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JOHN NYE

A Southern California native and Alumni of UC Santa Barbara and the Culinary Institute of America in New York, John’s career is rich with culinary experience as well as front of
the house and corporate management.

John previously held the position of Culinary Director with the Cohn Restaurant Group, San Diego’s largest restaurant company. He was brought in to develop several projects
including a steak and seafood concept at the Wyndham Oceanside Resort called 333 Pacific. He also helped to tune up and support culinary operations and purchasing in the Cohn’s
12 different restaurant concepts in San Diego and Hawaii. He re-engineered and opened their Corvette diner to a 10k square foot new home. John also designed another 12 million
dollar facility that is now under way in 2013 on HarborIsland in San Diego.

Prior to San Diego, John served as Food and Beverage Director for King’s Fish House restaurants a division of King’s Seafood Company where over the years he opened 8 of their
successful Fish House Restaurants throughout Southern California as he grew the companies quality, consistency, reputation, sales and profits. There he authored and executed
training programs, beverage initiatives and purchasing company wide.

He previously opened Robert Mondavi’s Golden Vine Winery at Disney’s California Adventure as Director of Operations over a massive 12k square foot facility with 8 wine bars, 2
restaurants, a wine country deli, wine retail store and a working vineyard and theatre. The facility also required that he design, build out and oversee an offsite food production and
wine warehouse facility to support the massive property. John also served as Food and Beverage Director, Brand Consultant and Corporate Chef for Schwartz Brother’s Cucina
Italian Cafes, designing, outfitting and opening 27 restaurants in Seattle, Portland, Arizona, California and Denver over a span of 7 years.

John went on to serve as Food and Beverage Director of the Hollywood Roosevelt Hotel. There he was selected to execute the reopening of the new restaurant Public Kitchen and
Bar that was under construction at the time. Public was opened to great success and acclaim and continues to garner great reviews in it’s second year. John was also responsible for
running the hotels other successful food operations that are each the most profitable and successful divisions in the Thompson Hotel chain.

John also served as Executive Banquet Chef of the Sheraton Hotel and Towers in Seattle. A 700 room hotel with an acre of banquet space, the famous Fuller’s restaurant and
exclusive catering contracts with Microsoft, The Museum of Flight and The Seattle Art Museum doing $12 million in F&B sales.

The experience led him to join the Sentinel Development Group, a national development and development management services company. In 2013, with partner, Chef Rainer
Schwarz, he formed the Sentinel Restaurant and Hospitality Group (SRHG), an in-house operation for the management of restaurants and hospitality venues, with Partners,
restaurant industry veterans. SRHG’s portfolio includes The Deck on Laguna Beach and Driftwood Kitchen in Laguna Beach, Hendrix Restaurant at the Ocean Ranch Village in
Laguna Niguel, and Emmitt's on the Strip in Las Vegas.
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Best New Restaurant
of the Year %
DRIFTWOOD KITCHEN

The cockrails. The view. The wine. And, most
important, the food. Driftwood Kitchen is
the roral package. It feels like the restaurant
we've all been waiting for but never realized
we were missing until someone finally opened
it: a grear, chef-driven, open-air dining room
that dangles over the beach and doesn’t cost a
fortune for the experience.

Chef Rainer Schwarz makes it look easy,
turning out baked-to-order Parker House
rolls and beautiful charcuteric boards. The
burtermilk-fried sofr-shell crabs are as good as
you'll ind on the West Coast. And the halibut
is stunning, served atop a fricassce of sum-
mer corn and fava beans. Rising-star pastry
chef Rene Baez seals the deal with the perfect
sticky-toffee pudding and a tongue-in-check
riff on carrot cake.

® 619 Sleepy Hollow Lane, Laguna Beach ::
949.715.7700 :: dnftwoodkitchen .com
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Oulstanding Wine Service /

| WINEWORKS FOR EVERYO

If you asked the average sommelier to dream
up the perfect wine list, no expenses spared,
all bases covered, most would turn to a guide
such as Wine Advocare and starr checking off
the classic estates and legendary vintages unil
the cellar was full.

Darren and Jean Coyle, the duo behind
Wineworks for Everyone in Mission Viejo,
chose a much different approach. Scan their

list. They make no pretense toward the cult of
Robert Parker. Instead, they offer an obscure,
constantly changing collection of terrific,
modestly priced wines - roughly 60 or 70 at

a time — that even the geekiest of wine gecks
probably hasn’t tasted. And in doing so, they
have leveled the playing field for everyone.
()l'dt’l'lllb'~ winge h('\.()l"c\ an .ld\ enture, nO mat
ter your expertise or private-cellar status.

-

The only way someone can create a list
like this 1s by tasting a lot of wine, which
ceveryone on staff scems to have done. Tell
your waitress you prefer big, full-bodied reds,
and she might bring two 3-ounce pours of a
Herman Story Syrah and Orin Swift’s D66.
The former is a smoky, hedonistic, “Game of
Thrones™ sort of drink. The latter, made by

former Opus One winemaker David Phinney,
is a raunchy, sexy, Rhone-style blend that
defies its own stercotype and crosses into a
cabernet lover's domain. *If you don’t like

it, let me know and we'll explore something
else,” she says. But more likely, you'll leave
here with an extra bottle of cac
arm. Wineworks isn't just a restaurane ar
wine bar, it’s also a retail boutique with some

under vour

of the fairest prices around.
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THE NORTH LEFT A phoenix risen from the ashes. Beetlejuice on the rocks, the

s and vermouth sabayon. Prawn

no chili. Stewed apples with miso ice cream. 400 N

714.543.3543 :: thenorthleft.com

I : I? g l /\ l R « N I‘q \ PUEBLO TAPAS Finally, great Spanish tapas in OC Lamb meatballs, pork belly
A |8 v with clams, housemade chorizo and lentils, pan con chocolate. The wine list still

needs work. SOCO, 3321 Hyland Ave., Costa Mesa :: 714.340.5775 :: pugblotapas.com

2dfish. Roas

low Lane, Lagu

Whe
619 Sleep

8.715.770

SOLITATACOS Y MARGARITAS Awa
enchiladas. Oak-fired carne a:

Ave., Huntington Beach :: 71

THE WINERY Epic lamb chops. Chili-rubbed mahi-mahi. Milk-fed

3131 W_Pacific Coast Hwy.

steaks. Legendary wines and birthd

Beach :: 949.999.6622 ::

WATERMAN'S HARBOR Modern sealood on the harbor. Swordlish au poivre
Plus one helluva days. Steak nights. Housemad
3 949.718.0477 :: pravenanceox:

1 Asian r

e shrimp cocktail. Prawns wi
Dana Point :: 948

Mexican
burger. 3

DRIFTWOOD KITCHEN Ocean breezes, crashing waves and spectacular sunsets
] a crisp gruner veltlin

ria-style g
:=solitalacos.com

e dumplin|
764.3474 ::

udding Sichu:
Walnut

an

., lrvin

PIROZZI Next-ge
Handmade pasta
Corona del Mar :

WEI SHIAN NOODLES Dumpling house v

ADYA Fast-casual Indian'with the soul of a chef. Orde
Tender, luscious, yogurt-marinaled
440 S. Anaheim Blvd., Anaheim :: 714.5

30 seats and crystal chandeliers. Spicy
er tasted so good. 5408

Bistecca Fiorentina
uthentic Neapolitan-style pizzal 2929 E. Coast Hwy.

: pirozzicdm.com

the counter, then find a seat

1 keema pav. Packing House

2 :: adyaoc.com

PROVENANCE Garden-fresh redefined. A vegetable lover's lucid dreanm: Salad

ream soda. 2531 Eastbluff Drive, Newport Beagh ::

com

CHEF RYAN ADAMS: ONDY YAMANAXA/OC REGSTER
WINEWORKS: NICK KOON/OC FEGSTER

ARY 2¢ COAS 55
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MODERNLUXURY BEER BONANIA SHOP LOCAL

37 breweries to try, no matter your taste 0.C. brands give back to the community

TimesOC

SUNDAY, NOVEMBER 22, 2020 /i/ Times Community News publication serving Orange County il timesoc.com |

Nt l

 We Give Thanks vohunteers
" prep Thanksgiving meals
for drive-theough peckup

Thanksgiving to go: These eateries
want to help Orange County give
thanks in spite of the pandemic

o aAsEY BT . o Reusable Robot Jars
w - > R Bubble Crush in
‘ X Garden Grove

4 RESTAURANTS
MAKING HEADLINES,

Sov Gl e

3. Hendrix

aler sculpture garden

= T

(@sharewithanny,
4,891 followers
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Sugary Sweet

These cocktail recipes trade boring and basic for remarkable flavor,
thanks to the help of special syrups.
BY BEN MCBEE
1 the mosncat, sipping a cocktal made with
libatiors, asound town, iscorpor st ussq

7 that serve as unexpected yet intriguing ingre ¥
simple. Fortunatcly for those in need of a drink, Laguna up your happy hous, whether it’s on a local patio or in the
Boach maxologists tend 10 let ther creativity fow into combort of your own homse.

THEDECKON P—-’” )

LAGUNA BEACH
A slightly more
piquant cousin
of the margarita,
the Silver Surfer
makes a splash
with waves of
tasty ginger puree
and Milagro
silver tequila to
help quench your

[its special sweetencrs,
scorporates a house-made
i taal

HEALTH &

FRESH-AIR FI
GYMS MOVE TH
CLASSES OUTS!

thirst just steps wp .

from the beach.
To add a touch
of sweetness, The
Deck on Laguna

Sthen, while the liquid is
£15 or herbs and kets the

COCKTAIL

COLLAG

Beach’s bartend-

SPATIME

IDEAS FOR W ersturntoaplant

R IS ATH that gives this
beverage its bite,
providing a subtle symmetry in flavor: agave nectar. Similar
to maguey syrup, agave nectar is produced by crushing the
leaves of the blue agave plant to extract sap before boiling
it down to a refined form. Amber in color and thinner than
honey, its faint flavor is used in an agave lime sour. The
simple drink also gets some added flavor from fresh cilan-
tro. As you sip (and indulge in The Deck’s array of coastal
Californian cuisine), the ocean vistas from the sand will
leave you in awe of Laguna’s beauty. (949-494-6700;
deckonlaguna.com) LBM

Agave nectar is used in the Silver Surfer at

The Deck on Laguna Beach
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Summer heat is no sweat with

shady trees and a cool cocktail
or two, such as the Oak Grill in
Newport Beach provides.

MATT MASIN
STAFF PHOTOGRAPHER

Drink your Veggies

o D Rwoos KAzaen's Jorn MNye colaba rated
With 200 Mg ST Gashon Martinerz, sone
WRGUD CONCECTONE Wern baend 1D enarge
The swarky Legure Deach eatery orafts cocizals Mt
noarpote unespected Ingwaianes. Npe's boect omation
s The Salad By, & Tharon with the wegetabie dy jour
k0. 25 o 3 green Jace gare wii The cocktal blends
100 oF aniooidaes with a heatdy puncn of fun

» dmveefidchoncor G4BT IRITO0

salad Bar
Ve cup of heke

Il LIQUID

A Balancing Act

BY JENN TANAKA
PHOTOGRAPHY BY RALPM PALUMBO

Avurvedic healers In India harnessed the power
of turmeric as carly as 500 B.C. Medicine men woukd
burmn it, fanning the spice-infused smoke into the faces
of their patients, who inhaled it to relieve congestion
As a beauty ritual, beides shathered their faces with a
concoction of turmernic, sandalwood, chickpes Nour and
roscwater mixed with milk

If you consider turmer to be mercly a doed
spice relegated to the back of the pantry, it's tme to
reconsider. The living plant, tuberous in shape like
ginger, vields bright orange-yellow fiesh, John Nye and
his team at Hendrix In Laguna Niguel have big plans
for this golden-hued spice. Nye wants to harmess the
healing powers of turmeric and serve it as a cockiail,

“1 love that carrot-orange-ginger combination,™
wys Nye. “Turmeric works well with carrot juikce 1oo,
There was an Interesting detox element when we added
the turmeric.™ Hendrix's bartenders dubbed the drink
Net Zero, because In Nye's eyves, “it all equals out
We're playing with the idca of, can we put enough
‘health’ in a glass to compensate for what the akohol
could be doing negatively? And, it just so happens
that gin, lemon, carrot and turmerk arc a really great
combination.®

NET ZERO
2 oz Seagram's Gin
1 0Z Carot juice
1 oz lemon sour
i OF. ginger purée
1 pinch turmeric

Combine al ingrodionts in a shaker with ice. Shake
vigorously. Strain into a tal ghass,

Hendria
32431 Street of the Golden Lantern, Laguns Niguel,
DAD 2481012 - hencrinrestaur setandar com



SANDY SPOTS

Orange County has many fine oceanfront and
oceanview restaurants, from Studio at Montage
Resort to Mutt Lynch's in Newport Beach. But
there are only a select few located on the sand,

or at least with direct access to the beach from

64

within the restaurant. That was our criteria for
this list, and we're sticking to it! Mostly.

RIVER'S END CAFE, SEAL BEACH ) Siting
where the river meets the sea, and about as far
as you can go northwest-ish and still be in OC,
this place is worth the search. The food has a
tropical flair and is better than one might expect
at the beach (ceviche, crepes, jerk shrimp and
burgers are standouts). Come for a Bloody Mary
breakfast, and return for on-the-sand sunsets at
i15 best. » riversendcate.com

JACK'S, KUNTINGTON BEACH
The Clapp family cornered the concession biz in
Huntington Beach back in 1932 with Dwight’s,
but Jack's is on the sand. In addition to local
favorites like burgers and cheese strips, Jack's
now offers barbecue, including brisket on a stick
and other smoked meat Ireats. = 714.536.8328

COAST Y

STUFT SUHFER, NEWPORT BERCH | The little 15th St. cafe offers
something that's unique on our stretch of coast: tables and chairs that
sit on the sand itself. So bury your toes and enjoy a hearty menu of
burgers, breakfast burritos, sandwiches and shakes.
= 949.673.3696

BEACHCOMBER, CRYSTAL COVE ' The Bootiegger Bar in the back
is one of our all-time favorite al fresco cocktail spots. We love the
Martini flag tradition. We sneak into the cafe early if we want to enjoy
breakfast beignets without a long wait, and we wish they didn't cut the
AM menu off at 11:30. Mere quibbles, given the world-class location
and historic preservation.
= thebeachcombercate com

THE UECH, LAGUNA BEACH ! Our favorite way to enjoy the Pacific
Edge hetel is to reserve a cool bungalow room for the day, invite
friends and family and enjoy drinks and bites while avoiding the bar
scene at The Deck next door. The best thing about the bungalows and
the bar is the easy access to the beach. » deckonlaguna.com

CLOCKWISE FROM ABOVE
The scene at The Deck;
Monarch Bay Club patio;
oysters at Driftwood
Kitchen: lobster roll at
Slapfish; the view from
Splashos; ceviche at
River's End Cale

SPLASHES, LAGUNA BEACH * Sitting at Splashes Bar at the The Surf &
Sand Resort's restaurant during a big, summer swell is about as close as
one can get to the water without getting wet. The salt air coming through
the open windows is intoxicating. Or maybe it's the cocktails.

» surfandsandresort.com

MONARCH BAY CLUB, DANA POINT Since it's a private
beach club, we almost disqualified this sublime spot on Sakt
Creek Beach. But guests at the St. Regis Resort are allowed
access, it's rarely that crowded, sits right on the sand (or
lawn, technically) and they fire up the outside grill in sum-
mer. For a fine, resort-priced burger and cocktails, it's a top
insiders’ pick. = monarchbayclub.com

HERR”ES, SAN CLEMENTE ' t's sometimes hard to find
healthy food at beach cafes and concession stands, let alone
organic, so we're looking forward to checking out the North
Beach spot recently opened by the owners of Hearties in
Laguna Beach, Hopefully, they'll offer some of the vegan and
gluten free cookies, brownies and other treats available at
their main cafe. » hearties.com

OH: SO CLOSE

The naw Slapiish in Laguna Beach is atross PCH
from Main Beach, so # doesnt quality for cn-"on the
sand” Yst. But the little food colirt It siis in-has

needed somathing (anything) for 3o long, and it's

-fuch a fast 1, samndy fest sort of place,

that it econs an honorable mantion. A mile away,
Driftwood Kitchen has replaced the old Beack
House resiaurant, - Wa always wished the historic
place’had diract Gccess to the gand, But 1t didn't,
and neither does Driftwood. Sandy's Beach Grill is
oh o cloge: it 511 on the bikepath by the pler in HE.
Surters love Cate del Sol ot the head
of the trafl that leads to Trestlas, so
s y an
despite being on the wrong side of
the 5. Wahoo's owners brought local
favortte Rooster Cale to Big Corona,
making It the best of e beach
concession stands. It's within
secondy of the sand; but it sits In the.
parking Job. So doess Calafl Beach
Cate, which is just actoss the train
tracks [tom the Beach-In San
Clemente. Wa love sunset drinks at
%+ Fishermian's on the Pler, inSan
L Clemants, but plers don't make he
cut. Fisherman’s ts one of our
s ¢holces for best dining by trdin
stations, though. 50 recd on, ond
enjoy the beach this summent
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© THE GUIDE DINING

On Deck

The team behind coastal
destinations Driftwood Kitchen
and the Deck in Laguna Beach
unveils Hendrix, just inland
next to Cinépolis Luxury
Cinemas in Laguna Niguel.
Chef Rainer Schwarz's New
American menu features
seafood, fire-roasted steaks
and chops and rotisserie.
Standout dishes include made-
to-order zucchini cornbread
with honey compound butter
and sea salt; roti chicken/San
Daniele prosciutto fritters; and
(above) spaetzle muffin with
burrata. Spit-roasted items

MAGAZINE

mENDs FRESH CATOM FOM 1OCAL WA RS

h -lemon
g DEF’N’NG ias X Hoven Gowrapd iﬁicck:i,rs;ec?:t?a aend leg
Fam \J{ =} | L )

\ D ot
VW ' Vil W e of Colorado lamb are offered
in-house as entrees or share-
able platters or for takeaway.
— _ - The Austrian apple strudel is
inspired by the chef’s youth.

Cocktails are a step above;
wines can be purchased at
near-retail prices. p. 38



Driftwood Kitchen's
sky-high DK Seafood
Tower is one of a number
of new dishes on the
Laguna Beach hot spot’s
new spring menu.

SEASTHE DAY

Dive in, Orange County: Driftwood Kitchen's
executive chef Rainer Schwarz has rolled out a
delightful spring menu full of fresh seafood fare.
“Our new spring menu sees the addition of the
seasonal ingredients presented in dishes designed .
to keep our menu [current] and excite guests,”
says Rainer. “"We are focused on utilizing the best
local ingredients to complement the freshest
seafood we can get our hands on.” Highlights
include duck confit and goat cheese ravioli
served with beurre blanc, sauteed mushrooms
and toasted pistachios; whole roasted dover
sole; seared diver scallops dressed with fregola

5T INDULGENCE Y r 1 = RN S VTR pasta, cauliflower, Moroccan salsaandMartona
Hendd!r))i)rocl:ftf I8 s . ' .'.'. % el o . . e '. - e ”‘. &
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tomatoes. And for the menu's new d"&un,mvel.

Rainer has crafted a photoworthy three-tiered
DK Seafood Tower brimming with Maine: lobster

tail, king crab leg, poached jumbo Mexican shrimp,

(and is made fresh.s0 ¥
.‘|1mm1(‘b\c ume). and
boroscfc ssxc\“d"'"
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oysters on the half shell, Spanish octopus ceviche
and tuna tartare. Work your way through the
impressive dish as you watch the setting sun with
“a cool cocktaill in hand. Yes, summer is certainly
upon us. 619 Sleepy Hollow Lane, Laguna Beach,
949.715.7700, driftwoodkitchen.com
~Allison Mitchell




INILITI I AT

MENAT and GREET

' PR C ) wekeorre | s Yot ol Mres % tra o7 sy o e tey spiaiide vious 'l findd s semse of
e " g e plieer, where wepe conniry
o . — ety the water. s vasoal Yol

comfrdent, wirk o bustling

and .‘;l/»,p\ /»' the swendin e f!v/r

it peckalur avean vien

AUSTINLED Dt wetd (e i v e s
i hatrmime el rebrrdonr start 2n mbhat s yrt e e -
ns syt § b v pagT « Vi » i

wivle muld ol Warwr Sobimane ool mianng oo pariis

1 Yo . s vt o imrem e ey Y | T

vosdd tamr Daade ot ahe crenmey, crmmm B B e aar o ’cﬁ" -

spons Nigw e « Vot ot ot vk The im . fellconsn. Noows thiat s 4 prwal baoghianibong. S b b seles
3 . e
h L < A ® ¢ funk i ouh tamnl eveld FI4H Goles Lose feed it omean buog o — sl begons thie platiomy L L L
b F The 1%k st EN s — P J— O Ligums Nageod %09 200 V02 o i
. e chaf s wpristure o oy shallet of pom i Doy g
» ' T UFTTE ) v ew & ™" on b vbeil i1 :
corduend 0o ov nilobde s h g bor a0 om0 % s Ihe erplon d bastes comn ity muth e ahere -t -
I ' w ! ' g & s 2l » PRSP - r .
: Sramet 30§04 pocpn walaty U BTSSR N w ! ¢ Pavive {renann wul w2ty (harees swerend wuh Ay s MAhe e
rgres e P hvnteued b R — M A ¢ dopn o TN - . | U e
J - ’
s Sl cnt ol surentaidiied toties AT oA SRRV A ot resds. 55513 roavmere Maeconns it and doied ceandurrries s 5 ciape uaces drip over the pocssoes dating roaming. musbing -
' : SINA0Y el piaten $5-400 { bied bodd \ 1 ) [ R
ok e " ~ e & e =ittt | ) v o P be VWY v " el ol LS e . lewt " v "
et & ] N . ' " srarees $18-32 . C . Ma p . . ' . ' v B! N Crdere
weh g puc ot Bavans oo e e aind b winnt oy won U hum bme & bond o ree, ke sl e it cood miur vogurt w0 e ook (he vinam Lo od aond sggeriu o pvewad), poecheres wid —ed
3 " ’ . 4 e . . - 1 4 P "
wi halkadl woawn o ren o N— N e rweind . [N TR RTINS O IS e phos Therr » " . ey, ks M hmmrmiabe paclien s we e oh (3 7 CRCARLAL A otiinsed
e - ! - ) "~ FY hat o 3 Yo . ; 1 L 2
borv s spyhe P . ared o lemmily werhe w the = oot T B, Hham 23 Denined and 21 1Tl ocrogsa ot Basesermiade buarmim and an absodmely 4 ot dicedd lyg of ( o Snenr Wy
b foad o wmw ot plae, wlusr = . L AR o Aaves Lum Ll Naws S " ! . [TRSRY YA
with povet Dty wmisors anl ek ' tlberine sk, Sha weahh & ehdet Fabia ot s o0 & 5
oumtry mwets the memr o cnmal ' bevn LR wary wihy FIIENTY DS
wised woalh ravw oy ..-l.,.n..l...i w | "t Ve oo ther e e Mo
» " | olde - T b Fevte LI ' - " . v i - 0o
e shod » N wl . fovwd 13 . " ' - e we e A
sabhibos aresn sovw o000 dviag tocen q sl Fover Thee § ) e olle b | . th Namn, sond v | | Foslony ST T vt e ainl iy e P
he » che. fan Bavces Bl 1N [ P ok odie Oomens sl boneds s » - bhoanid b prwm ol of 4 e yous venlore that o 7 ) imle rrwly feraramd 1l sevaonin shall o)
be daily (eevh canch o Ser rnaved — £ Nperew R — v P s ber buggor jla pw ah Nia hotstage wyar, The wikhy le
€ oomader the chucham thartwend. sfdormed wak Cabhe sassding wown wah » sipwrgonsd boand
110 Lsaan pes v atarahornd omoni ind Lerhadeous je il Joome semae dentutt 040wty your pwret tooeh onom
b b o Fomiantae share e sind 4 wenid e e e all
MODERR LUNNRY ORANAT COUNTY Arond Ao vww mies the spaera it meat®n §0e 0 wpoar it Tm Bt hmebr el crearver fownd o Hembon
wtmmtors comanbws Tovades Jneads sl ws ouwwd wotl manwrhiie bo evrrvvew Do iriorine imsnine

/

lodern Luxury

13




EST RESTAURANTS

ot .'_‘-Hl'j'nh '
. )is it l'n”‘ 211
) ..- ho 2% adults ¢
) cqrurday ball
netf -
. ,.,_.,hm-.l was b
7 g ' 4
r .“-(‘.7 houses,
"
¢ for eraft bee
. Apeins the libatio
1] ome
w s
s« Room froma

theory, t)

S
Jop model on jtx
aper to trade

" &

LrOW burer and

s Or wfted Be
-

anaf
. ,-,:_v.‘x;lrr:-yx with vy
1z

“\\It'l'\ -
g e’ ipsofal

047 AV

a la.catercom

Orange County's 19

Hottest Restaurants,

Spring 2019

r south fora bevy of great places

Drive furthe
to eat

| Updated Apr 23, 2019, 11:06am




ueske’s Bacop, Burraty
cheese & C\'\'\m'\c\'\u"'\

g}’;(:fm Scrwars Ran Golden Laerepy 20k 1y
: Fagona Niguel, CA 53437 e o

oot

i Need:

A
you

oy 40 sbA the wrionn ot vl Desn wod
col, NO e cheese, chivons, st N penge,
hi““s'fhﬂtﬁlm!hghm weld aed
hake 325 derees Fibserhn, fum o, o
20 e Lot 8 oest foe 98 Yeaot T mn Sekone
erving,

3, Yar the Chimichurty swace: ghace panley, g,
::mmh Raben parsiey leaves wregann, vinegat, el peppes i, vt ind
p :::; garhe cloves. m«‘ﬂm”:m“"“" - peppes Wn taate) in the bowd of ﬂmﬁw
53 ‘n packed fresh otmr Fioeed with 3 blade aovachiorees Proces el
- 3, wd wraguag Sows,
cup to0 WineV finely chopoed, woppog
%9 »:c red pepper HaKEH the sides of the boowl w3 ribhet vpanda
T Koshc:::‘;w et < MM:? ',:Lwa O
5 ; 03 yesdy iom
SN wirgin olive o4 motos quneing, i ¢ in er A ‘
« 100D X8 Sctage down the wdev o 4
! e
For i m“s 1o Bufrata Cheest s fow (e 1 m::::‘:;f:! e
Fresh O re a4 Leriat st 304 1t
in glive 0 alanghs AR
Apzaie of a!.tl\i::"g 100 tomatoes ,‘qmdtm‘f"".""*‘ 2 ’
. Bustered sma wee “‘,Awmm,:_mﬁuvdm‘ oo
. sresh bash

5 enoer o 8 The drimichuri will eep i




SEAFOOD
IN ORANGE

COUNTY

————

S

I

os to treasured classics.
hooked us hard.

——

Front fresh new catch
here are the dishes that

—————

by
GRETCHEN KURZ

&

| BENJAMIN EPSTEIN

————————E

|

, 008 DRanan Cosar = Lagam 20

.




AN ‘.,J‘ﬁ e
S;uu?i *:(\"

+ll"'lAI SEAMSTRESS SAMUELI ACADEMY I

rangeCoast

D ASSETS

Y oy

Sunset cocktails don't necessarily mean umbeells
drinks, but they rarely mean whiskey.

Vodka? Sure. Of course rum, and tequiba when

E w in a margarita. But the hard stuff seems
¢ " for a woodd-pancled bar illuminated by faux

candles and a TV in the comer than a deck with a nightly
light show featuring the sun’s slow dance into the Pacific.

‘The High Tide at Driftwood Kitchen in Laguna Beach,
however, will ceptions and broaden horizons o

\d ginger and creales a deceptively refreshing
mmmmmamw
No. 8 rye.

The

SEAS THE DAY

wnmmmmx
executive chef Rainer Schwarz has rolled out a
delightful spring menu full of fresh seafood fare.
+ Acd ice, cover shaker and s “Our new spring meny sees the addition of the
ingredients.
> Suainomlmhimvm‘-mdu
DRIFTWOOD KITCHEN and garnish with mint leaf
619 Slespy Hollow Lane, Laguns Beach
$49.718.7700
e woodh i chen com

JUNE 2019

GOUTUREG1Z \

— 1 n Yes, summer is certainly
upon us. 619 Sieepy Hollow Lane, Loguna Beach,
949.715.7700. driftwoodkitchen com
~Alison Mitchell




Partake in pickled perfection around Laguna
BY BENMCBEE

As summcrtime crowds flock to Laguna Beach's surf

pair with the salt on their skin—especially after a long

Brine & Dine

hat do swimming in the occan and a jar of ¢
picklcs have in common? Lots and lots of salt,  an excellent way for chefs to incorporate a bit of tang to
of course a recipe without completely overwhelming it. Though

and sand, many find themselves craving a salty snack to

Beach.

day by the sea. Pickles, and other pickled ingrodients, ar

make things last a litde longer,
e difficult not to gobblc them

pickking may be meant
with these dishes, it will
up right away

DRIFTWOOD KITCHEN

Cooked 10 perfection and packing a bit of kick, the
14-ounce Double R Ranch prime rib-cye steak is
exactly the kind of rich dish that benefits from the

fincsse of pkkied
lod pearl enions, the cut is topped
chile glaze, sweet garlic and a creamy purce. “The
pickled onioes complemant th
chile sauce and brighten the sunchoke purce with a

edicnts. In addition to pick

an ancho

tangincss that bei
Schwarz, execu

ful pop of color 1o the dish” Here,

aly cxpect a rultisersory mas

wine and someone 1o enjoy it with. ($49.715-77
driftwoodkischen.com)

30 LAGUNABEACHUAGAZINE COM

The Korean Tacos ae topped with pickled vegetables

STARFISH LAGUNA BEACH
Fermenting and picklisng ingredsents & a foundtional practice of

Asian cuisine a Beach, it's boen a comnery!

10 the menu for mare tha
popular smmull plates utilizes pickled cnts to mouthwatcring
effect. “The Korean Tacos are an experience for the palate, incorpo
rating diverse flavor profiles layered into a single dish with a tra
tional twist for a modern palate,” says Kayli Day, manager and event

planncr at the restaurant. Prime flat iron steak is marinated in soy

sauce and michiu (a rice wine), then cooked for a savory flavor. It's
then placed on cor tortillas before being topped with pickled veg
ctables (fora

t acidity) and a sweet-and-smoky gochajang sok
e dish. “We proudly pay bomage 10 the reverence for
balance in cuisine through our menu.” Day cxplains, “snd this dish

that clevates

in particular ... perfectly captures what we strive for with our menu,
in business and in lfe—balance and excitement.” ($49-715-9200;

starfishlaguna.com)
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From new restaurants to
menus, Orange Countys di
options are unbeatable.

See for yourself this fall.

FHE GUIDE  pixixe

menus, Orange Counts s

re unbes

L ARTISAN

L BLINKINGOW)

(LAY}

»

DL,
DINING
CONCEPTS
TV [IY

NOW

[ BRS

e Soe hoe vours

ny

n
Mome

SUPERMODEL
LILY ALDRIDGE
SPARKLES

THE
SMARI
SET
O Fashon
Flock Prones
Stvke Is a Stake
of Maned

-4

MG Hewcr
Opens ot South
Coast Plaza

AND AR

ALNNOD FONVEO

SOPARAIISE DY NASNTY

6 PUESTO MEXKAN
ARTISAN KITOIEN & KR

I e Wewin Arabvam Kow
"
weh " .
. y
. 5 I s

\ ’
AN ‘
(N - I R
Menbon i A \
Nadheum 144 g phA o -

CHENDIIN RENSTALRANT






