was...

wo round up staple pieces that
complement you and fit well.

You'll always wish you had

an extra favorite on hand if

sons crends aren't your
ook, My approach ro

ilored, sleek, classic

- You can never

go wrong with a livde black

braceler and leopard-print

srilerros. And 1 cannor forget
the jackers, It may be odd

since [ live in the deserr, bur |
)

love jackers for all ocea
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Creamy
Peanut Butter

High Chamiat Diphd
Pr

otein Bar ‘4"" ’

Low | Gluten
Gl | Free
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1 at Summerdin Dental

Titistry. 50 it's no wonder

>f all rypes. [ also bove o ente

RS

says. [ absolurely cra
e Iriends over, and put on an

borle of i
avid free-dive spear
o his firse child, d

might soon be passing along
s and preparing for a newborn
hing an ourreach program for
hich

ugst. As if running multiple dengal
weren't enough, ¥ restanrant partner and is lau
lercal veterans who are in desperare need of new teeth, “The @

ntity just can’t alford, so Ui looking forward w helping 4 1

s average abour $20,000

10 dnea,

peedy SOMWONE OLLE I ©

"I change my hair
frequently. Last
September, | had &
silver-purple mohawlk
for Burning Man.”
aaps Matt Welebir,
D.D.5. "It lasted only
a wegk a3 it was fairly
aggressive for my
profession—surgical
caps came in handy."




Inside and out, these four gorgeous Las
Vegans set an inspirational new standard
for beauty. Here they share their secrets
to looking and feeling like a million bucks

By Ably Tegneli

JAFE GOGLIEM PHET BY EMLY HYERS MAKEUR 87 BAILY BUTE: HAIR 8Y CiAZH

“Sormetimes like
umexpectedly

throws you a mental
challenge—iike when
my husband and | were
in the shaoting et

1. says Jamie Goguen,
whe raised funds for &
PRigute 91 victims fund.

RISE NATURALS

)

al

GENCY
STICK

MOISTURIZER

R IRY § CRACKING

To Jamie Goguen, nothing is more important than what real food (she loves butrer!) and
proper nutrition cn do for both her mental and physical health, “Every day. every single

I love plant-based j " she says, So it might come as no surprise that locals would recognize

her from her role as co-founder of The Juice Standard, which boasts four locations around

m. “It must be raw, it

n's Summerlin g

Las Vegas, including the newest one i

must be fresh,” she says, "1 love veggies, and for my juice, | prefer green-leaf or beer-based,

ar carrot juice the most.” Goguen's approach to self-care was crucial after both she and her
parener ar The Juice Sran Marcella Williams, were at the Route 91 concert Owr. | during
V We raised

al vicrims fund,”

y care of themselves, they also wanred m give b
more than $30,000 and gave it all to Steve Sisolak’s Route 91 Harvest Festi
she

“This was very important o me beciuse we are both survivors,”
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