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ebb&flow  buzz

OUTDOORS
WHALE WATCHING
Ongoing
Climb aboard a boat in the harbor with 
Newport Landing Whale Watching or Davey’s 
Locker Sportfishing to catch a glimpse of 
whales and dolphins in their natural habitat.

XTERRA TRAIL RUN
Dec. 7
Held once again at Crystal Cove State Park, 
the fourth in a series of seven races along the 
California coast offers 6K or 15K trails for 
runners of all skill levels. 

HAL ROSOFF CLASSIC
Feb. 7, 2015
An annual paddling competition hosted by 
Newport Aquatic Center, the Hal Rosoff 
Classic attracts 200 to 300 participants 
who race through the harbor using outrig-
gers, kayaks and stand-up paddleboards. 
Proceeds from the event benefit the center’s 
junior outrigger program. NBM

’TIS THE SEASON
SANTA CRAWL  
NEWPORT BEACH
Dec. 13
Suit up this holiday season 
with your best Santa or 
Santa’s helper costume—the 
annual holiday pub crawl is 
back. Starting at Malarky’s 
Irish Pub, hundreds of people 
work their way through the 
peninsula’s bars before end-
ing at American Junkie.

NUTCRACKER TEA 
HOLIDAY PARTY
Dec. 14 and 21
The Resort at Pelican Hill 
invites families to partici-
pate in a whimsical winter 
tradition in the resort’s 
ballroom, which includes a 
ballet performance of “The 
Nutcracker” accompanied 
by light sandwiches, pastries 
and warm tea.

NEW YEAR’S EVE  
BLACK TIE GALA
Dec. 31
Don your most glamorous 
attire and ring in the new 
year at Balboa Bay Resort, 
where the annual gala is 
complete with a martini bar, 
five-course meal with wine 
pairings, 12-piece band and 
a midnight toast to bid adieu 
to 2014.  

COMMUNITY 
ENC ARTISAN MARKETPLACE
Dec. 7
Walk the trails and shop handcrafted, eco-
friendly gifts from local artisans. Visitors can 
also browse a selection of native plants for 
sale or participate in arts and crafts.

BRIDEWORLD EXPO
Jan. 3, 2015
Brides-to-be are invited to a planning expo for 
their big day that brings together designers, 
coordinators, photographers and florists at the 
OC Fair & Event Center in Costa Mesa. 

SUNDAY MUSICALE: HAYK ARSENYAN
Jan. 11, 2015
Join fellow aficionados in the Newport 
Beach Public Library’s central branch to hear 

Armenian pianist-composer Hayk Arsenyan 
bring his diverse repertoire of musical styles 
from New York University classrooms to the 
California coast.

happenings
VISIT OCINSITE.COM TO VIEW THE LATEST  
HAPPENINGS AROUND TOWN AND TO SIGN UP  
FOR A FREE WEEKLY E-NEWSLETTER. 

TO SUBMIT YOUR EVENT, PLEASE EMAIL  
EDIT@NEWPORTBEACHMAGAZINE.COM.

HOLIDAY CHEER
CORONA DEL MAR 
CHRISTMAS WALK
Dec. 7
The 36th annual festival 
draws holiday enthusiasts 
to Corona del Mar for fes-
tive happenings, including 
a vendor fair, live entertain-
ment, restaurant tastings 
and a visit from Santa and 
his helpers, as well as a toy 
drive to benefit Toys for Tots.

CULINARY CRAZE
DINE NEWPORT BEACH 
RESTAURANT WEEK
Jan. 19 - Feb. 1, 2015
Newport Beach will celebrate its rise to 
culinary fandom with multicourse and prix-
fixe menus for lunch and dinner, ranging 
in price from $10 to $50. The two-week 
event offers patrons a taste of restaurants 
across town—a full list of participants can 
be found on dinenb.com. 
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BACK TO THE BEACH GALA
From the beach to the bluff top, Crystal Cove 
Alliance’s (CCA) 12th annual gala did not disap-
point, despite a last-minute location change. The 
event, held Sept. 27, was supposed to be down 
on the sand but the recent high tides had washed 
away much of the shoreline. Nearly 400 guests  
weren’t disheartened, however, as they sipped on 
signature drinks and enjoyed hors d’oeuvres pro-
vided by Montage Laguna Beach. After sunset, 
guests were led to an elegant area where they 
were served a three-course gourmet dinner by 
The Resort at Pelican Hill and received words of 
thanks from Harry Helling, CCA’s president and 
CEO, and Laura Davick, founder and director of 
external affairs. An exhilarating live auction was 
also held, which included sought-after packages 
such as getaways to CCA’s historic cottages and 
trips to Montage Hotels & Resorts destinations. 
More than $300,000 was raised to support the 
organization’s mission of preserving the beloved 
state park for generations to come. —A.T.

out  about&  
CHARITY PURSUITS AND COASTAL HAPPENINGS

JASON AND KIM HANSEN

MICHAEL AND TRICIA BERNS

SAMUEL VEGAS, AIMEE RICHTER, KIWAN ANDERSON

DALE AND JENNIFER NIEMI

 CRYSTAL COVE ALLIANCE DINNER HELD ON THE BLUFF TOP

TODD LEWIS, LAURA DAVICK, HARRY HELLING, LISA MANGAT, BRIAN KETTERER
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Inspiration for a new dish might start with just one ingredient, a standout among basic 
fruits and veggies on the produce aisle. It might stem from a nostalgic desire to re-
create a generations-old family favorite, but with a modern twist. However chefs come 
up with recipes, it’s almost a guarantee that experimentation and innovation are critical 

to their success. 
We asked five local culinary stars—each known around town for a different global spe-

cialty—to tap into that creativity for our first-ever kitchen challenge. Using the same ingredi-
ent as the centerpiece of their dishes, they were sent into the kitchen with a singular mission: to 
offer a fresh, new take on winter squash that diners won’t find on restaurant menus. 

The result is a collection of recipes that reflects the diversity of Newport’s international cui-
sine—from Indian, Italian and Mexican to Southern and South African, the dishes each reflect 
the culinary backgrounds of their respective chefs. On the following pages, learn how the reci-
pes came to be and get to know the innovative masterminds guiding our restaurants into the 
new year.

Five local chefs are challenged to flex their culinary chops and  
develop original recipes starring seasonal squash. 

BY ALLISON HATA AND LAUREN MATICH | PHOTOS BY JODY TIONGCO

One Ingredient, 
Five Ways

Pickled butternut squash curry Imran Ali, executive chef at Tamarind of London
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Imran Ali 
EXECUTIVE CHEF, TAMARIND OF LONDON

A native of Pakistan, chef Imran is often inspired to develop new recipes at the 
request of family and friends back home. In his dishes, he tries to offer a new 
take on what they can buy from their local markets.  

Spices take the spotlight when he’s trying to achieve the right flavor pro-
files—in this recipe for a butternut squash curry, he draws upon some of 
the quintessential tastes in home-cooked Indian dishes: cumin, coriander and 
dried fenugreek leaves. He also looks at the season to help him determine 
availability of ingredients. The third critical factor that dictates the direc-
tion Imran takes with his food is temperature. With delicate ingredients like 
squash, which tends to melt with too much heat, he says it’s important to 
maintain textural integrity by varying his technique. 

But in the end, it doesn’t matter how many exotic spices or hard-to-find 
ingredients are used in a recipe—the Tamarind chef believes the joy of cook-
ing is in the creativity.

SERVINGS: 6 to 8

INGREDIENTS: 
1 cup oil
4 tablespoons ginger garlic paste
Handful of curry leaves
2 tablespoons onion seeds
2 butternut squashes, cubed
6 tomatoes, ground into a puree
2 cups plain yogurt, whipped
5 green chilies, slit lengthwise
4 tablespoons fresh lemon juice
Spice mix (see below)
Handful of fresh cilantro
Salt, to taste

SPICE MIX:
1 teaspoon degi mirch (chili)
1 teaspoon black salt
2 tablespoons coriander seeds
2 tablespoons fennel seeds
2 tablespoons fenugreek leaves
2 tablespoons cumin seeds
1 tablespoon green cardamom
2 tablespoons bay leaves
1 teaspoon cinnamon powder
2 tablespoons black pepper
1 teaspoon ginger powder
1 teaspoon garlic powder
2 tablespoons cane sugar

METHOD: Preheat the oven to 
300 F. Roast all the ingredients 
for the spice mix for 10 minutes, 
then finely blend. 

In a separate pot, heat the oil, 
then add ginger garlic paste, 
curry leaves and onion seeds. 
Add the butternut squash; stir, 
and temper both sides until 
golden brown. Remove the 
squash from the pot and place 
on a separate plate. 

In the same pot, add tomato 
puree, yogurt, green chilies and 
spice mix, plus 1 to 2 glasses of 
water, if needed. Cook on low 
heat until the oil separates. Add 
butternut squash and lemon juice 
back in, then cover the pot and 
cook on low heat for 10 minutes.

Sprinkle with fresh cilantro and 
serve hot.

PICKLED BUTTERNUT SQUASH CURRY
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SERVINGS: 4

TOASTED SQUASH SEEDS:
Seeds from 2 pounds  
delicata squash
2 tablespoons butter

Preheat the oven to 275 
F. Cut the squash in half and 
scrape the seeds from the 
inside. Set squash flesh aside 
for use in gnocchi. Wash 
seeds in a large bowl and let 
drain in a strainer for about 
30 minutes. Spread them out 
on a baking pan and let them 
dry at room temperature for 
4 to 5 hours. Lightly baste 
the seeds with melted butter. 
Bake for 10 to 20 minutes 
until golden brown, checking 
every few minutes. Sprinkle 
with salt, to taste.

TALEGGIO FONDUE: 
1 cup heavy cream
16 ounces Italian Taleggio
cheese, diced
¼ cup Parmigiano-Reggiano
cheese, grated

In a pan over medium 
heat, reduce cream and 
Taleggio cheese. Once 
the cream thickens, add 
the Parmigiano-Reggiano. 
Mix vigorously until sauce 
becomes smooth. Refrigerate 
mixture for 3 hours.

GNOCCHI:
2 pounds delicata squash
2 teaspoons salt, divided
½ teaspoon pepper, divided
1 teaspoon fresh thyme,
chopped
2 cloves garlic, smashed
1 pound russet potatoes, riced
2 eggs
1 cup all-purpose flour
¼ teaspoon nutmeg, grated
Taleggio fondue

Preheat the oven to 400 
F. In an oven-safe dish, place 
squash flesh side up and 
sprinkle with thyme, garlic, 
1 teaspoon salt and ¼ tea-
spoon pepper. Cover with 
foil and place in the oven for 
about 45 minutes or until soft 
when pierced with a fork. 

While still hot, scrape the 
inside of the squash out of 
the skin and mash. Set aside 
at room temperature for 30 
minutes, then add the riced 
potatoes, eggs and flour to 
the squash. Season with 1 
teaspoon salt, ¼ teaspoon 
pepper and nutmeg. Kneed 
mixture until firm, but do not 
overwork the dough. Form 
dough into a ball.

Lightly dust work surface 
with flour. Cut dough into four 
equal parts. Gently roll dough 
into a log that is about ¾-inch 
thick in diameter. Cut log into 
¾-inch-long pieces. Roll each 
piece into a ball and then flat-
ten into a 2-inch circle with 
your thumb. Top each dough 
circle with ½ teaspoon of 
the Taleggio cheese fondue. 
Surround the cheese mix-
ture with dough, then pinch 
closed. Carefully roll into a 
small, smooth oval and push 
down very lightly on the tines 
of a fork with your thumb (or 
a gnocchi board, if available), 
letting it drop onto the floured 
surface at the end.

CRISPY PROSCIUTTO: 
4 thin slices of prosciutto

Preheat the oven to 350 
F. On baking sheets, arrange 
prosciutto slices in a single 
layer and bake until crisp, 
about 20 minutes. Transfer 
baking sheets to wire racks 
and let cool completely.

CHESTNUT PUREE: 
½ cup olive oil
1 cup mirepoix (equal parts
small diced carrot, celery  
and onion)
½ pound fresh chestnuts,
peeled
4 cups water
1 cup heavy cream

Heat olive oil in a pan over 
low heat. Saute mirepoix for 
4 minutes on low heat. Add 
chestnuts and saute for 5 
more minutes. Add water and 
let simmer until chestnuts 
are well cooked through. 
Add cream to the pan and 
let it simmer for 2 minutes. 
Remove from heat and puree 
mixture in a blender.

SAGE BROWN BUTTER:
8 tablespoons butter
10 whole sage leaves

Heat butter in medium skil-
let over medium-high heat 
until butter begins to brown, 
about 4 minutes. Add sage, 
then season with salt and 
pepper, to taste. 

TO FINISH: Bring a large pot 
of salted water to a boil. Cook 
gnocchi until they rise to the 
surface of the water. Remove 
with a slotted spoon and add 
to the pan with sage brown 
butter. Toss to coat and taste 
for seasoning. Place a spoon-
ful of chestnut puree on each 
plate and top with gnocchi. 
Sprinkle with toasted squash 
seeds and crispy prosciutto.

TALEGGIO-STUFFED DELICATA SQUASH GNOCCHI 

For Marco, the chef at Andrea Ristorante, but-
ternut squash brings to mind autumn in his 
native Italy, where squash-stuffed ravioli is a 
symbol of the changing season. His gnocchi 
recipe is an update on the international classic 
that celebrates the tastes and smells of the end 
of the year. His mix of ingredients highlights 
the season and balances the tastes and textures 
on the plate. The sweet, starchy flavor of 
chestnuts complements the squash 
and adds a touch of holiday fes-
tiveness, while other elements 
bring depth and pay tribute to 
his culinary upbringing. 

The chef recognizes that 
cooking is a personal prac-
tice, and thinks a dish should 
reflect the palates of people 
sitting around the table. In 
addition to encouraging people 
to substitute ingredients with 
seasonal items, he also suggests 
incorporating flavors that reflect 
the comforts of home in every bite. 

Marco 
Criscuolo 
CHEF, ANDREA RISTORANTE
AT THE RESORT AT PELICAN HILL
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SERVINGS: 1

INGREDIENTS: 

METHOD: Preheat the oven to 325 F. Place a 
whole spaghetti squash in an oven-safe dish 
that has a light layer of water; add honey, butter 
and white pepper mixture, to taste. Cover with 
aluminum foil and cook for 30-40 minutes. Allow 
time to cool. Using a fork, scrape the flesh of the 
spaghetti squash; set aside.  

Pour olive oil into a separate pan. Saute shallot, 
julienned onions, fresh sage and butter. Add spa-
ghetti squash, chicken stock, ground anise star, 

butternut squash chunks and pecans, and heat. 
Season the chicken with salt and pepper, 

and cook on a preheated pan.

HONEY BUTTERNUT SQUASH SAUCE:
1 whole butternut squash
1 teaspoon honey
1 teaspoon nutmeg

2 ounces unsalted butter
White pepper, to taste
Preheat the oven to 325 F. Use a knife to 

prick the squash in several places, then place 
on a baking sheet and cook for 40 minutes. 
Cool slightly, then use a serrated knife to halve. 
Remove seeds; peel, then blend flesh with 
honey and nutmeg. When chicken and spaghetti 
squash mixture are ready, heat butter in a pan, 
and saute the butternut squash sauce until it 
has a thick consistency. 
 
TO FINISH: Plate the spaghetti squash mixture 
and top with the chicken breast. Pour honey but-
ternut squash sauce on top, and garnish with a 
fried sage leaf and yam chip.

Cesar Lopez
CHEF, MOZAMBIQUE PERI-PERI

Since learning to cook the traditional foods of Mexico 
from his aunt and grandmother, Cesar has mastered 
a variety of diverse cuisines, from Chinese and Italian to 
Mozambique Peri-Peri’s South African. He’s developed a knack 
for tinkering in the kitchen, learning the best ways to work with ingre-
dients to create balanced dishes. 

For his recipe, he drew upon all of his culinary influences to create a fusion of 
global flavors. After some experimentation, he dressed up a simple seasoned chicken 
breast with sweet honey and star anise, a spice that lends a licorice essence and is 
typically used in Chinese blends. The juxtaposition continued with his choice of two 
different squashes, which showcases a creative use of texture. Scraped strands of spa-
ghetti squash contrasted with the meaty chunks of butternut squash. 

Whether he’s creating a dish for Mozambique Peri-Peri diners or to enjoy at home, 
Cesar explains that it’s important to think about how ingredients can complement each 
other, rather than compete to be the star of a dish.

AROMATIC SPAGHETTI 
SQUASH AND  
CHICKEN BREAST

5 ounces spaghetti 
squash
Honey, to taste
Butter, to taste
White pepper, to taste
1 ounce olive oil
½ teaspoon shallot, 
minced
2 ounces julienned 
onion
2 ounces fresh sage
1 ounce unsalted 
butter

2 ounces chicken stock
Ground star anise, to 
taste
2 ounces butternut 
squash
Butternut squash 
chunks, to taste
2 ounces pecan 
pieces
1 chicken breast
Salt and pepper
1 fried sage leaf
1 yam chip
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Culinary diversity is at the core of Peter’s 
strengths as a chef. Leading the kitchens at 
both Ten Asian Bistro and Bosscat Kitchen 
& Libations, which opened earlier this year, 
he easily transitions from Eastern fusion to 
Southern comfort on a regular basis. Before 
Bosscat, his resume included more common 
cuisines such as Italian and American—but 
he knew a Southern menu was right when the 
new restaurant’s owners approached him with 
the concept for a whiskey bar. 

“I don’t think California diners would like 
it if I was cooking in lard or saturated fats like 
I see in the South,” he explains of the twist he 
added to the restaurant’s menu. “I try to keep 
the flavors [at Bosscat] neat and clean 
without being too heavy.”

When Peter is developing 
new ideas, he likes to start 
with a more familiar fla-
vor and add a distinct 
spin. Salmon, a dish 
he believes most peo-
ple can identify with, 
was his starting point 
for a new recipe fea-
turing winter squash. 
To put his own stamp 
on the fish, he incor-
porated the squash into a 
savory succotash—an accom-
paniment that added just the right 
amount of Southern kick.

SERVINGS: 4

SALMON FILETS: 
4 6-ounce skinless salmon filets
2 tablespoons vegetable  
cooking oil  
Kosher salt, as needed  
Freshly ground black pepper,  
as needed 

Rub the salmon filets with a 
small amount of oil and season 
with salt and pepper. Heat a saute 
pan or skillet over medium heat 
until it just begins to smoke; add 

the salmon filets and sear for 
approximately two minutes on 
each side. Remove from pan  
and reserve.

GLAZE:
2 ounces maple syrup
4 ounces light brown sugar
4 ounces unsalted butter
A pinch of kosher salt

Combine all ingredients in a 
small saucepan over low heat 
and bring to a gentle simmer. Set 
aside and reserve for plating.

SUCCOTASH:
2 tablespoons unsalted butter
½ cup red onions, diced into
½-inch cubes
1 tablespoon minced garlic
2 cups winter squash (any type),
diced into ½-inch cubes
2 cups fresh corn kernels
1 cup red bell pepper, diced into
½-inch cubes
Chives, as needed (optional)
Cajun seasoning, as needed

In a saute pan or skillet over 
medium heat, add butter, garlic and 

onions. Cook, stirring constantly, 
until onions turn translucent. Add 
squash, corn and peppers, and 
cook for 15 minutes or until vege-
tables are tender but crisp. Season 
with additional kosher salt and 
black pepper, if necessary.

TO FINISH: Spoon a small amount 
of the glaze over each filet and 
place in a broiler until just caramel-
ized. Divide the succotash equally; 
top with glazed salmon and garnish 
with minced chives, if desired. 

MAPLE-GLAZED SALMON AND WINTER SQUASH SUCCOTASH  

Peter Petro 
EXECUTIVE CHEF,
BOSSCAT KITCHEN & LIBATIONS
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Mexican cuisine has acquired a bad reputation in California, according to chef Deborah, the owner 
of Sol Cocina and author of six cookbooks. Her goal at Sol and in specialty recipes is to prepare food 
in the most authentic way possible, using ingredients that are nutritious, nuanced and point to the 
country’s culinary heritage. 

Chocolate, Deborah explains, originated in Mexico and is an essential part of daily life for locals—
it’s frequently enjoyed as a thick, sweet, drinkable concoction. Her recipe here draws inspiration from 
a traditional drinking chocolate served at Rancho La Puerta in Tecate, transforming the liquid into a 
sorbet using butternut squash. 

“Food isn’t just flavor—it’s texture, too,” Deborah explains. “What the squash primarily gives here 
is a really silky, rich texture that you would expect to come from cream and eggs.”

For a fun twist, she suggests adding a bit of hot chili, vanilla or almond extract—and, if you’re feeling 
adventurous, throw in a dash of reposado or anejo tequila for a “wonderful, boozy edge.” NBM

MAYAN CHOCOLATE 
SORBET

SERVINGS: 8

INGREDIENTS:
1 cup cooked butternut squash pulp
3 ½ cups milk, divided
One 3-ounce disk Ibarra brand  
Mexican chocolate 
3 ounces semisweet chocolate, chopped
½ teaspoon ground cinnamon
    teaspoon freshly grated nutmeg
½ teaspoon ground cardamom

METHOD: In a blender, puree the squash 
with half of the milk until perfectly smooth. 

In a large saucepan, mix the remaining 
milk, chocolate and spices. With a whisk, 
stir it over low heat until the chocolate is 
melted. Add the pureed squash—do not 
boil. Strain through a coarse sieve. 

Cool at room temperature, stirring occa-
sionally, then chill completely. Freeze in an 
ice cream freezer/machine according to 
manufacturer’s directions, or in a shallow 
dish. One hour before serving, break up 
the sorbet and pulse in a food processor 
until smooth; freeze again.

Deborah Schneider 
OWNER AND CHEF, SOL COCINA

81/
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CUCINA ENOTECA 
951 Newport Center Dr.; 949-706-1416; 
cucinaenoteca.com
FIG & OLIVE 
151 Newport Center Dr.; 949-877-3005; 
figandolive.com
FLEMING’S PRIME STEAKHOUSE  
& WINE BAR 
455 Newport Center Dr.; 949-720-9633; 
flemingssteakhouse.com 
GREAT MAPLE
1133 Newport Center Dr.; 949-706-8282; 
thegreatmaple.com 
LARK CREEK NEWPORT BEACH
957 Newport Center Dr.; 949-640-6700; 
larkcreeknb.com
LEMONADE
987 Newport Center Dr.; 949-717-7525; 
lemonadela.com
MARIPOSA  
Neiman Marcus, 601 Newport Center Dr.; 
949-467-3350; neimanmarcus.com

MULDOON’S IRISH PUB 
202 Newport Center Dr.; 949-640-4110; 
muldoonspub.com
OAK GRILL
Island Hotel, 690 Newport Center Dr.; 
949-760-4920; oakgrillnb.com
R+D KITCHEN 
555 Newport Center Dr.; 949-219-0555; 
hillstone.com
RED O 
143 Newport Center Dr.; 949-718-0300; 
redorestaurant.com
ROY’S
453 Newport Center Dr.; 949-640-7697; 
roysrestaurant.com 
SAM & HARRY’S 
Newport Beach Marriott Hotel & Spa, 900 
Newport Center Dr.; 949-729-6900; marriott.com  
SHOR AMERICAN SEAFOOD GRILL
Hyatt Regency Newport Beach, 
1107 Jamboree Rd.;  949-729-1234; 
newportbeach.hyatt.com

   

taste of the town
JO

D
Y

 T
IO

N
G

C
O

 

ON THE ROAD

Despite their four wheels, food trucks are proving 
that they’re here to stay. The latest truck to roll 
through the streets of Corona del Mar is Teri-
Rocki Road, owned by Rob and Mari Taylor, who 
first launched the truck when living in Arkansas. 
The co-founders were enticed by the warmer 
year-round climate of Newport Beach, bringing 
the truck from Bentonville, Ark., to serve Asian 
fusion specialties to our coastal crowd.

Experimenting with Japanese-forward flavors 
that have a Mexican twist, the food truck’s most 
popular dish is a shaved rib-eye steak wrap. The 

meat—as well as chicken or vegetarian tofu—can 
also be served as tacos, plated in a rice bowl with 
steamed veggies or ordered atop a baked potato. 

The Taylors debuted the truck in Corona del 
Mar in summer 2014, and are often seen by 
the Port Plaza building off Coast Highway and 
Heliotrope Avenue. They recently established 
a more consistent route that includes regular 
stops at Irvine Co. buildings and near Fashion 
Island—though Mari encourages customers 
to track the truck using Twitter and Facebook. 
(terirockiroad.com) —K.P. 

SUSHI ROKU (OPENING SOON)
327 Newport Center Dr.; sushiroku.com 
TACO ROSA 
2632 San Miguel Rd.; 949-720-0980; 
tacorosa.com
TRUE FOOD KITCHEN 
451 Newport Center Dr.; 949-644-2400; 
truefoodkitchen.com
WAHOO’S FISH TACO 
401 Newport Center Dr.; 949-760-0290; 
wahoos.com
WILD STRAWBERRY CAFÉ 
240 Newport Center Dr., Ste. 100;  
949-706-0462; 
wildstrawberrycafe.com
YARD HOUSE 
849 Newport Center Dr.; 949-640-9273; 
yardhouse.com

Newport Coast/Crystal Cove
ANDREA
The Resort at Pelican Hill, 22701 Pelican Hill Rd. S.; 
855-315-8214; pelicanhill.com 
BABETTE’S RESTAURANT
7962 E. Coast Hwy.; 949-715-9915; 
babettesoc.com
THE BEACHCOMBER CAFE 
15 Crystal Cove; 949-376-6900; 
thebeachcombercafe.com
BEAR FLAG FISH CO. 
7972 E. Coast Hwy.; 949-715-8899; 
bearflagfishco.com
BLUEFIN FINE JAPANESE CUISINE 
7952 E. Coast Hwy.; 949-715-7373; 
bluefinbyabe.com
COLISEUM POOL & GRILL
The Resort at Pelican Hill, 22701 Pelican Hill Rd. S.; 
855-315-8214; pelicanhill.com 
JAVIER’S 
7832 E. Coast Hwy.; 949-494-1239; 
javiers-cantina.com
MASTRO’S OCEAN CLUB
8112 E. Coast Hwy.; 949-376-6990; 
mastrosrestaurants.com
MODO MIO CUCINA RUSTICA
7946 E. Coast Hwy.; 949-497-9770; 
modomiocucinarustica.com
MUSTARD CAFE
21137 Newport Coast Dr.; 949-718-0707; 
mustardcafe.com
NEWPORT COAST FIRST CLASS PIZZA 
21117 Newport Coast Dr.; 949-644-5888; 
newportcoastpizzeria.com 
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