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Kukui‘ula Realty Group LLC. Obtain a property report or its equivalent as required by Federal or State Law and read it before signing anything. No Federal or State 
Agency has judged the merits or value, if any, of this property. This is not an offer or solicitation in CT, NJ, or NY or in any state in which the legal requirements for such 
offering have not been met. Warning: CA Dept. of Real Estate has not inspected, examined or qualifi ed this offering. Fees, memberships and restrictions may apply 
for certain amenities. Details available. Price and availability subject to change. ©January, 2012. Kukui‘ula Development Company (Hawaii), LLC. All rights reserved.

Kukui‘ula is an uncommon Hawaiian community – 
a luxurious private club with a casual, open heart 
that connects you and your family to a clubhouse 
of authentic pleasures, a dramatic spa, a village of 
artful provisioners, a postcard-perfect Weiskopf golf 

course, a working farm and fi shing lake and a team 
of island adventurers. Here, on the sunny south 
shore of Kaua‘i, Kukui‘ula connects you to one 
another and to the profound peace of this lush land. 
Kukui‘ula. Hawai‘i as it once was. Hawai‘i forever. 

®

H O M E S I T E S  F R O M  $1  M I L L I O N .  C O T T A G E S  F R O M  $ 2 . 2  M I L L I O N .  K U K U I U L A . C O M  1 8 55  74 2  0 2 3 4

A HAWAI‘I OF SEDUCTIVE BE AUT Y
A LUXURY LE SS TRAVELED
A COMMUNIT Y TRUE TO PARADISE
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I have always enjoyed the transition to the new year as a time to reflect on the past 
while looking forward to new adventures and opportunities. And for 2012, we have 
good reason for optimism: After a few tough years, business seems to be coming back. 
Local retailers and restaurateurs have reported that business was up significantly over 
last year’s holiday season, especially on the luxury side of the market. People continue 
to flock to coastal Orange County to play and shop (and if we can get a few more of 
them to start buying real estate again, then 2012 will be a great year indeed!). 

Talk to a 100 people about their New Year’s resolutions, and it seems that almost all 
of them want to “get in shape, look better and learn something new.” Well, those are 
the themes that we celebrate in this issue of Newport Beach Magazine. On the health 
and beauty side, our editors give you the scoop on where and how to get fit, from new 
workout classes to great hiking trails, and even non-surgical ways to a “new you.” And, 
to match your inner beauty, we help you really shine. This issue features eight pages 
of exquisite jewelry fit for a queen—or at least a First Lady, since it was shot in the 
Presidential Suite at The St. Regis Monarch Beach. Since diamonds have a very special 
relationship to weddings, we also cover the latest trends for the bride and groom. 

Don’t miss our exclusive interview with Elizabeth An, whose AnQi restaurant 
blends cutting-edge design with equally inspired food. 

Skinny cocktails? Why not? See the latest libations from Fleming’s, the Palm Terrace, 
True Food Kitchen and more. We also take a bite from the new restaurant offerings 
at Fashion Island, from Wahoo’s (complete with a full bar!) to Casey’s Cupcakes. 
Venturing down the 405, we review Paul Martin’s restaurant, a creative and unique 
addition to the Irvine Spectrum dining scene. 

This issue of Newport Beach Magazine also brings beauty in terms of art and 
culture, including a preview of the upcoming Richard Diebenkorn exhibit at the 
Orange County Museum of Art, as well as an update on the Pacific Standard Time art 
exhibits throughout the area. Just in time for Oscar season, we also give you a sneak 
peek at the newly opened Fashion Island Cinema, featuring leather seats, gourmet 
nibbles and a full bar. 

The new year offers each of us 365 days to get in shape, make ourselves better and 
learn something new. Newport Beach Magazine is proud to help in this quest! 

Sincerely,

Christopher O. Schulz
Group Publisher
chris@firebrandmediainc.com

Outlook 2012

Publisher’s Letter



1. Available on all qualified purchase transactions. For FHA and Rural Development loan
customers, the lender will make a one-time donation in the customer’s name to a 501(c)(3)
charity of their choice instead of the refund. Other terms and conditions apply. See a home
mortgage consultant for details.
Wells Fargo Home Mortgage is a division of Wells Fargo Bank, N.A. 
© 2011 Wells Fargo Bank, N.A. All rights reserved. NMLSR ID 399801. AS938612 1/12-4/12

Rely on the strength and stability of a well-established lender. 

• Count on our commitment to helping as many customers as possible enjoy the benefits of homeownership. 
• Expect us to work closely with you to explore and explain options that are right for your budget and goals. 
• Know we work hard to help customers stay in their homes in times of financial difficulty.

Shop with reassurance
Make a standout bid on the home you want. Ease uncertainty with our solid PriorityBuyer® preapproval decision, backed by our
Wells Fargo Closing GuaranteeSM.1

Contact Wells Fargo Home Mortgage today.

Finance your home purchase with 
Wells Fargo Home Mortgage
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Visit OCinSite.com for local news, 
provocative commentary from 
a diverse group of bloggers, as 
well as comprehensive lifestyle 

content for coastal Orange County, 
including restaurant listings and 

reviews, fashion coverage, people 
and business profiles, a burgeoning 
events calendar and much more. 
OCinSite.com is updated daily, 

and users can also sign up for free 
weekly e-newsletters with exclusive 
content and details on unique and 

compelling upcoming events. 

When you find OCinSite 
on Facebook—“like” it. Fans will 

receive quick-hits of what’s new on 
the site, delivered along with  

a captivating bit of snark, but only 
when absolutely necessary.  

What’s not to like?

THE BEST COASTAL LIFESTYLE  
WEBSITE IN ORANGE COUNTY

PROFILES

BLOGGERS

EvENTS

LIFESTYLE

©2012 By FIREBRAND MEDIA LLC. All rights reserved. No part of this periodical may be reproduced in any form or by any means without prior written consent from Newport Beach Magazine. Views 
expressed herein are those of the authors and advertisers and do not necessarily reflect those of the ownership or management of the magazine. SUBSCRIPTIONS: Newport Beach Magazine is pub-
lished six times a year. One year’s subscription in U.S. is $24; $46 per year outside the U.S. Single copies are available for $4.99 at newsstands and other magazine outlets throughout the United 
States. To subscribe please log on to newportbeachmagazine.com or call 800-999-9718 (8 a.m. to 5 p.m. PST). 



Visit our new state-of-the-art showroom & boutique 
to test drive and view the largest selection of new 
and pre-owned Porsches in Orange County.

Power Porsche Newport Beach
877-205-6440
445 E. Pacific Coast Highway
Newport Beach, CA 92660
newport-beach.porschedealer.com
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EVENTS
LIFE AND STYLE IN
NEwporT BEAch

Visit ocinsite.com to View the latest happenings around town and to  
sign up for newport Beach magazine’s free weekly e-newsletter. 
To submit your event, please e-mail listings@newportbeachmagazine.com or submit your event online at ocinSite.com.

Calendar 

OC MusiC AwArds shOwCAse series
Through March 3
Thirty-five local bands will rock various venues 
across the county when they compete for “Best 
of” titles during the oc Music Awards  Showcase 
Series, which culminates with the Music Awards 
show on March 3 at the city National Grove of 
Anaheim. See talented artists including parker 
Macy, honeypie and Tully James wilkinson. For 
a complete list, visit ocmusicawards.com. 

Topdog/Underdog
Jan. 8 – 29
The dramedy about the lives of two street-
hustling brothers hits the South coast repertory. 
Laugh, cry and watch in awe as the duo cons 
their way through the city streets, and ultimately, 
each other. 655 Town center Dr., costa Mesa; 
714.708.5555; scr.org

Traces
Feb. 28 – March 4
with high-energy, awe-inspiring acrobatics and exceptional skill, the French canadian 7 Fingers (Les 
7 doigts de la main), comprised of six men and one woman, redefines the concept of a circus. 
Segerstrom center for the Arts, 600 Town center Dr., costa Mesa; 714.556.2122; scfta.org
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LONESOME TRAVELER 
Jan. 10 – Feb. 5
Experience the history of America’s great folk 
music tradition through this world premier 
stage performance that explores the historic 
signifi cance of classic songs from the mid-1920s 
through mid-’60s, like Blowin in the Wind, Tom 
Dooley and Puff, the Magic Dragon. 606 Laguna 
Canyon Rd., Laguna Beach; 949.497.2787; 
lagunaplayhouse.com

NEWPORT BEACH RESTAURANT WEEK 
Jan. 25 – 29
Schedule in those extra hours at the gym—
Restaurant Week returns for the sixth year. The 
event invites locals to “savor the fl avor” at NB’s 
fi nest eateries, which serve up special prix-
fi xe gourmet menus at tiered price points for 
lunch and dinner during the citywide culinary 
celebration. For a list of participating restaurants, 
visit newportbeachdining.com.

COME FLY AWAY
Jan. 31 – Feb. 5

Frank Sinatra’s timeless tunes create the 
foundation for this delightful Broadway musical 
about four couples falling in love. Segerstrom 
Hall, scfta.org

LES BALLETS DE MONTE CARLO 
Feb. 9 – 12 
Don’t miss the long awaited Southern California 
debut of Les Ballets de Monte Carlo with Artistic 
Director and Choreographer Jean-Christophe 
Maillot’s delightful interpretation of Cinderella.
Segerstrom Hall, scfta.org

RICHARD DIEBENKORN: THE OCEAN 
PARK SERIES
Feb. 26 – May 27, 2012
Known as one of the West Coast’s leading 
Abstract Impressionists, Richard Diebenkorn’s 
new exhibit at OCMA features his popular works 
from 1967 to 1988, the period when he fi rst 
began to explore abstract painting methods. 
Orange County Museum of Art, 850 San 
Clemente Dr., Newport Beach; 949.759.1122; 
ocma.net ,

CATS
Jan. 17 – 22
This magical musical classic and seven-time Tony Award-winner comes to the Segerstrom stage, 
featuring 20 of Andrew Lloyd Webber’s timeless melodies, including the hit song, Memory. 
Segerstrom Hall, 600 Town Center Dr., Costa Mesa; 714.556.2787; scfta.org
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www.thecoachhouse.com

33157 CAMINO CAPISTRANO | SAN JUAN CAPISTRANO

facebook.com/coachhouseconcerthall
follow us on Twitter @coach_house

myspace.com/thecoachhouse

TICKETS & DINNER 
RESERVATIONS

949-496-8930

1/13 PAUL COTTON of  POCO
1/14 BOW WOW WOW
1/15 PAT TRAVERS
1/17 LUCINDA WILLIAMS (duo)
1/20 STEVE MORSE BAND
1/21 QUEEN NATION (Queen Tribute)
1/22  JOHN MAYALL
1/25 LUKAS NELSON &

PROMISE OF THE REAL
1/26 ALBERT LEE / THE FARMERS
1/27 THE AGGROLITES
1/28 DSB (Journey Tribute)
1/29  QUEENSRYCHE’S GEOFF TATE

Unplugged
2/1 THE JAYHAWKS
2/2 KELLER WILLIAMS
2/3 RICHIE FURAY
2/4 LISA LOEB / JILL SOBULE
2/7 COMEDY NIGHT
2/8 GROUNDATION
2/9 TERRI CLARK
2/10 NIKKA COSTA
2/11 WHICH ONE’S PINK?
2/12 ALO
2/14 BIG HEAD TODD & THE MONSTERS
2/15 DON CARLOS
2/17 BIG BAD VOODOO DADDY

2/18 “An Evening With” OTTMAR
 LIEBERT & LUNA NEGRA
2/19 JAKE SHIMABUKURO
2/23 CASH’D OUT
2/24 AMERICA
2/25 WARRANT
2/26 TOMMY CASTRO
2/28 BOZ SCAGGS
2/29 PETER BRANDON
3/1 BULLETS AND OCTANE
3/3 LEE ROCKER
3/4 COUNTRY JOE McDONALD

(A Tribute to Woody Guthrie)
3/9 DAVID LINDLEY
3/10 ORANGE COUNTY’S

FUNNIEST HOUSEWIVES
3/15 YOUNG DUBLINERS
3/16 ROD PIAZZA & THE MIGHTY FLYERS
3/17 POXY BOGGARDS
3/23 JOHN WAITE
3/24 MICHAEL SCHENKER GROUP

with guest ROBIN MC AULEY
3/25 GREGORY ALAN ISAKOV
3/29 JONNY LANG
3/30 JONNY LANG
3/31 TODD SNIDER
4/7 KINGS X
4/13 AMBROSIA 
4/14 TAJ MAHAL TRIO
4/22 ALLAN HOLDSWORTH
4/24 BEN KWELLER
4/28 THE ULTIMATE STONES

(Rolling Stones Tribute)

1/17
LUCINDA
WILLIAMS

2/28
BOZ

SCAGGS
3/29 & 3/30

JONNY LANG
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Get the skinny on local farm-fresh drinks
One of life’s guilty pleasures is getting a makeover. Healthier tippling is catching on 

at restaurants throughout Orange County, where mixologists are crafting concoctions 
from organic muddled fruit, fresh-squeezed juices and herbal extracts. Cocktails 
brimming with antioxidant-rich ingredients and a day’s dose of vitamins may be 
healthier than their sugar-laden counterparts, but unfortunately, over-imbibing still 
comes with a headache. –Somer Flaherty

seasons 52
A lighter cocktail can 

still be decadent. Seasons 
52 offers the 160-calorie 
Skinny Raspberry 
Chocolatini, which Master 
Sommelier George Miliotes 
calls “the perfect blend.” 
The decadent combination 
of Voli light raspberry 
cocoa vodka and hydrating 
Zico Chocolate coconut 
water is packed with 
potassium and electrolytes. 
(Seasons 52, South Coast 
Plaza; 714.437.5252; 
seasons52.com)

tommy Bahama
Grapefruit has long been a 

breakfast staple for dieters, 
and Tommy Bahama’s after-
hours cocktail version is 
one that won’t wreak havoc 
on your calorie count.  The 
Basil Grapefruit Martini is 
the restaurant’s best-selling 
martini, says Lorynn Vossler, 
senior general manager 
and cocktail curator. With 
a hefty serving of basil 
leaves, Ketel One vodka, 
pink grapefruit juice and a 
touch of simple syrup, the 
175-calorie drink is packed 
with vitamins. In fact, just 
one-half of a grapefruit 
delivers 80 percent of 
your recommended daily 
vitamin C needs. (854 
Avocado Ave., Newport 
Beach; 949.760.1886; 
tommybahama.com)

true food kitchen
The typical margarita is 

a gut-busting 410 calories, 
but True Food Kitchen’s 
Cucumber Citrus Skinny 
Margarita is all the flavor 
and less than half the 
guilt. At 175 calories, the 
Casa Noble Silver Organic 
Tequila, fresh mint, lime 
and cucumber concoction 
is also just as tasty (or even 
more) than the original. “It’s 
no wonder we sell close 
to 20,000 of them a year at 
True Food Newport Beach,” 
says Beverage Director 
Mat Snapp. (451 Newport 
Center Dr., Newport 
Beach; 949.644.2400; 
truefoodkitchen.com)

Palm terrace 
restaurant
The 80-calorie Cucumber 

Lime-Aid at the Island 
Hotel’s Palm Terrace 
restaurant may just be 
the lowest-calorie cocktail 
in Newport Beach. The 
drink is a refreshing 
and belly-conscious 
pairing of Hendrick’s Gin, 
muddled vitamin C-rich 
cucumber and fresh lime. 
(690 Newport Center 
Dr., Newport Beach; 
866.554.4619;  
islandhotel.com) 

fleming’s
“At the start of the new 

year, everyone’s counting 
calories, and Fleming’s 
Skinnier Cocktails let you 
do just that,” says Maeve 
Pesquera, Fleming’s 
director of wine. At just 99 
calories, the restaurant’s 
Bikinitini won’t impede any 
goals of slipping into your 
favorite swimsuit. With 
a Grey Goose L’Orange 
vodka base and fresh 
lemon juice, orange juice, 
sugar-free syrup and 
soda water, you’ll also be 
sipping a ton of vitamin 
C. (Fleming’s, Fashion 
Island; 949.720.9633; 
flemingssteakhouse.com) 
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647 South Coast Highway   Laguna Beach, CA 92651   pacificedgehotel.com
PACIFIC EDGE HOTEL IS A JOIE DE VIVRE HOTEL  FOLLOW PACIFIC EDGE HOTEL ON FACEBOOK AND TWITTER

Cozy Up With a CoCktail 
Under the tent

Warm up your winter woes with The Deck at Pacific Edge Hotel. We have tented Laguna’s only beachfront 
restaurant on the sand, to offer you a unique atmosphere to enjoy the sentiments of the season. We’ve 
kept the view you’ve grown to love, without the worries of the weather. Stop by to enjoy a mug of our chef’s 
decadent Winterdream Hot Cocoa, while surrounded by the sound of the crashing winter waves…all while 
cozying up in the warmth of the tent. For reservations, call 949.494.6700 or visit deckonlaguna.com.

Celebrate the season further by booking one of the Pacific Edge Hotel’s Surf Cabanas. The private, 
oceanfront cabanas offer the perfect location to lounge in our Laguna winter. Enjoy the luxuries of 
oceanfront living for the day. To book your Surf Cabana, contact our Sales and Event Team at  
949.281.5704 or PacificEdgeEvents@PacificEdgeHotel.com.  
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Fostering Love
Fashion a T-shirt. Foster the love. O.C.-based surf 

company, Volcom, is the first to partner with Foster 
Love, a charitable campaign dedicated to raising 
awareness and much-needed funds for children in 
the foster care system. Also serving to eliminate the 
stigma that is often attached to the word “foster,” the 
organization aims to make every child feel safe and 
loved, and allow them to grow and become the people 
they were destined to be. Designers from both teams 
have collaborated on a limited edition women’s tee for 
purchase through Volcom, with proceeds to be donated 
to Court Appointed Special Advocates, a nonprofit that 
trains community volunteers to serve as powerful 
mentors and advocates for dependent children. To 
learn more about how you can help spread the love, 
visit volcom.com and casaoc.org.  

Modern Movie experience
Fashion Island brings a more sophisticated—and comfortable—

way to do movie night. The chic Island Cinema, which opened in mid-
December on the Island Terrace, is a spacious, Italianate-style seven-
theater complex that features auditorium seating, oversized comfortable 
chairs with extra-wide arm rests and generous leg room (which can 
be reserved ahead of time!). Those who have more of a gourmet 
than popcorn palate will especially enjoy the unique in-theater dining 
experience, which includes savory sandwiches, pizzas, quiches and 
even a vegetarian spring roll option. Pair one of these tasty bites with a 
premium beer, glass of champagne or wine, and enjoy the show! 

paciFic power!
There’s still time to 

explore the SoCal cultural 
happening of the century 
(so far, at least!). The initial 
exhibits in the Getty’s 
Pacific Standard Time art 
extravaganza are closing 
in late January and early 
February, but a second 
round of shows in the 
series will debut soon after 
that. A PST road trip to 
the area’s top museums 
provides a crash course in 
mid-century contemporary 
art and design, plus a 
fascinating reminder of how 
many of the most important 
artists have ties to Newport 
Beach and O.C. (see Ed 
Ruscha and Joe Goode on 
a 1962 Newport Harbor Art 
Museum exhibit catalog, for 
example). Must-see shows 
include Crosscurrents in 
L.A. Painting and Sculpture, 
1950-1970 at the Getty; 
Best Kept Secret at 
Laguna Art Museum; Two 
Schools of Cool at OCMA 
and LACMA’s stunning 
California Design, 1935-
1965. (pacificstandardtime.
org/exhibitions)

(LEFT TO RIGHT) MAGGIE 
ISRAEL, ZOE SIMPSON 
DEAN, TERESA CuLLEN 
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Calling all beauty fanatics! The just-launched 
website Beauty Bender, created by SoCal 
magazine editors Kathryn Romeyn and Alexis 
Johnson, both 27, brings the latest news in putting 
your best face forward. The dynamic duo met on 
a fashion mag internship and spent some very 
stylish times in Orange County, becoming fast 
friends through their shared love of rainbow-hued 
eyeliners and the perfect mascara (Maybelline 
or YSL for Romeyn and Maybelline Lash Stiletto 
Voluptuous for Johnson). Noticing a void in the 
online beauty landscape, they set out to bring 
a site “rooted in editorial standards that would 
serve as an enlightening resource,” says Romeyn. 
Featuring the latest trends, products and advice 
from the industry’s top experts, Beauty Bender is 
fast becoming the authority on all things pretty. 
Utilizing their editorial backgrounds and creative 
flair (Johnson holds a master’s in contemporary 
art history and curating), the ladies hope to 
convey a message that beauty transcends age 
and ethnicity. “Stunning images are what I love 
most about looking at a magazine, and I want 
to bring that to the web,” Johnson says about 
the site’s The Look, magazine-inspired photo 
shoots showcasing the latest trends on a range 
of models. And with their compiled Rolodexes of 
grooming gurus they’ve complied the Formula, a 
look inside the cosmetic bags of their industry 
expert friends. Sounds like your perfect look is 
just around the bend. (beautybender.com)

–Stefanie Phan

On A Bender

nAked BeAuties
The hip British brand that boasts “ethical and innovative” beauty products has crossed 

the pond to Fashion Island. Made cruelty-free with fresh fruits and vegetables and ethically- 
sourced essential oils, LUSH Fresh Handmade Cosmetics features fabulous face, hair and 
body goodies packaged in food-like containers in a cozy 1000-square-foot kitchen-esque 
atmosphere. Find soaps piled high in cheese bins, apple barrels blooming with bath bombs 
and fresh skincare products in the refrigerator. The shop, done in eco-friendly décor, also 
has a kitchen table where customers can sit and chat with expert consultants (“LUSHies”) 
about their beauty needs. An opening celebration will be held from 1 to 6 p.m. on Jan. 21, 
where guests will enjoy complimentary treatments, refreshments and a gift with purchase 
of $65 or more. (949.640.5657; lush.com) 

NB
BUZZ



LARS ANDERSSON

PATRIK ERVELL

CHLOE X OC

ARAKS

LINDSEY THORNBURG

LOVER

FALIERO SARTI

12
59

 S
O

U
TH

 C
O

A
ST

 H
IG

H
W

AY
, L

AG
U

N
A

 B
EA

C
H

, C
A

 9
26

51
T 

9
49

·7
15

·3
25

4
   

 W
W

W
·11

TH
M

O
O

N
·C

O
M

WINTER SALE
BEGINS NOW!



20 ocinsite.com 

Come Sail Away
The 65th annual Newport 

to Ensenada Yacht Race isn’t 
until April, but it’s never too 
early to get inspired. The 
Beken family has been known 
for maritime photography 
since the early days of the last 
century. Stunning black and 
white images, many taken 
of ships in the International 
Sailing Regatta based in the 
British port city of Cowes, are 
now available in the luxurious, 
$650 limited edition book 
Beken of Cowes, published by 
Assouline. 

Good LuCk ChArm
It’s a standard SoCal cliché this time of year, trotted out during 

Rose Bowl game telecasts when the San Gabriel mountains 
appear crystal clear in the sunny distance and the temperature is 
well above freezing: another million shivering mid-Westerners just 
decided to join us in paradise by moving to California. It remains to 
be seen whether Luck, HBO’s next big show that’s betting on the 
dramatic draw of horseracing, will sound a similar siren call. But we 
can count on plenty of stunning scenic shots amid the grit and dust 
of the series’ Santa Anita setting as actors Dustin Hoffman and Nick 
Nolte bring Deadwood creator David Milch’s newest vision to life. 
And if the show does draw transplants to Pasadena and environs, 
we know they’ll inevitably migrate to Newport, as so many of our 
beach brethren have before them!

The Book BeAT
Top Titles for a Newport New Year 

kids in the hall
It’s easy to go all Psych 101 

when musing on the fact that 
two of the finest comedic 
actors of a generation (Diane 
Keaton and Steve Martin) 
grew up in mid-century 
Orange County. Then/Again 
by Diane Keaton includes 
glimpses of her youth here 
and her relationship with 
her mother Dorothy Hall, 
including how in the late ‘50s 
her mom would go to “the 
only beatnik café in Santa 
Ana…they drank espresso 
coffee and talked about the 
latest Sunset magazine article 
on trendsetters like Charles 
Eames or Cliff May.” The 
book includes memories of 

camping in Huntington Beach, 
swimming and reading the 
Wizard of Oz (“I was nine. It 
seemed like the world would 
always be imbued with 
black words on white pages, 
framed by white waves and 
black nights.”), and picnics 
at Divers Cove in Laguna 
Beach: “I remember the 
cliffs. At night they looked like 
dinosaurs ready to attack us. 
During the day we climbed 
them and looked out over our 
beloved Laguna Beach. If you 
had seen us from the beach 
below, you would’ve thought 
we were the picture-perfect 
average California family in 
the ’50s.” But of course they 
were not, and the story told 
through Diane’s memories 
and her mother’s journals is 
beautiful, at times tragic and 
always bittersweet.

Wet and Wild
O.C.’s cold-water wave 

riders owe their chill thrills 
to the inventor of the surfing 
wet suit, Jack O’Neill, whose 
biography It’s Always Summer 
on the Inside is a must-read for 
ocean lovers. The Irvine-based 
O’Neill clothing licensee is now 
part of the SoCal surf industry, 
but its origins run north to San 
Fran where Jack opened a surf 
shop in 1952 before moving 
it to Santa Cruz a few years 
later. Nylon jersey, neoprene 
foam and zigzag stitches were 
innovations that formed the 
fabric of the O’Neill empire, 
but Jack now focuses on 
his Sea Odyssey foundation, 
which teaches marine biology 
to school kids on board the 
O’Neill catamaran.

NB
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HAVE A BALL
Look unforgettable in one of these 

whimsical wedding gowns. 
By JULIE FRENCH

REEm ACRA ivory nude tulle, sequin and 
organza embroidered strapless gown, price 
upon request, at The White Dress

JoRgE mANUEL silk shantung bateau ball 
gown with neckline top and open back, 
asymmetrical mermaid skirt and sweep train, 
$3,520, at The White Dress

JENNy PACkHAm full-length silk chiffon dress 
with lace trim, $5,000, at Erin Cole Couture 
Bridal

osCAR DE LA RENTA silk faille princess-
seam trumpet gown, $6,790, with feathered 
bolero, $2,100, and horsehair trim veil, $590, 
all at Erin Cole Couture Bridal

TARA LAToUR raw silk faille gown with 
layered skirt and petal-embroidered bodice, 
$10,000, at The White Dress

NB
TREND
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SUIT UP
  Look sharp for the big day in 

some of the season’s most  
stylish tuxedos.
By JULIE FRENCH

ERmENEgILdo ZEgNa silk tuxedo jacket, 
$3,075, cotton shirt, $425, velvet tuxedo 
pants, $1,300, and velvet shoes, $1,300, at 
Ermenegildo Zegna, South Coast Plaza 

gUCCI Platinum mesh evening jacket, 
$3,640, white skinny evening shirt, $710, and
black stretch riding pant, $820, at gucci, 
South Coast Plaza

HUgo BoSS lightweight wool tuxedo with 
notched satin lapels, satin waistband and 
flat-front trouser with side stripe, $895, at 
Hugo Boss, South Coast Plaza

CaNaLI mandala-patterned silk jacket, 
$2,200, silk trouser, $750, cotton shirt, $325, 
and silk scarf, $750, at Canali, South Coast 
Plaza



24 ocinsite.com 

miss merritt charles 
A newport Beach native and designer draws  

inspiration from her hometown. 
By kelly shannon & nBM sTaFF  

phoTo jody Tiongco

nBM: Where does the name 
Merritt charles come from?

lh: it’s a family name that 
belonged to my grandfather and 
has since been passed down to 
my father, brother and nephew.

nBM: What type of woman 
is the Merritt charles brand 
designed for? 

lh: The sophisticated, classic 
and desired woman. 

nBM: From what do you draw 
artistic inspiration?

lh: My affinity for travel and 
nature, as well as my coastal 
roots. The vibe is perfectly 
transcribed to my collections and 
the relaxed feel of the pieces.

nBM: Top travel spots?
lh: sardinia, Barcelona and 

croatia.
nBM: you went from no 

experience in the fashion industry 
to developing your own brand--
how did you manage that?

lh: i researched and asked a 
lot of questions. i was passionate 
about what i was doing, so that 
was definitely a driving force. 

nB: you’ve said you’re also 
inspired by the ‘60s and ’70s—
what, specifically, about this time 
inspires you?

lh: The free expression of 
art and style that developed 
during those times. These two 
decades have always been most 
inspirational to me; however, 

i have recently grown a strong 
fascination with the ’30s and ’40s. 

nBM: Who in history do you 
relate to most?

lh: Bridget Bardot and leslie 
lawson

nBM: if you weren’t in fashion, 
what would you be doing?

lh: i think about that almost 
everyday—there are so many 
things that i want to do, although, 
currently, this is my main focus. 

nBM: What’s your favorite 
piece from your line?

lh: The charcot cardigan.
nBM: one staple you can’t live 

without? 
lh: My Tom Ford sunnies.
nBM: Three items you always 

travel with?  
lh: My passport, sunglasses 

and cell phone.
nBM: describe your personal 

style in one word.  
lh: classic.
nBM: one fashion trend that 

you refuse to follow?  
lh: Bling-y things.  
nBM: and one you most adore? 
lh: scrunchies.
nBM: an item every california 

girl should have?
lh: a good pair of classic 

levis.
nBM: What’s next for M.c.?
lh:a greater focus on further 

east coast and international 
expansion! ,

e
manating a breezy, low-maintenance style that has become 
quintessential California cool, the Merritt Charles clothing brand 
(merrittcharles.com) fuses high-end fashion with ultimate comfort in 
loose cuts and earthy colors. It’s founder, Lacey Horning, a Newport 

Beach native who is now based in L.A., says she aims to “create closet staples 
that [her] customer can hold onto for life,”—the same way she assembles her 
own personal wardrobe. NBM recently met up with the young entrepreneur 
at Zinc Café & Market in Corona del Mar to discuss her label. Donning one 
of her own creations—a European-inspired lace cardigan—the always-stylish 
designer glowed with excitement while recounting her journey into the 
clothing industry. 

nB
Fashion
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A 
teasingly twisted fairytale—that’s 
Les Ballets de Monte-Carlo’s signature 
Cinderella. On stage Feb. 9 - 12 at 
Segerstrom Center for the Arts, the 

famed Monaco-based dance troupe serves up the 
classic Cinderella story, set to music by Prokofiev, 
for its SoCal debut. Yes, there’s the requisite 
handsome prince and wicked stepmother. But 
there are no magical glass slippers in sight for poor 
put-upon Cinderella. 

“We all have a picture in our heads of Cinderella 
and a house with a chimney and a broom and 
pumpkins coming up,” says Jean-Christophe 
Maillot, the company’s acclaimed choreographer-

director. “But I thought it would be interesting to 
have just the emotions of the dancers seducing you. 
So I decided that Cinderella will not have shoes, but 
just her own feet instead of glass slippers. Of course 
the feet are essentially symbolic of the dancer. And I 
like to give the audience partly what they expect and 
still have them be surprised, so they have another 
picture in their brain than what they expected.”

In another provocative tweak, Maillot has made 
Cinderella’s fairy godmother and her biological 
mother one and the same. The performance begins 
with a pas de deux between Cinderella’s father and 
her real mother, who dies and is transformed into 
a fairy. Until Cinderella finds happiness, her fairy-

mother cannot truly die. For dancer April Ball, this 
dual role of Cinderella’s oh-so-human mom and 
her more bizarre and animalistic fairy godmother 
is an ongoing artistic challenge. 

“It is quite difficult physically,” says Pennsylvania-
born Ball. “It’s like two roles for the price of one. 
When you finish performing, you’ve really been 
through every kind of emotion.” Maillot himself is 
long on praise for Ball’s double turn. “April has a 
real sense of theater,” he says. “She has a grace in the 
arms that I’ve rarely seen.  And overall—and this 
is very important for the dancer—she is extremely 
smart. I don’t believe you can be a great artist if the 
brain doesn’t follow the body.”
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cinderella has no slippers in the classical dance program performed  

by Ballets de monte-carlo at segerstrom center.
by kinney littlefield
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JeaN-christophe maillot

Indeed, Maillot demands emotional engagement 
from his dancers. “What Mr. Maillot most requires 
from us is to find the truth in what we’re doing,” 
Ball says. “We all understand that we’re acting and 
some things are faked—when someone gets pushed 
to the floor we really do push, but maybe not quite 
so hard. But Mr. Maillot asks us to react in the most 
real way possible. It becomes a much deeper thing 
than just play-acting. This is a special characteristic 
of his. It’s within classical technique, but pushing 
the limits of it, in every sense, really.” 

As Maillot pushes the boundaries of ballet, 
he also acknowledges the enduring power of the 
classic Cinderella story, slipper-less or not. “It’s the 
kind of myth that everybody loves,” he says. “It’s a 
way for me to say that maybe we do have a lot of 
fairies around us. They can be a mother, a friend, an 
animal—whatever we need to believe that fairy 
tales are indeed real and possible.” 

Feb. 9 - 12, Segerstrom Center for the Arts; 
scfta.org. ,

(949) 885-0102

LIC#965527

*Purchase and installation of qualifying equipment required. Not valid with any other offers or 
discounts, or on prior installations.  Restrictions apply.

$50off
take

• Plumbing
• Air Conditioning
• Heating
• Water Filtration

Redeem this ad for $50 off
any service or repair we offer.
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the desert by design 
newport’s Bill Bone is the ultimate desert developer, and toscana country club is his masterpiece.

By Kedric francis  

M
editerranean architecture, stunning 
views, lush landscaping and a 
championship golf course, together 
in a private gated community: 

Visiting the Toscana Country Club after a two-hour 
drive from Orange County to Indian Wells, and it’s 
like we never left O.C.—or at least the luxury resort 
aesthetic common on the coast. 

With 626 homes and custom estate home sites 
(some 300 are complete), Toscana is an ongoing 
success story in the world of SoCal development. It 
features 36 holes of Jack Nicklaus Signature Golf, 
a 90,000-square-foot Club Villa with gourmet 
dining, golf shop and sports club and spa. Prices 
range from $1.3 million to more than $2.4 million. 

If it weren’t for the warm desert air and the 
familiar silhouette of the San Jacinto and Santa 
Rosa mountain peaks, we could still be in Newport 
Beach. Toscana’s design wouldn’t look out of place 

at Pelican Hill, Shady Canyon or Big Canyon 
country clubs—which shouldn’t be surprising, as 
the same architectural firm, Altevers Associates, 
designed these resorts and clubs, as well as the 
Toscana Country Club.

The aesthetic is not the only O.C. connection. 
William Bone, founder and CEO of Sunrise 
Company, the developer of Toscana, has lived in 
Newport Beach for years, splitting his time between 
here and his desert homes.

good bones
If Hollywood casting agencies were looking for 

someone to play a quintessential SoCal developer 
in the movies, they could do no better than booking 
Bill Bone. He’s a handsome, tanned gentleman 
quick with a smile, the sort of “hail fellow well 
met” sort you wouldn’t be surprised to see having 
a cocktail after a sail at the Bay Club or dining out 

at Rothschild’s or Basilic on Balboa Island. But get 
Bone started on the subjects of luxury real estate, 
golf resort development and the history of the 
Coachella Valley and its communities, and it’s 
clear why he’s the go-to guy for development in 
the desert.

Founded in 1963, Sunrise Company has 13 
resort communities, two resort hotels and 
numerous office buildings, shopping centers and 
commercial hotels.

With his company and partners, Bone built 
Indian Ridge in 1973, followed by Rancho Las 
Palmas Marriott in Rancho Mirage, JW Marriott 
Desert Springs Resort and Spa in Palm Desert and 
co-developed PGA West, leading the way down the 
valley toward Indian Wells and La Quinta. “This is 
where the land was,” he says. “We could build things 
here that you couldn’t in Palm Springs.”

It didn’t hurt that the center of gravity in the 
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Coachella Valley moved to Palm Desert from Palm 
Springs when Ernest Hahn built the Palm Desert 
Town Center in 1983 (now the Westfield Palm 
Desert), paving the way for the El Paseo luxury 
makeover that followed. “Before Ernie built his 
center, El Paseo had barber shops and beauty 
salons,” Bone recalls. “There were no luxury goods, 
no art galleries and jewelry stores. That was all in 
Palm Springs.”

Retail is the essence of a town, Bone believes, 
a surprise perhaps coming from someone in 
residential, resort and golf real estate development. 
“Show me the nicest retail center in town and I’ll 
tell you what the town is all about,” he says.

Bone bought 640 acres in Indian Wells in 1984, 
but he bided his time before breaking ground 
in 2003. It wasn’t until then that he felt the time 
was right to build a new golf and country club 
community that would be “first tier.” Many existing 
clubs in the valley were older, and if not obsolete, 
then definitely behind the design times. 

 “First tier clubs are a function of price and 
exclusivity,” he says.  “Design criteria has changed 
so much, there’s been an evolution of excellence.”

And Bone would know. His company is one of 
the few club and golf course developers that are 
also homebuilders. “We build most of the homes in 
our communities,” he says. Sunrise has built some 
12,000 homes in the desert; the next largest builder 
can claim 600 homes.

Country Club Style
“We sell lifestyle first, houses second,” Bone says. 

And it’s clear that’s the case. Every house and lot 
is on a golf course. “We spend more money on 
the rear architecture then the front,” Bone says, 
because that’s the direction most owners are 
looking—toward the green open spaces and the 
mountains beyond. 

“Sitting on your patio, all homes look different.” 
Indeed, driving through the community you 
see more landscaping than houses, and there’s 
precious little of the design repetition that’s 
common in the Coachella Valley. Repetition is 
what drives down prices in building, of course, 
but Bone says he wanted to create a street scene 
where you don’t see the same design. “SoCal 
architecture is too repetitive.” 

The look Bone and the architects were going 
for was that of an Italian hill village, with separate 
groups of homes and club buildings clustered 
around the golf courses. “We’re building smaller, 
simpler houses than we did 20 years ago,” Bone says. 
And the open floor plans of the homes, all with 
courtyards and many with separate guest casitas 
do reflect modern resort homebuilding seen in 

Hawaii, Los Cabos and other luxury communities. 
“You’ve heard of R and D?” he asks rhetorically. “I 
believe in R and C—research and copy. It’s much 
cheaper,” he laughs.

But Toscana, while certainly reflective of 
the SoCal Mediterranean look, brings many 
familiar design elements to a new level. The club 
complex is welcoming, luxurious without being 
overwhelming. Instead of one grand clubhouse, 
a group of five buildings combine to include all 
of the luxury offerings and amenities at Toscana, 
including Il Forno Trattoria, a stunning wine cellar 
for private dining, the sports club, golf club and the 
Spa Bella Vita, which rivals top luxury spas at the 
finest resort hotels. 

“We spent $21 million on the fitness facility 
and spa, Bone says. “Thirty years ago, clubs didn’t 
even build fitness facilities or spas.” Featuring large 
suites—including two Grand Suites larger than 
anything we’ve seen at SoCal resorts—the spa is 
also complete with private gardens, sitting areas, 
fireplaces and outdoor showers.

To The Tee
Of course golf is a key part of the desert lifestyle, 

and Toscana doesn’t disappoint, with two 18-hole 
Jack Nicklaus Signature golf courses. One is lushly 
landscaped, while the other takes advantage of the 
desert topography and the arid aesthetic.

 “People who are not great golfers are attracted to 
great courses,” Bone says. And he should know, as 
Sunrise has been involved in developing some of the 
top courses in the region, including co-developing 
PGA West, the Western Home of American Golf (a 
tagline Bone came up with himself). 

“Golf has evolved dramatically in the past 30 
years,” he says. Early resort courses were simple 
“laugh and scratch sort of places,” never intended 
to be championship-level challenges. Starting in 
the ’80s, consumers have become aware of the 
differences, and higher quality, more challenging 
and complicated courses were developed.

Bone expects that half of the residents at 
Toscana will be non-golfers (the club is limited 
to 550 equity golf members), who like to live or 
vacation on golf courses for the park-like setting, 
plus the entertainment value of watching their 
neighbors play, whether well or badly. 

And they come for the weather. Newport 
Beach has always been a point of origin for 
desert second-home owners. But for us, the 
difference in weather is a matter of degrees—as 
in relatively few, especially compared to those 
in from colder climes. 

Chicago, Seattle and more recently, Calgary, 
Canada (direct flights followed the energy boom) 
are prime points of departure for desert denizens. 
“They want to see green grass, flowers blooming 
and palm trees,” Bone says. He estimates that since 
the recession, more than 50 percent of Toscana 
buyers are from outside Southern California, 
whereas previously, SoCal residents bought 60 
percent or more.

And while the recession had its effect, “the 
luxury markets are recovering first,” he says, which 
isn’t always the norm. “Oversupply at entry level 
was so egregious. It’s going to take a long time 
for that inventory to be absorbed. But nobody 
overbuilt the luxury market. It’s infill. There are 
no vast tracts of vacant luxury homes.”  ,
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S
panning 794 square miles, including 
17 state highways, 279 freeway miles, 
34 cities and about 3 million people, 
it’s easy to scoff at the notion of back-

to-nature recreation in Orange County. Reality 
is, the area currently has five wilderness parks, 
three wilderness preserves, more than 50,000 
acres of open space and about 300 miles of 
riding and hiking trails for use by equestrians, 
hikers and bicycle riders. Many of these trails 
meander through wilderness areas, offering 
residents a respite from the hustle and bustle 
of coastal California. In fact, OC Parks is one of 
the largest regional agencies in terms of acres 

under management.
Trails are an integral part of Orange County’s 

heritage—many were established long before 
Spanish Conquistadors and Father Junipero 
Serra trekked northward from San Diego, 
across the Los Angeles Basin and into Northern 
California. Early Indian tribes—the Tongva, 
Juaneño, Luiseño—followed trails worn deep by 
wolves, mountain lions, coyotes, deer and other 
animals that frequented the life-sustaining 
food and water sources that traversed the land 
that is O.C. today. 

Although man cannot take credit for the 
establishment of the area’s early trails, equestrian-

centric citizens and civic leaders do take credit 
for building and sustaining the county’s current 
recreational riding and hiking trail system. 
Urged by local ranchers and horse enthusiasts to 
establish a network of riding and hiking trails, the 
Orange County Board of Supervisors adopted a 
resolution in 1965 to include riding and hiking 
trails as an element of the county’s 1963 Master 
Plan of Regional Parks. At that time, there were 
only 24 miles of usable trails for the county’s 
nearly one million residents. The resolution 
proposed a trail network of 224 miles consisting 
of “existing and proposed trails, numerous access 
points and interconnecting links, along with 

happy trailS
O.C. offers up 300 miles of hiking and joyriding paths for outdoor enthusiasts.

By aleta walther

alisO & wOOd CanyOns 
wilderness Park
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trail stops and equestrian centers.” The plan also 
proposed establishing a feeder trail to connect 
O.C.’s trail system with the California Riding and 
Hiking Trail that traveled through San Diego 
and Riverside counties. A plan to build “Class I” 
off-road bikeways is also in the works.

Although the riding/hiking trails and bikeways 
are both part of the county’s General Plan, they 
are independent of each other. There are portions 
of the system where the riding and hiking trails 
flank the paved bikeways and other places where 
there may be a bikeway, but not a riding and 
hiking trail and visa versa. 

“The two (trails and bikeways) are very 
different and are treated as two separate plans,” 
says Jeff Dickman, a planner with Orange 
County Public Works. “The trails are found in 
the recreational element of the County’s General 
Plan while the bikeways are described in the 
transportation element of the General Plan. The 
bikeways are popular for both recreation and 
transportation purposes.”

Riding and hiking trails are made of finely 
crushed granite, while the bikeways are paved. 
Some trails and bikeways are rural in appearance, 
while others are urbanized. Some snake through 
cities and suburbs, others meander through 
some of the county’s most pristine wilderness.

 “Over the years, there have been several 
amendments to the original Riding & Hiking 
Trails Master Plan,” says Jeff, who has been 
working on the Master Plan of Riding & 
Hiking Trails since 1992. “In 1982, the Board 
of Supervisors inferred the importance of 
recreational trails when they updated the Master 
Plan by adding many more trails.” 

The board confirmed its commitment to the 
recreational trail system in 1993 when it added 
six new trails to the Master Plan. “We are building 
a trail system that will take another 15 to 20 years 
to build out, and when it is complete, will span 
about 354 miles,” Jeff adds. 

Today, Orange County Parks maintains 
the trails that crisscross through its 23 urban, 
wilderness and beach parks and along the 
county’s flood control channels, rivers and creeks 
(the Santa Ana River, San Diego Creek, Lower 
Santiago Creek and San Juan Creek trails). 

“The county’s system of trails and bikeways 
are a great way to have fun, get some exercise and 
connect to parks,” says Mark Denny, director of 

Orange County Parks. “The county has worked 
to build a trail system that delivers people to a 
variety of destinations, including local parks, 
the county’s regional park system and even state 
parks and local beaches.”

No Horsing Around
Given Orange County’s ranchero history and 

its cultural influence, it’s no surprise that cattle 
ranchers and equestrians put pressure on the 
Orange County Board of Supervisors to develop 
more horseback riding trails. 

“The (trail) plan was mostly precipitated by a 
coalition of equestrian groups whose members 
realized they were losing trails because of the 
rapid urbanization of Orange County,” recalls 
Dick Ramella, who prepared the county’s first 
Master Plan for Regional Parks in 1963. “The 

equestrians had a motive for a trail system that 
no one else had. They were losing places to ride. 
Back then, there was no recreational system in 
place for public riding and hiking, only O’Neill 
and Irvine regional parks. I do not recall support 
for the plan coming from any walking or bike 
riding groups.”

Dick spent 14 years in the county’s planning 
department and worked closely with John Lane, 
the planner tasked with developing the trails 
aspect of the Master Plan for Regional Parks, to 
whom he refers as “the father of the trail plan.”  

“There was an old cowboy, Gail Harmon, who 
bugged John to no end about the riding trails,” 
Dick adds. “Gail met with John daily to make 
sure the plan was making progress while also 
providing John with the information needed to 
prepare the plan from an equestrian perspective, 

peters canyon
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such as how wide trails should be and how far 
apart the rest stops should be. Gail would also go 
to the Board of Supervisors’ offi ce and harangue 
the board members to make sure they stayed 
behind the plan and making progress.”

While equestrians, planners and the Board of 
Supervisors backed the 1965 Master Plan of Riding 
& Hiking Trails, many residents opposed the plan. 
“There were questions about construction and 
maintenance costs, security, safety and privacy,” 
Dick says. “It was not an easy plan to develop, 
implement or build. The county did not have a 
parks department at the time, which meant we 
did not have anyone to implement the plan once it 
was adopted. That was a problem.”

Eventually, George Osborne, chief engineer 
of the Orange County Flood Control District, 
jump-started the Master Plan of Riding & 
Hiking Trails by developing the county’s fi rst 
recreational trail along the Santa Ana River. 
Today, the Santa Ana River Trail & Bikeway 
crisscrosses into San Bernadino and Los Angeles IRVINE REGIONAL PARK
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counties and through the Orange County cities 
of Yorba Linda, Anaheim, Orange, Santa Ana, 
Fountain Valley, Costa Mesa, Huntington Beach 
and Newport Beach. A variety of geography and 
park opportunities makes the Santa Ana River 
Trail one of the county’s most popular trails. 
Activities on and along the trail include hiking, 
bicycling, walking, running, rock climbing, 
geocaching, bird watching and horseback riding. 

Also known as the Crest to Coast Trail, the 
Santa Ana River Trail is 60 percent complete with 
plans to finish the remaining portions within the 
next five years. When it is finished, the Santa Ana 
River Trail will be the longest multi-use trail in 
Southern California: from Big Bear Lake, high 
in the San Bernardino Mountains, to the Pacific 
Ocean. According to the site santaanarivertrail.
org, the trail “passes through urban parkland and 
through quiet willow forests. It skirts some of 
the region’s most vital, exciting cities and passes 
under giant cottonwood trees.”

Although the Santa Ana River Trail and many 
other county trails have morphed into multi-use 
corridors, Jeff says they were only proposed for 

horseback riding and hiking. “Jogging was not 
popular back then and there were no road bikes 
or mountain bikes like we have today,” he explains. 

Achieving the Dream 
Today, a map of the county’s Major Riding & 

Hiking Trails and Off-Road Paved Bikeways is 
lopsided with the bulk of the trail, open space 
and parks located in eastern and southern Orange 
County. Jeff equates this to the early urbanization 
of north Orange County versus the vast ranch lands 
of south Orange County.

“When The Master Plan of Riding and Hiking 
Trails was adopted in 1965, north Orange 
County was already built out with very dense 
neighborhoods, with few trails and little room for 
new trails,” Jeff says. “Whereas in the south county 
and parts of east county, there was still a lot of open 
land ... conditions were right for putting trails and 
bikeways in place.”

As the historic ranchlands of the south county 
were being subdivided and developed, the Board 
of Supervisors required developers to incorporate 
trail easements into their neighborhood plans. 

Today, developers are still required to incorporate 
recreational and transportation easements into 
their housing developments.

“You have to appreciate that at the time the 
original plan was being developed, O.C. was the 
fastest growing county in the country; growing 
at a rate of 100,000 people a year,” Dick says. “It 
was hard to provide the essentials like water, 
sewers and roads, much less recreational trails. 
We are fortunate that we got the open space, 
regional parks and trails that we have today.”

The goal of the Master Plan of Riding & 
Hiking Trails was to provide county residents 
with opportunities to get outside and back to 
nature. Dick and Jeff agree that goal has been 
met, and they concur that the overall plan has 
exceeded expectations.

“The premise behind the riding and hiking 
trail system was to give people a way to get 
away, to escape their environment,” Jeff says. 
“Kind of stair step system from an urban 
environment to a more natural place, a 
wilderness place close to home. That was the 
dream ... that has been achieved.”  ,
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P
olo is fast, physical and furious. It’s a sport 
of noblemen and the social elite, fancy 
hats and sometimes spats. It has been 
played on elephants, horses, camels, 

bicycles and motorcycles. Polo has attained 
worldwide acceptance and acclaim, and is played 
regularly and religiously in Britain, Argentina, 
Dubai, India, Kenya and ... Orange County.

Amid the equestrian estates and multimillion- 
dollar homes of gated Coto de Caza, there are 
many who pursue a polo ball, including Dennis 
Geiler, the Orange County Polo Club’s president 
and staunchest supporter for 25 years. 

Geiler and his wife, Joanne, own Newport 
Beach-based Polo Properties, which operates 14 
self-storage facilities throughout SoCal. Their 
daughter, Shelley Allen, lives in Corona del Mar 

and shares her father’s passion for polo. Together, 
the family owns 12 polo ponies. 

Although often referred to as the “king of 
sports,” Geiler says that at his club, polo is played 
only by “average folks” who get a rush from the 
speed, excitement and camaraderie of the sport. 
“The important thing about this club is that 
it is not the polo illusion,” says Geiler, 69, who 
has been playing polo for more than a quarter 
century. “We are all just regular people who 
have regular jobs, but who spend our leisure 
time playing polo.”

Club member Daniel Lak, an Irvine trial 
attorney by day and songwriter and musician by 
night, echoes Geiler’s sentiments, saying, “This 
club is like family. The environment is incredibly 
positive and even though we may compete 

A GAlloPinG trend!
The sport of polo takes off in Orange County.

By AleTA WAlTher
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against each other, we are friends first, always 
encouraging and supporting each other.” 

Hockey on Horseback
A team sport, polo is often referred to as 

hockey on horseback because of the fast action 
that takes place while riders maneuver their 
steeds to block shots while hustling for scoring 
position. Polo is traditionally played with two 
four-man teams over a grass field the size of 
nine football fields. The OC Polo Club, however, 
plays arena polo, which consists of two teams 
of three players confined to a 300- by-150-foot 
arena. Not as fast and feverish as grass polo, 
arena polo involves more maneuvering, jostling 
and shorter plays at lower speeds due to space 
limitations. It is, however, more accommodating 
than grass polo because it can be played indoors 
or outdoors, day or night, and pretty much year 
round in Southern California. 

“We play arena polo in Orange County 
because it is too costly to have enough land for 
grass polo,” Geiler says. “Grass polo fields need 
time to recover after play, so a club needs at least 
three or four polo fields. To get that much land in 
Orange County is impossible.”

Sanctioned by the United States Polo 
Association (USPA) and a member of its Pacific 
Coast Circuit, the Club hosts a tournament on 
the first Friday of each month at the Coto Valley 
Equestrian Center, where the public is invited 
to attend for free. Spectators are encouraged 
to bring their own picnic fare or purchase a 
dinner on site. Other club activities include polo 
lessons, scrimmages, polo trips and after-practice 
barbecues. Each year, a contingent of club 
members travels to Buenos Aires, Argentina, to 
attend polo camp and watch the Argentina Open. 

“We have such a blast,” says Bo Karp, who rides 
a custom-made saddle that allows him to play 
polo despite the loss of his right leg below the 
knee. “There is no pretentiousness, no drama. We 
are all good friends who play polo, trail ride and 
even go camping together.”
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A former Newport Beach resident who now 
lives in Santiago Canyon, Karp says the club 
exists today because of Geiler’s passion for the 
horse sport. “If it wasn’t for Denny, none of this 
would be here for us to enjoy,” he adds, watching 
his wife Chris, 59, swing the mallet and whoosh 
the ball during a club scrimmage. 

Polo in O.C. dates back to the 1930s, when 
ranchers and residents played on the grassy 
fi elds of Garden Grove. The fi rst arena polo club 
opened in Anaheim in 1980 as the Winston Polo 
Club; it later moved to Huntington Beach and 
assumed the name Playa Grande Polo Club. It 
moved once again in 2005, to the El Toro Marine 
Base in Irvine, and changed its name to refl ect 
its countywide appeal. The club, however, was 
homeless following the closing of the base’s 
equestrian center in 2007. Heavily invested in the 
sport, Geiler made it a personal quest to fi nd a 
new home for the club within Orange County. 
It took more than three years to fi nd and acquire 
the Coto de Caza property, but the club opened 
its new arena in 2010. In appreciation, club 
members named it Dennis Geiler Arena. 

Horse and Rider
Cowboy, fi lm star and humorist Will Rogers 

once said, “The Western cowboy has taken polo 
out of the Eastern drawing rooms and into the 
bunkhouse.” Such is the case with the OC Polo 
Club. Rather than kings, princes and elitists, the 
club’s members consist of lawyers, mortgage 
brokers, commodities traders, business owners 
and students sporting ball caps and cowboy hats. 
In fact, the 6’3”, silver-haired Geiler is prone to 
wearing a cowboy hat and knee-high cowboy boots 
around the polo grounds. On the sidelines, more 
cold beer is guzzled than Champagne sipped. 

Although the club hosts multiple practices 
and games throughout the week, none of its 
members are professional polo players, so there 
is little prize money to support their hobby of 
attacking a little white ball with a bamboo mallet. 
The members play for trophies and prestige. 

So what is the attraction of polo? According to 
Geiler, Lak and Karp, it is the adrenaline rush, the 
hard-charging play of the game, the formidable 
courage of the horses, the obsession to win. “It’s 

the feeling of being one with your horse; the 
trust between you and your horse, you and your 
teammates,” says Geiler, who was hooked after 
one polo lesson, which he received as a birthday 
present from his wife. “If you and your horse are 
not in sync, you are not going to get to the ball. 
In polo, 75 percent of the game is the horse and 
25 percent is the rider. ”

Arena polo is ideal for the beginner polo 
player who usually feels more secure playing in a 
confi ned arena where the action is slower and the 
horses are more easily controlled. The club offers 
an introductory polo lesson for $125, which 
includes all of the essential equipment. 

Following a classroom introduction, students 
mount up and knock the ball around the arena. 
Rather than buy a horse, some members lease 
a horse from the club for about $400 a month, 
which includes feed, care, exercise and tack. 
Many of the club’s members had never been on a 
horse prior to their fi rst polo lesson. Today, some 
own multiple horses, and a passel of tack and 
horse trailers.

Now that the polo club has secured a 
permanent home here, Geiler is optimistic 
that the sport has a bright future in Orange 
County. “Now that we have such a great 
location, more and more people are learning 
about us, more are taking lessons and more are 
coming to watch the events,” says Geiler, who 
expects to play for at least another 10 years. 
“We have many spectators that have come out 
multiple times and are now bringing friends to 
watch us play.” ,
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By Sara Hall | NB Indy

New year, new parking permit rates.

� e changes in the parking permit pro-

gram that Newport Beach City Council 

approved at the Nov. 22 meeting are now 

being implemented in the 2012 annual, 

master and overnight parking permits, on 

sale now.
� e annual and overnight rates have 

increased, while the master permit has 

decreased. � e 50 percent senior discount 

has stayed the same and a 25 percent 

veterans discount has been added. 

� e annual parking permit is up $50 

from past years to $150, the master permit 

price decreased $225 from before and now 

costs $450, and the overnight is now $225, 

an increase of $75.

� e parking permit program hadn’t 

been looked at in almost 20 years, said 

city Finance Director and Treasurer Tracy 

McCraner. � ere was a serious disconnect 

to the current market, she added. 

“It was just time…. It’d been way to 

long,” she said.

While the master parking permit fees 

Parking Permit Fees Change for 2012

have been adjusted annually by the 

Consumer Price Index, the annual and 

overnight permit fees have not been stud-

ied or updated since April 1993.

“In looking at the whole parking 

permit program, we were trying to bring 

it up to date and comparable to other cit-

ies,” McCraner said. 

� e sta�  looked at Laguna Beach, 

Huntington Beach, Santa Monica, Santa 

Barbara and the state systems.

� e study identi� ed how far “out of 

sync” the Newport Beach program was 

with the current market rate and similar 

programs in comparable cities.

� e modi� cations also included a 

cost of living automatic adjustment, so 

the program won’t go another 20 years 

without being looked at, Mcraner said. 

From now on, the price should rise and 

fall with the cost of living index.

� e permits previously were on a quar-

terly prorated program. Some residents 

would buy a permit just before the busy 

summer season.

By Sara Hall | NB Indy

� e “Goldenrod 6” chickens in 

Corona del Mar have been a hot topic 

for the past few weeks and on Tuesday 

Newport Beach City Council will join 

the conversation. 

Mayor Nancy Gardner will bring the 

hens -and the ordinance they are � ght-

ing- up during public comment time at 

Tuesday’s city council meeting.

If there is an interest by the council 

members to look into the matter, city 

sta�  will begin researching options and 

information regarding the issue. � ey 

will prepare a report for the council 

to consider no sooner than two weeks 

from Tuesday.

� e chickens, who call Michael Resk’s 

house on Goldenrod Avenue home, 

have caused a � ap in Corona del Mar 

since a neighbor � led a noise complaint 

in mid-December. 

� e chickens, considered livestock, 

are in violation of a city ordinance. Ani-

mal Control o�  cer Mike Teague visited 

Resk in December and told him to get 

rid of the hens within a few weeks.

“� e municipal code states that 

poultry is not allowed in the city, except 

within designated areas, like the Santa 

Ana Heights area,” Teague said.

Resk isn’t disputing the actual or-

dinance, he said. � e code deals with 

poultry as livestock, he added, which in 

its de� nition are domesticated birds be-

ing raised speci� cally for meat or eggs. 

His hens, he argued, are more like pets. 

City Manager Dave Ki�  has put a 

hold on the enforcement of the ordi-

nance so the city council can look at the 

issue.  
Has the ordinance outlived it’s useful-

ness? If it’s modi� ed, what changes 

should be made? Is it best the way it 

is? � ese are all questions that will be 

answered if the city council decides 
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T
here is a quiet renaissance down on 
Balboa Island. Along the gemstone-
named streets this fall, it was clear 
something was going on with the roses. 

Decades ago, in the dawn of the 1980s, I was a 
residential gardener who witnessed the struggles 
of the island’s flowers and fought tirelessly to keep 
my customer’s old hybrid tea roses flourishing. 

In those days, residents on the island were 
dyed-in-the-wool rose lovers, determined to 
keep their full-bloomed gardens floriferous 
and free of diseases that plagued the area. I 
worked with many clients, keeping black spot 

and mildew at bay. These disfiguring diseases 
crippled the island’s flora and fauna, brought 
on by the beach’s moist, warm air that created 
a perfect environment for the age-old enemies 
of the rose. Despite working even harder for 
beautiful blooms, roses were rare back then. 

Now, a reawakening has brought about a new 
wave of lush green foliage and large flowers. 
This pas fall, the island was overflowing with 
heavily blooming roses; they were everywhere, 
growing bountifully despite an unusually cool, 
damp summer. Strolling along the streets of 
the island, I knew these were not the tea roses I 

once tended, but rather a whole new group that 
emerged within the last 20 years, bred to solve all 
the problems that once kept me employed. 

Notoriously high-maintenance, the old 
hybrid tea roses of the ’80s required extensive 
pruning, with new seed pods forming quickly 
that slowed new bud production. They also 
failed to become fully dormant in the winter, 
requiring gardeners to strip the plant so that 
only the bare framework remained. The 
ugly canes stayed absent of flowers for weeks 
afterward, recovering slowly until it was warm 
enough for buds to form. Even with the warm 

BalBoa Blooms
Newport’s island of roses has come alive in recent years as new 

disease-resistant flowers have flourished.
By maureeN gilmer
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beach climate, tea roses needed continual doses 
of chemical fertilizers to keep growth vigorous 
in the infertile, sandy island soil. 

These new varieties have petals that fall 
cleanly, and thus need no pruning beyond 
trimming the occasional wayward sprig that 
won’t conform to the shape of the plant. They 
hold much of their foliage until the spring, 
when they require only a general shaping that 
can be done with a pair of hedge clippers. 
Chemical fertilizers may become a thing of 
the past—the new roses can even be grown 
organically because they don’t demand such 
high-powered food. In the island’s mild, 
frost-free climate, these new roses maintain 
resistance to moisture-born diseases and 
bloom nonstop for most, if not all, of the year. 

They are loosely deemed shrub roses 
primarily because these plants produce such 
luxuriant foliage that they resemble ordinary, 
low-maintenance flowering shrubs. These 
roses can be planted wherever there is full sun 
along foundations—in flowerbeds and borders 
or to break up long fence lines. 

A rundown of the best groups of new roses 
for Newport Beach gardens: Flower Carpet is 

the trade name of the first groundcover roses. 
With very glossy leaves and nine colors, these 
make fine shrubs that are ideally sized for 
smaller coastal properties. There are endless 
combinations to fill sunny beds and borders. 
(tesselaar.com)

More similar in shape and flower to hybrid 
teas than any other modern varieties, Knock 
Out roses are virtually indestructible. Their 
form is ideal for a hedge planting or for 
foundations around the house on the east 
or south-facing exposures. The seven color 
options include red and charming shades of 
pink, as well as rare yellow. (conard-pyle.com)

Drift roses are special breeds made specifically 
for small gardens like those on Balboa Island. They 
are charming miniatures that are equally great in 
pots or beds. (conard-pyle.com)

With a variety of colors and flower forms, the 
new varieties of roses offer perfect-sized plants 
for even the tiny postage stamp gardens on 
Balboa Island. If you thought roses were out of 
the question for a seaside cottage, condo, view 
home or apartment, just visit the island to see 
firsthand how America’s favorite flowers have 
finally found a home at the beach. ,

Knock out roses offer varieties with single 
flowers that are perfect for cutting.

this older photograph shows what the tea 
rose gardens looked like 25 years ago.

Los Angeles
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SEGERSTROM CENTER 
ANNUAL CANDLELIGHT
CONCERT

During the past 25 years, 
more than 15 million people have 
attended performances at the 
Segerstrom Center for the Arts, 
while community partnerships 
and education programs enrich 
the lives of nearly 400,000 kids 
each year. The annual Candlelight 
Concert and Dinner drew 450 
supporters this year, raising some 
$1.3 million to fund the center’s 
works. Highlights of the evening 
included performances by 
Broadway star Kristin Chenoweth 
and later Frankie Valli, who had 
the crowd streaming down to 
the dance fl oor in the stunningly 
transformed Segerstrom Hall. 
The evening began with a 
reception complete with free-
fl owing Veuve and a caviar bar 
courtesy of AnQi. Though it’s 
hard to choose, those in-the-know 
suggested Eve Kornyei as one of 
the best dressed. The gala was 
chaired by Dee Higby, co-chaired 
by Betty Huang and Elizabeth 
Segerstrom; Cartier was the 
presenting sponsor and the gala’s 
executive committee included 
local luminaries Elizabeth An, Julia 
Argyros, Marta Bhathal, Deborah 
Bridges, Missy Pace Callero, 
Sally Crockett, Terry Goldfarb-
Lee, Caroline Jones, Eve Kornyei, 
Shanaz Langson, Liz Merage, Pat 
Poss, Twyla Reed Martin, Harriet 
Sandhu, Sutton Stracke, Susan M. 
Strader and Carol Wilken.

LIZ MERAGE AND BETTE AITKEN

KRISTIN CHENOWETH

SEGERSTROM CENTER 
ANNUAL CANDLELIGHT
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while community partnerships 
and education programs enrich 
the lives of nearly 400,000 kids 
each year. The annual Candlelight 
Concert and Dinner drew 450 
supporters this year, raising some 
$1.3 million to fund the center’s 
works. Highlights of the evening 
included performances by 
Broadway star Kristin Chenoweth 
and later Frankie Valli, who had 
the crowd streaming down to 
the dance fl oor in the stunningly 
transformed Segerstrom Hall. 
The evening began with a 
reception complete with free-
fl owing Veuve and a caviar bar 
courtesy of AnQi. Though it’s 
hard to choose, those in-the-know 
suggested Eve Kornyei as one of 
the best dressed. The gala was 
chaired by Dee Higby, co-chaired 
by Betty Huang and Elizabeth 
Segerstrom; Cartier was the 
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Bridges, Missy Pace Callero, 
Sally Crockett, Terry Goldfarb-
Lee, Caroline Jones, Eve Kornyei, 
Shanaz Langson, Liz Merage, Pat 
Poss, Twyla Reed Martin, Harriet 
Sandhu, Sutton Stracke, Susan M. 
Strader and Carol Wilken.

SALLY AND RANDY CROCKETT 

GLENN AND MINDY STEARNS 
LISA AND EDWARD VOGEL 
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CASA HOLIDAY 
LUNCHEON

The Friends of CASA Holiday 
Luncheon held on the fi rst Friday 
of December at the Ritz-Carlton 
starts off one of the busiest 
holiday weekends by bringing 
often-bittersweet reminders of 
the true reason for the season. 
It’s all about giving, and CASA 
gave the 600 guests at the 
fashion show luncheon ample 
opportunities to help foster 
kids and other at-risk children. 
Proceeds from an amazing silent 
auction and opportunity drawing 
went to the cause, and Christmas 
trees at the event were decorated 
with dozens of starfi sh, each 
with an often heartbreakingly 
simple wish from a child (a fi rst 
trip to Disneyland; a girl’s athletic 
uniform that fi ts modestly; a 
telescope a boy can see the stars 
with), and an amount a donor 
could give to make it come true. 
By the end of the event, those 
trees were close to bare. Teri 
Cullen and Annette Juptner-
Gonzales chaired the luncheon, 
which raised $350,000. Intermix 
South Coast Plaza presented 
the runway show, and singer 
Kevin Montgomery provided 
musical entertainment and spoke 
movingly of his Orange Duffl e 
Bag Foundation that helps foster 
kids in need.

TERI PITCHESS, JENNIFER BLANCHFIELD, ANNETTE JUPTNER-GONZALEZ, 
TERI CULLEN, MAGGIE FLORNES, SHELLY RANKIN AND JULIE LEFFLER SILENT AUCTION 
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KEVIN MONTGOMERY

EDA WONG AND LARISSA LOYD

SILVIA DAMIANI AND GENE HOWARD 

FASHION FROM 

INTERMIX

SHELLY RANKIN, JULIE LEFFLER, TERI 
PITCHESS AND JENNIFER BLANCHFIELD
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CHAPMAN UNIVERSITY’S 
AMERICAN CELEBRATION

A sold-out audience of more 
than 700 Chapman supporters 
gathered on campus for the 
American Celebration show 
staged by more than 100 
singing and dancing Chapman 
students. The annual gala 
raised $2.12 million in one night 
for the Chapman Scholarship 
Fund, while Newport Beach 
homeowners and event chairs 
Wylie and Bette Aitken donated 
another $2 million toward the 
building the school’s planned 
Center for the Arts. Chapman 
president James Doti was his 
usual exuberant self, joining 
in the entertainment with 
a surprise dance with Julia 
Argyros. The university’s 2011 
Lifetime Achievement in the 
Arts Award was given to Mike 
Stoller, who, with his late 
partner Jerry Lieber, composed 
classics like Hound Dog to 
Stand by Me to On Broadway. 
Stoller lauded the students’ 
performances, predicting that 
many would fi nd their way 
to Broadway. Also honored 
were the Schmid family, who 
were selected 2011 Chapman 
Corporate Citizens of the Year. 
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SUKI AND RANDY MCCARDLE (CHAPMAN TRUSTEE) 
AND LESLIE AND DINO CANCELLIERI

GALA CHAIRS BETTE AND WYLIE 

AITKEN (CHAPMAN TRUSTEE) 

ARE INTRODUCED ONSTAGE

CHAPMAN TRUSTEE DAVID C. HENLEY AND 
WIFE LUDIE 

AUSTIN CARVER, CRYSTAL CABRAL, MIKE AND BRENDA CARVER, 
CASSANDRA CARVER, AND MICHAEL LAPAGLIA
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CHAPMAN PRESIDENT JIM DOTI PERFORMS WITH STUDENTS IN FAVORITE 
SON FROM THE BROADWAY HIT WILL ROGERS FOLLIES

DON AND DEEDEE SODARO

DR. MENAS KAFATOS WITH 
HIS WIFE, DR. SUSAN YANG
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CHRISTMAS AT THE RITZ

The Women of Chapman once 
again made Newport Beach the 
place to be on the fi rst Saturday 
in December as they held their 
25th annual holiday soirée at The 
Ritz Restaurant and Garden. It’s 
one of the few places where it’s 
still socially acceptable to start 
with a fi rst martini at 11 a.m.; 
by 4 p.m. the bar is among the 
most fascinating spots in town. 
And in between, it’s all about 
philanthropy as these ladies 
who lunch gathered 380 guests 
to support the Dodge College 
of Film and Media Arts, raising 
some $238,000 toward the 
group’s $1 million commitment 
to endow student fi lmmakers. 
Models dripping in jewelry from 
Newport’s Lugano Diamonds 
and donning the latest fashions 
by Fendi, South Coast Plaza, 
circled the sold-out restaurant. 
As always, the highlight was the 
liveliest raffl e around with grand 
gifts generously donated by top 
O.C. boutiques, jewelers and 
others. Our table of eight defi ed 
the odds with three big winners, 
the result of the power of positive 
thinking, no doubt!

SHELLY HUPP, ADRIENNE BRENNAN BRANDIS AND KIM SMITH
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JULIA AND GEORGE ARGYOS WITH 
CHRISTY AND LOU MARTIN

BACK: KATHY HAMILTON, DONNA BIANCHI, JOAN RIACH-GAYNER, SANDI 
JACKSON, ANNE MANASSERO, ADRIENNE BRENNAN BRANDIS, CHARLENE 
PRAGER, MARCI HOLLANDER, BARBARA EIDSON AND DONNA BRUCE. 
FRONT: MARTHA GREEN, SANDY BEIGLE CHILES, DORI DE KRUIF, MARY 
DELL BARKOURAS AND LESLIE CANCELLIERI 

SELLY STRAIGHT, ANNE MANASSERO AND ANGIE COX

MARYBELLE AND S. PAUL MUSCO

MODELS IN FENDI AND 

LUGANO DIAMONDS
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Going under the knife—or even the laser, lights or liquids—isn’t for everyone. But even those with 

a more naturalist approach to beauty can benefit from a little grooming and pampering. Visit one of 

Newport Beach’s top salons and spas to liven your look and your mood with the latest beauty trends.

Beauty Buzz
Ride the latest wave of beauty with specialized spa tReatments and salon expeRiences. 

by ashley bReeding 

Brows That Wow
want to take off 10 years in just 10 

minutes? try a brow lift, like that offered at 
spa gregorie’s, advises michelle gumiran, 
the spa’s supervisor. eyebrows frame the 
face, and the right shape and arch can 
change your look dramatically, she explains. 
“along with proper brow grooming, the brow 
lift gives a more youthful appearance.” using 
a handheld new face device, which delivers 
micro-currents to lift muscles in the face, 

the brief and painless procedure produces 
results that last for a few days. “it’s perfect 
for anyone who wants to look great for an 
event or needs a quick lift,” michelle says. 
(spa gregorie’s, 200 newport center dr., 
#100; 949.644.6672; spagregories.com)

for routine brow maintenance, threading 
remains the choice of beauty experts at 
James albert salon, says maryam gharabi, 
a brow specialist at the salon. a technique 
that originated in eastern cultures and is 

now popping up in salons across the west, 
threading is done by rolling a twisted cotton 
thread over unruly brow hair, plucking the hair 
from the follicle. “threading is great because 
it not only takes the hair from the follicle, 
which causes it to grow back thinner each 
time, but it’s good for sensitive skin because 
you’re not pulling on it,” maryam explains. 
“and your skin gets a massage at the same 
time.” (James albert salon, 1821 westcliff 
dr.; 949.646.1616; jamesalbertsalon.com) 
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’Dos are Coming Undone
Stowe away the flat irons and curl sticks—

the natural look is back! This is happy news 
for the effortlessly chic California gal. “People 
are staying away from styling tools and really 
working with their natural texture,” says Casey 
Crawley, an educator and art director at Toni 
& Guy salon in Newport Beach, who relies on 
just a dollop of styling product to help define 
her clients’ God-given locks. “Classic styles are 
being reborn with modern twists like messy 

FabUloUs or Freaky? One of the trendiest technologies in anti-aging skin care, the 
non-surgical Stem Cell Facelift—also called autologous fat transfer—promises a fuller, fresher 
looking face with a fast recovery time—by extracting stem cell-rich fatty tissue from the patient’s 
abdomen or buttocks, which is refined and then re-injected into the face, where it is said to 
produce new skin cells and collagen, smoothing wrinkles and reversing the signs of aging. 
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TONi & Guy

braids, knotted buns and tousled curls.” 
Trends in hair color aren’t as subtle, with last 

season’s “ombre” look reaching new levels: 
“Think bold color—dark oranges and reds 
fading into lighter shades of the same hue,” 
Casey says. “Bright white blonde is also hot 
right now.” 

ladies who prefer a look that is more 
coiffed than carefree will be pleased to learn 
that the bob is back! “Many clients are opting 
for long layers with short fringe—bangs are 
huge right now,” she explains. also en vogue 
is the Twiggy-inspired pixie cut, which is most 
flattering for delicate facial features. (Toni & 
Guy, 1177 Newport Center Dr.; 949.721.1666; 
toniguy.com)

earthy Delights
Those who aren’t keen on sweeping 

synthetic lotions or potions over their precious 
pores need not miss out on the soothing 
spa experience—many spas in Newport 
Beach offer earthier options, such as Balboa 
Bay Club & resort Spa, which uses natural 
ingredients like fruit, sea salt, herbs and cane 
sugar in many of its body therapy offerings. 
Get wrapped up in warm green tea and ginger 
with the ultimate Body Facial & Wrap, which 
also features an exfoliating scrub made from 
pineapple, papaya and grape seed, as well 
as a volcanic clay massage and peppermint 
exfoliant. Cleanse the body and mind with 
the Zen revival Body Wrap, which features 
a nourishing wrap made from “seaweed 
algae to stimulate metabolism, ginger root 
to invigorate the mind and green tea to 
balance yin and yang.” (1221 W. Coast Hwy.; 
888.445.7153)

sole to soul 
a quick soak and polish may suffice 

in the summer months when we’d 
rather spend hours basking in the rays 
than sitting in a salon chair, but in the 
chillier months—hands down—there’s 
no better way to relax and unwind than 
with a luxurious mani/pedi. Bellagio 
Salon and Spa in Newport Coast 
offers a lavish pampering experience 
that’s a treat for both the soles and 
soul. a notch above your standard 
mani/pedi, the ultimate Manicure and 
Pedicure includes a hydrating hand 
soak and warm paraffin dip that’s not 
only relaxing, but seals in moisture 
to protect skin from cold, dry winter 
weather. Tootsies are also treated to 
a toasty soak, exfoliating scrub and 
massage (calves included), paraffin 
dip, soothing foot mask and moisture-
locking lotion. Top it off with a pretty 
polish of your choice and voilá—you’re 
refreshed and ready to put your 
best foot forward! (Bellagio Salon 
and Spa, 21165 Newport Coast Dr.; 
949.720.9277; salonbellagio.com)
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Diamond Away the Rough
Natura’s Diamond Experience 

delivers baby-smooth skin
Despite this luxury facial’s name, 

it doesn’t actually have diamonds 
in it. “It’s formulated with more 
than 30 active ingredients including 
ATP and marine-originating DNA, 
but uses the ‘diamond’ name 
simply because it’s the best of the 
best,” explains Liza Esayian, spa 
director at the Spa at Pelican Hill. 
“We call it the ‘Red Carpet-Ready’ 
facial because it delivers such an 
amazing glow— and because it’s 
used by many celebrities who 
are getting ready for big events.” 
Great for mid-20s skin and older, 
the 80-minute treatment includes 
a powder peel that’s brushed 
onto the face and activated with 
an enzyme that creates a fizz and 
exfoliates the top layer of dead 
skin, a nourishing and plumping 
Cryo mask and rich, luxurious 
moisturizer. “What’s also great 
about this is that the exfoliation 
process creates only a brief 
redness on the skin,” Liza says. 
“And the glow lasts for about four 
to five days.” As if silky smooth 
skin and virtually zero recovery time 
isn’t fabulous in itself, the service 
at Pelican Hill also comes with a 
facial, neck and shoulder massage, 
making it a truly amazing and 
relaxing spa experience. (27701 
Pelican Hill Rd. S, Newport Coast; 
800.820.6800; pelicanhill.com/spa)

Sneak Peek Patients entertaining the idea of facial fillers (such as Restylane or Rejuva)—a minimally invasive and less costly solution to 
correcting signs of aging—can now get a “sneak preview” before they commit, thanks to a temporary filler offered by Dr. Val Lambros, 
M.D., FACS, a board-certified plastic surgeon based in Newport Beach. A combination of saline solution and a local anesthetic—that lasts 
approximately 20 minutes—is injected into problem areas of the face, allowing the patient to get a glimpse of the effects of hyaluronic acid 
fillers, which can last up to three years. Effective at masking the telltale signs of aging, fillers are often applied to the brow area, hollow areas 
around the eyes, imperfect noses, hollow temples and jowls at the jaw line. “The preview is kind of like trying on a dress before you buy it,” Dr. 
Lambros explains. (360 San Miguel, Ste. 406, Newport Beach; 949.759.4733; vallambros.com)

Best Face Forward
LESS INVASIVE PRoCEDuRES oFFER LASTING RESuLTS WITHouT THE HASSLE.
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Let’s face it: looking our best is a large part of feeling our best, and in Newport Beach, we’re 
fortunate to have access to the crème de la crème when it comes to plastic surgeons and beauty experts. But no 
matter how talented a doctor is with a scalpel, significant healing time is still inevitable—and in today’s busy 
world, who has time to devote a month to hiding from the masses? Enter the new wave of quick, non-invasive 
treatments. Often obtained in an outpatient visit that’s no longer than a lunch break, these treatments are designed 
to achieve the same results with far less pain and time away from your busy schedule. It might take a bit longer to 
reach the results you’re looking for, but aren’t the best things worth waiting for?

THE SPA AT PELICAN HILL
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Ooooh2
A new Oxygen Facial offers instant results. Popular with a long 

list of Hollywood’s A-listers, from Victoria Beckham to Justin 
Timberlake, Intraceutical’s Oxygen Facial delivers an instant lift 
with no visible signs of irritation like redness or blotchiness, says 
Dr. Jeffrey Olsen of The Skin Care Clinic in Newport Beach. “It 
literally lifts the skin immediately,” he says. “We apply the facial to 
half of the face first, so the patient can see the dramatic results.”  
Delivering a mixture of hyperbaric oxygen, or pure oxygen at high 
pressure, the treatment is applied with an airbrush—like a tiny 
power washer—to pump oxygen and moisture into the skin. And 
unlike with most facials, which require you to wait 12 hours before 
applying makeup, this facial requires no recovery time—making 
it the perfect “lunchtime” beauty break for the woman-on-the-
go. “The Oxygen Facial actually helps with makeup application, 
because it gives the skin and smooth and moisturized [canvas],” 
Dr. Olsen explains. He recommends a facial every three to four 
weeks for four months, and then once every two to three months 
as texture improves. (The Skin Care Clinic, 2503 Eastbluff Dr., 
Suite 105, Newport Beach; 949-760-8065; theskincareclinic.com)
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A Better Way to Burn Fat 
Sometimes—no matter how nutritiously we eat or how many spin classes we take—we cannot 

seem to peel away those problem areas. Popular among Hollywood’s elite like Jennifer Aniston and 
the Kardashian sisters, and suited perfectly for body parts like arms, thighs and “saddlebags,” a new 
non-invasive treatment called Velashape (2) can burn off those extra fat stores in just 15 minutes, says 
Dr. Vince Afsahi of South Coast Dermatology. “This system was originally developed five years ago, but 
has recently been updated to perform smoother and faster,” he explains. “By non-invasive, it means no 
needles or surgery, and minimal downtime.” Four devices—a suction, radio and light frequency, and 
roller massage—are used simultaneously to heat fat tissue beneath the skin, which causes the fat to 
shrink and can also reduce the appearance of cellulite and unsightly bulges in the skin. “This procedure 
is great for patients who live a healthy lifestyle and are in shape, but struggle with isolated areas—it’s 
not a replacement for diet or even liposuction,” Dr. Afsahi says. “It’s a great adjunct to exercise.” Most 
patients require about one treatment per week, for four to six weeks. (South Coast Dermatology, 400 
Newport Center Dr., Ste. 602; 949.644.1434; dermphysician.com)

THE SKIN CArE ClINIC

SOuTH COAST DErMATOlOgy
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On A Hei
“I feel as if I’m floating through life,” I 

explain to Jenny Vande Hei, owner of Costa 
Mesa’s Ra Yoga and Ayurvedic yoga therapist 
(rayogastudio.com). A holistic approach, her 
yoga therapy combines the physical and 
spiritual benefits of yoga with the ancient 
Indian teachings of Ayurveda to create a 
custom nutrition and lifestyle plan. Taking my 
New Year’s resolutions beyond losing the last 
five pounds, this year I wanted to tap into my 
intuition. Vande Hei’s voice carries a soothing 
effect, the kind that instantly dissolves stress. 
“That’s actually very normal, but we’ll get to 
that later,” she tells me. 

The program begins with a lifestyle 
assessment, taking into account things like 
eating and sleeping habits We move on to a 
dimly-lit room with calming music, breathing 
exercises and meditation. Emptying my mind 
has always been a challenge, but Vande 
Hei utilizes Yoga-Nidra (a type of guided 
meditation that the U.S. military use to treat 
soldiers suffering post traumatic stress), and 
I am able to turn off the mind chatter. Then, 
she demystifies my feelings of floating by 
uncovering my dosha, the dominating element 
in one’s body. I am a vata (air), which explains 
my dry skin, fast walking pace and small eyes. 
When imbalanced, vata’s experience feeling 
as though they’re being thrown with the wind 
or floating (aha!). Later, Vande Hei presents 
a comprehensive lifestyle plan, including a 
custom “grounding” yoga practice, a nutritional 
plan with supplement suggestions, custom tea 
blend, self-massage technique, and a spiritual 
practice consisting of journaling, meditation 
and breathing exercises.

Yoga therapy is no boot camp or body 
makeover, but Vande Hei promises a holistic 
approach to resolutions. “I’m not saying 
change your life, but if you can remember to 
take three deep breaths whenever you’re at 
stop light, I think I’ve done my job,” she says

                                     –Stefanie Phan

TOp FiTness Trends
What’s New and What’s Here to Stay
Remember when exercising was fun (think 

jumping on a trampoline as a kid)? Literally 
jump start your fitness routine with a Cardio-
Tramp class at Pilates on 17th in Costa Mesa 
(pilateson17th.com). This cardio workout on 
a “rebounder,” or mini trampoline, is said to 
improve circulation, balance, coordination, 
muscular conditioning and more—but most 
of all, it’s fun. 

Speaking of fun, how about flying through 
the air with rings, silks, ribbons and a trapeze? 
The Athletic Club for Women features Aerial 
Fitness classes with some of the top talent in 
the area (athleticclubforwomen.com).

Taking spin class to the next level, Bike 2 
the Beat uses disco lights, black lights and 

BIkE 2 THE BEAT
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Fitness Forward
WE INVESTIgATE SoME oF THE LATEST FITNESS TRENDS AND NEWPoRT HEALTH HoTSPoTS. 

pumping music to motivate class goers to 
move and sway to the beat as they pedal 
away at top speeds (bike2thebeat.com).

Another trend for maximizing workout time 
is mixing cardio and strength training in new, 
high-intensity classes, such as Shockwave at 
Equinox (equinox.com). “High-intensity mixed 
with strength training is the way it’s going,” 
comments instructor Tracy Bauer. “That 
combo is the most efficient for getting lean and 
dropping calories.” The Shockwave classes 
mix traditional high-intensity cardio exercises 
such as rowing, with strength training using 
the exclusive Viper training tool, kettle bells, 
the BoSU balance trainer, resistance bands 
and tubing, stability balls and more.

Those looking for a brand new venue can 
head to Curl Fitness, a recently opened gym 
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at Via lido Marina priding itself on customer 
service and offering a range of fitness choices, 
from personal training to group classes, 
pilates to yoga (curlfitness.com). there’s 
even a curl bar with healthy cool downs like 
organic juices and smoothies.  

the mind-body approach to fitness is also 
gaining momentum, with studios such as Full 
circle in corona del Mar, led by seven time 
u.S. national tai chi champion David-Dorian 
ross (fullcirclecdm.com).

new machines and pilates principals meet 
to create workouts such as the gyrotonic 
expansion System, designed to stretch and 
strengthen with minimal effort. in newport, 
the gyrotonic method is offered at studios 
such as body Design (bodydesignonline.

com) and aline Studios (alinestudios.com). 
Similarly, the SpX machine and its related 
classes help strengthen, tighten and tone 
the body quickly and safely. check out SpX 
at pilates plus (pilatesplusoc.com). Workouts 
using trX Suspension trainers are offered at 
yoga Works (yogaworks.com); trX exercise 
tools are designed to build lean muscle, boost 
metabolism, tighten the core and increase 
endurance and are popping up at studios as 
part circuit training and other classes. 

Some trends are certainly not new but 
appear here to stay, such as pole dancing for 
fitness, which is still offered nearby at places 
like oc pole Fitness (Westminster and aliso 
Viejo; ocpolefitness.com) and pilates on the 
pole (pilatesonthepole.com) in newport. 

boot camp is a tried and true staple for 
those wanting to kick start their fitness 
plan. but how many places feature a real 
live Marine corps sergeant leading the 
way? For that, you’ll want to book a boot 
camp at the newport beach athletic club 
(newportbeachathleticclub.com).

cross Fit is also known for its intensity, 
and newport beach boasts its own cross Fit 
gym for members serious about getting fit 
(crossfitnb.com). 

of course, these are only a few of the 
many fitness options offered in and around 
newport beach. try a few and pick one that’s 
convenient, challenging and enjoyable—or 
play the field. after all, variety is the spice of 
life.  –Micaela Myers

croSS Fit oc pole FitneSS
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HealtH Hotspots 
Fitness fans, spa lovers and those just 

looking to lose a few pounds have hundreds 
of choices for trainers, gyms, salons and spas 
in and around Newport Beach. Throughout 
the city there are blocks, buildings and 
neighborhoods that have a high density of 
health: CdM near Goldenrod; Newport Coast 
and Pelican Hill; Westcliff; Fashion Island 
and South Coast Plaza. They’re epicenters 
of effort and excellence, where clusters of 
practitioners help clients along the path to 
physical perfection, health and wellness. One 
of the top hotspots is the Design Plaza.

We’re not sure what Scott Burnham had 
in mind when naming the group of buildings 
between Avocado and Newport Center Drive 
the Design Plaza, but maybe it’s time for 
rebranding because this cluster of commercial 
buildings is more like the Pretty Plaza, or maybe 
Fit City. There’s Yoga Works (yogaworks.com), 
where many locals did their first downward 
dog, and Spa Gregorie’s (spagregories.com), 
for years one of the best go-to day spas for 
(fave new treatment for those on the go is the 
“Fassage,” combining the best of a facial and a 
massage in one sitting). Salon Gregorie’s next 
door is still one of the hippest hair spots around, 
though many clients followed post-punk rocker 
and chopper rider Michael Nash when he 
moved to the Design Center-adjacent Studio 
4 Salon. He’s still the coolest (and funniest) 
stylist in town. Indeed, it’s the smaller, sole 
practitioner practices that inspire our loyalty. 
Many migrated with aesthetician extraordinaire 
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True GrACe SkIN CAre

Grace Gutierrez when she opened her own 
True Grace Skin Care (truegraceskincare.com) 
a few years ago. Grace gives the best facials 
and beauty treatments in town in her chic 
little space, and she’s the perfect choice for a 
spa-phobic guy’s first facial. Not only will he 
come out looking all smooth and hydrated, 
the charming Argentine beauty is quick to 
wax and pluck the more hirsute among us into 
submission. upstairs in the same building, 
it’s less beauty and more brawn as Dr. Travis 
Conley (drtconley.com), a master of the active 

Raise tHe BaRRe!
With a cult following for its wildly addictive results—inner 

thighs slimmed, defined shoulders and washboard abs—ballet-
inspired fitness classes have Newport Beach ladies hooked at 
the barre. The one-hour workouts focus on interval training 
and targeted isometric moves with light weights—think tiny 
squats that cut glutes under for a bikini ready bum and 2-inch 
arm raises to sculpt shoulders—followed by deep stretching 
for long, lean dancer-esque limbs. In Newport Coast, The Bar 
Method (barmethod.com) keeps toned beauties lifting and 
tucking to “the most targeted body-sculpting” sequence. 
Those closer to the Peninsula head to Pure Barre (purebarre.
com) where “lift, tone and burn” is repeated religiously. And 
Pop Physique (popphysique.com) tucked upstairs inside SeeD 
at The Camp in Costa Mesa, promises a “popular physique 
and a hotter sex life.” Now there’s a reason to step up to the 
barre! –Stefanie Phan

release technique (it hurts, but it helps!), treats 
everyone from elite athletes with sports injuries 
to ladies suffering neck pain due to the effects 
of over-augmentation, a common complaint in 
NB, apparently! After a treatment, stop by Wild 
Strawberry Café (wildstrawberrycafe.com) for 
a something healthy like a smoothie or detox 
salad (though a Nutella crepe sure is tempting). 
If it’s later in the day, though, there are the 
proven therapeutic benefits of a perfectly 
drawn pint of Guinness at Muldoon’s Irish Pub 
(muldoonspub.com). –Kedric Francis ,

THe BAr MeTHOD
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Food & 
Fashion 
Fête
AnQi CEO Elizabeth An personifies the American 
dream in aristocratic Vietnamese style.
By Lauren Simon

photoS By Sean armenta
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AnQi at Bloomingdale’s South Coast Plaza is a 
relative newcomer to the bustling O.C. restaurant scene, but 
in two years, it already has garnered a reputation for exciting, 
eclectic, healthy and delicious Asian-inspired dishes served in a 
glamorous setting that caters to upscale fashionistas, on-the-go 
professionals and late-night sophisticates who appreciate the 
unique combination of cuisine and couture built around AnQi’s 
signature 60-foot glass catwalk.

The restaurant is the newest project for the highly successful 
An family, which also owns Crustacean in San Francisco and 
Beverly Hills, Tiato in Santa Monica, and the family’s original 
restaurant, Thanh Long in San Francisco. Named for her family 
and for the Chinese word “qi” for “life energy,” AnQi is An’s first 
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venture on her own and in a new market, both 
geographically and in terms of price point.

“Crustacean has always been a family business, 
and although I was instrumental in starting it, AnQi 
was the first time I said I want to do something 
different and on my own,” Elizabeth explains. “I 
wanted to have a new concept as the family business 
grew that would be more mid-range. I felt that a 
mid-range price point worked better in a plaza 
shopping retail experience.”

Whereas Crustacean is known among 
Hollywood celebs for its formal, white tablecloth 
service, AnQi is a “gourmet bistro,” says Elizabeth, 
where she welcomes customers to try three distinct 
dining experiences: the main room, which features 
a full menu; a lounge with happy hour, before- and 
after-theater menus and small plates; and a 12-seat 
noodle bar, where diners can be in and out in 15 
minutes for less than $10. Located across from 
Charlie Palmer’s, AnQi also offers a private dining 
room for up to 50 people and 18-seat Chef’s Table, 
where lucky diners may catch a glimpse into the 
famous, whispered-about An “secret kitchen,” 
accessible only to family members and chefs who 
have been with House of An for more than 10 years.

Haute Cuisine and Couture
But AnQi is more than just an eatery. It also is a 

community gathering place where Elizabeth hosts 

“Because I love fashion, and 
fashion has been like my second 
life, I always wanted a restaurant 

where fashion and food would 
marry together,” 

—ElizabEth an

fun and fundraising events, such as the recent New 
Year’s Eve/Second Anniversary bash where Berlin 
performed live. In September 2011, she organized 
a fashion show to commemorate the 10th 
anniversary of the terrorist attacks in New York 
and Washington, D.C. Proceeds from the event, 
which featured Costa Mesa firefighters strutting 
their stuff in the likes of Polo Ralph Lauren, were 
donated to the Costa Mesa Fireman’s Fund and 
the Uniformed Firefighters Association Widow’s 
and Children’s Fund. 

“Because I love fashion, and fashion has been like 
my second life, I always wanted a restaurant where 
fashion and food would marry together,” Elizabeth 
says. “When I was approached by Bloomingdale’s 
and Henry Segerstrom said, ‘Come to South 
Coast Plaza,’ I said I’ve got to have a catwalk in 
my restaurant.”  Now, every Friday is Fashion Late 
Friday from 9 p.m. to 2 a.m., and several times a 
year, AnQi hosts dinner fashion shows featuring 
South Coast Plaza retailers, such as La Perla, Pucci, 
Cartier and Mikimoto. Students from the Art 
Institute of California Orange County have also 
shown their works on the AnQi runway.

Saigon to San Francisco
Elizabeth’s familiarity with food comes from 

years of working in the family business, but her 
dream of a career in fashion began as a way to 
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escape the poverty brought on by her family’s 
sudden departure from Vietnam after the fall of 
Saigon, when Elizabeth was 8 years old. Typically 
gracious and composed, Elizabeth, 43, is moved to 
tears when she remembers that time. “I recall being 
outside in the yard when my mother called and said, 
‘Pack up kids. Now. We’re going away on vacation.’ 
… [but] when we got to the airport, I knew this was 
not going to be a vacation.”

Elizabeth’s early life in Saigon was a luxurious 
one, lived primarily inside the protected walls 
of the family enclave, with plenty of money for 
entertainment, clothes and dolls, and servants 
catering to her every need. “I never even went to the 
streets of Vietnam,” she says. “I never even went to 
the marketplace, and all of a sudden, I find myself 
with people at the airport crying and yelling, wives 
looking for their husbands, mothers looking for 
their children, little kids looking for their parents. 
It was really scary. 

“Before I knew it, we were shoved into [an 
American] military cargo plane like sardines in a 
can—pushed into the back of the plane. My mom 
told us to hold onto each other because there were 
no seat belts.”

The An family spent the next several weeks as 
refugees at Clark Air Base in the Philippines. There, 
Elizabeth’s mother, Helene, desperately searched for 
her husband, Danny An, a pilot in the Vietnamese 
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air force. Once they were reunited, the family then 
relocated to Camp Pendleton in Oceanside, Calif., 
before eventually landing in San Francisco, where 
four years earlier, as fate would have it, Elizabeth’s 
grandmother, while vacationing in San Francisco, 
had bought an Italian delicatessen on a whim. 

“My grandmother heard about the concept of 
American picnics, how American women go to 
the beach, wear bathing suits, get a tan,” Elizabeth 
explains. “So she was walking to the beach … and 
there was a sign on the [deli] door that said, ‘Picnic 
baskets to go,’ and ‘hot dogs.’ My grandmother 
never heard of hot dogs, so she said to her cousin, 
‘We’re going to do this right, do it the American 
way, so let’s go in and buy this hot dog.’ ”

Grandma Diana never made it to the beach. 
Instead, she spent the whole afternoon talking to 
the deli owner and by evening had agreed to buy the 
business for $44,000. “Little did Grandma know,” 
Elizabeth says, “that would be the foundation for 
our family business in America.”

Always in Fashion
One of five sisters, Elizabeth spent many years 

working in the restaurant, which Helene and 
Diana converted from an Italian deli to Thanh 
Long. After school, Elizabeth sang happy birthday 
to customers, cut vegetables and wrapped egg 
rolls. By the time she was 16, she wanted a change, 
so she took a part-time job at Macy’s. Eventually, 
that experience along with business studies at 
San Francisco State University led to work as a 
clothing buyer and later as proprietor of a San 
Francisco boutique, but through it all, Elizabeth 
remained close to her restaurant roots.

“I wanted very much for my fashion friends 
to have a place they could go after work, but 
they would never want to go to my restaurant 
because it was in the middle of nowhere, and 
it wasn’t a cool place,” Elizabeth says. “But I 
saw how restaurants were so successful with 
the fashion crowd, so I went to the family and 
said, ‘Let’s do a restaurant that’s a step up from 

Thanh Long.’ I wanted a place for my friends to 
hang out that I could be proud of and have fun 
with.” With the family’s blessing and a $99,000 
investment, Elizabeth spearheaded the opening 
of the first Crustacean in 1991. She was only 23 
years old.

Twenty years later, the An family has six 
restaurants, and Elizabeth aspires to open a 
dozen more noodle bars in and around O.C. 
(perhaps even in Newport Beach) in the next 
two years. With her focus on growth in the 
SoCal market, Elizabeth divides her time 
between homes in Los Angeles and Corona del 
Mar. She married aerospace exec Gordon Clune 
in 2009, and their combined family includes 
six children between the ages of 16 and 25. Of 
the six, two have shown interest in the family 
business. But with three generations of Ans 
still going strong and their restaurants and a 
catering business expanding, Elizabeth may 
have many more family partners in her future. ,

The 11,000-square-foot AnQi features sustainable materials in its décor, including room dividers made from air conditioning filters, and furniture 
and fixtures of reclaimed wood and bamboo.



Fredric H. Rubel Jewelers 
Designed by Jack Kelége, this bracelet 
features18-karat white and yellow gold. Each 
piece of Jack Kelége jewelry is one-of-a-kind 
and made with only the finest materials. 

Fredric H. Rubel Jewelers, 246 Forest Ave., 
Laguna Beach; 949.494.3513; 
rubeljewelers.com   

Winston’s Jewelers
The handcrafted Natural Yellow Sapphire Ring 
features a 15.09-carat yellow sapphire accented 
by 1.50 carats of collection-quality diamonds, set 
in 18-karat yellow gold. Price: $100,000. 

Winston’s Jewelers, 1775 Newport Blvd.,  
Ste. B, Costa Mesa; 949.645.9000;  
winstonsnewportjewelers.com 

Lugano Diamonds
The new Octagonal Bangles from Lugano  
Diamonds feature 10.87 to 11.45 carats of  
brilliant white diamonds set in rose or white 
gold (pictured), or black or cognac diamonds 
set in yellow or black gold. 

Lugano Diamonds, 620 Newport Center Dr., 
Newport Beach; 949.720.1258;  
luganodiamonds.com

PROMOTION

Living the Life
EVENTS & OPPORTUNITIES
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Rose GaRden: one-of-a-kind Gold and 
Black south sea cultuRed peaRl necklace 
with diamonds set in 18-kaRat white Gold, 
$1,050,000, at mikimoto, south coast plaza.



PhotograPher: guiliano bekor
Fashion Director: Julie French

MoDel: ana colJa, l.a. MoDels; MakeuP: aMber kerns; 
solo artist, hair: holly elkJer; Digital tech:  

anthony altaMore; Photo assistant: kurt linDner; 
Fashion assistant: Darian roberge

shot on location in the PresiDential suite at  
the st. regis Monarch beach resort.

bathe yourself in a 
sea of lustrous gems.

Ice 
princess
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DiamonD anD 18-Karat white 
golD chanDelier earrings, 
$128,000, DiamonD flower ring, 
$108,000, anD rose-cut bracelet, 
$96,000, all at lugano DiamonDs.
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coGnac dIaMond and platInUM kIte 
necklace, eMerald-cUt dIaMond 
solItaIre rInG, dIaMond lattIce cUff 
bracelet and eMerald-cUt solItaIre 
rInG wIth tapered baGUettes, all set 
In platInUM, prIces Upon reqUest, all 
at harrY wInston. 
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Green tourmaline 
pendant necklace, 
$26,600, and Green 
tourmaline rinG, $20,925, 
set in yellow Gold, 
at Fredric H. rubel 
Jewelers.
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DIaMonD anD rUbY crIss-cross 
choker set In whIte GolD, $176,000, 
anD pear-shape rInG, prIce Upon 
reqUest, both at lUGano DIaMonDs. 
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canary diamond and platinum 
ring, $695,000, and canary 
diamond and platinum 
detachable drop pendant, $1.2 
million, at Winston’s JeWelers.
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norMan SILVerMan GraDUatInG oVaL 
DIaMonD rIVIera necKLace, $600,000, anD 
JeweLS bY Star pLatInUM DIaMonD rInG, 
$171,925, both at traDItIonaL JeweLerS, 
faShIon ISLanD. 
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This is an important window into the history of art—a world-class exhibition.
Many have been inspired to create great things following a move to Southern 

California, but few have reacted to the change of scenery with a creative output 
as compelling and confounding as Richard Diebenkorn’s Ocean Park paintings.

After moving to the Ocean Park neighborhood of Venice (named after the 
amusement park that once was a beachside attraction) in 1966, Diebenkorn 
became entranced with its spare, angular architecture and a sun-drenched 
ambiance, and it changed the way he painted. Begun in 1967 and ended in 1988, 
the Ocean Park series represents a radical shift in the way the artist perceived 
and represented his environment.

Orange County Museum of Art’s Richard Diebenkorn: The Ocean Park Series 

RichaRd diebenkoRn: The ocean PaRk SeRieS Untitled #26, 

ocean park
at ocma

the long awaited Richard diebenkorn retrospective debuts in newport Beach.
By daniella Walsh
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is the largest exhibition of its kind to date. 
Curated by Sarah C. Bancroft and organized by 
OCMA and the Modern Art Museum of Fort 
Worth, the show runs in Newport Beach from 
Feb. 26 to May 27, 2012, and then travels to the 
Corcoran Gallery of Art in Washington, D.C.

“When I started working for OCMA, 
it was suggested that I do an Ocean Park 
show since the works rank among the most 
celebrated among California art and yet, no 
institution had done a major retrospective on 
Diebenkorn’s amazing series,” says Bancroft. 
“From that point on, I felt I had to do it.” 

She traveled widely to corral 80 paintings, 
drawings, and prints from a body of work 
comprised of roughly 140 untitled and only 
numbered pieces. 

“The exhibition is really quite overwhelming,” 
she says. “That many works take over the entire 
museum, but it’s exciting to finally put most of 
them together as brethren.” It took her three 
years to assemble the works, and the result is 
a crowning career achievement for a curator 
only her 30s. 

“In a successful painting everything is 
integral.. all the parts belong to the whole. 
If you remove an aspect or element you are 
removing its wholeness.” 

Attributed to Diebenkorn, the quote reveals 
his mindset, particularly toward his much 
acclaimed but not, until now, extensively 
exhibited series of abstract paintings known as 
the Ocean Park Series.

Prior to his move south, Diebenkorn was 
an important member of the San Francisco 
Bay area art movement, where his work was 
less abstract, mainly representational and 
figurative.

Perhaps the stars aligned in favor of 
upheavals in 1967. The year Diebenkorn 
dismayed contemporaries by divorcing the 
Bay Area Figurative movement was also the 
year that gave rise to America’s Youth Quake, 
as embodied by the San Francisco “Summer 
of Love” when the city overflowed with youths 
festooned with flowers. But Diebenkorn 
had just moved from the Bay Area to SoCal 
where, crammed into a small room, he at first 
eschewed painting for drawing and collage. 
When he took over artist Sam Francis’ spacious 
neighboring studio, the move spurred a desire 
to paint again—large this time. 

RichaRd diebenkoRn: The ocean PaRk SeRieS
Untitled (Ocean Park), 1986
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Representation and figuration gave way 
to vibrant fields of color and a linearity 
reducing a quasi-urban and ocean setting into 
geometric, interlocking planes that suggest 
perspective and a sense of actually being 
there. Comparisons to Mark Rothko and Piet 
Mondrian come to mind.

Their size, up to 80x100 inches, as well as 
masterful coloration and textures contribute 
to the uniqueness of the viewing experience. 
“There is volume and depth, the paintings 
seem to hum,” Bancroft says. They’re not all 
large, however. Diebenkorn’s iconic cigar box 
paintings rank among Bancroft’s personal 
favorites. A cigar smoker, he painted small 
studies on cigar box lids that he gave as gifts 
to family and friends. “I would love to own at 
least one of those,” she muses.

Diebenkorn’s earlier work was first 
introduced to Orange County in a 1965 
retrospective at the Pavilion Gallery in 
Newport Beach, which later became the 
Newport Harbor Art Museum and is now 
OCMA. In 1969, the Los Angeles County 
Museum of Art featured the first Ocean Park 
works, curated by Gerald Nordland, who had 
previously included the artist in smaller shows 
at the Washington Gallery of Modern Art in 
Washington, DC and at the Jewish Museum in 
New York. 

“Diebenkorn should be seen as one of the 
most important painters in the West,” says 
Nordland, now retired and an author of books 
on the artist. “OCMA’s ‘Ocean Park’ show is 
one that has never been done with this scope. 
These works have been the hardest to deal with, 
with their allusions to the ocean and the sky. 
They are totally abstract paintings inspired by 
the light of Southern California,” he says.

“It’s almost as if you’re walking into and 
being embraced by an abstract sculpture,” 
Bancroft says in a Getty curatorial video on 
the works. “They’re very visceral and physical 
in that sense. ... They’re very rich, but they can 
be very subtle. And tender.”

Diebenkorn finished Ocean Park in 1988 
and in his later years returned to the figure 
and representation. Born in 1922 in Portland, 
he died in Los Angeles in 1993, leaving a 
legacy that appears to have finally come to full 
fruition almost 19 years after his death. 

“It’s amazing that it took that long to finally 
organize a retrospective of the Ocean Park 
works,” says Jane Livingston, curator of 20th 

century art at LACMA and assistant director 
and chief curator of the Corcoran Gallery of 
Art where the show travels after OCMA. “Sarah 
worked hard to get some wonderful examples.” 

Livingston, who has included Diebenkorn 
in several shows she’s curated, describes the 
artist as a hard worker who agonized over 
the outcome of each painting. “It adds to the 
beauty of the exhibit that there are so many 
drawings in the show. They show the shifts and 
adjustment that led to the final paintings.” 

“I hope that the Orange County community 
will take notice,” she says. “This is an important 
window into the history of art—a world-class 
exhibition.”  

Two Schools of Cool, through Jan. 22; OCMA, 
850 San Clemente Dr., Newport Beach; 
949.759.1122 ,

RichaRd diebenkoRn: The ocean  
PaRk SeRieS ToP: UnTiTled #26, 1970; 

boTTom: ocean Park #105, 1978
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CLAES

Located inside the Historic Hotel Laguna   •  425 S. Coast Highway | Laguna Beach, CA 92651  •  (949) 494-1151

facebook.com/hotellaguna @Hotel_Laguna and @CLAESOvation

Named as One of  the Top 50 Scenic View Restaurants 
in the Nation By OpenTable Diners!

www.hotellaguna.com info@hotellaguna.com

Live Entertainment every weekend and weekday 
Claes-ic Happy Hour in the Ocean View Bar 

from 4:00 p.m. - 6:00 p.m.
Join us for our Late Night Happy Hour at the OceanView Bar!

Experience the newest and “latest” hot spot in the heart of 
Downtown Laguna Beach! Serving up Late Night appetizers, 

$7 specialty cocktails with Live Entertainment!

Open daily at 8:30 a.m. Offering Breakfast, lunch, appetizers, dinner and Wines By the BOttle!

Dive in  
even when you’re away from the coast

Log on to to view the digital versions of all our publications.

“Our Town-Our Paper” 

MAGAZINE

COASTAL
REAL ESTATE GUIDE
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WOODEN FLOOR’S KEEP 
THE PROMISE EVENT

Imagine an intensive after 
school program that takes in 375  
low-income 4th to 12th graders 
a year from some of Santa Ana’s 
toughest neighborhoods with 
the goal to help them escape 
the poverty cycle and aspire 
to a worthy goal—say, college. 
Now suppose that the primary 
method to help the kids is through 
dance, from ballet to movement 
to modern. What success rate 
would you demand to support 
their good works? 50 percent? 
75 percent? Well, some 300 
supporters of The Wooden Floor 
and other wine enthusiasts 
attending the fi fth annual Keep 
the Promise event at Newport’s 
Big Canyon Country Club learned 
that the group (formerly known 
as the St. Joseph Ballet) can 
boast even better numbers. Since 
2005, 100 percent of graduates 
from The Wooden Floor have 
completed high school on time 
and enrolled in college, including 
event attendee Jessica Camacho, 
who currently attends Wellesley 
College in Massachusetts. The 
event featured fabulous wines 
from the Rhône region of France—
all graciously donated by John 
and Janice Markley from their 
collection. More than $140,000 
was raised for the Wooden Floor; 
92 percent of the group’s funding 
is private, enabling its year-round 
programs to be offered free 
of charge to the majority of its 
students.

WOODEN FLOOR’S KEEP 
THE PROMISE EVENT

Imagine an intensive after 
school program that takes in 375  
low-income 4th to 12th graders 
a year from some of Santa Ana’s 
toughest neighborhoods with 
the goal to help them escape 
the poverty cycle and aspire 
to a worthy goal—say, college. 
Now suppose that the primary 
method to help the kids is through 
dance, from ballet to movement 
to modern. What success rate 
would you demand to support 
their good works? 50 percent? 
75 percent? Well, some 300 
supporters of The Wooden Floor 
and other wine enthusiasts 
attending the fi fth annual Keep 
the Promise event at Newport’s 
Big Canyon Country Club learned 
that the group (formerly known 
as the St. Joseph Ballet) can 
boast even better numbers. Since 
2005, 100 percent of graduates 
from The Wooden Floor have 
completed high school on time 
and enrolled in college, including 
event attendee Jessica Camacho, 
who currently attends Wellesley 
College in Massachusetts. The 
event featured fabulous wines 
from the Rhône region of France—
all graciously donated by John 
and Janice Markley from their 
collection. More than $140,000 
was raised for the Wooden Floor; 
92 percent of the group’s funding 
is private, enabling its year-round 
programs to be offered free 
of charge to the majority of its 
students.

ALISON SCHWEITZER, DOUG NEFF 
AND CAMILLE HOWARTH

JOHN MARKLEY AND 

MELANIE RIOS GLASER

JENNI COLE, JULIA KELLY AND TANYA LEVECKE JUDD HOFFMAN, KATIE SWEET AND JEFF LARSEN

ALUMNA JESSICA CAMACHO ADDRESSING THE CROWD
JOCELYN MAGANA, JENNIFER ESPINOZA AND VICTOR CASARIN WITH JANICE 
AND JOHN MARKLEY 

MASTER 
SOMMELIER 
STEVEN POE

GREETS 
GUESTS
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O.C. ARTS EVENTSO.C. ARTS EVENTS

GEORGE HERMS AND MOSES

TED BAXTER, BRUCE MILLER, PETER 
BLAKE AND STEPHANIE BACHIERO

HENRY AND ELIZABETH SEGERSTROM WITH BILL VIOLA

GUESTS ENJOY DINNER AT THE SEGERSTROM EVENT

DENNIS SZAKACS AND 

BONNIE ORA SHERK

RICK SILVER, ROBERT HAYES AND JAMES BURBA

CAROLINE DURA, RUTH TOOKER, JENNIFER 
LANZARONE AND TAMMY ROCKWELL

The O.C. art scene was in full 
swing at the end of the year with 
a whirl of events. Newport’s 
Elizabeth and Henry Segerstrom 
hosted a dinner at the South Coast 
Plaza Penthouse, celebrating 
the opening of On Display in 
Orange County, a pop-up gallery 
revealing Mr. Segerstrom’s 
fascinating process of purchasing 
and commissioning the amazing 
sculpture collection for the South 
Coast Metro area. Sketches, 
photos, letters and other displays 
reveal the process for works 
created by Serra, Noguchi, 
Dubuffet, Miró and others. The 
dinner afterward honored artist Bill 
Viola, and drew a creative group of 
SoCal’s fi nest for a meal by Marché 
Moderne. Other artsy soirées in 
the area included OCMA’s opening 
party for its Pacifi c Standard 
Time shows, State of Mind: New 
California Art circa 1970 and 
Two Schools of Cool. Laguna Art 
Museum’s opening reception for 
Best Kept Secret: UCI and the 
Development of Contemporary Art 
in Southern California, 1964-1971 
drew 700 to the museum, including 
artists who studied and/or taught 
at UC Irvine, a hotbed of creativity 
in the 1960s and early ’70s. A more 
intimate evening occurred the 
following week at LAM, when the 
museum’s Advisory Circle joined 
chairs Lou and Laura Rohl to see 
the exhibit while admiring watches 
from the Dior VIII collection. 
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ROMANCE OF THE 
MISSION GALA

There are a lot of places 
to see a concert in O.C., but 
there’s nothing like sitting 
within the ruins of the Great 
Stone Church at dusk to hear 
a show. The Romance of the 
Mission gala featured Grammy 
nominee Rod Gilfry performing 
opera and classics, followed 
by a candlelight dinner in the 
Central Courtyard from the 
kitchens of The Ritz-Carlton, 
Laguna Niguel. 

The evening drew 400 
guests to the Mission, raising 
some $210,000 to support 
preservation and traveling 
exhibits. Newport’s Traditional 
Jewelers donated a custom ring 
for the evening’s opportunity 
drawing, and Pacifi c Symphony 
Orchestra’s president John 
Forsyte was on hand to provide 
a surprise second item, which 
included four box seats and 
a Champagne reception for a 
performance at the Renée and 
Henry Segerstrom Concert Hall. 

ROMANCE OF THE 
MISSION GALA

There are a lot of places 
to see a concert in O.C., but 
there’s nothing like sitting 
within the ruins of the Great 
Stone Church at dusk to hear 
a show. The Romance of the 
Mission gala featured Grammy 
nominee Rod Gilfry performing 
opera and classics, followed 
by a candlelight dinner in the 
Central Courtyard from the 
kitchens of The Ritz-Carlton, 
Laguna Niguel. 

The evening drew 400 
guests to the Mission, raising 
some $210,000 to support 
preservation and traveling 
exhibits. Newport’s Traditional 
Jewelers donated a custom ring 
for the evening’s opportunity 
drawing, and Pacifi c Symphony 
Orchestra’s president John 
Forsyte was on hand to provide 
a surprise second item, which 
included four box seats and 
a Champagne reception for a 
performance at the Renée and 
Henry Segerstrom Concert Hall. 

WYLIE AITKEN AND HONOREE REVEREND 
MONSIGNOR ARTHUR HOLQUIN

ROD GILFRY PERFORMS IN THE RUINS OF THE 
GREAT STONE CHURCH

RACHEL EVERETT AFTER WINNING THE RUBILITE RING

GAVIN WILKINSON, NATALIE HALFACRE 
WITH CONNIE AND PETER SPENUZZAAMES AND MADELINE SWINDEN DON AND NANETTE VODRA

EJ TRACY, GEORGE O’CONNELL AND 

MECHELLE LAWRENCE-ADAMS
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L
ocal interior designers have reinvented 
the idea of at-home relaxation, elevating 
spaces like the bathroom from a 
commonplace of necessity to a refuge of 

amenities ready for you to soak and steam away 
daily stress. 

Nowadays, it isn’t unusual for a designer to 
knock down walls to transport an original closet-
size powder room into an area that incorporates an 
oversized shower and freestanding deep-soaking 
tub or a spa-quality steam room to reinvigorate 
the space—and the person using it. 

There’s something transcendent about a truly 
luxurious spa bathroom—and these local designers 
have created the four-star experience in their 
client’s own homes. We asked them for their top 
local picks for the ultimate spa-like bathroom 
creation, and where they think the design of this 
private retreat is headed.

Sit Back and Steam
For more than three decades, local John 

Wallace Benecke has been updating homes on the 
West Coast with an interior design aesthete that 
tends to incorporate classical, elegant and rich 
elements found throughout Europe with what 
he calls the “accessible California lifestyle.” That 
well-thought out sense of style paired perfectly 
with a Pelican Point client who travels extensively 
and always takes in at least one spa day while in 
Europe. Wanting to take that same sense of refined 
relaxation home with them, the couple implored 
John to create their own at-home oasis. 

The largest challenge clients face when creating 
a home spa, John says, is the sheer cost of it. 
Rationalizing the cost to the amount of usage 
the space will get isn’t feasible for some people; 
however, for this avid spa-going couple, the 
decision to incorporate a luxurious steam room 
was an easy one.

The clients gave him a large area to work with, 
but John wanted to ensure that the result would 
still have a spatial relation to the rest of the home 
with more intimately sized rooms. He did this by 
carefully choosing the pièce de résistance of the 

pampered Living
Designers create the ultimate indulgence: a home spa.  

BY Somer FlahertY | photoS BY joDY tiongco

Steam room BY john wallace Benecke
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room: a home spa highlighted by a steam room—
constructed completely of marble—that easily 
seats six or offers the perfect opportunity for his 
client to stretch out across the swank interior. 
Fully enclosed, with a single glass wall, John says 
the massive amount of stone used is still elegant 
and friendly.

What’s next for his client’s European at-home 
spa? “They were most recently in Switzerland at the 
Spa in the Dolder Grand, which has a snow paradise 
(a five-degree Fahrenheit room for cooling off)… 
now they are considering how they could create a 
snow room next to their steam room.”

John says the result of his at-home spa is a 
surprise and yet still not unexpected of the home 
or the clients. “Going to a spa is a personal luxury 
that we treat ourselves to,” he says. “In your own 
home it should be just the same. Make it nice or 
don’t do it at all.”

Space to Roam
Although local interior designer Kelli Ellis 

has worked with countless clients and has been 
a featured designer on The Real Housewives of 
Orange County, TLC’s Clean Sweep and HGTV’s 
Takeover my Makeover, the focus of a recent 
project was unique: “Most people don’t turn their 
own bathrooms into a spa resort,” Kelli admits.

For the homeowners of a recent Newport 
Beach project, Kelli says, it was important that 
she capture the feeling of a high-end hotel spa 
in the bathroom space. “I wanted to be sure 
to create something different, luxurious and 
opulent,” she explains.

The spa was part of a larger renovation of the 
residence, which gave Kelli a clean slate to design. 
“I went for walk on the beach, just a few steps out 
the front door, for inspiration,” she says. “After 

settling on a transitional theme for the home, I 
knew the combination of warm sand tones and 
cool shell-like hues would compliment each 
other beautifully.

The design choices were all meticulously 
picked—down to the luxury bath fixtures 
and backlit Onyx countertop—each with an 
intention to transform an essential space into the 
ultimate private retreat.

“Keeping the space neutral yet visually 
interesting was the goal,” Kelli explains. She 
mixed mediums including iridescent tile, 
stone, custom marble and glass tile.  “The 
subtle glow of the Onyx countertop looks like 
a beach sunrise.”

Space is usually the main challenge with 
installing an at-home spa, the designer explains. 
But ample space in this home allowed her  to 
explore multiple space configurations and 
provided room for the luxury of an open 
shower—an important design element because 
it’s one the client will use each day. The layout, 
combined with the depth of a bay window, 
gives the room the feeling of a resort-style 
indoor-outdoor shower.

The client gave Kelli carte blanche—with the 
exception of one small provision: “The only request 
was for the footed tub, and it looks stunning.” The 
result was one large “wet room” where the owners 
could enjoy a hot steam in the shower area, and 
then a cold plunge in the tub or long, leisurely soak.

For homeowners hoping to capture their own 
sense of repose at home, Kelli recommends being 
thorough in determining the spa wish-list before 
demolition so that you have the necessary elements 
planned perfectly.  “While you’re dealing with dust, 
you might as well have everything you want, so you 
can truly relax in your new home spa.”

Spa With a View
With 30-plus years experience in interior 

design, a client roster teeming with royalty, 
celebrities and CEOs, and project locations from 
New Delhi to Newport Beach, Karen Ziccardi 
is known for her custom design work, and for a 
recent at-home spa project, that experience was 
put to the test.

The home—a 15,000-square-foot residence 
on a prime lot—has a myriad of design 
details that had to be meticulously tended to, 
including a home theater, game room, wine 
cellar and exercise room. But for Ziccardi, who 
was responsible for selecting all of the finishes, 
fabrics and furnishings for the home, the real 
draw is the spa bathroom.

For true relaxation, the drill is usually the 
same: lights dim, you’re cocooned in a warm 
bath and your eyes drift to a close. But for this 
Newport Beach spa retreat, the client wanted to 
keep her eyes open to take in the jaw-dropping 
view of the Big Canyon golf course and clusters 
of verdant trees. To seamlessly incorporate the 
dreamy views with the spa bath, Ziccardi added 
a simple chair planted on an area rug as the 
central focal point in the room—a true seating 
area for the owner to soak up the vista. And like 
any good spa, the three-month long project also 
included a sauna and oversized steam shower. 
But besides total relaxation, if there was an 
underlying ethos of this project, it would be this: 
If you can’t find it, design it, as almost every 
inch of Ziccardi’s standout Italian design is 
custom, including hand-carved fireplaces, stone 
and wood inlaid flooring and one-of-a-kind 
walnut cabinetry. A one-of-a-kind project that 
is the perfect setting for healthy respite from the 
bustle of life outside.,
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74 ocinsite.com 

On the following pages, we bring you a special section, 
which spotlights some of the most magnificent homes on the market 
today. All of the properties are represented by Orange County’s top 
realtors, dedicated to sharing their extensive knowledge and providing 
exemplary customer service.

REAl ESTATE

    Showcase

Take a Tour Through some of  
NewporT Beach’s mosT admiraBle aBodes. 

Pictured on this page:
Address: 2227 Cliff Drive, Newport Beach

Offering price: $4,375,000
Agent: Stephen Sutherland, The Architectural Collection
Contact info: ssutherland@pruoc.com;949-278-3052;

www.ArchitecturalCollection.com 



11 Troon  |  Newport Beach
5 bedrooms, 7 baths  |  $7,995,000

Priced below current replacement cost! Approximate 25,498 square foot lot, 
custom One Ford Road Eastern Seaboard style home with pool, spa and views.

FINE PROPERTIES
PRESENTED BY EVAN CORKETT AND STEVE HIGH

Evan Corkett & Steve High

949.640.3685  |  Evan.Corkett@camoves.com  |  949.640.3603  |  Steve.High@camoves.com

©2011 Coldwell Banker Real Estate LLC. Coldwell Banker®, Previews®, and Coldwell Banker Previews International® are registered trademarks licensed to Coldwell Banker Real Estate LLC. An Equal Opportunity 
Company. Equal Housing Opportunity. Owned And Operated By NRT LLC. Broker does not guarantee the accuracy of square footage, lot size or other information concerning the condition or features of property 
provided by seller or obtained from public records or other sources, and the buyer is advised to independently verify the accuracy of that information through personal inspection and with appropriate professionals.

1220 West Bay Avenue  |  Newport Beach
4 bedrooms, 7 baths  |  $14,900,000

Fused with 1930’s Spanish Colonial Revival architecture, this stylish Balboa 
Peninsula Bayfront estate home is on two buildable lots totaling 100’ of frontage.

16 Bay Island  |  Newport Beach
6 bedrooms, 6 baths  |  $5,595,000

Traditional Bay Island bay front shingled style home featured in California Homes 
Magazine. Common tennis court, gardens and sandy beach. Private pier and slip.

2410 Newport Boulevard  |  Newport Beach
4 bedrooms, 7 baths  |  $7,500,000

Two stylish “work-live” lofts are fused with modern bay front living. Approximately 
50 feet of prime bay front and two 70-foot boat slips. Parking for 11 automobiles.



Tim Smith  
949 678 1070

CA DRE # 01346878 
tim@timsmithgroup.com 

Newport Beach Fashion Island 

www.smithgrouprealestate.com  

Who You Work With Matters

#1 Coldwell Banker Previews International Team from Orange County to the Desert

Price: $10,999,980
Offering 7 beds & 13 baths on 1 acre with 
every amenity imaginable.

51 Echo GlEn, Shady canyon

Price: $3,799,000
Classically beautiful 5 bed 6 bath home plus 
office in the Port Streets.

1978 Port trinity, nEwPort BEach

Price: $7,295,000
Amazing fully-loaded 6 bed 8 bath estate with 
gorgeous ocean views. 

25 nEEdlE GraSS, Shady canyon

Price: $3,499,000
Amazing Cannery 2-story loft includes office, 
studio and parking for 12. 

3009 Villa way, nEwPort BEach

Price: $4,199,000
Charming 5 bed 7 bath home on private lot 
with pool, spa & ocean views.

2 San SEBaStian, nEwPort BEach

Price: $1,999,999
Remodeled 4 bed home with endless ocean, 
city, harbor and sunset views.

2606 waVEcrESt, corona dEl Mar

©2011 Coldwell Banker Real Estate LLC. Coldwell Banker®, Previews®, and Coldwell Banker Previews International® are registered trademarks licensed to Coldwell Banker Real Estate LLC. An Equal Opportunity Company. Equal Housing Opportunity.  
Owned And Operated By NRT LLC. Broker does not guarantee the accuracy of square footage, lot size or other information concerning the condition or features of property provided by seller or obtained from public records or other sources, and the buyer 
is advised to independently verify the accuracy of that information through personal inspection and with appropriate professionals.



Henderson Talbot, Previews Founder Circa 1933

HI S T ORY I S  T H E DI F F E R E N C E
In 1933, Henderson Talbot redefi ned luxury real estate marketing by capturing the essence of the most prized estate homes on fi lm 

for affl uent buyers to preview as cinema. More than 80 years later, Coldwell Banker Previews International®

continues to set the benchmark for luxury real estate and represents the fi nest estates in Southern California.

COLDWELLBANKERPREVIEWS.COM
© 2012 Coldwell Banker Real Estate LLC. A Realogy Company. All Rights Reserved. Coldwell Banker Real Estate LLC fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. 

Each Offi ce is Independently Owned and Operated. Except Offi ces Owned and Operated by NRT LLC. Coldwell Banker®, the Coldwell Banker Logo and Coldwell Banker Previews International®, 
the Previews' Logo, and “We Never Stop Moving®” and “Dedicated to Luxury Real EstateSM” are registered and unregistered service marks licensed to Coldwell Banker Real Estate LLC.



CON T E M P OR A RY M A S T E R P I E C E S

Newport Beach, California
3 bedrooms, 4 baths
$2,159,000

Represented by Susie Safford
T. 949.697.2774  |  susie.safford@camoves.com



Newport Beach, California
3 bedrooms, 3 baths

$4,199,000

Represented by Tim Smith
T. 949.717.4711

smithgrouprealestate.com

Malibu, California
4 bedrooms, 6 baths
$17,000,000

Represented by Joyce Rey
T. 310.285.7529  |  joycerey.com

COLDWELLBANKERPREVIEWS.COM

Holmby Hills, California
5 bedrooms, 9 baths

$21,000,000

Represented by Linda May
310.777.6247  |  lindamay.com



TR A DI T ION A L EXC E L L E N C E

Laguna Beach, California
3 bedrooms, 2.75 baths
$4,500,000

Represented by Rod Daley
T. 949.494.6208  |  roddaley.com



Tustin, California
5 bedrooms, 5.5 baths
$3,680,000

Represented by Nancy Lavigne
T. 949.233.6565  |  nancylavigne.com

Newport Beach, California
5 bedrooms, 6 baths
$2,499,000

Represented by Tim Carr
T. 949.640.3630  |  timcarrgroup.com

Laguna Hills, California
6 bedrooms, 9 baths

$8,995,000

Represented by Mac Mackenzie
T. 949.278.2379  |  macteam.com



the most beautiful homes on earth

1stdibs, the world’s premier marketplace, presents a curated selection 

of coveted items from across the globe—and now, the most coveted properties from 

Coldwell Banker Previews International.

 antiques    |     f ine art    |     jewelry    |     fashion    |     f ine hoMes

realestate.1stdibs.com

1stdibs®

Newport Beach  |  $4,250,000  |  Evan Corkett  |  949.640.3685  |  Steve High  |  949.640.3603

©2012 Coldwell Banker Real Estate LLC. Coldwell Banker® is a registered trademark licensed to Coldwell Banker Real Estate LLC. An Equal Opportunity Company. Equal Housing Opportunity. Owned And Operated By NRT LLC.



1200 newport center drive, suite 100 | newport beach, california 92660 | 949.554.1200

kim bibb
m 714.396.0185
kbibb@homgroup.com

HOMGROUP.COM

450 BELVUE LANE

Originally owned by Mr. Belvue himself, just steps to the beach and the bay this remarkable home sits on 5,900 square feet of the idyllic “street” 

of Belvue Lane on Balboa’s quiet Peninsula Point. Understatedly beach chic, the four-bedroom residence features a loft, office, an ideal downstairs 

guest suite, three bathrooms, a spacious living room, gourmet kitchen and guesthouse completely separate from the main house with a loft and half 

bathroom. Offering quality craftsmanship and attention to detail the floor plan allows for carefree living or elegant entertaining. Several rooms open 

to the lush landscaped main yard, which offers a perfect location for entertaining with the refreshing bay breeze flowing through. A large beautiful 

backyard is the perfect location for an outside spa adjacent to a resort like outdoor shower. Ideal for a full time residence or the perfect beach retreat, 

this residence has only been in three families since originally built in 1947 it is the perfect opportunity to own an incredible piece of history on 

Peninsula Point.  www.450belvuelane.com
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When I go out to eat in O.C. I generally 
choose items that I would rarely, if ever, attempt 
to make at home. The Ritz Egg; seared foie gras 
with a huckleberry reduction; abalone; the short 
ribs (and everything else) at Marché Moderne; a 
burger with bone marrow butter from Crow Bar 
(or any bone marrow dish, for that matter); the 
prix fixe lunch at Golden Truffle, which might on 
any given day include an obscure South Pacific 
mollusk prepared and paired perfectly with a glass 
of small label Champagne.

But sometimes the simplest dishes reveal as 
much or more about a new restaurant than the 
most complex, especially when dining at a new 
spot developed by seasoned corporate pros, 
like Paul Martin’s American Grill at the Irvine 
Spectrum Center. 

The menu at Paul Martin’s offers a myriad of 
mouthwatering choices, most all marked by the 
now nearly ubiquitous culinary marketing terms: 

heirloom, organic and sustainable. But after eating 
our way through much of the menu, our favorites 
sound simple: salmon, chicken and meatballs—
items that are highlights of our home cooking 
repertoire. But never like this. 

The salmon baked on a cedar plank with shallots 
and bacon was the first thing we tried, and it had 
us at hello. It’s so easy to make succulent salmon at 
home (buy fresh wild salmon from Bristol Farms, 
rub it with olive oil, season with salt and pepper and 
bake at 350 for 20 minutes, watching it closely so as 
to not overcook), and what we find at restaurants 
is so often underwhelming that we rarely order it. 
Well, we’d order this dish any time (we crave it, in 
fact), and the same goes for the lamb meatballs with 
white beans and the Pitman “brick” chicken with 
mashed potatoes (the fried chicken is also amazing, 
but we prefer the bone-in entrée to the tenders 
offered on the $8 happy hour menu). 

Oh, and did we mention the cheese and spinach 

dip appetizer? How good can that old standard be, 
you might ask. Imagine large, leafy pieces of organic 
spinach with sundried tomatoes swimming in a sea 
of melted Grafton cheddar. We’d drive down to 
the Spectrum just for it, paired with a glass of Eric 
James Pinot, or perhaps a cocktail or icy cold beer 
(literally—the tap is covered in permafrost!), before 
seeing a movie.

The team that created Fleming’s and P.F. 
Chang’s is behind Paul Martin’s, so we expected 
high levels of service and professionalism—and 
we aren’t disappointed. My only quibble with 
the Paul Martin’s servers is their uniform, or lack 
thereof. Someone at corporate apparently made the 
decision to let them wear their own button-down 
shirts, leading to an eye-irritating mishmash of 
styles and especially colors. I’d put them all back in 
black. I want to be able to spot a server at 100 paces 
and not risk flagging down some UCI student who 
is just trying to find the facilities. ,

The Full Spectrum
We’d drive all the way to Irvine for the new standards at Paul Martin’s American Grill.

By KedrIc FrAncIs

NB eats
cheap & chic

Paul Martin’s American Grill; 31 Fortune Dr. at Irvine Spectrum Center; 949.453.1144; paulmartinsamericangrill.com



Sophistication
        by theSea

Offering breathtaking views of the 

Pacific Ocean, Las Brisas is proud to 

serve the freshestseafood, exclusive 

offerings of wine & margaritas, and 

authentic cuisine of the Mexican Riviera.

361 Cliff Drive

Laguna Beach

949.497.5434

lasbrisaslagunabeach.com
Picadillo de Atun

Frutas Del Mar
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Fashion Island has had a serious aesthetic 
upgrade ($100 million worth!) in the past few 
years with new shops and fountains and such, but 
there’s also been a less noted makeover of the fast, 
casual food offerings at the top shopping address in 
NB. And for those who don’t still mourn the loss 
of Mickey D’s or more recently, Red Robin at the 
center, the changes are an inspired upgrade. 

Wahoo’s Fish Taco and Subway moved from 
the upper level down to the Atrium Food Court 
in part to make way for the new upscale Island 
Cinema, which offers a bevy of alcoholic beverages 
and better concession stand choices. The reserved 
theater seats are comfy and spacious, and it’s cool 
to sip Veuve Clicquot, Schramsberg or a Stella 
while watching a film that’s free from the gaggle 
of giggling tweens that make Fashion Island their 
personal playground. Only two theaters allow 
alcohol, and they’re 21+ only. However, the food 
failed to impress. It’s definitely better than Regal’s 

norm, but we expected more from the menu, which 
doesn’t measure up to the wine list. The chipotle 
chicken panini was tasty, but cold in the middle, and 
the hot dog condiments still come in little plastic 
packets. But the staff is earnest and enthusiastic, so 
we’ll hope for an upgraded (if not gourmet) menu 
in the future.

For now, our pre-film fast and casual meal will be 
at Wahoo’s, which has a full bar at its new location 
down the escalator where Design Within Reach 
once wasn’t—within reach, that is. That place was 
pricey! Wing Lam and his brothers have outdone 
themselves with the new location that includes 
patio seating on the up-to-now underutilized 
plaza between Dick’s Sporting Goods and Barnes 
and Noble. We imagine it will be jamming come 
summertime.

Up where Wahoo’s once was, we’ll soon be able 
to satisfy our vegan urges (hey, it could happen!) 
when Native Foods Café opens later this year. We 

love our meat, but chef/owner Tanya Petrovna’s 
restaurants at The Camp in Costa Mesa and up in 
Aliso Viejo offer oddly (for us!) satisfying meatless 
meals. Perhaps it’s because you can get anything 
there on the spicy side, which is also why we love 
Five Guys Burgers in the Atrium Food Court. It may 
be sacrilege in SoCal, but we prefer the newcomer 
to In-N-Out. It’s all about freedom of choice, and 
at Five Guys, the spicy condiment choices trump all 
that “animal style” off-the-menu stuff.

If you need some sweet after all that spice, follow 
the line of tweens to the new Casey’s Cupcakes 
by the kid-friendly Iris fountain. Former O.C. 
celebutante Casey Reinhardt and family should be 
proud of their burgeoning business. While most 
of the other Laguna Beach show beauties are still 
famous for doing little but starring in subsequent 
reality shows, Casey is actually working for a living 
and doing quite well at it, as her sweet empire 
continues to expand. ,

Fast Casual Cool
Fashion Island’s family-friendly food scene gets a major makeover.

By KedrIc FrancIs

NB eats
cheap & chic

Wahoo’s FIsh Tacocasey’s cupcaKes
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New Kids on the Block
Hot new spots in the O.C.

By KedriC FranCis 

NB DISH
cHeap & cHIc

HealtHy Bites
Created by noted author and health guru 

andrew Weil, True Food is as healthy as it gets. 
if someone wants to go from workout to dining, 
there’s a fabulous outdoor patio where fellow 
diners won’t notice you sweating—we mean 
glistening—as you order a kale salad and a 
muddled organic cocktail.

 Where do Crystal Cove joggers and women 
pushing strollers go to satisfy their craving 
for a healthy repast? They head to the shake 
shack, an icon along the newport coast that’s 
been serving famous shakes—both healthy and 
decadent—for more than 50 years. sure, they 
have healthy breakfast items such as oatmeal 
(and non-healthy items such as cinnamon roll 
French toast), but it’s the date shake that still 
commands attention. not in the mood for a 
date with date shakes? Juice is available too, for 
those with healthy refreshment on their minds. 
so yeah, get ya juice on! 

 The Holy Grail of health food stores, Whole 
Foods, is coming to Fashion island in 2012, and 
will be a mecca for those looking for the ultimate 
in healthy fare. Until then, fitness devotes can 
jog up and down the aisles at Trader Joes in 
Crystal Cove Promenade, where healthy food 
options abound. it’s a great place to load up on 
healthy supplies before heading out on a day 
hike in nearby Crystal Cove backcountry. 

New Player
The Playground’s slogan is “you & Me & all Our Friends,” and for chef/owner Jason Quinn, 25, 

his open-door policy shows in every detail of the newly-opened santa ana restaurant—the most 
recent culinary masterpiece in the city’s suddenly cool downtown. Taking his winnings as best 
food truck on Food network’s The Great Food Truck Race, Quinn branched out from The Lime 
Truck to open an ingredient-focused eatery where he’s building a culture of pure play. Honoring 
all kitchen staff with a chef’s title (“a chef is anyone who is passionately pursuing the culinary 
field as what they want to do with their life,” he explains), and giving them free rein to order 
anything from their purveyors (“all i ask is if it tastes awful, they pay for it,” he says), Quinn’s 
kitchen churns out labors of love like eight-hour fries, a Prairie Fresh Farm pork chop injected 

with its own fat, and a killer burger that 
has a patty that takes four hours to prep 
and three people to grind twice. Featuring 
a certified cicerone, the craft beer list 
is always $5 and focuses on boutique 
breweries because “we want to support 
people who are doing what we are 
doing,” Quinn explains. With a daily menu 
reflecting the farm’s available produce, 
the dining room opens at 4 p.m. for pre-
dinner tasting. (220 e. 4th st., santa ana; 
714.560.4444; playgrounddtsa.com) 

—Stefanie Phan   

Best Coffee witH a sHot 
of wow
The Caffé, the coffee and gelato spot 

perched above the 18th green at The resort 
at Pelican Hill’s Ocean south course, is one 
of nB’s best hideaway retreats, featuring 
La Colombe organic coffee, ground fresh 
in an imported italian espresso machine, 
and a stunning view of newport Coast. The 
charmlingly calm little café is our favorite place 
to witness the wonders of a winter storm as 
the squalls come blowing in off the Pacific. 
Plus, there’s an expanding gourmet grab-and-
go case for the perfect picnic that includes 
napastyle goodies as well as Pelican Hill’s own 
olive oil and jarred olives from trees growing at 
the resort. and here’s another touch that puts 
the place way above your favorite starbucks: 

eye-openers are available, so put a splash of 
Jameson in your cup of joe and act like you’re 
on permanent vacation, whether you are or 
not! pelicanhill.com ,TrUe FOOd

THe PLayGrOUnd

THe CaFFé
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Peacock contortionist

Tracy & Anthony DiGiorgio; Cindy Morales

2012 NEW YEAR’S EVE EXTRAVAGANZA at ANQI 

                                       du Soleil over-the-top New Year’s Eve extravaganza at 
                                       Anqi by Crustacean attracted over 400 OC elites—along with 
                                       contortionists, black swan dancers, geishas, and an aerialist  
                                       pouring endless champagne—with two live performances by  
                                       legendary band Berlin, featuring Terri Nunn. The event 
                                       benefited CASA and Orange County United Way. 

            A decadent dessert 
art exhibit—showcasing nine exotic 
salted chocolates from all over 
the world, presented by a model 
dripping in chocolate—as well as 
a liquid nitrogen bar, and a library of sushi were among the creative 
food stations of the bazaar that night.

Guests danced to international DJ Angeline and Cuban drummer Joakin Eskasan 
until being served their first breakfast of 2012, with Viet Mary shooter, 
Ginger French Toast, and AnQi’s breakfast burrito—favorites from their 
Sunday brunch menu. 

AnQi is a must visit culinary destination for both foodies and night owls 
in Orange County. The crowd is beautiful, the food is innovative, and 
the venue is stunning! Edible geisha served sushi o� her skirt 

Gordon Clune, Elizabeth An, Derek An

Terri Nunn of Berlin performed live on stage

For reservations, call AnQi: 714.557.5679
or visit www.AnQiBistro.com

Adjacent to Bloomingdale’s at South Coast Plaza

Luke Wernle and Lesley Scherer
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Hotels and Resorts
AndreA
Presenting the casual yet elegant charm 

of Northern Italian fresh flavor in a beautiful 
Tuscan resort setting, Andrea is one of the many 
savory lunch and dinner offerings at Pelican Hill. 
22701 Pelican Hill Rd. SoutH; 800.820.6800; 

PelicanHill.com 

First CAbin restAurAnt 
Serving breakfast, lunch and dinner in a setting 

reminiscent of a cruise liner’s fine dining room, 
First Cabin, located at the Balboa Bay Club, is 
known for their delicious steaks, chops and 
seafood. 1221 W. coaSt HWy.;  949.630.4145; 

balboabayclub.com

the CAliForniAn  

Enjoy exquisite culinary creations at breakfast, 
lunch and dinner. Try the lemon grass crème 

brulee for dessert, along with a glass of one 
of the restaurant’s many boutique wines. 
The Hyatt Regency, 21500 Pacific coaSt 

HWy., Huntington beacH; 714.845.4776; 

HuntingtonbeacH.Hyatt.com 

PAlm terrACe
Located inside The Island Hotel, fine 

seafood and steaks are the focus here, and the 
atmosphere is casual luxury for lunch and dinner. 
690 neWPoRt centeR dR., 949.760.4920; 

tHeiSlandHotel.com 

rAYA
The Ritz Carlton’s Chef Richard Sandoval 

brings Pan-Latin cui sine to the California coast, 
where he prepares delicious dishes like pan 
seared sea scallops and Jidori chicken breast 
with sustainable seafood, organic meat and local 
produce. 1 Ritz-caRlton dR., dana Point; 

949.240.2000; RitzcaRlton.com

sAm & hArrY’s 
Inside the NB Marriott, Sam & Harry’s is 

a classic American steakhouse in the purest 
sense, with a variety of quality meats and sides. 
900 neWPoRt centeR dR.; 949.640.4000; 

SamandHaRRySnb.com 

stonehill tAVern
Enjoy tavern fare with seasonal ingredients and 

contemporary twists in a casusal yet sophisticated 
setting with an unbeatable view. St. Regis Monarch 
Beach Resort & Spa, 1 monaRcH beacH ReSoRt, 

dana Point; 949.234.3200; StRegiSmb.com

studio
This craftsman cottage restaurant situated 

by the sea serves up modern French cuisine 
with California influences. Executive Chef Craig 
Armstrong offers ever-changing à la carte and 
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tasting menus, to be paired with selections from 
an extensive, carefully assembled wine collection. 
Montage Resort, 30801 S. COAST HWY., LAGUNA 

BEACH; 949.715.6420; STUDIOLAGUNABEACH.

COM 

Newport Center/Fashion Island
BRASSERIE PASCAL
Offering a three-course champagne brunch on 

Sundays, the Brasserie Pascal serves authentic 
French cuisine. 327 NEWPORT CENTER DR.; 

949.640.2700; FRENCH75.NET

CANALETTO RISTORANTE VENETO
With a solid offering of hearty Italian food, 

Canaletto is a great place for authentic flavors of 
Italy. 545 NEWPORT CENTER DR.; 949.640.0900; 

ILFORNAIO.COM 

FLEMING’S PRIME STEAKHOUSE & WINE BAR
With more than 100 wines to enjoy by the 

glass, a  renowned happy hour and fine choices 
of prime steaks and other succulent offerings, 
Fleming’s is always a treat. 455 Newport Center 
Dr.; 949.720.9633; flemingssteakhouse.com 

MARIPOSA RESTAURANT 
Tucked away in Neiman Marcus, Mariposa 

serves fine food in a chic and hip setting, good 
for lunch or a cocktail while shopping. 601 

NEWPORT CENTER DR.; 949.467.3350

MULDOON’S IRISH PUB
As authentic an Irish pub as you’ll find this side 

of the Emerald Isle, Muldoon’s brings great food 
and a mighty beer selection to Fashion Island. 
202 NEWPORT CENTER DR.; 949.640.4110; 

MULDOONSPUB.COM

R+D KITCHEN
Serving fresh and tasty food for lunch and 

dinner, R+D Kitchen serves up sandwiches, 
seafood and salads in a fun and casual indoor/
outdoor environment. 555 NEWPORT CENTER 

DR.; 949.219.0555; HILLSTONE.COM

TACO ROSA
Authentic recipes passed down from 

generation to generation make up the Taco Rosa 
menu. 2632 SAN MIGUEL RD.; 949.720.0980; 

TACOROSA.COM

THE RITZ RESTAURANT & GARDEN
Classic elegance and refined cuisine define 

The Ritz, as juicy steaks and fresh seafood are 
at the heart of the menu. 880 NEWPORT CENTER 

DR.; 949.720.1800; RITZRESTAURANT.COM

TRUE FOOD KITCHEN
Cuisine that is as delicious as it is nutritious is 

the focus at True Food, where tasty flavor is never 
compromised on even the healthiest dishes. 

451 NEWPORT CENTER DR.; 949.644.2400; 

TRUEFOODKITCHEN.COM

WAHOO’S FISH TACOS 
A fusion of Mexican, Asian and Brazilian 

cuisine, Wahoo’s is known far and wide for 
its fish tacos. 1091 NEWPORT CENTER DR.; 

949.760.0290; WAHOOS.COM

YARD HOUSE
Known for its wings, pizza and other bar 

staples, Yard House has a beer selection on 
tap that overwhelms every other bar, as well 
as the senses. 849 NEWPORT CENTER DR.; 

949.640.9273; YARDHOUSE.COM

Newport Coast/Crystal Cove
BEACHCOMBER CAFE 
With breakfast, lunch and dinner service just 

a few steps from the sand, the Beachcomber 
serves everything from Caprese salads to Kobe 
beef burgers. 15 CRYSTAL COVE; 949.376.6900; 

THEBEACHCOMBERCAFE.COM

BLUEFIN FINE JAPANESE CUISINE
Fresh sushi and a good selection of wine highlight 

this fine Japanese eatery. 7952 E. COAST HWY.; 

949.715.7373; BLUEFINBYABE.COM

JAVIER’S 
Javier’s offers great regionally influenced 

Paul Martin’s  American Grill© - Now Open!
From the market. By the season.

Irvine Spectrum Center • 31 Fortune Drive, Suite 302  • Irvine  •  949.453.1144 
Preview our menu at www.paulmartinsamericangrill.com

Experience the best Orange County has to offer, at Paul Martin’s American Grill©.  

Located in the Irvine Spectrum Center, Paul Martin’s serves up the finest fresh, 

organic ingredients from the market, by the season. 

Serving daily from 11 am 

Try our hand-crafted cocktails including our Bistro Lemonade made with house 

infused meyer lemon vodka.

Make your reservations today! 

Call 949.453.1144

PMAB-LBMag-NowOpen8x4.875.indd   1 11/17/2011   7:40:30 AM
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home-style cooking in a chic, upscale Crystal 
Cove setting. 7832 E. COAST HWY.; 949.494.1239; 

JAVIERS-CANTINA.COM

MASTRO’S OCEAN CLUB FISH HOUSE
Delivering fresh and tasty seafood in a classy, 

throwback setting, Mastro’s offers visitors dinner 
that parallels its ocean view. 8112 E. COAST HWY.; 

949.376.6990; MASTROSRESTAURANTS.COM

TAMARIND OF LONDON
London’s Michelin-Starred Indian restaurant 

comes to Newport Beach, serving innovative and 
modern seasonal dishes in an upscale yet casual 
atmosphere. 7862 E. COAST HWY.; 949.715.8338; 

TAMARINDRESTAURANT.COM.

ZOV’S CAFÉ BAKERY & BAR
With a few O.C. locations, Zov’s specializes in 

amazing bakery items in a bistro setting. 21123 

NEWPORT COAST DR.; 949.760.9687; ZOVS.COM

Balboa Peninsula
21 OCEANFRONT
An Old World steak and chophouse that defies 

time and exists in a building more than a century 

old, 21 Oceanfront is the ultimate romantic 
setting for amazing meals and memorable 
occasions. 2100 W. OCEANFRONT; 949.673.2100; 

21OCEANFRONT.COM

AURORA MEDITERRANEAN BAR & 
RESTAURANT
Aurora offers fresh Mediterranean cuisine 

in a cozy lounge environment, complete with 
sangria and hookahs. 2307 BALBOA BLVD.; 

949.642.1073

AVILA’S EL RANCHITO
Mexican food in the heart of the Balboa 

peninsula, Avila’s offers classic favorites in a 
festive family environment. 2800 NEWPORT 

BLVD.; 949.675.6855; AVILASELRANCHITO.NET 

BLUEWATER GRILL 
This tasty grill brings fresh seafood and 

fun happy hours to the docks of Newport’s 
harbor. 630 LIDO PARK DR.; 949.675.3474; 

BLUEWATERGRILL.COM

BUDDHA’S FAVORITE
A wide variety of noodles, rice dishes and 

Japanese favorites, served hot and fresh for 

every visitor. 634 LIDO PARK DR.; 949.723.4203; 

BUDDHASFAVORITE.COM

CHARLIE’S CHILI
Right next to the pier is a local beacon for 

chili lovers that offers breakfast, sandwiches and 
casual outdoor seating. 102 MCFADDEN PLACE; 

949.675.7991; CHARLIES-CHILI.COM

COMMONWEALTH LOUNGE & GRILL 
This modern-day supper club serves up 

American gourmet comfort food in a chic 
setting. Try old-fashioned specialties like the 
Monte Cristo while looking out over the 
harbor. 2406 NEWPORT BLVD.; 949.675.4444; 

COMMONWEALTHLOUNGE.COM

CRAB COOKER
With a variety of seafood dishes on the 

menu, the Crab Cooker offers great chowder, 
delectable appetizers and fresh-from-the-
sea main courses for lunch and dinner. 2200 

NEWPORT BLVD.; 949.673.0100, CRABCOOKER.

COM

MALARKY’S IRISH PUB
A mainstay on the peninsula since ’77, 

Hours: Monday to Friday 11:30am til 2AM  
Saturday and Sunday 10am til 2Am

free Duffy parking

(949) 722-1100 | 2751 W Coast Hwy Ste 260, Newport Beach, CA 92663

Join us for the 
“the Great Hawaiian Happy hour”   

from 4-7 Monday-Friday

live music everyday

Now open for Brunch 
10am Saturdays and Sundays 

New Brunch items with full  
menu available
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Live DJ Friday & Saturday

Jazz Thursday

FOOD, SPIRITS  
AND BELGIAN BEER

Brussels Bistro

222 FOREST AVENUE; LAGUNA BEACH; 949-376-7955

All You Can Eat 
Mussels & Belgian Fries

Monday – Wednesday: 4pm to 10pm

Happy Hour — Every Day $4
From 4:00pm to 7:00pm

Stella Artois * Hoegaarden*Leffe Blonde
Home Chardonnay & Cabernet Sauvignon

FOR COMPLETE MENU AND  
RESERVATIONS GO TO

BRUSSELSBISTRO.COM

Malarky’s is a good choice for pub grub, cold 
beer and great live music. 3011 Newport Blvd.; 

949.675.2340; malarkysirishpuB.com 
MaMa D’s ItalIan KItchen 
Known for its authentic Italian food and inviting 

family atmosphere, Mama D’s is a perfect place 
for dinner. 3012 Newport Blvd.; 949.675.6262

Mutt lynch’s 
This seaside establishment is known for 

its schooners and wide-open windows facing 
the beach boardwalk. 2300 w. oceaNfroNt; 

949.675.1556; muttlyNchs.com 

newport Beach BrewIng coMpany 
Boasting an outdoor patio for sunny days 

and warm nights, along with an ever-changing 
rotation of house beers brewed on site, 
Newport Beach Brewing also does burgers, 
pizza, salads and steaks for lunch and dinner.  
2920 Newport Blvd.; 949.675.8449; 

NBBrewco.com 

newport lanDIng restaurant 
Newport Landing is a harborside classic  

that has served up terrific seafood, cold  
drinks and amazing views for years. 503 e. 

edgewater ave. 949.675.2373; Newport-

laNdiNg.com

pescaDou BIstro 
Known for its fresh French seafood, Pescadou 

regularly changes its menu based on what’s in 
season. 3325 Newport Blvd.; 949.675.6990; 

pescadouBistro.com

regatta cafe 
Spicy and full-bodied Italian food, a full bar 

and a fun and festive atmosphere topped off by 
waitstaff that sings during dinner service. 3421 

via lido; 949.675.1878; theBaritoNe.com/

home.htm 
ruBy’s DIner 
This old-school diner serves up a great 

selection of classic American fare in a fun and 
nostalgic setting. 1 BalBoa pier; 949.675.7829; 

ruBys.com

ruDy’s puB & grIll 
Featuring a retractable roof that opens up for 

warm days, Astroturf and tons of flat-screen TVs 
for all the big games, Rudy’s delivers Kobe burgers 
and one of the most unique environments to fill 
up the sports-loving masses. 3110 Newport 

Blvd.; 949.723.0293; rudyspuBaNdgrill.com

rusty pelIcan 
With a cool environment by the water and a 

view to match, the Rusty Pelican serves great 
food in a refined setting. 2735 w. coast hwy.; 

949.642.3431; rustypelicaN.com 
saBatIno’s sausage coMpany 
Providing more than just sensational Sicilian 

sausages, Sabatino’s delivers hearty Italian food 
in an authentic setting. 251 shipyard way, caBiN 

d; 949.723.0621; saBatiNosausagecompaNy.

com

san shI go 
Among the highest-rated sushi restaurants in 

great maple
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all of O.C., San Shi Go is one of the brightest stars 
in Newport. 205 Main St.; 949.673.3724 

Sol Grill 
Near the pier and with lots of steaks,  

seafood and pasta to offer its visitors, Sol Grill has  
a laidback NB environment with serious  
food. 110 McFadden Place; 949.723.4105; 

Solgrill.coM 
The Alley 
Known as the “best pour by the shore,” 

The Alley is a local favorite for cocktails, 
cuisine and fun. 4501 WeSt coaSt HWy.; 

949.646.9126;tHealleyneWPortbeacH.coM 
The Blue BeeT 

A local favorite for decades and steeped in 
history. Great food and spirits, casual atmosphere 
and live entertainment most nights. 107 21St 

Place; 949.675.2338; tHebluebeet.coM

The CAnnery 
On the water and renowned for happy hour, 

seafood and chops for dinner, The Cannery is a 
standout Newport restaurant housed in a retired 
sardine cannery that echoes Monterey’s Cannery 
Row. 3010 laFayette ave.; 949.566.0060; 

canneryneWPort.coM 
The DoCk  
Known for its wide variety of Continental 

cuisine, extensive wine list and waterfront 

dining. 2816 laFayette ave.; 949.673.3625; 

eatattHedock.coM

Balboa Island
AmeliA’S reSTAurAnT 
A longtime anchor of Balboa Island, this 

Italian seafood restaurant delivers fresh 
food and friendly service. 311 Marine ave.; 

949.673.6580;  aMeliaSbalboaiSland.coM 

BArolo By The SeA 
A quaint Italian eatery on Balboa Island that 

delivers memorable pasta and seafood dishes 
along with a variety of fine wines. 305 Marine 

ave.; 949.675.6193

BASiliC reSTAurAnT 
Serving up Swiss and French fusion in a 

romantic setting, Basilic is a great option for a 
quiet dinner or a special date night. 217 Marine 

ave.; 949.673.0570; baSilicreStaurant.coM

PASTu
A combination of French and Mediterranean 

dinner cuisine in the most intimate of settings on 
Balboa Island. 216 Marine ave.; 949.566.9525; 

PaStureStaurant.coM 
ShAnGhAi Pine GArDenS 
A Balboa Island fixture, Shanghai Pine Gardens 

offers traditional Chinese food favorites for lunch 
and dinner at modest prices. 300 Marine ave.; 

949.673.3802 
WilmA’S PATio 
Well-known for packing in customers on 

Sunday mornings, Wilma’s serves up great and 
hearty American classics, including breakfast, 
all day. 203 Marine ave.; 949.675.5542; 

WilMaSPatio.coM 

PCH/Mariner’s Mile
BACk BAy BiSTro neWPorT DuneS
Dining on the water in the Newport Dunes 

resort with a wide variety of fresh and tasty 
contemporary seafood choices for lunch 
and dinner, including weekend breakfasts. 
1131 back bay dr.; 949.729.1144; 

backbaybiStroneWPortbeacH.coM 
BAySiDe reSTAurAnT 
With a menu full of inventive and daring 

takes on classic dishes and a terrific view of the 
harbor, Bayside is the perfect spot for lunch, 
dinner or Sunday brunch. 900 baySide dr.; 

949.721.1222; baySidereStaurant.coM 
Billy’S AT The BeACh 
A Polynesian dockside hangout, known for its 

bread and festive atmosphere, great for lunch 

tommy bahama’s

p
h

o
to

 c
o

u
r

te
s

y
 t

o
m

m
y

 b
a

h
a

m
a’

s



NEWPORT BEACH MAGAZINE JANUARY/FEBRUARY 2012 95

and dinner with out-of-towners. 2751 W. Coast 

HWy.; 949.722.1100 

Cappy’s Cafe 
Traditional American breakfast served in 

hearty portions by friendly servers in a laid-back 
setting. 5930 W. Coast HWy.; 949.646.4202; 

CappysCafe.Com

Nesai RestauRaNt 
Neighborhood Italian in NB, with some daring 

twists on traditional offerings. 217 RiveRside 

ave.; 949.646.2333; NesaiRestaURaNt.Com

sOL COCiNa 
Baja’s favorite meals served with modern 

twists, alongside a great beer selection and 
periodic tequila tastings. 251 e. Coast HWy.; 

949.675.9800; solCoCiNa.Com 
ViLLa NOVa 
One of NB’s Italian heavyweights on the 

coast, Villa Nova offers a mammoth wine list, 
outstanding food and distinguished dinner service 
every day. 3131 W. Coast HWy.;  949.642.7880; 

villaNovaRestaURaNt.Com

Zubies ChiCkeN COOp 
This local favorite offers fresh, homestyle food 

to fill you up at breakfast, lunch and dinner. 414 

old NeWpoRt Blvd.; 949.645.6086

Corona del Mar 
bambOO bistRO 
Bamboo Bistro is family-owned and offers 

some of the best flavors of Asia in a small, inviting 
and relaxing environment. Wine pairing and meal 
recommendations are standard here, whether 
enjoying lunch or dinner. 2600 e. Coast HWy.; 

949.720.1289; BamBooBistRoRestaURaNt.

Com

baNdeRa 
Bandera’s open kitchen lets you watch the 

rotisserie meats prepared in the wood-fired oven 
as they cook up American/Southwestern cuisine. 
3201 e. Coast HWy.; 949.673.3524 

fiVe CROwNs 
A coastal beacon of fine dining since 1965, 

Five Crowns is an elegant English-style inn 
that offers prime rib, steaks and seafood for a 
decadent dinner experience. 3801 e. Coast 

HWy.; 949.760.0331; laWRysoNliNe.Com 
GeN kai Of CaLifORNia 
Gen Kai is a popular Corona del Mar sushi 

house, known for its attentive staff and fresh, 
quality dinner. 3344 e. Coast HWy. 949.675.0771

GuLfstReam 
A modern and chic setting for the freshest 

Properly Licensed, Boned & Insured
*rates include 20% gratuity & 4% admin. fee

Concerts  •  Sporting Events
Theater  •  Airport Service  •  Dinner

Wine Tastings  •  Galas  •  Private Parties
Lunch  •  Golf Outings  •  Long Distance Trips

Doctor Visits  •  Corporate Events

949.283.0863
yourcarourdriver.com

YOU DrInkInG AnD DrIVInG
DUI and $12,000

Attorney Fees
Suspended License

Loss of Job 
vs.

YOUr CAr OUr DrIVEr
3 hrs. for $112.32

(Most days)
4 hrs. for $149.76

(Fridays after 5pm)
5 hrs. for $187.32

(Saturdays after 5pm)

The cost of injury or death
for victims of a DUI is immeasurable.

What can be measured is :

Our clients Don’t Drink and Drive.
I invite you to become

one of them.
- JOSEF WOJTkOW 

CEO

catches and daring seafood preparation, 
Gulfstream is quickly becoming a NB landmark. 
850 avoCado ave.; 949.718.0188; HillstoNe.

Com 
NaGisa sushi RestauRaNt 
Offering sushi and sashimi that boasts 

incredible freshness and quality, for lunch and 
dinner. 3840 e. Coast HWy.; 949.673.3933. 

paNiNi Café 
With Mediterranean favorites and a 

commitment to healthy ingredients and 
preparation, Panini Café is a great place for 
either lunch or dinner. 2333 e. Coast HWy.; 

949.650.0101; mypaNiNiCafe.Com  
ROthsChiLd’s RestauRaNt 
Rothchild’s is the type of place you take a 

date or someone special, although a new lunch 
menu and happy hour make it ideal for business 
lunches or meetings as well. 2407 e. Coast HWy.; 

949.673.3750; RotHsCHildsRestaURaNt.Com 
summeR hOuse 
Asian twists abound at this fusion café, 

with fun new takes on American gourmet 
cooking. 2744 e. Coast HWy.; 949.612.7700; 

sUmmeRHoUseCdm.Com 
the buNGaLOw 
Known for serving top-quality prime cuts of beef 

with delicious sides and for its fun happy hour, 
The Bungalow is a natural dinner destination in 
sparkling Corona del Mar. 2441 e. Coast HWy.; 

949.673.6585;tHeBUNgaloWRestaURaNt.Com

the CROw baR aNd kitCheN 
A modernized pub with all sorts of meat, 

seafood and cheese offerings to go with 
the extensive selection of beer and wine for 
brunch, lunch and dinner. 2325 e. Coast HWy.; 

949.675.0070; CRoWBaRCdm.Com

the Quiet wOmaN 
The Quiet Woman offers fresh-from-the-grill 

meats for lunch and dinner and a succulent 
selection of sides to accompany them. 3224 e. 

Coast HWy.; 949.640.7440; qUietWomaN.Com 
tOmmy bahama’s isLaNd GRiLL 
Offering an array of tropical-inspired cuisine, 

Tommy Bahama’s is a laid-back place to  
get away from it all, even if only for lunch or dinner. 
854 avoCado; 949.760.8686; tommyBaHama.

Com 

Airport Area
iL baRONe 
A blend of Old World charm and contemporary 

Italian cooking, Il Barone brings the finest 
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tastes of Sicily to Newport in an elegant setting 
that’s great for dinner. 4251 Martingale Way; 

949.955.2755; ilbaroneristorante.coM 
Tapas 
Hot food and dancing come together with a 

spicy Latin kick at Tapas, which serves dinner, 
offers happy hour and turns into a nightclub as 
the night goes on. Salsa dancing lessons are 
also offered at Tapas. 4253-a Martingale Way; 

949.756.8194; tapasneWportbeach.net

Ten ResTauRanT 
Known most for their sushi, sashimi and 

traditional Japanese menu, Ten also features a 
wide variety of dishes from other regions of Asia 
for lunch and dinner. 4647 Macarthur blvd.; 

949.660.1010;  tenrestaurantgroup.coM 

Upper Bay
BisTRo le CRillon 
Provencal dishes come together in one 

location near Newport’s Back Bay. With a 
prix fixe menu and a deep wine list, this is a  
great dinner option for a little romancing. 
2523 eastbluff dr.; 949.640.8181; 

bistrolecrillon.coM  
KiTayama 
Sashimi, sushi and other traditional Japanese 

dishes prepared by master chefs trained 
in Japan. 101 bayvieW pl.; 949.725.0777; 

kitayaMarestaurant.coM 
sage 
Taking American cuisine to adventurous 

new heights, Sage imports exciting new twists 
to staples of the lunch and dinner table. 2531 

eastbluff dr.; 949.718.9650 
TRadiTion By pasCal 
Classic French entrees prepared by Normandy 

native and chef/owner Pascal Olhats in fine 
dining setting. 1000 bristol st.; 949.263.9400; 

pascalnpb.coM

Wasa sushi on The Bluffs
Perched on the Newport Coast and offering 

delectable sushi options for both lunch and 
dinner, Wasa is a great place for friends and 
family. 1346 bison ave.; 949.760.1511; 

Wasasushi.coM. 

Wildfish 
Serving classic seafood and steaks in an 

upscale, modern Newport environment, Wildfish 
is also known for its popular happy hour. 1370 

bison ave.; 949.720.9925; eddiev.coM 

Costa Mesa/South Coast Plaza
The aRChes
Known for its delicious seafood, steaks, salads 

and extensive wine list,The Arches is the perfect 
place to enjoy a relaxing meal. 1617 Westcliff 

dr.; 949.645.7077; thearchesrestaurant.

net 

ChaRlie palmeR
Slip your shopping shoes off for a brief 

moment (or two) with a glass of fine wine or a 
French-American dish at this rustic gem tucked 
inside Bloomingdale’s. 3333 bristol st.; 

714.352.2525; charliepalMer.coM

hauTe CaKes Caffe 

A neighborhood classic that serves extravagant 
breakfasts and lunches, Haute Cakes brings 
a sweet and tasty combination of great menu 
items. 1807 Westcliff dr.; 949.642.4114; 

hautecakescaffe.net 

la Cave
This treasured steakhouse and lounge 

offers great food and cocktails, in addition 
to nightly entertainment. 1695 irvine ave.; 

949.646.7944;lacaverestaurant.coM 

maRChÉ modeRne
Florent and Amelia Marneau fuse strong French 

recipes with modern American cuisine at this 
“modern market” to create dishes that are truly 
exceptionnelle. 3333 bristol st., ste. 3001; 

714.434.7900; MarcheModerne.net

mi Casa 
This family favorite serves up some of the best 

tacos, enchiladas and margaritas on this side 
of the border. 296 e. 17th st.; 949.645.7626; 

Micasa1.coM 

The pizza BaKeRy 
With an emphasis on fresh, tasty ingredients, 

The Pizza Bakery’s pies are as delicious as they 
come. 1741 Westcliff dr.; 949.631.1166; 

thepizzabakery.coM 
pizzeRia oRTiCa
Neapolitan-style pizza and rustic, rich flavors 

of Southern Italy with an array of tasty antipasti, 
insalata, hand-made pasta and wood-fired pizza 
made with local ingredients. 650 anton blvd., 

714.445.4900; pizzeriaortica.coM 

seasons 52
Feel free to indulge in a complete dining 

experience at this “fresh grill”, where everything 
on the seasonally-inspired menu packs delicious 
flavor into 475 calories or less. 3333 bristol st., 

ste. 2802; 714.437.5252; seasons52.coM

Every Celebration is Sweeter with Frostings®

A variety of confections are available
for delivery with a special message 

or for catered events.

Tel: 949.458 .1337 
www.frostingscupcakes.com

23624 El Toro Rd, Ste D. Lake Forest, CA 92630

Above: Lavender Pear Cupcake

Advertise in 
the Taste of the Town section 

of Newport Beach Magazine and 
get your message to more than  

20,000 hungry, thirsty,  
savvy people!

 

Special rates for restaurants
Free Listing in print & online

 Call today for more details:
949.715.4100

Magazine
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Irvine
BISTANGO
Located in the award-winning Atrium Building, 

Bistango offers artful New American cuisine to 
pair with more than 400 varieties of wine, as well 
as nightly live entertainment in a cozy atmosphere, 
either indoors or outside on the patio. 19100 VON 

KARMAN AVE.; 949.752.5999; BISTANGO.COM 

KIMERA RESTAURANT LOUNGE
Dine in comfort and style at the newest 

addition to the Dining As Art Collection (the same 
company that brought you Bayside and Bistango). 
Kimera offers traditional American comfort food 
with a modern twist. 19530 JAMBOREE RD., 

949.261.1222; KIMERARESTAURANT.COM

PHANS 55 VIETNAMESE BISTRO & BAR
Who would have thought a Vietnamese noodle 

soup could go gourmet? At Phans 55, only the 
highest quality, grain-fed meat is used in the 
famous Pho soup—and it’s paired with Rosé! 
Be sure to try their specialty, shaken beef (filet 
mignon). With a sleek interior, exhibition kitchen 
and full bar, this eatery just upped the ante on 
O.C.’s diverse culinary map. 6000 SCHOLARSHIP 

DR., 949.724.1236; PHANS55.COM

RUTH’S CHRIS STEAK HOUSE
With roots originating from Louisiana, Ruth’s 

Chris is perhaps one of the best steak houses 
in the country. With impeccable service and 
attention to detail, the eatery’s success is back 
to the basics steak, seafood and chops. 2961 

MICHELSON DR.; 949.252.8848; RUTHSCHRIS.

COM

WASA SUSHI 
James Hamamori’s Wasa has a fresh look to 

go with his just-caught fish, including specialties 
like seared toro with ponzu and yellowtail with 
jalapeno. THE IRVINE MARKETPLACE, 13124 

JAMBOREE RD.; 714.665.3338; WASASUSHI.COM

Laguna Beach
ASADA
Start of with a signature cocktail from the 

tequila bar and then savor classic flavors of 
Mexico in a cozy setting by the sea. 480 S. 

COAST HWY.; 949.815.5533; ASADALAGUNA.COM 

BROADWAY BY AMAR SANTANA
This N.Y.C. theater-themed restaurant boasts 

flavorful (local) farm-to-table fare and a bounty 
of wines. 328 GLENNEYRE ST.;949.715.8234; 

BROADWAYBYAMARSANTANA.COM  

CUCINA ALESSA

Owner Alessandro Pirozzi brings a mozzarella 
and prosciutto bar as a unique treat at his 
newest restaurant location. Open for lunch and 
dinner. 234 FOREST AVE.; 949.497.8222 

K’YA BISTRO & THE ROOFTOP LOUNGE
With a European-style bistro menu with every 

individual item under $10, K’ya Bistro Bar is 
a Laguna Beach local favorite. Don’t forget to 
come early for sunset at the Rooftop Lounge 
and enjoy a famous mojito. 1287 S. COAST HWY. 

AT HOTEL LA CASA DEL CAMINO; 949.376.9718; 

KYABISTRO.COM; ROOFTOPLAGUNABEACH.COM 

LA SIRENA GRILLE
dedicated to “good food and good health,” 

this local mexican favorite uses fresh, organic 
ingredients that are just as healthy for you 
as they are tasty. 30862 S. COAST HWY.; 

949.499.2301; LASIRENAGRILL.COM 

NIRVANA GRILLE
Chef Lindsay Smith-Rosales’ serves up some 

of the best vegetarian dishes Southern California 
has to offer. 303-101 BROADWAY; 949.497.0027, 

NIRVANAGRILLE.COM 

SAPPHIRE LAGUNA
Chef Azmin Ghahreman offers an array of 

international flavors that you can’t find anywhere 
else, such as the Hawaiian-style steamed mahi 
mahi with green onions. 1200 S. COAST HWY.; 

949.715.9888; SAPPHIRELAGUNA.COM 

SUNDRIED TOMATO 
The restaurant earned its name because of 

the cream of sundried tomato soup topped off 
with gorgonzola cheese. Also try the blackened 
chicken spring rolls. 361 FOREST AVE.; 

949.494.3312; THESUNDRIEDTOMATOCAFE.COM

TOMMY BAHAMA
This purveyor of islandwear now brings 

tropical flair to table fare.400 S. COAST 

HWY.;949.376.6886;TOMMYBAHAMA.COM

TABU GRILL 
Check out the avocado and crab-stuffed 

yellowfin tuna—seared rare, with grilled squash, 
zucchini, asparagus and red piquillo aioli. 
Tabu received a Zagat food score of 29 out 
of 30—the highest food score in Southern 
California. 2892 S. COAST HWY.; 949.494.7743; 

TABUGRILL.COM

ZINC CAFE & MARKET
Enjoy fresh coffee, pastries and vegetarian 

fare in a european-style setting, or take it to go.
350 OCEAN AVE.; 949.719.9462; ZINCCAFE.COM 

,

CLAES

Open for Dinner Service 
Wednesday – Sunday at 5:00 p.m. 

Named as One of  the 
Top 50 Scenic View Restaurants in the Nation 

By OpenTable Diners!

@Hotel_Laguna
@CLAESOvation

facebook.com/hotellaguna

Located inside the New Historic

425 South Coast Highway
Laguna Beach, California 92651  

949. 376.WAVE (9283)
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The design of the Orange County highway system is a beautiful thing, even if we don’t think that when 
we’re stuck in traffic. Imagine a time when one couldn’t drive from Newport Beach to Laguna by way of the 
coast? Although we’d never be ones to stand in the way of progress, this view of PCH and what was then 

called the Irvine Coast, does remind us of those carefree days when the coast was clear.

When the Coast Was Clear

NB 101



An oceanfront setting

 as eternal as your promise.

Panoramic ocean views and lush gardens present the perfect canvas for your wedding memories, 

whether you’re making your first promise or renewing your last one.

 (949) 715- 6220  • montagelagunabeachweddings.com
 

L A g u n A  B e A c h        B e v e r L y  h i L L s        D e e r  v A L L e y        m o n t a g e h o t e l s . c o m
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