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31597 TABLE ROCK DRIVE
Laguna Beach  |  $9,750,000
Be welcomed home and drawn into this architectural masterpiece at the renowned, exclusive Table Rock Beach. Enter this one-of-a-kind 
beachfront property through a palm tree-lined, gated driveway, where you will find parking for up to nine cars for you and your guests. 
The oversized designer kitchen, featuring the finest finishes, a generous center island, and high-end stainless steel appliances provides a 
seamless flow into the dining and living areas. Tall windows and private decks provide ample opportunity to appreciate the ocean breeze 
and views of the ocean, Catalina, the coast, and glorious sunsets over the horizon. Enjoy views from any of the five separate ocean view 
decks, and take in the serenity of crashing waves while in the tranquil setting of the private backyards lush green flora, where just a few 
more steps take you to your own private beach access gate. This exquisite estate offers the ideal opportunity for beachfront living, without 
sacrificing any comforts or amenities, giving you the perfect canvas to enjoy the finest of the Laguna Beach lifestyle.

J O H N  S T A N A L A N D



640 MYSTIC VIEW
Laguna Beach  |  $8,495,000

JOHN STANALAND
949 689 9047
JOHN@JOHNSTANALAND.COM 
JOHNSTANALAND.COM
DRE No. 01223768

TYLER STANALAND 
949 324 8800
TYLER@JOHNSTANALAND.COM 
JOHNSTANALAND.COM
DRE No. 01884217

49 NORTH LA SENDA DRIVE
Laguna Beach  |  $7,995,000

2855 ROUNSEVEL TERRACE
Laguna Beach  |  $2,495,000

11 MONTAGE WAY
Laguna Beach  |  $38,000,000



2173 Ocean Way  |  Laguna Beach  |  Listing provided by Rob Giem  |  DRE 01082750

At Compass, we believe no barrier should stand between where
you are and where you belong. By partnering with knowledgeable
agents and intuitive technology, discover a simpler real estate 
experience in Laguna Beach and beyond.

Your home. 

Our mission.



Compass is a licensed real estate broker (01991628) in the State of California and abides by Equal Housing Opportunity laws. All material presented 
herein is intended for informational purposes only. Information is compiled from sources deemed reliable but is subject to errors, omissions, changes 
in price, condition, sale, or withdraw without notice.

Compass Laguna Beach  |  384 Forest Avenue, Suite 18 & 19  |  Laguna Beach  |  949.339.3659  |  compass.com



Leading the
Industry

NO. 1 TEAM  
NATIONWIDE 
For Sotheby’s International Realty*

NO. 1 TEAM  
ORANGE COUNTY 
8 Consecutive Years

NO. 8 TEAM  
NATIONWIDE

NO. 1 TEAM  
NATIONWIDE 
Social Media Connections

OVER $5 BILLION  
IN SALES

Information herein per REALTrends The Thousand as reported by The Wall Street Journal and other sources from January 1, 2017 - December 31, 2017. Other information per MLS and Property Spark and other sources deemed reliable but not guaranteed. 
Sotheby’s International Realty® is a registered trademark licensed to Sotheby’s International Realty Affiliates LLC. An Equal Opportunity Company. Equal Housing Opportunity. Each Office is Independently Owned And Operated. DRE #01767484

*According to REALTrends as reported 
 by The Wall Street Journal for 2017



SEAN STANFIELD 949.390.4543
SEAN@STANFIELDREALESTATE.COM

STANFIELDREALESTATE.COM | DRE #01024996

$16,995,000 | LAGUNA BEACH 
165 EMERALD BAY

$10,900,000 | LAGUNA BEACH 
465 PANORAMA DRIVE

$6,985,000 | CORONA DEL MAR 
4633 PERHAM ROAD

$2,675,000 | LAGUNA BEACH 
107 HIGH DRIVE

$10,995,000 | LAGUNA BEACH 
32013 POINT PLACE

$9,000,000 | LAGUNA BEACH 
648 CANYON VIEW DRIVE

$3,595,000 | LAGUNA BEACH 
651 NYES PLACE

$1,799,000 | LAGUNA BEACH 
1160 SKYLINE DRIVE
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46. ENJOY THE SHOW 
Design the perfect home theater for spaces 
big and small.
By Judd Spicer

52. SERENE SPACES 
A local designer offers tips for turning a 
bathroom into a spalike retreat for a calming 
way to start and end each day.
By Lisa Hallett Taylor

56. SWEET DREAMS 
Experts share the secrets to setting up a tranquil 
bedroom and getting a great night’s sleep.
By Julia Clerk

60. CUTTING THE CLUTTER 
Create a clean, tidy space that you’ll want to 
come home to, with these ideas for organizing 
and eliminating excess.
By Connie K. Ho

72. HABITAT: ON TOP OF THE WORLD 
This family-friendly neighborhood combines 
nature and a sense of community with scenic 
views of the ocean and hills.
By Tanya A. Yacina

Contents 10-11.18

40. COASTAL CUISINE 
Acclaimed local chef Craig Strong 
debuts his much-anticipated 
restaurant, Ocean at Main, with 
dishes and decor paying homage 
to the sea.
By Sharon Stello

42. A MISSION OF MAGNANIMITY 
Committed to making a difference, 
local couple Madeline and James 
Irvine Swinden were recently 
honored for their volunteerism 
and philanthropy.
By Tanya A. Yacina

66. TRAVEL: PALM SPRINGS 
Exciting things are popping up in 
downtown Palm Springs—perfect 
for a weekend getaway of exploring, 
shopping, dining and more.
By Ashley Probst 

76. REAL ESTATE SHOWCASE
Tour some of Laguna’s top homes 
currently on the market.

86. TASTE OF THE TOWN 
Explore this restaurant resource for 
dining out in Laguna Beach. 

94. ARTISTS AND GALLERIES
Check out the latest interviews and 
information on the arts, as well as 
upcoming gallery events.
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LagunaBeachRealEstateTeam.com

NORTH LAGUNA  |  Offered for $2,995,000

Exquisite Craftsman home in North Laguna with ocean views 

and unsurpassed attention to detail throughout. 

420LindenStreet.com

THE VILLAGE  |  Offered for $3,195,000

Elegant and charming Cape Cod home featuring four bedrooms 

and ocean views in a coveted Village location.

615Short.com

NEW LISTING
OCEANFRONT

Offered for $2,995,000

Stunningly situated on the sand, this 

exquisitely remodeled two bedroom, 

two bath condominium offers the 

ultimate in oceanfront resort-style 

living. The peace and solitude of 

this property provide a perfect 

“lock and leave” weekend 

retreat or full-time residence.

LagunaLido106.com

FRANK HUFNAGEL & HEIDI CLEVELAND B
R

E#
01

77
82

30

FRANK HUFNAGEL
C 949.444.8718

frank@surterreproperties.com
BRE#01763124

HEIDI CLEVELAND
C 949.371.4333

hcleveland@surterreproperties.com
BRE#01956319

Surterre Properties®, Inc. does not guarantee accuracy of all data, including all measurements and calculations of area. Information is obtained from various sources and has not been, 
and will not be, verifi ed by Broker or Agent of MLS. All information should be independently reviewed and verifi ed for accuracy.
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A look at the latest happenings around Laguna

26. COMMUNITY 
Romance of the Mission; Tip-A-Cop; Waterman’s; Gala at Sea

30. FABRIC OF THE COMMUNITY: 
BEYOND HARDWARE 
Laguna’s general store offers a wide range of unique  
services and products to meet just about any need.

32. ACTIVE: FROLICKING IN FALL 
As the heat of summer starts to fade away, take advantage 
of the season’s perfect weather with a fall hike through some 
of Laguna’s most beautiful landscapes.

34. Q&A: WORDS OF WISDOM 
Suzanne Redfearn and Lauren “Lojo” Simon, the city’s first 
literary laureates, reveal why writing is an important skill and 
what they hope to accomplish with their role.

36. WINE & DINE: TRUFFLE TIME
These prized fungi are gracing plates all over town, making 
for the ultimate fall comfort food.

98. LAST IMPRESSIONS: 10 QUESTIONS WITH … 
JOHN GROSSMAN 
The president of Classic Hotels & Resorts, which includes 
two Laguna properties, offers a glimpse into his life and 
some of his favorite places in town.

ON THE COVER (PAGE 40): CHEF CRAIG STRONG AT HIS NEW 
RESTAURANT, OCEAN AT MAIN
PHOTOGRAPHER: DONDEE QUINCENA
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Alexander McQueen · AllSaints · Aquazzura · Aritzia · Bally · Chanel · Chloé · Christian Louboutin · Coach · COS · Dior · Gianvito Rossi 

Givenchy · Gucci · Jo Malone London · Kate Spade New York · Lafayette 148 New York · Longchamp · Louis Vuitton · M•A•C · Maje · Prada 

Roger Vivier · Saint Laurent · Sandro · Stella McCartney · Stuart Weitzman · The Webster · Weekend Max Mara · Zara

Saks Fifth Avenue · Bloomingdale’s · Nordstrom · Macy’s
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Photographed at The Getty Center

San Diego FWY (405) at Bristol St., Costa Mesa, CA SOUTHCOASTPLAZA.COM   800.782.8888
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EDITOR’S LETTER

As we move into fall, our attention often turns 
homeward, whether that be fi xing up our living space 
or inviting friends and family to gather for a cozy meal 
around the dining room table. To offer some inspiration, 
this issue of Laguna Beach Magazine includes a Home & 
Design special section fi lled with tips and ideas for improv-
ing your abode. 

Local designers share their advice for creating top-of-
the-line home theaters (page 46) and spalike bathrooms 
for a relaxing retreat (page 52), then organization experts 
weigh in on cutting clutter (page 60). We also take up the 
topic of sleep, with suggestions for setting up a tranquil 
bedroom including supportive mattresses and calm art-
work to help ensure you catch some z’s. We even talk with a 
doctor for tips on the science behind getting some shut-eye in “Sweet Dreams” (page 56) to 
help induce hibernation-like slumber this autumn and winter. 

Also in this issue, we showcase Craig Strong’s new restaurant, Ocean at Main (page 40). 
The former executive chef of Studio, at Montage Laguna Beach, is serving his impressive take 
on coastal California cuisine with global infl uences. Strong’s experience working at luxury 
hotels from Pasadena to Barcelona, Spain, shines through in his dishes. We’re excited to have 
this local culinary icon helming his own eatery in downtown Laguna—and we’re sure other 
locals will agree. Both the food and ambience are a perfect pairing for our beachside town 
and this is sure to become a go-to dining spot for residents and visitors alike. 

Of course it’s important to balance indulging in Laguna’s many crave-worthy restau-
rants with working out to stay in shape this fall. To that effect, Laguna Canyon Foundation 
Executive Director Hallie Jones shares her favorite hiking trails in town and what makes 
Laguna a unique place for getting out in nature (page 32). 

We hope you enjoy this pre-holiday season, with the cooler weather, fewer crowds and all 
that Laguna offers this time of year. 

Sharon Stello
Managing Editor
sharon@fi rebrandmediainc.com

BRINGING IT HOME



 331  North Coast  Hwy,
Laguna Beach,  92651

949.715.1470
RoyalHawaiianLB.com

FOLLOW US!
@royalhawaiianlbTROPICAL HOLIDAY PARTIES 

& CATERING NOW AVAILABLE 
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ART | ACTIVITIES | ENTERTAINMENT  

calendarof events
OCTOBER/NOVEMBER 2018

INTERNATIONAL OBSERVE  
THE MOON NIGHT 
OCT. 20; LAGUNA COAST WILDERNESS PARK
Gather good friends, tasty snacks and warm 
clothes then head outdoors to enjoy a special 
night with local astronomers in the nearby wil-
derness park. Telescopes will be set up so that 
visitors can observe the fall sky, focused on the 
moon and stars so they can be seen up close. 
(949-497-8324; lagunacanyon.org)

HALLOWEEN WALK 
OCT. 24; DOWNTOWN LAGUNA BEACH 
Come dressed in your best costume and meet 
at Main Beach for a fun Halloween march. 
Along the way, trick-or-treaters will have a 
chance to pick up candy from local businesses 
as they make their way to Laguna Presbyterian 
Church, where a party with a DJ, food trucks, 
face painters, princesses and more will be 
waiting. (lagunabeachparents.com)

ART & NATURE KEYNOTE LECTURE 
NOV. 2; LAGUNA ART MUSEUM 
Join Jane Munro, acting assistant director of 
collections at the University of Cambridge’s 
Fitzwilliam Museum, as she explores the intersec-
tion of art, beauty and nature in Charles Darwin’s 
work. (949-494-8971; lagunaartmuseum.org) 

TURN UP THE QUIET WORLD TOUR
NOV. 4; SEGERSTROM CENTER FOR THE ARTS, 
COSTA MESA 
Award-winning jazz singer Diana Krall hits the 
stage in Costa Mesa this November to perform 
tunes from her many albums. Each pair of tick-
ets also includes a copy of her album “Love is 
Here to Stay.” (714-556-2787; scfta.org)

“GODSPELL”
NOV. 10-18; LAGUNA PLAYHOUSE
Stephen Schwartz, famous for writing the 
music and lyrics for the ever-popular musical 

PAGEANT OF THE MONSTERS 
OCT. 26-28 AND 31; FESTIVAL OF ARTS GROUNDS
A lucky few will get to head backstage at of the Irvine Bowl for a spooky seasonal event that only happens every few years. This time around, 
the event will be based on the adventures of Indiana Jones, and will include live music, art activities, tricks, treats and more. (949-494-1145; 
foapom.com)

This Halloween event will take place at the home of Festival of Arts’ famous Pageant of the Masters.
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“Wicked,” also served as composer for this 
play back in the 1970s. The inspirational 
show features dramatized versions of religious 
parables with an array of rock songs like “Day 
by Day” and “All Good Gifts.” (949-497-2787; 
lagunaplayhouse.com)

THE NUTS-AND-BOLTS OF NOVEL WRITING
NOV. 16; LAGUNA BEACH COMMUNITY & SUSI Q CENTER
One of the city’s literary laureates, Suzanne 
Redfearn, will host this novel writing workshop, 
which will touch on showing instead of telling, 
word choice, crafting dialogue, point of view and 
more as well as offer advice on how to revise 
your story. (litlaguna.com)

WINTER FANTASY
NOV. 17 - DEC. 16; SAWDUST ART & CRAFT 
FESTIVAL GROUNDS
For five weekends this fall, the Sawdust 
Art & Craft Festival will host a winter 



This guide is a must read. 

REPLACING YOUR 

WINDOWS AND DOORS? 

You know it’s time to replace those drafty windows and doors, but you’re not sure 
where to start. Here’s your fi rst step… download this free informative guide to replacing 
windows and doors by an industry leader, Marvin Windows and Doors. This guide 
walks you through the process in simple, easy to understand language. You will 
be able to analyze material options, styles, and learn about energy effi  ciency. 
Do yourself and your home a favor and download this guide today.

©2018 Marvin Windows and Doors. All rights reserved. ®Registered trademark of Marvin Windows and Doors. 

Go to thewindowreplacementguide.com and get your 
FREE informative guide to replacing windows and doors.

You know it’s time to replace those drafty windows and doors, but you’re not sure 
where to start. Here’s your fi rst step… download this free informative guide to replacing 
windows and doors by an industry leader, Marvin Windows and Doors. This guide 
walks you through the process in simple, easy to understand language. You will 
be able to analyze material options, styles, and learn about energy effi  ciency. 

Download your FREE Simplifying Window and Door Replacement guide from Marvin® Windows and Doors.
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Nature hikes in the nearby canyon

Award-winning jazz singer Diana Krall will take the stage at Segerstrom Center for the Arts in November.

wonderland-themed celebration. Around 180 
artists will have their artwork on display, offering 
locals a unique holiday shopping experience. 
Live entertainment, tasty food and creative 
demonstrations will be available, and the festival 
will also host a variety of art classes. (949-494-
3030; sawdustartfestival.org) 

THANKSGIVING WOBBLE WALK
NOV. 23; LAGUNA COAST WILDERNESS PARK 
Walk off your feast from Thanksgiving din-
ner with this fun, family-friendly hike through 
a local canyon habitat. Led by Laura Cohen 
of OC Parks, the slow-paced, 2-mile trek will 
traverse steep, uneven terrain for exercise that 
your whole group can enjoy together. (949-497-
8324; lagunacanyon.org)

SMALL BUSINESS SATURDAY
NOV. 24; VARIOUS STORES
The day after Black Friday, when shoppers 
fl ock to chain stores to fi nd discounts on holi-
day gifts, hit the streets of Laguna in support 

of the town’s numerous independently owned 
businesses, including North Menswear, Laguna 
Beach Books, Fresh Produce, Buy Hand, Pearl 
St. General and many more. (949-494-1018; 
lagunabeachchamber.org)

ONGOING; THE COACH HOUSE, SAN JUAN CAPISTRANO 
Head down south for live shows from solo 
artists and bands and this intimate venue. 
Upcoming events include: Basia (Oct. 19), 
Dennis Quaid and the Sharks (Oct. 20); Frankie 
Valli Tribute (Oct. 21); Tab Benoit’s Whiskey 
Bayou Revue  (Oct. 25); Five For Fighting (Oct. 
26); Bee Gees Gold (Oct. 27); Comedy Night 
(Oct. 28); Oingo Boingo Dance Party (Oct. 
31); David Brighton’s Space Oddity (Nov. 2); 
Ambrosia (Nov. 3); Willie K (Nov. 7); America 
(Nov. 9-10); Rickie Lee Jones (Nov. 11); The 
Wind & The Wave (Nov. 14); The Kingston Trio 
(Nov. 15); John Mayall (Nov. 16); and Michael 
Tomlinson (Nov. 18). Check out the venue’s 
website for a complete listing. (949-496-8930; 
thecoachhouse.com) LBM

Visit OCinSite.com to check out the 
latest happenings and sign up for a 
free weekly e-newsletter.

FIRST THURSDAYS ART WALK:
First Thursday of the month, 6-9 p.m. 
(fi rstthursdaysartwalk.com)
FREE YOGA IN THE PARK:
Daily (except Friday and Sunday), 8 a.m.; 
Treasure Island Park (949-494-9928; 
yogainthepark.blogspot.com)
LAGUNA BEACH FARMERS MARKET: 
Saturdays, 8 a.m. to noon; Forest Avenue 
and Laguna Canyon Road
LAGUNA LAUGHTER YOGA:
Sunday-Friday, 8 a.m., Saturdays, 10 a.m.; 
Main Beach (lyinstitute.org)
LIVE AT THE MUSEUM:
Second Thursday of the month, 7-8 p.m.; 
Laguna Art Museum (949-494-8971;
lagunaartmuseum.org)
MONTHLY WINE TASTING PARTY:
First Friday of the month, 6-9 p.m.; 
Laguna Canyon Winery (949-715-9463; 
lagunacanyonwinery.com) 
NATURE HIKES:
Various dates; Laguna Canyon Foundation 
(949-497-8324; lagunacanyon.org)
SAWDUST STUDIO ART CLASSES:
Various dates and times; Sawdust Art & 
Craft Festival grounds (949-494-3030; 
sawdustartfestival.org)
ZEROTRASH BEACH CLEANUP:
First Saturday of the month, 10 a.m. to noon; 
various locations (zerotrash.org/laguna) 

TO SUBMIT YOUR EVENT: EDITOR@LAGUNABEACHMAG.COM
IF YOU’RE ON FACEBOOK, MAKE SURE TO “LIKE” LAGUNA BEACH MAGAZINE! 

ONGOING



bangolufsensocal .com

RODEO DRIVE - 9517 SOUTH SANTA MONICA BLVD, BEVERLY HILLS, CA 90210, TEL 310.247.7785 

SOUTH COAST COLLECTION - 3323-B HYLAND AVENUE, COSTA MESA, CA 92626, TEL 714.617.5817

UPGRADE  TO PE RFECT I ON

INTRODUCING BEOVISION ECLIPSE & BEOLAB 50

 Welcome home. To a place where technology doesn’t steal your attention but earns 
it for all the right reasons. Introducing our new powerful OLED 4K TV and high-end 

active loudspeaker, for the ultimate cinematic and musical experience.

SAVE 10% WITH THIS AD ON PURCHASE OF BEOVISION ECLIPSE & BEOLAB 50 
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Handcrafted Creations
Several new shops and showrooms are 
opening up around town that are sell-
ing handmade goods, from elegant 
candles and coastal-inspired artwork to 
high-quality apparel. 

Fifteen years after the company was 
founded, Laguna Candles moved into a 
new retail store and showroom located 
at The Hive in Laguna Canyon this past 
May. The space will also serve as a 
manufacturing facility, in which these 
eco-friendly candles are hand-poured 
using a special blend of natural coco-
nut and soy waxes. Customers can pur-
chase a single candle, order wholesale 
or create bespoke products complete 
with labeling.

Another showroom, called Thomas 
Studios, held a grand opening at its 
new downtown location in late August. 
Featuring handmade home goods, 
these coastal-inspired pieces include 
furniture with a midcentury modern 

aesthetic and glass-blown lighting, 
as well as works by local artist Casey 
Parlette, who is renowned for his 
sculptures of aquatic wildlife.

And Bella Dahl opened a new shop-
in-shop concept in the first week of 
October, presenting a retail space 
within the Sunny Days boutique, as 
well as two other locations in Ohio and 
Alabama. These boutiques will incor-
porate vibrant plants and handcrafted 
furniture to pair with the company’s 
hand-dyed, ultrasoft clothing items. 
The fashion label’s fall collection will 
feature the comfortable yet sophisti-
cated pieces for which it is known, all 
with a refreshed logo and hang tags 
to match. 

(Laguna Candles: 949-510-2943; 
lagunacandles.com) (Thomas Studios: 
949-274-9023; thomasstudioslaguna.
com) (Bella Dahl: 949-494-2233;  
belladahl.com) —Ashley Probst

The Bella Dahl brand has opened a shop-in-shop within the Sunny Days boutique.

Laguna Candles has moved into The Hive after 15 years in business.

Thomas Studios had a grand opening party in late August.

Home goods, including furniture, are the main attraction at Thomas Studios.

UP FRONT | AROUND TOWN

PLACES | PERSPECTIVES | HAPPENINGS
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Julie Space
Certified Personal Trainer
Fitness Success Mentor

Lou Roehn, MS, CSCS
Clinical Exercise Physiologist
Certified Personal Trainer

NORTH LAGUNA BEACH
P: (949) 415-8740

w w w. z a n e f i t. c o m

begin your

6-week fitness

Infant & Child Bou tique

227 Ocean Ave., Laguna Beach, CA  •  949-376-9925

384 Forest Ave #6, 
Laguna Beach, CA 92651

949-494-1984 

20% 
Off

Any One Item 
Over $25C.J. Rose

FASHION BOUTIQUE

Jason Wahler, pictured with his wife and daughter

John Taschner, paddling in the world championships

LAGUNA BEACH NATIVE JASON WAHLER 
OF “LAGUNA BEACH: THE REAL ORANGE 
COUNTY” AND “THE HILLS” FAME WILL 

RETURN TO MTV IN 2019 FOR A SEQUEL 
SERIES, “THE HILLS: NEW BEGINNINGS”; THE 

SHOW WILL FOLLOW HIS HOME LIFE WITH 
WIFE, ASHLEY, AND DAUGHTER, DELILAH RAY, 
AS WELL AS HIS RECOVERY FROM ALCOHOL-

ISM, PLUS THE LIVES OF VARIOUS OTHER NEW 
AND ORIGINAL CAST MEMBERS. (MTV.COM)

IN JULY, LAGUNA BEACH LIFEGUARD 
JOHN TASCHNER COMPETED IN THE 

MOLOKAI 2 OAHU PADDLEBOARD WORLD 
CHAMPIONSHIPS—A 32-MILE RACE ACROSS 

THE KAIWI CHANNEL BETWEEN THE TWO 
HAWAIIAN ISLANDS. (MOLOKAI2OAHU.COM)
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FOR THE LOVE OF DOGS
Some dogs have a bit of a rough life, but Laguna Beach residents Amy 
and Julian Mack are working to give those canines a second chance. In 
August, the couple proposed a state-of-the-art rescue and adoption facility 
in Laguna Canyon, which would cater solely to senior (8 years and older) 
and disabled dogs—the first of its kind in Southern California. The facility, 
which received a favorable reception by the city’s Planning Commission, 

would be situated on the north side of the Laguna Beach Animal Shelter, 
where Coastal Kennels was previously located. The 7,700-square-foot shel-
ter would include a medical area, kennels, two canine living rooms, a lawn 
area to interact with the adoptable dogs and a retail store. The Macks have 
suggested housing around 40 dogs at one time, which would allow them to 
give each pup the special attention it needs. “Laguna is a dog-loving town 
with a huge heart,” Amy says. “We can’t think of a better place to prove that 
these dogs make fantastic pets for many of us—and that we can treat older 
and handicapped family dogs with the love they deserve.” —A.P.

Amy and Julian Mack (pictured, left) proposed a new rescue and adoption facility that will benefit both senior and disabled dogs in the area.

Cpl. Cornelius Ashton (right) is the Laguna Beach Unified School District’s first school resource officer.

IN SAFE HANDS
The Laguna Beach Unified School District approved 
a memorandum of understanding with the Laguna 
Beach Police Department over the summer to bring a 
school resource officer to its campuses. The first such 
officer was named shortly thereafter: Cpl. Cornelius 
Ashton will work to keep students safe and prevent 
crime on campus.

Ashton previously worked with the San Diego 
Community College School District for 15 years and also 
has experience as a juvenile crimes detective, known 
for his impactful relationships with students, school fac-
ulty and parents alike. 

He has now been with the Laguna Beach Police 
Department for three years and will continue to foster 
his connection with the community’s youth while also 
educating them about the prevalent issue of bullying 
and encouraging drug resistance as well as providing 
support for both kids and adults on campus. (949-
497-7700; lbusd.org)  —A.P.

UP FRONT | AROUND TOWN

PLACES | PERSPECTIVES | HAPPENINGS



LAGUNA BEACH MAGAZINE 23

thoughtful,  
inspired,  

home  
decor and  

interior  
design

1492 s coast highway #8  
laguna beach 
949.715.5617

h u i t l a g u n a . c o m

Specializing in Bra Fittings
Nursing Bras available

Elegant Sleepwear

Bridal Foundation
and Bridal Registry

Sizes from AA to K

FOR THE FINEST FIT  IN BRAS

Voted Best Lingerie
by myFOXla

Also seen on
The Doctor Show

A Perfect Fit
                          Fine Lingerie

17300 E. 17th Street, Suite #A • Tustin CA 92780 • 714.665.5994
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Estonian author Gunnar K. A. Njalsson published 
his first English novel Aug. 1, and it’s based 
right here in Orange County. Titled “Harper: A 

Collection of Horrors,” this tale 
of terrors is centered around 

three families who live next 
door to one another in the 
fictional town of Harper, 
which is plagued by mon-
sters like the Clutchbone. 
The vivid and disturbing 
narration strikes fear in 
readers’ hearts while also 
detailing life in Orange 

County between 1950 and 1980.
The inspiration for this setting came from 

growing up in both Laguna and Newport Beach, 
and Njalsson even mentions the Mountain 
Road benches that overlook the sea—a place 
he would often visit to contemplate new story 
ideas and life itself. After discovering that his 
family sold one of his childhood homes with no 
prior discussion, he began thinking about his 
relationship to the area and molded his devasta-
tion into a story that he used to address his own 
demons. The book is available for purchase with 
advance order at Laguna Beach Books. (949-
494-4779; lagunabeachbooks.com) —A.P.

A PETRIFYING PUBLICATION

Gunnar K. A. Njalsson
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THE PURSUIT OF 
HAPPINESS
Local businesswoman Dr. Vidya Reddy, who co-owns the hand-
made gift shop Buy Hand, is putting her naturopathic doctoral 
degree to good use. Naturopathy is a type of alternative medi-
cine that focuses on noninvasive treatments like improving diet 
and exercise as opposed to the use of pharmaceuticals. Reddy 
is using her knowledge of the practice to help people reach their 
highest potential through her new website, Naturally Happy, 
which launched in late September. The website focuses on five 
pillars that lead to ultimate happiness, including the healthy 
benefits of cooking and clean eating, breathing and medita-
tion, emotional cleansing and acts of service. All are welcome 
to utilize her free and paid-for content in order to become the 
best versions of themselves. And she plans to use the profits 
from the website to benefit her charity work in India, where she 
will build orphanages and provide education to the children 
placed in them. (naturally-happy.com) —A.P. LBMDr. Vidya Reddy of Buy Hand has launched a website providing tips for finding happiness naturally.

Kristin Miracle-Lewis, owner of The Garage 
Collective, offers seasonal pop-up shops for 
brands run by females—this time including 
From, Myla and Grace Messenger Interiors.

CURATED 
COLLECTIONS
The Garage Collective, an artisanal boutique owned by 
Laguna Beach native Kristin Miracle-Lewis that sells 
globally inspired home goods and jewelry, aims to high-
light outstanding female-owned businesses by bring-
ing in seasonal pop-up shops. This fall, the store will 
be offering products by From, Mila as well as Grace 
Messenger Interiors. From, Mila is also based in town 
and was founded by mother-daughter duo Farida and 
Nargis Mithaiwala who used their mutual love for style 
and travel to create a line of towels, bags, scarves and 
other apparel—all made in Jaipur, India. Newport 
Beach-based Grace Messenger sources handmade pil-
lows from Guatemal, which are hand-loomed with her 
coastal-inspired, geometric designs.

Additionally, The Garage Collective will host a vintage 
flea market on the first Sunday of every month, with the 
first event held in October. The market, created in col-
laboration with local antique curator Kristen Theodossis, 
will be situated in the boutique’s outdoor lot. (949-371-
6049; shopgaragecollectivelaguna.com) —A.P.

UP FRONT | AROUND TOWN
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1 Tony Moiso, Mechelle Lawrence Adams, Monsignor J. Michael McKiernan 2 George O’Connell, Madeline and James Irvine Swinden 3 Jackie Evancho 
in concert 4 Madeline Swinden, Connie Spenuzza

COMMUNITY
ROMANCE OF THE MISSION 

Laguna Beach philanthropists Madeline and James Irvine Swinden were honored for their longtime support of Mission San Juan Capistrano during the 
annual Romance of the Mission gala on Sept. 14. In addition to honoring the Swindens, the event, which took place on the mission grounds, raised 
approximately $600,000 for preservation of this historic landmark. The evening began with a reception in the courtyard gardens and then a moving con-
cert by 18-year-old singer Jackie Evancho in the Great Stone Church ruins. Evancho, a finalist on “America’s Got Talent” back in 2010, impressed the 
mission crowd with her renditions of “Over the Rainbow” and “Think of Me” from “The Phantom of the Opera” as well as a piece in Italian that she recalled 
singing with opera singer Andrea Bocelli. Following the concert and traditional ringing of the mission bells, The Ritz-Carlton, Laguna Niguel presented a 
four-course dinner to 500 guests in the central courtyard at tables decorated with vases of pink roses set beneath strings of lights. An opportunity drawing 
featured exclusive getaways as well as an 18-karat gold and diamond swallow pendant inspired by the mission and donated by Newport Beach-based 
Lugano Diamonds. Guests each left with a copy of the book “Romance of the Bells: The California Missions in Art.” (missionsjc.com) —Sharon Stello
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1 Sgt. Jim Cota, Joseph Gorin 2 Officers from Laguna Beach Police Department with athletes and servers 3 Juliana Dellorusso, Officer Diaz,  
Officer Milot 4 Officer Diaz, Officer McGuire, Cpl. Gramer

TIP-A-COP

A group of officers from the Laguna Beach Police Department were called to Ruby’s Diner on July 28, but not for 
the reason you may think: These police officers banded together with Special Olympics athletes and the restau-
rant’s servers as part of the annual Tip-A-Cop event, which benefits Special Olympics Southern California. The offi-
cers and athletes interacted with restaurant guests and helped with table service, including greeting diners as well 
as taking and delivering orders. Fitting with the automobile theme of this Ruby’s location, customers could also 
check out an exotic car display of high-end and police vehicles, as well as a drone demonstration and fun activities 
including face painting and balloon artistry. Customers were encouraged to leave an extra tip (in addition to the one 
left for their server) with 100 percent of funds raised going toward the Special Olympics program. In total, the event 
garnered nearly $24,000—the most of any single-day Tip-A-Cop event in the state. (sosc.org) —Ashley Probst
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Love the way you look

Actual Patient

60 Years Young

Natural Facelift

Surgical and non-surgical options available

Dr. Kevin Sadati has performed

over 3000 lower face and neck lifts 

without the need for general anesthesia.

www.DrKevinSadati.com

Fashion Island, Newport Beach

Voted Best Cosmetic Surgeon

by OC Register 3 Consecutive Years   

ARTISTRY OF

FACIAL REJUVENATION
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1 Lakey Peterson, Natasha Ziff 2 The silent auction on the fairway of The Ranch at Laguna Beach 3 Jakue Aguerre, Florencia Gomez Gerbi, Fernando Aguerre

COMMUNITY
WATERMAN’S

The Ranch at Laguna Beach played host to Waterman’s (formerly called Waterman’s Weekend) on Aug. 4, in support of the Surf Industry Manufacturers 
Association Environmental Fund. Proceeds will be donated to 15 beneficiaries, some of which are organizations that work along the Southern California coast-
line, such as Heal the Bay, the Ocean Institute, Orange County Coastkeeper and the Surfrider Foundation. More than 500 attendees included big names in the 
surf industry—like Bob Hurley, founder of the Hurley surf apparel shops, as well as professional surfers Kelly Slater and Lakey Peterson—plus local business 
leaders and others who simply love the ocean. Guests were treated to a three-course dinner with a surf-and-turf entree of sea bass and filet, and also enjoyed 
both live and silent auctions with artwork, surfboards and various getaways to locations like Costa Rica. During dessert, awards were given out to honorees such 
as Dirk and Natasha Ziff, owners of World Surf League, for Watermen of the Year; Kris Tompkins and her late husband, Doug, for Environmentalists of the Year; 
and surfer Wayne “Rabbit” Bartholomew, who was recognized with a lifetime achievement award. The final amount raised was still being calculated as of press 
time, as this number will include post-event donations, but what is known is that the fundraising goal of $250,000 has been surpassed. (sima.com) —A.P.
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2

1 Krystyna Kim, Audrey Kim, Richard Kim 2 Yachty by Nature performing at the event 3 Sydney Hensler, Mike Powers, Lisa Argyros, Tracy Christian

GALA AT SEA

The Pacific Marine Mammal Center held its annual Gala at Sea at The Ranch at Laguna Beach on Sept. 9 and 
raised almost $300,000. The funds will benefit the organization’s pinniped patients as well as its education 
and conservation efforts, with plans to add three rehabilitation pools as well as a water filtration and reclama-
tion system, an autopsy lab and a classroom. The nonprofit’s recently appointed CEO Peter Chang spoke of 
these plans and other new initiatives during the event, which was attended by more than 260 guests who then 
danced the night away during a performance by classic rock group Yachty by Nature. The event honored San 
Diego-based beach lifestyle and apparel company Sand Cloud as Philanthropist of the Year for its work spread-
ing awareness of preservation, donating to nonprofits and providing environmentally friendly products. Another 
honoree was 8-year-old Audrey Kim of Irvine, who was named Junior Philanthropist of the Year after a written 
correspondence with former President Barack Obama about oil spills inspired her to start working to spread 
awareness on behalf of animals and the environment. (pacificmmc.org) —A.P. LBM
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Laguna Beach, CA 92651 
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Some longtime staff members at Coast Hardware, including manager Ed Leatherwood (front, second from left)

BEYOND HARDWARE
Laguna’s general store offers a wide range of unique services and products to meet just about any need.

By Tanya A. Yacina

UP FRONT | FABRIC OF THE COMMUNITY

PLACES | PERSPECTIVES | HAPPENINGS

In the midst of the hustle and bustle of down-
town Laguna Beach, Coast Hardware offers an array 
of unique retail items and services to fit the needs of 
locals and visitors alike. The Ace Hardware-affiliated, 
independent business isn’t your average hardware 
store, and fills the shelves with both typical hardware 
store items like paint, nails and hammers as well as 
housewares, gourmet gifts, gardening tools, beach 
necessities and even coffee pods.

“The average hardware store does not stock the 
beach-oriented merchandise that Coast Hardware 
stocks, nor do they have the large kitchen and gift cen-
ter that we have,” says shop owner Walter Boice. “ … 
We have customers say ‘you have everything.’ Well, we 
don’t, but we have a larger variety of merchandise than 
the big box stores.”

Boice, who also owns Corona del Mar-based com-
mercial real estate company Realonomics Corp., 
partnered with his brother Steve to open the store 
in 1978. Boice believes that Laguna stores like Coast 
Hardware, which are staffed with local, longtime 
employees, are a vital piece of the community’s fabric. 

“When the customer enters Coast Hardware, the cus-
tomer will be greeted by an associate who has probably 
worked in the store [for] over 15 years—some up to 
30 years,” Boice explains. “The associate knows how to 
assist you with your needs. No one is looking around for 
help or getting someone who doesn’t know what he or 
she is talking about. You will be treated like the valued 
customer you are.”

Boice also says that small towns have a unique char-
acter created by the people who settled them years ago, 
adding that local businesses have become need-ori-
ented and reflect the requirements of the community 
while still maintaining the town’s charm.

“Along the coast of California, there are a multitude 
of towns that started more than 100 years ago. These 
older communities had commercial centers and their 
own governments. Most of them had a flavor: Laguna 
Beach was an art center, Huntington Beach was oil and 
Newport Beach was tied to its harbor,” he says. “At the 
center of these towns was a collection of small stores 
that served the locals. Then, the big shopping centers 
arrived. It became vital to support the small local 
businesses to continue to keep their unique character 
and for the convenience of the local community.”
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Key cutting (shown) is one of the services offered, as well as blade sharpening. 

A staff member uses one of the key-cutting machines.

Coast Hardware prides itself on the friendly and helpful customer service it provides. 

SERVICE WITH A SMILE
Longtime, friendly employees are ready to assist locals and visitors, whether they 

need a replacement key, a box of nails, a beach chair or gift item. 

THE KEY TO SUCCESS
According to Coast Hardware General Manager Ed Leatherwood, keys 
are the shop’s best-selling product. Utilizing the latest technology, 
the store offers keying services to homeowners, car owners, Realtors, 
property managers, business owners, renters and anyone else in need. 
A year-round demand, the service cuts auto keys and also programs 
chip keys, in addition to creating and copying keys for a wide variety of 
home and business needs. “It’s quick, provides an accurate cut and 
we can also engrave information on the key,” Leatherwood says.  

UNIQUE ADDITIONS
Coast Hardware can re-key locks, a service which is not often found 
in hardware stores. Leatherwood explains that this is most help-
ful to the customers who want to use the same key for the front 
and back doors as it makes life easier. “A second rather unique 
service [offered by Coast Hardware] is blade sharpening. We have 
a resource for sharpening knives, pruners, clippers, et cetera,” 
Leatherwood says. “It’s extra popular during gardening season and 
the holidays.” Coast Hardware also boasts a “very active” special 
order service. Whenever possible, the store will order products that it 
doesn’t carry from suppliers at a customer’s request.

EXCELLENT SERVICE
“As an affiliate of Ace Hardware, we strive to be ‘the 
helpful place’ by offering knowledgeable advice, 
personal, helpful service and quality products,” 
Leatherwood says. “Our approach is that helping our 
customers is the most important thing we have to do 
today. Our staff is mostly local and know[s] the needs 
of the town. After all, we’re also neighbors and part of 
the community.” Leatherwood notes that the longtime 
employees bring different skills and experience to the 
job, offering solutions and explaining how to use a prod-
uct rather than just selling it. Coast Hardware also has 
access to a wide variety of training aids offered by Ace 
Hardware to hone employee skills, and the company 
runs a mystery shopper program to assist in constant 
evaluation of the stores’ customer service. LBM
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FROLICKING IN FALL
As the heat of summer starts to fade away, take advantage of the season’s perfect weather  

with a fall hike through some of Laguna’s most beautiful landscapes.
By Ashley Ryan

From the beaches to the canyons, Laguna 
Beach is a special town. Everywhere you turn, 
there’s somewhere to explore and stunning views 
to be had. As the weather cools down, head out-
side for a hike—but not without the welcome 
advice of Hallie Jones, executive director of the 
Laguna Canyon Foundation.

As the nonprofit prepares to open a new wil-
derness center in Laguna Canyon, Jones says 
she is excited for its headquarters to finally be 
immersed in the city’s natural space. “I’m also 
looking forward to … making sure that our 
open space is protected for forever and connect-
ing everyone in Laguna with our greenbelt,” she 
adds. Read on to find out some of the best ways 
to disconnect with the hustle and bustle of every-
day life and reconnect with nature this fall.

Laguna Beach Magazine: Why is Laguna one 
of the best places to hike in Orange County?

Hallie Jones: We have some of the last pris-
tine coastal canyons in Southern California. 

Our endangered coastal sage scrub is some 
of the last remaining in the world. So you 
have the combination of this really special 
biodiversity mixed with the peace that comes 
from being in the wilderness, plus the physical 
challenges of our steep topography. It’s great 
for the body, the soul and the mind.

LBM: What are some of the best trails in 
Laguna for mild hikes?

HJ: The ridge-top fire roads offer access 
into the parks without necessarily going to the 
bottom of the canyons and having to make 
your way back up. West Ridge Trail, out of 
Alta Laguna [Park], is a great place to start to 
explore the outdoors and, while it gets steep, 
you can see what you’re getting into and judge 
your ability. Plus the views are great.

LBM: Where should advanced hikers roam?
HJ: Depending on how much time you’ve 

got, and how fit you are, a hike through 

Emerald Canyon is always one of my favorites. 
It’s so beautiful and, in the bottom of the can-
yon, you have some shade. Remember: It’s an 
in-and-out hike, so you’ll have to turn around 
and hike out the same way you came in.

LBM: What kinds of flora and fauna can be 
seen along the way?

HJ: If you’re lucky, you’ll see some larger 
animals like mule deer and coyote. But if you 
slow down and look for the smaller things, 
you’ll see plenty of lizards, maybe a snake 
or two, all kinds of amazing birds and some 
of our really cool insects like velvet ants and 
native bees. Sometimes the most awe-inspir-
ing things you’ll see out there are the smallest.

LBM: Why is fall a good time to go hiking?
HJ: Primarily because the weather cools 

down a little bit. It can be dangerous in the 
parks in the heat of summer; we see people 
go down with heatstroke all the time. I like fall 
because the cooler weather—and hopefully a 
little bit of rain—can green things up a bit and 
the wildlife is starting to be a little more active.

LBM: What benefits does hiking provide?
HJ: You can get some good cardio in on the 

hills, and your legs will definitely feel it. But I think 
there are deeper benefits, in the sense that we as 
a society just don’t get out into nature as much 
as we could. … Being outside, in the wilderness, 
gets us away from the stress and constant stimu-
lation of our day-to-day lives. It replenishes our 
souls and helps to clear our minds.

LBM: Which local trails provide the best views?
HJ: Dartmoor—[taking Spur Ridge to Boat 

Road trail, leaving from Dartmoor Street]—
is beautiful on a clear day. West Ridge and 
Bommer Ridge both offer ocean and canyon 
views. Anytime you’re up high, you can see for 
miles. In places, it can feel like you’re outside 
of urban Orange County, and that can be a 
wonderful respite.

Hallie Jones, executive director of 
Laguna Canyon Foundation, hikes 
along one of Laguna’s many trails.
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HIKING 
MUST-HAVES
Head outdoors this fall with 

the proper essentials.

As you take to the trails this season, 
make sure you’re prepared for adven-
ture with these six items, each of which 
can be purchased nearby. LBM

Part of Tommy Bahama’s 
latest collaboration with 
Pendleton, the ZIP FRONT 
JACKET WITH POCKETS 
is perfect for layering in fall 
weather while the CROPPED 
LEGGINGS WITH MESH 
INSERT will keep you comfort-
able throughout your hike, 
$149 and $119, respectively, 
at Tommy Bahama. (949-376-
6881; tommybahama.com)

Look your best and keep your 
skin protected at the same 
time with Suntegrity’s 5 IN 1 
NATURAL MOISTURIZING FACE 
SUNSCREEN, which has an SPF of 
30 and ingredients like pomegran-
ate and green tea to keep your face 
hydrated in the sun, as well as a tint 
to serve as a makeup base, $45, 
at Roots the Beauty Underground. 
(949-424-4266; rootsbeauty.com)

With a durable water-repellent 
finish, a large main compartment 
for gathering your gear and multi-
ple side pockets perfect for hold-
ing water bottles, the Patagonia 
ARBOR GRANDE PACK 28L—
which is made from 100 percent 
recycled materials—will become 
one of your most pivotal items 
when hitting the trails, $129, 
at Hobie Surf Shop. (949-497-
3304; hobiesurfshop.com)

The GOOD TIMES TRUCKER HAT, complete with a picture 
resembling the Laguna coastline, will help you send out 
positive vibes while keeping the sun off your face, $24.95, 
at Thalia Surf Shop. (949-497-3292; thaliasurf.com)

Hit the trails in the WOMEN’S TERRADORA LEATHER MID WATERPROOF 
HIKING BOOTS from Keen; built for comfort and durability, they feature cush-
ioned ankle pads and a rubber outsole for better traction, $149.99, at Dick’s 
Sporting Goods, Newport Beach. (949-640-1107; dickssportinggoods.com)
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WORDS OF WISDOM
Suzanne Redfearn and Lauren “Lojo” Simon, the city’s first literary laureates, reveal why writing is an 

important skill and what they hope to accomplish with their role.
By Catherine Norby

UP FRONT | Q&A

PLACES | PERSPECTIVES | HAPPENINGS

written language holds great importance for 
Suzanne Redfearn and Lauren “Lojo” Simon and, as 
the first literary laureates of Laguna Beach, the pair 
hope to bring local residents closer together, simply 
with the power of words. 

Redfearn had an unexpected start to her career as 
an author, though she has since gone on to produce 
two acclaimed novels. She started out as an architect, 
but after an idea for a story struck her, she began writ-
ing and—seven months later—she had finished her 
first novel. However, it would not be until her fifth 
novel, “Hush Little Baby,” when she would find suc-
cess as a published author. Her next novel is expected 
to be out sometime next year, as she recently signed a 
two-book deal with Lake Union Publishing.

Simon, on the other hand, offers a different per-
spective on writing: She constructs her words into 
poetry and prose while additionally acting as a play-
wright and dramaturg. Typically, her plays are expres-
sionistic in nature, used to explore concepts like 
identity, conflict and purpose. Six years ago, Simon 
earned a Master of Fine Arts degree in theater and 
dramatic writing from the University of Idaho, a dras-
tic change from the bachelor’s degree in politics she 
received from Brandeis University back in the 1980s.

Read on to find out how these two literary ladies 
feel about their new position and what they hope to 
accomplish along the way. Their term, which lasts 
through May 2020, began in late spring and replaces 
the city’s position of poet laureate, which was intro-
duced last year. For the latest posts by the new duo, visit 
lagunabeachcity.net/cityhall/art/literary_laureate.

Laguna Beach Magazine: What compelled you 
to choose writing as your profession?

Suzanne Redfearn: I didn’t. I’m an architect by 
trade. My degree is in architecture. … I sat down 
literally just to write down this very compelling 
idea that I had. … I did not admit that I was writ-
ing a novel until I was three months into it. … It 
[seemed] too audacious and too embarrassing to 
say, “I’m writing a novel,” because everyone says 
they’re writing a novel. … My grandfather was a 
storyteller, so I believe it was handed down from 
him. Even now, when people ask me, I’m not sure 

Pictured at Laguna Beach Books,  
Suzanne Redfearn (front) and Lauren  
“Lojo” Simon, the city’s first literary laureates,  
will organize events focused on the written word.
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A distant land that doesn’t 
require a passport to get there.
And a three-night stay that doesn’t require  
you pay for the third night.

Bring your significant other and relax in the 3,000 square-foot Sycamore Spa, 
delight in the cuisine of Lost Pier Cafe and Harvest restaurant, then play 9 holes 
of geo-certified golf. 

To make a reservation, visit theranchlb.com or call 855-817-2911.

A distant land that doesn’t 
require a passport to get there.
And a three-night stay that doesn’t require  
you pay for the third night.

Bring your significant other and relax in the 3,000 square-foot Sycamore Spa, 
delight in the cuisine of Lost Pier Cafe and Harvest restaurant, then play 9 holes 
of geo-certified golf. 

To make a reservation, visit theranchlb.com or call 855-817-2911.

what to say. Mostly, I consider myself an archi-
tect, but the author thing has kind of taken off, 
so I guess I’m an architect and an author.

LBM: What do you hope to accomplish dur-
ing your time as a literary laureate? 

SR: What I decided was, if I was going to do 
this, it wasn’t going to be me as a literary lau-
reate—it was gonna be me as an ambassador 
to pull together all the literary scholars and … 
community we already have here. We have an 
incredible number of groups that are already 
doing amazing things. … I want to facilitate 
whatever these people who are already doing 
this want to do, and … tie them all together 
… to create more of a community and sup-
port each other in all the different things that 
they’re doing.

LBM: What literary contests or events are 
you planning during your term? 

Lauren “Lojo” Simon: I’ll be teaching 
short-form playwriting at the [Laguna Beach 

Community &] Susi Q [Center] and creative 
storytelling at the Boys & Girls Club [of Laguna 
Beach]. … [The playwriting course] … will 
start in October. I’m working with Laguna Art 
Museum to engage the community in writing 
creatively about art and creating art inspired by 
literature. This project, called Word & Image in 
Dialogue, will include lectures, workshops and 
a communitywide event in which writers and 
artists will share their work. I’m also excited 
to share my theatrical work with Laguna this 
year. Thanks to a generous donation, Creede 
Repertory Theatre [from Colorado] will bring 
its production of my new family-friendly musi-
cal “Seeds of Change” to the Boys & Girls Club 
in November.

LBM: How does it feel to know you are one 
of the first writers to take on this position? 

SR: Honestly, humbling and honored [are] 
probably the first two words that come to mind. 
… I feel a huge responsibility also, because I 
want it to go well. I like what the city’s doing 

and I want it to be successful enough that they 
keep going with it.

LBM: What is your main inspiration when it 
comes to writing?

LS: I’m inspired by the universal human 
struggle to connect and understand one 
another. That’s why we make art—because 
we want other people to know and recognize 
our internal desires, thoughts and feelings. Art 
helps us feel less alone. 

LBM: Why is writing a skill that should be 
passed on to future generations?

LS: Writing is essential to communication, 
to recognizing our shared humanity, and to 
feeling connections across time and place. It 
creates a record of who we are that informs 
the future. … It’s essential to understanding 
and compassion. Writing is one of the core ele-
ments of civilization, and the world needs more 
civility right now—more humanity, more heart, 
more understanding, more compassion. LBM
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TRUFFLE TIME
These prized fungi are gracing plates all over town, making for the ultimate fall comfort food.

By Ashley Probst

Humans have been drawn to truffles since 
antiquity and it is said that historical mentions 
of this fungal commodity can be traced as far 
back as ancient Mesopotamia. The two main 
types are white and black truffles, though there 
are variations that can be found in different 
locations and during different seasons. They 
grow in the roots of certain trees, like beech, 
oak and pine, which allows them to thrive in 
temperate forests and climates that offer all 
four seasons but lack extreme temperatures. As 
such, the Pacific Northwest and wooded areas in 
Europe (namely the Périgord region of France) 
are idyllic growing grounds. Typically harvested 
in the summer and winter months, cultivators 

are known for using truffle hogs or dog breeds 
that are specifically trained to sniff out these 
little delicacies. The telltale qualities of this rela-
tively rare ingredient are its pungent aroma and 
flavor profiles that add musk, earthiness and a 
slight taste of garlic to instantly elevate almost 
any dish—a sentiment that rings true at plenty 
of local eateries. 

BROADWAY BY AMAR SANTANA
When dining so close to the Pacific, seafood is 
a must, and one standout option here in town 
is the branzino with truffle jus at the New York 
City-themed Broadway by Amar Santana. This 
dish—inspired by chef-partner Santana’s love 

for Mediterranean fare and cooking meth-
ods—incorporates herbaceous pan-roasted sea 
bass with clean, mild and refreshing flavors that 
make for a solid base. The piece of fish is then 
topped with a light cauliflower puree as well 
as pickled clamshell mushrooms to help cre-
ate a unique juxtaposition of flavors, which are 
rounded out by a truffle jus that perfectly melds 
land and sea together. To make this unique jus, 
Santana starts off with veal bones, which are 
simmered to create a stock that is then mixed 
with truffle oil as well as pieces of preserved 
black truffles, and ultimately used as the finish-
ing touch for this stellar seafood dish. (949-715-
8234; broadwaybyamarsantana.com)
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Branzino with truffle jus at 
Broadway by Amar Santana
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Central’s truffl ed soba noodles include truffl e butter.

CENTRAL
After closing for renovations last year follow-
ing a fi re, Central debuted a completely rei-
magined menu in May. Executive Chef Michael 
Campbell, who joined the team in August, 
has helped move the restaurant away from its 
Peruvian roots to focus more on fusions, which 
include infl uences from American, Mexican, 
Asian and Mediterranean cuisines. One truly 
superb dish is the truffl ed soba noodles, which 
is essentially an Asian-inspired vegetarian spa-
ghetti. The light soba noodles are topped with 
a hearty mushroom bolognese sauce as well as 
Parmesan cheese and black truffl e butter. That 
distinct truffl e fl avoring can sometimes be a bit 
overpowering, but here, the muskiness of the 
butter pairs perfectly with the earthy mush-
rooms and slight acidity from the tomato sauce. 
This brilliant dish is ideal if you’re looking for 
a bit of comfort food without the guilt, and 
carnivores won’t even miss the meat. (949-715-
0801; centrallagunabeach.com)

FULL-PAGE MENUS   ★  HAPPY HOUR DIRECTORY    ★  NIGHT LIFE DIRECTORY

+CITY DINING MAP
BEST OF LAGUNA HIGHLIGHTS

★ Print 
★ Mobile
★ Digital
OnTh eMenuOnline.com

COMING 
SOON!
YOUR ULTIMATE GUIDE 
TO DINING IN 
LAGUNA BEACH 

580 Broadway St., Ste. 301
Laguna Beach, CA 92651

To highlight your restaurant in On Th e Menu 
contact us at 949-715-4100 or
info@fi rebrandmediainc.com

SEASIDE WITH 
       SOMMELIERS

WINE DINNER SERIES AT SURF & SAND RESORT 
Innovative cuisine with wine pairings

SURFANDSANDRESORT.COM/FALL

For reservations, contact Charlotte Scofield at 949.376.2754  
or email cscofield@jcresorts.com

November 1 – Daou Vineyards & Winery Wine Dinner 
Featuring Executive Chef Ron Fougeray
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K’YA BISTRO BAR
Another eatery with Mediterranean influence, K’ya Bistro Bar at La 
Casa del Camino hotel has a few different menu items that feature 
truffles, including the fondue, avocado toast with truffle-infused 
cheese, smoked salmon croquettes with truffle aioli, truffle fries and 
last, but certainly not least, lobster mac and cheese with bacon and 
a truffle crust. This gooey, velvety dish incorporates lobster that is 
typically imported from Maine and Southeast Asia as well as a wine 
reduction with cream and four cheeses: American, cheddar, Jack and 
Parmesan. “The truffle crust adds another layer of rich texture,” says 
chef Craig Connole, who uses white truffle oil, noting that while the 
black truffle is quite mild, the white variety is much stronger. This 
succulent pasta can be shared as a side or enjoyed as a meal on its 
own, and will certainly make for exquisite comfort food on a chilly fall 
evening. (949-376-9718; kyabistro.com)

SELANNE STEAK TAVERN
The risotto with truffle oil is a seasonal offering at Selanne Steak Tavern 
that cannot be missed. A carnaroli rice base—the traditional, medium-
grained Italian rice with a high starch content, firm texture and long 
grains that is used in risotto dishes, as opposed to the more common 
arborio variety—is cooked with mascarpone and Parmesan cheeses, as 
well as the truffle oil. The dish is then garnished with additional truffle 
oil, fresh black truffle shavings and chervil (also known as French pars-
ley). “I wanted to create a comforting and satisfying dish with bold fla-
vors that could stand on its own, apart from our steaks,” explains chef 
Joshua Severson. “The addition of truffle oil and freshly shaved truffles 
to the risotto elevates it to a completely new level. This is my idea of 
luxury in a bowl.” (949-715-9881; selannesteaktavern.com)

The risotto with truffle oil is garnished with fresh black truffle shavings.

The truffle crust on this lobster mac and cheese adds a “layer of rich texture.”

The Celerini Alfredo at Studio incorporates shaved black truffles as well as vegetarian noodles.
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STUDIO AT MONTAGE LAGUNA BEACH
Another vegetarian pasta dish, the Celerini Alfredo, is avail-
able at Studio at Montage Laguna Beach, but the twist is that 
these noodles are made from celery root and then topped 
with garlic cream, brown butter crumble and, of course, 
truffles. First, large celery roots are cut into thin sheets using 
a special machine to spiralize the vegetable. These sheets 
are then cut into fettuccini-shaped ribbons to create the 
atypical noodle aesthetic. The finished noodles are tossed 
in a fragrant garlic cream sauce and then sprinkled with the 
brown butter crumbles, which are made by sauteing dehy-
drated milk solids with clarified butter until they exhibit a 
rich, golden color. Chef de Cuisine Ben Martinek notes that 
“the crumble gives a nice texture and an added nutty qual-
ity to the dish,” which is complemented by the shaved black 
truffles that are sourced from Périgord, France. The final 
touches include edible flowers and snowflake celery to add 
a bit of visual appeal to this delicious and well-thought-out 
dish. (949-715-6420; montagehotels.com) LBM



A Magical Place to

   Spend the Holidays

Firewood crackling on a 
chilly night, a horse-drawn 
carriage ride while the 
snow gently falls, the wind 
whispering through snow-
covered pine trees: this is 
RiverView Ranch. Enjoy 
an all-inclusive experience 
like no other in the heart of  
Western Montana, just 25 
miles west of  the wonderful 
town, Missoula and a short 
distance from dozens of  
local ski resorts.

At RVR there’s over one-
thousand acres for activities 
like horse-drawn carriage 
rides, snow mobile tours, 
snow sports, a full-service 
spa, and more. 

Cozy-up in our exquisite 
full-service lodge, where 
our private chef  prepares 
fabulous farm-to-table 
meals from entirely local 
sources. Join us for a 
Thanksgiving feast, candle-
lit Christmas dinner, and 
spectacular New Years Eve 
celebration! 

Each suite features a 
large private patio with 
a fireplace overlooking 
RiverView’s exclusive lake, 
distant mountains, and 
diverse wildlife. Watch as 
herds of  elk and deer graze 
right in your backyard. 
RiverView Ranch is the 
perfect winter vacation! 

(406) 382 9020
WWW.RIVERVIEWRANCH.COM
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COASTAL CUISINE
Acclaimed local chef Craig Strong debuts his much-anticipated restaurant, Ocean at Main,  

with dishes and decor paying homage to the sea.
By Sharon Stello

Step into Craig Strong’s 
new restaurant and it 
quickly becomes clear 
that Ocean at Main 

is a reflection of California’s 
coast. At once relaxed and ele-
gant, the decor blends sea blues 
and greens with light wood 
tones while potted succulents 
adorn each table. A three-
panel art piece above the open 
kitchen shows an underwater 
scene and, amid the colorful 
coral, sea grass and anemones, 
the artists added a special touch: delicate flowers that are 
often used by Strong to garnish his impressive dishes. Large, 
wrought-iron chandeliers and wood beam ceilings offer a 
counterpoint to the softer, beachy feel. 

The space, formerly home to Taverna Pizzeria and 
Risotteria, was reimagined by Laurie Alter of Tuvalu Home 
Environment store in Laguna, but the patio with a foun-
tain and mural by the late Laguna artist Boris Buzan remain 
in place. A secret alley cafe has been set up in the back for 
employees and special guests to eat. The 1940s Spanish 
mission-style building with a red tile roof and arching win-
dows—once occupied by the Laguna Federal Savings and 
Loan Association—was designed by Aubrey St. Clair, the 
architect behind other iconic local structures like City Hall.

Less than a block from Main Beach, this building seems 
to be a perfect fit for Strong, himself a culinary icon in town. 
Strong served as executive chef for nine years at Studio, 
the Forbes Five-Star French restaurant at Montage Laguna 
Beach, before stepping down from his position at the resort 
this past summer and pursuing his own venture. Ocean at 
Main then debuted the first week of October.

“Opening my own restaurant has been a lifelong career 
dream and I’m excited to have this opportunity in Laguna 
Beach, where I’ve lived for almost 10 years,” says Strong, 
whose affable personality and humility belie his remarkable 
resume, which includes accolades such as twice being named 
a James Beard Award semifinalist for Best Chef: Pacific. 

Strong grew up in San Diego and began working his 
magic in the kitchen at a young age, often using fresh pro-
duce from the family garden. He attended culinary school 
at age 19, attending the now-closed L’Academie de Cuisine 
near Washington, D.C., and has since worked at what was 
then called The Ritz-Carlton, Buckhead in Atlanta; the 

OCEAN AT MAIN
222 Ocean Ave.
949-715-3870

oceanatmain.com

HOURS:
Lunch: 11 a.m. to 3 

p.m.; dinner: 5-10:30 
p.m.; only pizzas and 
light bites: 3-5 p.m. 

Chef-owner Craig 
Strong in front of 
his new restaurant, 
Ocean at Main
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Clockwise from top: salmon with Brussels sprouts salad; Ocean at Main’s dining room; bolognese and broccoli 
pizza; squash blossom tempura with cod brandade
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Hotel Arts Barcelona in Spain; Stein Eriksen 
Lodge in Deer Valley, Utah; and what’s now called 
The Langham Huntington, Pasadena hotel, which 
twice earned a Michelin star under his helm. 

This depth of experience can be seen in 
the global influences that he brings to coastal 
California cuisine, and tasted in the perfectly 
melded flavors. In fact, some of his favorite dishes 
on the menu transport him to the distant places 
where he has worked around the world. 

“I love the Morro Bay cod with crispy calamari, 
potatoes and chorizo in an olive oil sauce. It’s a fun 
dish that reminds me of my time in Barcelona,” 
the chef says. “… The ahi tuna tartare tartine on 
our lunch menu should be a big hit,” he adds. “… 
This is the quintessential SoCal dish.”

The tartine indeed stands out with a generous 
helping of spicy tuna atop the creamy avocado rel-
ish, which incorporates slightly tangy yuzu juice, 
served on a piece of grilled artisan bread. However, 
diners would be remiss to skip the starters such as 
chilled kusshi oysters topped with frozen blush 
wine and green apple granite, bringing together a 
sweetness with the oysters’ salty brine. 

Charred Spanish octopus and squash blos-
som tempura are other delights to enjoy while 
sipping cocktails like the sweet and spicy Lover’s 
Beach Retreat with jalapeno-infused tequila, 
passion fruit, agave and lime—a visually stun-
ning drink as red hibiscus foam seems to rain 
through the liquid.

As for entrees, one can’t-miss dish is the lob-
ster fettuccine, featuring soft and buttery house-
made noodles and succulent chunks of lobster, 
combined with bisque sauce and truffle butter 
then sprinkled with colorful flowers. 

“My travels around the world and cooking at 
home have been my inspiration for the menus,” 
Strong says. “I wanted to create more approach-
able dishes and continue to use the freshest, local 
products I’ve always used. My wife and I enter-
tain often at home and I feel the restaurant is an 
extension of how we cook and entertain.”

There’s plenty of seafood on the lineup, indica-
tive of a beach town, but also chicken, pork and 
beef dishes, salads, and lunchtime sandwiches like 
the grilled pork belly “PLT” with blistered shishito 
peppers, plus thin-crust pizzas baked in the built-
in oven that Taverna installed. A tantalizing option 
is the pizza topped with house-made turkey sau-
sage bolognese, broccoli and bocconcini cheese. 
The savory sauce will leave diners wanting more 
long after the last slice is gone.

The restaurant combines delicious food, a rea-
sonable pricepoint and top-notch service: Friendly 
and knowledgeable waiters are ready with recom-
mendations and a story behind each offering, 

whether that be the local ingredients or the ori-
gin of Craig’s Spice Cake, which the chef has been 
making since early in his career. The cake has dif-
ferent accoutrements at Ocean at Main, but the 
same rich flavor that loyal diners will recall. 

Other desserts  include a vegan whipped coco-
nut custard with blackberry compote, warm 
apple crisp, chocolate torte and more. Whether 
indulging in decadent dessert or savoring an 
inspired pizza, every course illustrates Strong’s 
artistry in the kitchen, a perfect fit for Laguna. 

“I love the sense of community Laguna Beach 
offers,” he says. “My wife and I fell in love with the 
community when we first moved here almost 10 
years ago. We love Laguna’s artistic roots, diversity, 
gorgeous scenery, relaxed vibe and the people that 
make up Laguna Beach. 

“… When this opportunity presented itself, I 
knew I had to make it happen. … The space felt 
like a fit for what I had envisioned. And, I get to 
remain working and living in Laguna Beach. It 
was meant to be.” LBM
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F or Madeline and James 
Irvine Swinden, who are 
strong supporters of the 
arts, education, health 

sciences and historical landmarks in 
the region—James helped to establish 
The Irvine Museum and Madeline co-
founded Friends of the Mission in San 
Juan Capistrano, for example—giving 
back is at the core of who they are.

The longtime Laguna Beach phi-
lanthropists were lauded for their 
tireless support and headship of the 
Mission Preservation Foundation 
during the Romance of the Mission 
benefit gala on the mission’s historic 
grounds in September.

“We are truly honored to be hon-
ored,” Madeline says. “Behind those 
walls, the mission is a magical place 
and, once you become involved, you 
see the true value of the mission’s 
history, [which] … celebrates the 
past and looks to the future. … We 
have a mutual goal to preserve this 
important part of history for genera-
tions to come.”

The late-summer evening featured 
a concert in the Great Stone Church 
ruins by American classical crossover 
artist Jackie Evancho, a finalist on 
NBC’s “America’s Got Talent” in 2010 
and now a platinum-selling artist. 

Gala attendees were also witness to 
the mission’s traditional bell ringing, 
after which they were treated to a can-
dlelit, four-course dinner co-hosted by 
The Ritz-Carlton, Laguna Niguel in the 
mission’s garden courtyard, and each 
guest took home a copy of “Romance 
of the Bells: The California Missions in 

Art,” a gift from The Irvine Museum.
“We’ve always had amazing honor-

ees at the gala, truly outstanding peo-
ple,” says Mechelle Lawrence Adams, 
the mission’s executive director. “We 
are so excited to honor Madeline and 
Jim as a couple—they are both equally 
committed to preserving the beauty 
of the mission. They give their time 
and hearts, and are an affirmation of 
our organization and our board.”

Lawrence Adams says the Mission 
Preservation Foundation board was 
unanimous in supporting President 
George O’Connell’s recommendation 
to honor James and Madeline at the 
mission’s gala. For more than 20 years, 
the couple has played an important 
part of this landmark’s historic pres-
ervation and continue their commit-
ment to its inspiration and beauty 
within the arts community.

“There has always been a connec-
tion between the Irvine family and 
Mission San Juan Capistrano, which 
I am pleased to continue. It’s a very 
special place,” James explains. “There 
are not many things ‘old’ in Southern 
California, and it’s important to pre-
serve the mission’s historical signifi-
cance, good and bad.” 

“Wonderful, notable people sit on 
the preservation board, and it’s been 
so special to see the mission come 
to its present state,” Madeline adds. 
“It’s remarkable what’s been done to 
enhance such a beautiful space. The 
walkways and gardens, the musical 
presentations during the summer, 
the talented artists on display—it’s a 
beautiful backdrop.” 

A MISSION OF 
MAGNANIMITY

Committed to making a difference, local couple Madeline and James Irvine Swinden were 
recently honored for their volunteerism and philanthropy.

By Tanya A. Yacina

Madeline  
and James  
Irvine Swinden
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Madeline and James Irvine Swinden (at right) accept their award from Mechelle Lawrence Adams (at left) and George O’Connell at Mission San Juan Capistrano.

PHILANTHROPIC COMMITMENT 
Community leaders, James and Madeline are fer-
vent supporters of the not only the mission, but 
also the arts, education and health sciences. James, 
a fifth-generation Californian who is committed to 
the preservation of this state’s history and art, has 
had a successful real estate career, and has owned 
and maintained one of Hawaii’s botanical gardens. 
He has also served as a founding member of the 
California Cultural and Historical Endowment 
under three governors, and is a founder of the 
University of California, Irvine School of Law. 

In 1993, James helped establish The Irvine 
Museum to display a portion of an extensive 
California impressionistic art collection owned by 
his mother, Joan Irvine Smith. In continuing her 
passion for art and environmental issues, James 
and the museum have produced both stationary 
and traveling art shows, as well as a number of art-
based books to transmit the beauty of California 
impressionism to the general public. In 2016, the 
collection of paintings was donated to the new 
UCI Institute and Museum for California Art.

“Until two years ago, I was heavily involved in 
the operation of the museum, where I am cur-
rently the president,” James says. “We’ve had our 
paintings in 70 different institutes nationwide, 
and one of the travel shows went to Europe, too. 
Our goal has always been to instill a sense of 

stewardship in our viewers.”
In addition to co-founding the Friends of the 

Mission, Madeline is also the founding chair of 
the mission’s annual benefit gala. “My mother-in-
law and I co-founded the Friends of the Mission in 
1996,” Madeline says. “As a little girl, James’ mother 
would come to the mission to feed the pigeons and, 
throughout her life, remained passionate about the 
grounds and their preservation. James and I, too, 
have fond memories of bringing our son here when 
he was a child. We also, of course, greatly appreciate 
the spiritual and historical aspects of the mission.”

A native Californian, Madeline—along with 
James—received the University of California, 
Irvine’s Lauds & Laurels award for Outstanding 
Community Friend in 1997. She is also the presi-
dent emeritus of Research Associates, an organiza-
tion that raises money for outstanding researchers 
at UCI’s medical school, and leads the Community 
Outreach Advisory Board for The Irvine Museum. 
Both she and James are actively involved in the 
new museum project at UCI. 

LAGUNA BEACH LIFE
A quintessential artist community, Laguna has 
been home to James and Madeline for more than 
30 years. James’ family connection to the beach-
side community dates back to 1863 when James 
Irvine and his partners purchased the land that 

became known as Laguna Beach. Notably, the 
Irvine Bowl, built in the early 1940s, is named in 
honor of James’ great-grandfather who donated 
the property to the city to use for Pageant of the 
Masters productions. 

“I was, at first, a summer visitor,” James says. 
“We came to Laguna Beach every year to visit the 
family cottage. I then became a full-time resident 
in 1957, moved away, and returned in 1980.”

James is a supporter of and often works with 
the Laguna Plein Air Painters Association, which 
is a parallel to his work with The Irvine Museum’s 
impressionistic displays. 

“Art is such an important aspect of the Laguna 
Beach community and of the lifestyle of the 
town,” he says. “Laguna is a great place for plein 
air painters to hone their craft.”

In addition to their countywide and state-
wide support of philanthropic causes, the couple 
enjoys supporting Laguna Beach’s overall art 
community, as well as local retailers and restau-
rants. They also love to travel and do so when-
ever they can.  

“Everything we do, we do together as a team,” 
Madeline says. “No matter where we go or what 
we are doing, when we get home to Laguna and 
see its pristine coastline views and marine life 
activity, it easy to realize we live in one of the 
most beautiful places in the world.” LBMO
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What changes do you want to see in your child’s 

life so you can trust that they’re on the right 

path? At Newport Academy, a top-rated teen 

treatment center, we’ll support your teen and 

your family on the path to healing. Call us.  

Let’s eliminate your fears and help your child  

get happier and healthier, starting now.

Call 866-551-1414 or visit  

newportacademy.com to learn more.

Female & Male Residential, Outpatient, and Day Schools Offered

Insurance Accepted

MENTAL HEALTH    EATING DISORDERS   SUBSTANCE ABUSE

We know you want  
the best for your teen.  

So do we.
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Design the perfect home theater for spaces big and small. 

By Judd Spicer

As the calendar transitions away from beach season, the sun and sand 
move to co-starring roles for the autumn and winter months—
which means it may be time to put your home atop the marquee.

The creation of a luxury in-home theater or movie viewing space 
within your existing layout proves an exciting way to entertain guests and a 
perfect ticket to relaxing with family. Need a script to get started? By casting 
some area experts, we’ve got the storyboard covered on your new project.

OPENING SCENES
“The purpose of a room like this is to create a space where you can get trans-
ported into another world,” says Jason Voorhees, president of Costa Mesa-
based Cantara, a nationally recognized leader in audiovisual elements and 
design. In Voorhees’ metier, fi rst steps in creating an in-home theater place 
an onus on both budget and technology. 

“My personal opinion is that we really put the focus on the quality of audio 
and video equipment,” Voorhees says. “Every client has some budget, so we 
need to make sure that the primary part of the experience is enjoying mov-
ies, television and music; we always want to address that aspect fi rst. And in 
creating this luxury, we want to make sure we get a large enough TV screen, 
one that will fi t in the room aesthetically.”

Voorhees’ colleague, Lisa Slayman, president of Slayman Design Associates 
Inc. and Slayman Cinema in Laguna Beach, begins by assessing a project’s 
budget and spatial ratios.

HOME + DESIGN

46 LAGUNABEACHMAGAZINE.COM

ER
IC FIG

G
E PH

O
TO

G
R

APH
Y      



LAGUNA BEACH MAGAZINE 47



CINEMATIC SETUP
Enhance the movie-viewing experience with these  
showstopping additions. 

The GIBSON BAR CART offers 
a fun, yet elegant place to mix 
drinks for sipping during the  
next blockbuster, $1,195, at  
RH, Restoration Hardware, 
Fashion Island. (949-760-9232;  
restorationhardware.com)

For premier sound, the SB46L SOUNDBAR offers the latest 
in audio technology, $2,000, at Sonance, San Clemente. 
(949-492-7777; sonance.com)

Kick back with the family in your home’s high-end movie 
space on the SORRENTO SECTIONAL, $8,500, at Chic 
Home, Laguna Hills. (949-379-0090; chichomeoc.com)
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“If it’s new construction, a lot of times an 
architect can allocate an area; and if it’s an exist-
ing space in a house, the focus is on size of the 
space and just how serious of a room a client 
wants,” Slayman says. “A theater can be a very 
simple space, or it can be high-tech, state-of-the-
art with all the bells and whistles.”

Creating the proper vibe with a home theater 
is also key. “A lot of clients like the room to feel 
like the architecture of their home, whether it 
be Spanish or modern or traditional,” Slayman 
continues. “I have a lot of old movie books on 
all types of periods. The feel will predicate the 
style, and how I take the design and implement 
it moving forward, from moldings and colors … 
[to] seating.” 

Together, Voorhees and Slayman combined 
talents to create the opulent, 45-seat, award-
winning Lady Luck private cinema in Southern 
California. The two realize that not every project 
will come with Lady Luck’s four-year buildout 
and budget of several million.

“The question of cost is typically answered 

by the choice of style. A very clean and modern 
room won’t entail as much detailing and mill-
work and expense as a room that would have 
all this paneling and moldings and leafing and 
crystal,” Slayman says. “After that style is defined, 
a budget range then needs to be defined. And 
once that theme and style has been established 
within the budget, I think it’s important that the 
AV expert steps in immediately and educates the 
client as to what can be purchased within those 
budget parameters.”

THE REEL DEAL
In Voorhees’ vast experience, clients oftentimes 
underestimate the proper size of a television in 
a home cinema or viewing space, so he needs to 
educate them on the level of equipment required 
for a quality experience. 

“When we come in they’ll be, like, ‘Whoa. 
You want to put a 75-inch television in here?’ ” 
Voorhees says. “The reality is that with the picture 
quality and ultrahigh definition—also known as 
4K—the pixel density is so good, that you can sit 

quite close to a large TV and not see artifacts.”
Designing seating for said screen is a science 

in itself. “There’s considering the sightlines based 
on the heights of seating rows and the height of 
your projector, if you’ll have one,” Slayman says. 
“It becomes geometry on a computer, where you 
can see where the sightlines are that hit the center 
of the screen. You don’t want somebody’s head in 
front of you, but clean and clear sightlines.”

Clarity further extends to premier sound qual-
ity. “Over the years, my industry and consumer 
information has taught the average homeowner 
that you can do a tiny soundbar below the televi-
sion or put all your speakers up in the ceiling; 
but, unfortunately, sound is created by moving 
air,” Voorhees explains. “You need something that 
is capable of moving air in a big volume in order 
for you to have the best experience. Speakers in 
the ceiling are typically creating sound that isn’t 
firing or projecting towards the audience, but 
rather towards the floor, and that’s an experience 
which can become not just underwhelming, but 
also frustrating.”

Whether incorporating a movie-viewing area within a living room or building a dedicated home 
theater space, there are plenty of details to consider from decor to lighting and sound quality. 
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A coalescence of technology and design is cru-
cial to the feel of a space and paying apt homage to 
technical investments. “The interior design, acous-
tics, sound and projection all together will create 
the most incredible movie-viewing experience,” 
Slayman says. “The ultimate goal is a home theater 
or entertainment space that is highly personalized, 
combined with state-of-the-art audio and video.”

As a room comes together, homeowners should 
also be aware of video and audio source options. 
“We also want to make sure that a client is able 
to watch premium video content,” Voorhees says.

He explains that traditional cable providers 
have limited ultrahigh definition content, while 
Amazon Prime Video, Netflix and AppleTV 
have a significant amount. “These are the deliv-
ery methods of the future, and they’re going to 
be what you’ll want to be watching most often,” 
he says. 

Concurrent to a superior space and stream-
ing, homeowners need to aware of what to 
avoid. “Clients should stay away from, say, hav-
ing refrigerators or other appliances that may 

make noise, like an ice maker,” Voorhees advises. 
“There’s nothing worse than watching a movie, 
and you’re at this point in the movie where you 
can hear a pin drop, and then the compressor for 
the ice maker turns on.”

Putting the proverbial eggs all in one basket is 
also a home theater no-no. “You don’t want to 
have a great room with crummy AV, or all this 
fantastic AV equipment and then walk in and not 
feel good sitting in the room,” Slayman says.

Other aspects such as proper illumination 
also deserve ample consideration. “Lighting con-
trol is really important,” Voorhees explains. “We 
need to think about making sure we don’t have 
light that’s shining on a screen, whether that be a 
projection system or an LED screen. But we also 
want to make sure that there’s enough light that 
when people are watching a movie, they can still 
walk around safely.”

SMALLER SPACES
A movie-viewing space in a cottage or upgraded 
living room may be smaller in scope—but that 

doesn’t require a declination in quality.
“These projects really need to integrate nicely, 

just setting up the optimal seating and viewing 
angles, and then working with an AV integrator 
like Jason, who is able to recommended the size 
of the television as it pertains to room size and 
how far back to sit to see the screen properly,” 
Slayman advises for more modest projects.

And a reimagined space within a living room 
shouldn’t belie the rest of a home’s design or decor.

“It’s totally different than a dedicated theater,” 
Slayman says. “They’re more simple and family-
related; they’re not ‘themey,’ but rather an exten-
sion of the feel of the home or cottage.”

For Voorhees, a project’s quality isn’t predi-
cated by quantity. 

“What makes smaller spaces fun is that, because 
you have less air volume, you can have impressive 
audio performance for less cost because you’re 
not trying to drive a larger sound,” he says. “And, 
in some cases, you can actually have a better 
audio experience in a small space than in a very 
large space.” LBM

Size of the television and distance from the seats to the screen are key factors to keep in mind when setting up a movie-viewing space.
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Design the perfect home theater for spaces big and small. 
By Judd Spicer

A bathroom is second only to a kitchen 
on homeowners’ lists to remodel. Some 
are designed to upgrade the space 
while others are out of necessity—

with constant use of plumbing components 
in a limited space as well as water’s corrosive 
effects, parts are going to need to be replaced 
due to wear and age. So, if you’re due for a redo, 
why not add a few features to transform your 

bathroom into a spalike retreat? 
“I haven’t done a bathroom in a while that 

doesn’t have spalike features,” says Payton 
Addison, an interior designer based in Laguna 
Beach. “Even in a larger house with four or five 
bathrooms, the kids’ [one] will have spa features, 
because who’s to say it won’t eventually become a 
mother-in-law bathroom?”

It’s best to design a spa bathroom at the 

initial stages of a remodel. At this point, the 
homeowner, designer and subcontractors can 
all work together to plan the room from floor 
to ceiling by reconfiguring the space, upgrad-
ing appliances and fixtures, building storage 
and adding new surface materials. Rather than 
creating a dramatic focal point, aim for a seam-
less design in which all elements unite. Doing 
so will result in a bathroom that’s relaxing and 

HOME + DESIGN Serene Spaces
A local designer offers tips for turning a bathroom into a spalike retreat for a calming way to start and end each day. 

By Lisa Hallett Taylor

Designers recommend two separate sinks for couples—just one way to reduce stress for a spalike bathroom. 
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Ocean views and a chandelier above the bathtub (top) paired with a neutral color palette, high-end finishes 
and luxury features like a steam shower (bottom) help to turn bathrooms into calm retreats.  
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uninterrupted by something that grabs your 
attention upon entering. 

That calming effect is also why Addison rec-
ommends neutral colors in a spa bathroom. 
“Cool, coastal contemporary is the look,” she 
says. Her preferred neutrals are “subtle and 
serene” like cool or blue grays and “greige” 
(a combination of gray and beige). Kathleen 
Wenger, a licensed marriage and family thera-
pist at Laguna Beach Counseling, concurs. 
“Earth tones and natural colors such as grays, 
greens and browns are good considerations to 
match the environment where one experiences 
that ‘peaceful, easy feeling,’ ” she says. 

“Here in Laguna Beach, we have views of the 
sea and the hills, so your view is your art and pal-
ette,” Addison notes.

THE LOOK OF LUXURY
The ultimate goal is to start and finish each day in 
a relaxing space that is uncluttered and a welcom-
ing retreat. Because bathrooms don’t require lots 
of furnishings and accessories (which just create 
more clutter), consider stepping up for high-end 
fixtures, appliances and cabinetry. For surfaces, 
Addison recommends using nonslip and natu-
ral materials like limestone and porcelain, along 
with marble countertops. And, whether you like 
polished chrome or oil-rubbed bronze, match 
metal fixtures from faucets to toilet paper holders 
to cabinet pulls for a cohesive look. Addison also 
suggests adding beautiful handles to upgrade or 
transform showers, along with rain showerheads 
and hand-held attachments. 

Perhaps the easiest way to add serenity to the 
space is by adding a large bathtub. Sinking into a 
bubble bath or warm water mixed with lavender-
scented bath salts can melt your cares away and 
ease tired muscles. Numerous bathtub styles are 
available to fit assorted spaces and configura-
tions, and range from soaking tubs to multijet 
whirlpool and hydrotherapeutic models. Water-
softening systems further enrich the bath and 
shower experience. 

While some clients request heated floors, 
the designer believes they aren’t a necessity in 
Laguna’s warm climate. However, other tech-
nological elements can also enhance the space: 
Since most homes are wired for sound, you can 
listen to soothing spa music, classical or what-
ever suits your mood in the bathroom and even 
the shower. And steam showers often have con-
trollers with options for not only steam, but 
scent for aromatherapy as well as music, lights 
and colors. 

In fact, lighting is a quick and effective way to 
influence mood. Addison has hung chandeliers 

above spa tubs and also uses candles. In fact, she 
has her own line of candles coming out. Wenger 
suggests a dimmer switch or control to lower 
lights while soaking in the tub.

Addison also recommends LED-lighted and 
fog-free mirrors, a built-in television, a coffee 
maker on the counter and—something low-
tech—a chair or chaise to sit back in your fluffy 
robe, apply body lotion or enjoy coffee and con-
versation with a loved one.

“Bathrooms have definitely changed,” Addison 
says. “Now, they’ve become a place in the 

morning to talk with your husband or partner. 
My husband and I hang out together in the bath-
room in the morning; one of us sits in a chair and 
chats while the other gets ready.” 

A well-designed and appointed bathroom can 
bring couples together, but they also need to be 
designed with privacy in mind. Addison recom-
mends separate vanities and sinks for couples, to 
give each person their space. The designer also 
notes that the toilet (she likes upscale brand 
Toto) and the rest of the bathroom should be 
separate or private. In other words, the commode 
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When it’s time to emerge from the tub or shower, 
make sure a soft bath towel is waiting for you, 
like this CYPRESS BAY 6-PIECE TOWEL SET 
made of 100 percent cotton, in colors like pastel 
green, light blue and turquoise, $50 for the set, 
available with advance order at Tommy Bahama. 
(949-376-6881; tommybahama.com)

Relax your stress away and 
lift your spirits in your home 
spa hideaway with help from 
THE ATELIER CANDLES 
BY PAYTON ADDISON. The 
Picnic in Central Park variety 
blends kale, fresh grass, citrus, 
pear, orchid and dried wood 
for a refreshing scent, $150, 
at Payton Addison. (949-715-
7797; paytonaddison.com)

Soft lighting is best in a spalike bathroom, preferably with a 
dimmer switch so the amount of light can be adjusted as needed.

Get clean with a touch of aromatherapy from the intoxi-
cating scent of Formulary 55 BOURBON VANILLA-SHEA 
BUTTER SOAP, which mixes Tahitian vanilla and bour-
bon with a hint of musk and amber in a superfatted bar 
for extra softening and moisturizing, $10, at Aero Home. 
(949-376-0535; aerohome.com)

CREATING CALM
Add luxurious touches to your spa bathroom like soft towels 
and soothing scents from soaps and candles.
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should not be the only seat in the room. 
“Let’s face it, bathrooms evoke the best of times 

and the worst of times,” Wenger says. “Sharing 
space in a bathroom requires consideration of 
our partner’s behaviors, like one may prefer long 
showers versus shorter ones.”

And, no matter how luxurious a space may 
look, keeping the space Zen means reducing 
stress that people bring into it. 

“Communicating our preferences for clean-
liness and organization is important,” Wenger 
says. “Sharing space requires informing our part-
ner when there are schedule changes to adapt for 
shower, bath and bathroom privacy. The beauty 
of being together throughout time is that we 
learn what our partner’s morning and evening 
rituals are. Respecting one another’s schedules is 
important for harmonious relationships.”

LITTLE TOUCHES, BIG IMPACT
Half or petite bathrooms can still have spalike fea-
tures, only on a smaller scale. Instead of the jetted 
tub and shower, opt for a shower with hand-held 
and rain showerheads, Addison suggests.

“One thing we like to do is incorporate plugs 
into the cabinet drawers, so you can leave a hair 

dryer or razor plugged in and put them away,” she 
says. “It encourages organization and neatness.” 

In that same organizational vein, Addison’s 
firm designs special cabinetry with spice rack-
type pullouts created to accommodate bottles, 
which eliminates reaching and fumbling under 
a cabinet. “We plan in advance and actually have 
been known to measure the bottles of our clients’ 
favorite shampoos to make sure everything fits,” 
she says. “It’s all very concierge.”

And no matter the size of the bathroom, 
nothing says luxury like a thick, soft, fluffy 
towel. Addison likes Matouk and Sferra tow-
els from Bloomingdale’s, where her firm uses a 
personal shopper. “They’re expensive, but nice 
and they last a long time,” she says. The designer 
also recommends splurging on luxury soaps; a 
favorite is Molton Brown, which she keeps in 
her powder room. 

“Buy yourself a nice bubble bath to feel spe-
cial,” Addison says. “And a coffee maker is a nice 
touch. Add baskets with rolled towels. Since we 
have so many eucalyptus trees in Laguna Beach, 
cut off a branch and tie it to the mounted shower 
head with sisal rope. You can enjoy the scent 
for months—I did that for a client.” She also 

recommends adding a couple drops of a favor-
ite aromatherapy oil on towels and fluffing them 
in the dryer before guests arrive. “I’ve had guests 
who’ve said, ‘That’s the best shower I ever had.’ I 
really like that,” Addison says.

“Home is a place that should be tranquil,” the 
designer says. “It’s your special comfort place; a 
sanctuary. The furnishings should reflect that.” 

Wenger adds: “Leave your problems out-
side the front door. Walking into chaos is not 
good for us spiritually, mentally or physically.” 
And while it may not be a decorating idea that 
everyone embraces, the therapist sometimes 
recommends that clients write statements of 
inspiration on their bathroom mirrors, so that 
the first thing he or she sees in the morning or 
last thing before retiring at night are words of 
comfort and love.

“There’s a widely held awareness that if you 
want to change the way you feel, you need to 
change the way you think,” Wenger says.

“Research shows that your personal environ-
ment can greatly influence your mood, hap-
piness and well-being. So, why not use your 
creativity to design the most relaxing atmo-
sphere in your living space?” LBM

A deep soaking 
tub is often the 
centerpiece in a 
spalike bathroom, 
perfect for melting 
away stress. 
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F or some people, being able to survive 
on very little sleep is almost a badge of 
honor, a way of proving that you take 
your career seriously or know how to 

enjoy life to the fullest. But for many others, a 
lack of shut-eye seems totally unavoidable due to 
busy jobs, family duties and other factors like long 
commutes or a mind that just won’t “switch off.”

Research has shown over and over that 
reduced sleep is incredibly bad for the mind and 
body—and actually leads to accomplishing less 
in the long-run.

“Sleep is the foundation of the three pillars 
of health—diet, exercise and sleep,” says Dr. Jay 
Puangco, chief of service at the Judy & Richard 
Voltmer Sleep Disorders Center at Hoag’s Pickup 

Family Neurosciences Institute in Newport 
Beach. “Poor sleep can lead to craving for high-
calorie foods, unhealthy snacking and fast food,” 
he says. “There is less desire to exercise. This com-
bination can lead to poor judgement, decreased 
productivity and irritability.” 

When it gets worse, Puangco says chronic sleep 
deprivation can lead to a wide range of illnesses 

HOME + DESIGN

Experts share the secrets to setting up a tranquil bedroom and getting a great night’s sleep. 
By Julia Clerk
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Richard Allen, owner of the Sleep Boutique in Laguna Beach, offers a wide range of beds and artwork to 
create a calm retreat and help clients get the best sleep possible.

from a common cold to more severe maladies 
like diabetes or heart failure. If his warning isn’t 
enough for you to take the need for sleep seri-
ously, consider this research finding: Fatal car 
crashes increase by as much as 17 percent on the 
Monday immediately following the transition to 
daylight saving time. Losing that hour of sleep 
causes enough of a disruption to our collective 
circadian rhythm that DST has become a major 
public health issue.

Getting too little sleep for even a single night 
results in elevated blood pressure for people who 
have existing hypertension. The ideal average 
sleep time is eight hours, and three large, cross-
sectional epidemiological studies suggest that 
getting less than five hours of sleep per night 
makes mortality risk from all causes spike by 
approximately 15 percent.

 
BEDTIME BASICS
So what exactly constitutes a good night’s sleep? 
There are two basic states of sleep: rapid eye 
movement sleep—where intense dreaming 
occurs—and nonrapid eye movement sleep, 
which consists of three stages. The first two 
stages of NREM sleep are often called “light 
sleep,” while the last stage is “deep sleep,” during 
which the body repairs and regenerates tissue, 
such as muscles and bones, and strengthens the 
immune system. 

According to Puangco, adults between the 
ages of 18 to 64 need an average of eight to nine 
hours of sleep, and our brains need to cycle 
between non-REM and REM sleep several times 
a night to get the most out of sleep. A lack of 
balanced non-REM and REM cycles can lead to 
a person feeling tired the next day, even if they 
get “enough” sleep. 

“There are four major components that can 
impair or interrupt your deep REM sleep—pres-
sure points, excessive heat, motion and noise,” 
says Richard Allen, owner of the Sleep Boutique, 
a Laguna Beach store that helps people achieve 
better sleep. “The ideal mattress alleviates pres-
sure points as much as possible, disperses heat 
away from the body and eliminates as much 
motion as possible. Many couples struggle with 
the issue of snoring, which is one of the major 
noises that can interfere with deep REM.”

Among the products available at the Sleep 
Boutique to optimize deep REM sleep are pillows 
designed to reduce snoring, as well as motion 
dampening and pressure point alleviating mat-
tresses with cooling technology and firmness 
customization for each side of the bed.

Besides having the right pillows and mat-
tress, people suffering from lack of sleep can also 

establish a nightly ritual that helps them achieve 
restful nights.

Starting at midday, stop any intake of caffeine, 
as it can linger in the body for several hours. Aim 
for at least 30 minutes of moderate exercise three 
times a week, but avoid exercising too close to 
bedtime. Try to go to bed at roughly the same 
time every night to maintain a sleep schedule. 
And turn off all electronics a full hour before 
bedtime to help ensure that the body’s melato-
nin level is not affected by electronic light. A cool 
bedroom is more conducive to sleep. And be sure 

to save your bed for romance and sleep. Sleep 
specialists at the Voltmer Sleep Disorders Center 
at Hoag recommend against checking email, 
watching TV or even reading in bed.

BATTLING INSOMNIA 
Despite their best efforts, some people fall asleep 
only to wake up a few frustrating hours later. 
Puangco says this is often caused by stress and 
recommends trying to calm and center yourself 
before bedtime via deep-breathing exercises. If 
you still can’t sleep, get out of bed and do a quiet 
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The RUNDALE EUROPA SLEEP SYSTEM, an Italian-
designed mix of cutting-edge mattress and multifl ex 
slats, optimizes shoulder penetration for side sleepers 
and provides optimal support for back sleepers. This 
motion-dampening bed has a pocketed coil system and 
heat-dispersing, gel-infused viscoelastic memory foam, 
available in all sizes including queen, $6,700, at Sleep 
Boutique. (949-376-1122; sleepboutiques.com)
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activity that doesn’t involve exposure to light 
from a screen (TV, computer, tablet or phone). 
Return to bed once you’re sleepy.

However, Puangco warns that, “If you wake up 
gasping for air—or a bed partner witnesses snor-
ing or cessation of breathing—this could be a 
sign of a more serious issue like sleep apnea. You 
may consider consulting your doctor.”

Sleep disorders are a growing problem in the 
United States, with an estimated 50 million to 
70 million Americans suffering each night. If 
you think you have a serious problem, Puangco 
recommends asking your doctor for some tips 
on getting a good night’s sleep. But if the tips 
don’t work, or your sleep disorder requires more 
expert care, he suggests consulting a sleep center 
specialist. They can use relaxation techniques, 
cognitive behavioral therapy or biofeedback to 
“retrain” people to sleep more soundly.

“Disorders like sleep apnea, narcolepsy and 
restless leg syndrome can be harmful, both 
physically and psychologically,” Puangco says. 
“With the proper medical attention, they can be 
detected and treated.”

CREATING A SLEEP RETREAT 
There’s also much discussion these days about 
the benefi ts of turning a bedroom into a retreat 
that’s conducive to catching some z’s. Allen is 
knowledgeable on this topic and can help design 
the perfect sleep sanctuary for any home.

“Ambience, of course, has a lot to do with your 
bedroom being a relaxing retreat,” he says. “Close 
your eyes and think for a moment of the most 
relaxing memory of a vacation you had. Was 
there a smell in the air that you remember? Were 
you in a hotel room or a house or a particular 
environment that was decorated in a particular 
way that soothed your senses? Now, take these 
sights and smells and incorporate them into your 
bedroom environment.”

Allen says there are also physical changes you 
can make to your bedroom to get you in the 
mood for sleep. For instance, if you slept great on 
that vacation in Maui or Cabo, how about trans-
forming your bedroom into a tropical retreat 
through furnishings or artwork? Want to add 
the delicate aroma of fl owers to that tropical get-
away? He suggests an essential oil diffuser.

Sleep Boutique stocks artwork by local art-
ists like Sean Hunter Brown and Jerry Clovis. 
“Our oceanic artwork is a great place to start, as 
everyone knows that the ocean can provide great 
solace,” Allen says. “When it comes to relaxation, 
you can’t go wrong with having a piece or mul-
tiple pieces of the ocean adorning the walls of 
your bedroom.” LBM

REST EASY
These items, available at local stores, may help you fall into a relaxed state for quality slumber. 

The Sleep Boutique carries mattresses designed to alleviate pressure points, disperse heat away 
from the body and eliminate motion as much as possible, all conducive to a good night’s rest. 

Taking a warm bath to adjust your body temperature 
can help you relax before bed. Adding SEA CAL BATH 

POWDER by Spa Technologies makes it not only 
luxurious, but this mineral-rich milky bath powder is 

formulated with calcium, magnesium and spirulina to 
calm nerves and promote sleep—plus the proprietary 

aromatherapy complex helps eliminate water retention, 
$45, at Spa Montage Laguna Beach. (949-715-6000; 

montagehotels.com/spamontage/lagunabeach)

“NEPTUNE” by Laguna photographer 
Sean Hunter Brown is a new, limited-edi-
tion piece taken at Treasure Island using 
a modifi ed camera waterproof housing 
with fl ash to light up the underwater area. 
“Neptune” can be custom ordered to 
any size, on materials such as canvas or 
metallic paper such as a 45- by 86-inch 
canvas fl oating in a 3-inch-wide black 
wood frame, $4,500, at Sean Hunter 
Brown Gallery (open by appointment). 
(949-233-8076; seanhunterbrown.com)



S T.  M A R G A R E T ’ S  E P I S C O PA L  S C H O O L

Preschool Open House: Thursday, December 6 at 9:30 a.m.
31641 La Novia, San Juan Capistrano, California 92675  •  949.661.0108  •  Preschool - Grade 12  •  Inquire about financial aid.

E X P E R I E N C E  O U R

EVERYDAY
ADMISSION OPEN HOUSE
SATURDAY, OCTOBER 27

Kindergarten and Grade 1: 8:30 a.m.  |  Grades 2 – 12: 9:00 a.m.
More info: smes.org/openhouse

Nowhere else can students do so much and be supported so well, because we recognize that they 
have a world of interests and exciting paths to follow. Vigorous academics, expert faculty, boundless 

opportunities. World-class learning environments and technology. Spirit of excellence and innovation. 
A transformative Tartan experience nurtures and challenges our students to their fullest potential.

Imagine the lifelong impact of what our everyday would mean for your child.
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HOME + DESIGN

Create a clean, tidy space that you’ll
want to come home to, with these ideas 
for organizing and eliminating excess. 

By Connie K. Ho
Cutting

the Clutter
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I t’s been said that home is where the heart is. 
Here, children grow from small tots to strap-
ping teens while young couples grow from 
naive parents to expert wranglers. And, over 

time, homes become filled with family memo-
ries—but also lots of material possessions. With 
school back in session for fall, it’s inevitable that 
the clutter grows as kids’ backpacks, homework 
and sports gear once again enter the mix and are 
left strewn about the entryway, living room and 
dining table. But with a little organization, and by 
weeding out some unnecessary goods that have 
piled up, homeowners can declutter their space. 
While this makes it easier to navigate through 
rooms and find things once buried in the piles, a 
tidy abode can also have a positive effect on one’s 
mental and emotional state.

Many Americans report higher stress lev-
els when their home isn’t clean and organized, 
and scientists have even shown that clutter can 
impact our ability to focus. Dr. Gayani DeSilva, a 
psychiatrist at the Laguna Family Health Center, 
has seen the negative impact a cluttered space can 
have on patients. She notes that there’s not one 
solution that fits all, but she encourages people 

to start by completing simple tasks.
“I tell them to look at it one square foot at a 

time,” DeSilva says. “Don’t put any pressure on 
yourself, but if you feel up to it you can do one 
more foot. The next day, do one more foot, and 
pretty soon it’ll all get done. Most people have 
to take it in small chunks just to get started, and 
then the chunks can get bigger and bigger as they 
get more comfortable.”

WHAT TO TOSS, WHAT TO KEEP
Professional organizer Tanya Bond of Laguna 
Hills-based Functioning Spaces agrees that it’s 
important to take small steps when organizing a 
space. Apart from recognizing the clutter, Bond 
says individuals must be ready to make a com-
mitment to change the space and be ready to let 
go of items. The organizing process can range 
from weeks and months to years.

“You have to dedicate time to it,” Bond says. 
“The goal is to minimize, and minimizing is 
actually what leads to successful organization.”

When it comes to items with sentimental 
value, Bond has a few useful tips in organiz-
ing those possessions. One piece of advice is 

to save the items that mean the most to you. If 
there are gifts from family members that bring 
up certain memories, choose one or two from a 
set and donate the rest. Another tip is to pick a 
price point: If the item can be bought below a 
certain price if needed later, then it’s not neces-
sary to keep.

“We will still be the same person whether or 
not we have those items,” Bond says. “Memories 
will not be lost just because something has been 
given away.”

She also suggests finding a partner, spouse or 
friend to help in the decluttering process, but, 
if it’s too much work, it may be time to call in 
a professional. “You can sit down, go through 
your belongings together and, just by having 
someone there, hold you a little more account-
able,” Bond says. 

When trying to determine what items to 
donate, Bond advises keeping a few charities 
in mind. Picking a nonprofit with a cause that 
means something to you—and, thus, knowing 
your items will go to good use—can help to let go. 

Bond notes that items should only be put in 
a sell pile if the person is really good with time 

Using vertical space, like the kitchen cabinets shown in this room designed by Payton Addison, help stow away clutter and keep it out of sight for a streamlined look.
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management and is going to get rid of them at 
an upcoming garage sale or immediately post 
the item on an online sales platform. If not sold 
within two weeks, it should be donated.

“A lot of people think the garage sales are a 
great idea because they can make some money 
and, in theory, they are,” Bond says. “But if you 
are unorganized to begin with or struggle with 
clutter, putting items aside in your garage sale 
[pile] is not a good idea because they’re just 
going to sit there.”

CREATING A PLAN
The next step, after clearing out items in piles, 
is to visualize an organization plan. Social media 
sites like Pinterest can inspire ideas. A profes-
sional organizer can also help provide a visual 
plan for how to set up a useful storage system. 

Dan Ahrens, estate liquidator and home orga-
nizer at Ocean Estate Services in Laguna Beach, 
also has experience with decluttering. The com-
pany works on a variety of projects including 
downsizing, organizing and managing estate 
sales, and Ahrens notes that the process can 
sometimes be emotional.

“The projects are really overwhelming a 
lot of times,” says Ahrens, who often brings a 
large dumpster to the site. “A lot of people keep 
things around they haven’t used. If you’re not 
getting use out of the items, then they’re occu-
pying space and that should be devoted to other 
things that you do enjoy and would like to have 
access to.”

Ahrens encourages creating a space that is 

open and comfortable, similar to how the space 
in a hotel room might be a laid out in a neat and 
tidy fashion.

“If you go to a hotel or a restaurant, you’re not 
going to see stuff displayed all over the place,” 
Ahrens says, emphasizing the importance of 
minimalism. “It’s easy to navigate through … 
and things are well thought out.”

ROOM BY ROOM
A slightly different game plan may be required 
for tackling each room in the home. For example, 
the kitchen is one of the spaces where families 
often gather, but items tend to pile up. Payton 
Addison of Payton Addison Interior Design 
Atelier in Laguna Beach, emphasizes the need to 
have the right equipment. 

Addison works on many new home construc-
tion projects and collaborates with clients to fig-
ure out what works best for their lifestyle. She 
has worked on kitchens that have incorporated 
features such as wine cellars to organize wine 
bottles, cabinet drawers designed to keep cutlery 
stored neatly away and even cabinets configured 
specifically for cookie sheets. 

“When your workspace or your living space is 
cluttered, then your mind is cluttered,” Addison 
says. “When you come home, it should be your 
sanctuary, and it should be nice and organized 
and clean and fresh.” 

She recommends looking at the logic and func-
tionality of spaces. “If you’re in your kitchen, for 
instance, your knives should be in one drawer,” 
Addison explains. “Everything should be very 

GET ORGANIZED 
Investing in the right storage pieces, like 
these items available at local stores, can 
help corral clutter.

The GOOD GRIPS 
POP CONTAINER 
by OXO can 
be used in the 
kitchen, mainly for 
dry goods such as 
flour, cereal, rice, 
nuts and snacks. 
The 4-quart 
container keeps 
food products 
fresh, visible and organized, $18.99, at  
Coast Hardware. (949-497-4404;  
coastacehardware.com)

Designed by Theresa Arns for Menu, this 
TURNING TABLE is a great example of 
furniture that can be utilized as an organi-
zational piece while keeping the look of a 
space in mind. The side table’s top lifts off to 
reveal storage space for TV remotes, maga-
zines, sunglasses, books, tablets, phones, 
chargers and more, $600, at Vertigo Home. 
(949-494-7547; vertigohome.us)

The Cape Cod Coffee Table features shelves for baskets to stash remotes and other items, $795, at Cottage 
Furnishings. (949-497-3121; cottagefurnishings.com)

An organized space can have a calming effect; clutter 
can increase stress and impede our ability to focus.
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methodical, and it’s almost like building a puzzle.” 
Making use of vertical space for added stor-

age is also key, as is creating a specific spot for 
everything to go: folders, trays or standing file 
boxes for each kid’s homework, for example. 
A rack by the door for storing shoes, hooks for 
hanging jackets and cubbies for backpacks pro-
vide places to immediately stash things upon 
entering the home. 

And when you bring in mail, go through it 
right away, tossing advertising mailers into the 
recycle bin and putting bills to be paid in a desig-
nated box or tray. 

Claudia Morales of Claudia Interior Design in 
Laguna Beach, believes in streamlining the look 
of a space. She advises buying furniture, whether 
an antique trunk or a sideboard, that can hold 
items such as books or DVDs. Some pieces, like 

ottomans, can double as storage space with a seat 
that also serves as a lid to keep toys or blankets 
tucked out of sight. 

Another idea: Antique cabinets can serve as 
storage systems for office supplies. “You can still 
organize things in it and make it look attractive,” 
Morales says.

She also reminds homeowners to look at the 
scale of items and how they get laid out in the 
space. It is good to measure the piece to make 
sure it’s not too large or too small for the room. 
This will help create plenty of storage while pre-
serving a functional space that’s also pleasing to 
the eye. 

“It’s extraordinarily satisfying to be able to 
create spaces for my clients that they have never 
dreamed about before,” Morales says.

For those attempting to organize the bedroom, 

closets are a necessity to manage wardrobe and 
accessories. Sheldon Harte, founder and princi-
pal of Harte Brownlee & Associates in Laguna 
Beach, notes that it’s all in the details. He regu-
larly works with his clients to individualize the 
experience, whether that’s organizing clothes by 
style or color.

“Everybody has somewhat different focuses,” 
Harte says. “There’s no one true way that every-
body does it.” 

However, everything should have its own place 
in a closet, Harte notes. “If you’re organized and 
efficient, you’re going to have less clutter and [be 
able to] store more things,” he says.

In the end, organizing your house is not only 
practical to make sure you can find things, but 
can provide a sense of peace—helping you to 
fully enjoy the sanctuary of your space. LBM

The first step to decluttering is deciding which items to keep, throw out, sell or donate, 
followed by implmenting an organizational system with drawers and bins for each item 
to be stored, like in this crafting room transformed from the messy space at left to the 
tidy room above by professional organizer Tanya Bond of Functioning Spaces.
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DESERT 
O A S I S

Exciting things are popping up in downtown Palm 
Springs—perfect for a weekend getaway of exploring, 

shopping, dining and more.
By Ashley Probst
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Top: Palm Springs welcomes visitors seeking a desert escape, especially in the cooler months. Clockwise from middle 
left: Kimpton The Rowan Palm Springs’ lobby, 4 Saints restaurant seating and the city’s only rooftop pool 

Palm Springs has been known as a celeb-
rity stomping ground since the early 
1900s, but it isn’t solely the Hollywood 
elite who are drawn to this iconic desti-

nation and its midcentury modern architecture. 
Over the last several years, the city’s downtown 
area has been under redevelopment to make for 
the ultimate, luxurious escape. From upscale 
accommodations and mouthwatering dining 
options to trendy retail spaces, there’s something 
new on virtually every corner and for any type 
of vacation, with plenty more to come. Here, we 
highlight some of the current offerings for an 
idyllic jaunt to this desert oasis located just two 
hours from Orange County.

ALLURING ACCOMMODATIONS
After opening last November, Kimpton The 
Rowan Palm Springs quickly became a focal point 
of these new offerings, which is fi tting when you 
consider its location in the heart of downtown. As 
the city’s fi rst full-scale, built-from-the-ground-up 
hotel in decades, these accommodations pay hom-
age to its beautifully rugged locale and emphasize 
the contemporary aspects of midcentury modern 
aesthetics. With the fi rst and only rooftop pool in 
the area, gorgeous views of Palm Springs and the 
San Jacinto Mountains, as well as two chef-driven 
restaurants, there is much to explore simply within 
the walls of this boutique property. 

The lobby is designed to make you feel right 
at home with a living room vibe complete with 
a fi replace, fl oor-to-ceiling bookcases, an elegant 
bar that offers craft cocktails and light bites, plus 
incredible decor like a 16-foot macrame owl 
adorning the wall behind the front desk. 

From there, guests can take the grand staircase 
(or elevator) to one of 153 rooms and suites, 
featuring expansive windows or private terraces, 
spa-style bathrooms complete with a sleek barn 
door as well as a glass wall between the shower 
and bedroom, and geometric designs in a calm-
ing color palette. These elements all make for 
a peaceful environment, perfect for one of the 
resort’s in-room spa services, which include revi-
talizing massages and soothing body wraps.

The rooftop offers six lavish cabanas to relax 
poolside as well as plenty of lounge chairs and 
daybeds that are all ideal for soaking up the 
sun. Grab a drink at the High Bar, such as the 
Highway 111, an Old-Fashioned that incorpo-
rates bourbon, bitters, Demerara sugar and a 
quintessential ingredient for which the region is 
known: roasted dates.TO
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PRISTINE CUISINE
Also located on Kimpton The Rowan Palm Springs’ 
rooftop is 4 Saints, an intimate Mediterranean res-
taurant that features globally inspired cuisine and 
is helmed by Executive Chef Stephen Wambach. 
Choose between dining by candlelight on the out-
door patio or inside under the Moroccan-inspired 
ceiling lamps, both of which create a romantic 
setting. Must-try dishes include the melt-in-your-
mouth hamachi crudo with citrus fl avors; an arti-
choke salad featuring sunchoke, black truffl es and 
miso that is simultaneously rich, earthy and sharp; 
and a smoke-infused kampachi dish for a multi-
sensory experience.

Just off of the hotel’s lobby is Juniper Table, 
a fast-casual cafe (also overseen by Wambach) 
that’s open for brunch and dinner with an exqui-
site coffee program, cold-pressed juice and alco-
holic beverages. All-day offerings include the 
avocado fl atbread that incorporates turmeric, 

hazelnut and serrano chile; the Broccoli Date 
Crunch salad; burgers, sandwiches and wraps; 
and a seasonal tart for dessert.

For even more exceptional coffee, right next 
door is Starbucks Reserve where you can choose 
your brewing method, from a traditional coffee 
press or Clover brew to more trendy options such 
as a pour-over, Chemex or siphon. Taste exclu-
sive, small-lot coffees from worldly locations 
like Rwanda, Bolivia and Ethiopia—the latter of 
which features a fl avor profi le of jasmine, orange 
peel and ginger. This location serves both the 
special menu as well as regular offerings, which 
you can enjoy in the lounge area, at the coffee bar 
or out on the patio.

Take a fi ve-minute walk down the road to 
Moxie Palm Springs, which has a dance fl oor 
and live music for a nightclub experience as well 
as an indoor-outdoor lounge area with tabletop 
games for those simply looking to unwind for the 

evening. Another nod to the surrounding area 
comes in the form of bacon-wrapped medjool 
dates with a drizzle of raspberry sauce, as well 
as ahi nachos and shrimp tacos in a jicama shell. 
Creative cocktails include the Kula Koollin’ made 
with Roca Patrón Silver tequila, tropical juices, 
pineapple and chile salt; pop-tails that are gar-
nished with fl avored ice pops; and much more.

Head in the opposite direction to fi nd Tommy 
Bahama Marlin Bar, the fi rst California location 
of the island lifestyle brand’s new dining concept, 
where orders are placed at a counter and then 
delivered to your table by a server. An umbrella-
clad patio allows for an alfresco meal of favorites 
like the coconut shrimp, lump blue crab salad, 
guava-glazed ribs and much more. The restau-
rant and bar is located within a retail store that 
showcases the relaxed yet high-end activewear, 
swimwear, accessories as well as home decor for 
which this company is known.

Clockwise from top left: pop-tail drinks at Moxie Palm Springs; Starbucks Reserve; mixing drinks at 4 Saints at Kimpton The Rowan Palm Springs; Baja kampachi at 4 Saints; 
Juniper Table, another restaurant at The Rowan
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A Step Back in Time
332 Forest Ave. Suite #8,  |  Laguna Beach, CA 92651

(949) 494-1711  |  www.astepbackintimewatches.com  |  Monday-Saturday 10:00-5:00 PM

ENDLESS ENTERTAINMENT
While Palm Springs has many standout restau-
rants to choose from, the city is truly a shopping 
paradise, with new retail spaces by popular com-
panies including clothing by Free People, cosmet-
ics by MAC, skin care products by Kiehl’s as well as 
home furnishings and decor by West Elm. 

Travelers looking to peruse the works of vari-
ous vendors should check out VillageFest, held 
every Thursday night on Palm Canyon Drive. This 
street fair has something for everyone: jewelry and 
clothing, organic food, creative artwork, activi-
ties and much more. Local businesses include the 
likes of Antique Galleries of Palm Springs, which 
sells vintage jewelry and other collectables; Jerky 
Galore, specializing in unique beef jerky; and 
Palm Springs Motorsports, offering all-things 
motorcycles; as well as Elena Bulatova Fine Art, 
which also has a gallery in Laguna Beach.

For more art pieces, the nearby Palm Springs KR
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Art Museum (which offers free admission on 
Thursday evenings) has rotating exhibitions, 
with current ones like “Lines in the Sand,” which 
examines the desert’s history with an emphasis 
on human connection to the environment and 
community, and “Scraps: Fashion, Textiles, and 
Creative Reuse,” about the melding of recycling 
and fashion design, which is on display in the 
Architecture and Design Center.

This fall, be sure to check out a preview of 
Modernism Week, which celebrates the integra-
tion of midcentury architecture and design for 
which Palm Springs is known, from Oct. 18-21 
with the third annual Palm Springs Modernism 
Show & Sale featuring 40 renowned dealers 
of fi ne art, furniture and decor. Then, from 
Nov. 23-25, spend Thanksgiving weekend at 
the Desert Art Festival for numerous original 
works, including paintings, photography and 

sculptures, all available for purchase.
And to see the city from an entirely different 

perspective, take an aerial escapade with Joiride 
(formerly Big Blue Air Helicopters), which has 
options for out-of-town adventures to Big Bear 
and Joshua Tree, charters to and from John 
Wayne Airport in OC, and local tours like City 
Lights for nighttime, bird’s-eye views of the city; 
Mountain Climber, which goes through the 
local windmills to the top of the Palm Springs 
Aerial Tramway and then through Tahquitz and 
Indian canyons; and Goldchella, which takes 
you over Palm Springs as well as 80 percent of 
Coachella Valley to see celebrity homes, incred-
ible golf courses and the recently built Zenyara 
estate in the Coachella area. 

These incredible and inspiring views are a 
picturesque way to end a lovely weekend get-
away in Palm Springs this fall. LBM

Clockwise from top left: VillageFest, on Thursday nights 
on Palm Canyon Drive; shopping in town, with many 
new stores opened in recent months; Palm Springs Art 
Museum; exploring the town; the view from Joiride’s 
helicopter tour over the Palm Springs area
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LAGUNA'S HABITAT

At the top of Park Avenue—overlooking Laguna Canyon Road and out to Aliso Viejo, the Great Park and the rest of Irvine—sits Alta 
Laguna Park and the path up to what’s commonly called Top of the World. The quiet spot, which provides access to many hiking trails 
as well as 360-degree views of the ocean and canyon, is also surrounded by a fl ourishing neighborhood.

The park includes several soccer fi elds, a baseball diamond and half basketball court, as well as a child’s dream in playground equipment. 
A focal point for the Top of the World community, the park offers residents constant access to natural beauty and neighborhood interaction. 

“We have great neighbors here,” says resident Tory Thomas. “Top of the World is a very family-based neighborhood. There can be wall-to-
wall people downtown, and just a short drive up the hill surrounds you with quiet nature and a family feel.”

This family-friendly neighborhood combines nature and a sense of 
community with scenic views of the ocean and hills. 
By Tanya A. Yacina | Photos by Dondee Quincena

ON TOP OF THE WORLD
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The Thomas’ home mixes different design ele-
ments: The exterior is midcentury modern style 
and the interior is reminiscent of a cottage with 
warm, earthy tones. Structurally, the Thomas 
family recalls, the house was in great shape when 
they purchased it, but upon move-in, the couple 
began refreshing the home to match their own 
personal style.

“We’d been looking for a place to buy in 
Laguna for a couple of years—we wanted a home 
that would be really usable for a family of five,” 
Maryann Thomas says. “The neighborhood is 
very family-centered and we love having the park 
nearby where the kids could hang out.”

A brick and concrete pathway leads up to the 
entrance of the home. The living room is painted 
a clay color and features a knotty pine wall, open 
beam ceiling and large L-shaped sectional couch. 

Originally, the living room had tile running 
along the window, which the couple removed. 
They also refaced the room’s stone fireplace for 
an updated look. 

The family’s dining area is attached to the liv-
ing room, and the seating area is situated in front 
of sliding doors that lead to the outdoor patio 
and an expansive canyon view. A family room 
and the kitchen are coupled together, and light 
oak flooring spans most of the home. 

“We lived in the house for about a year, then 
redid the backyard. Believe it or not, the barbe-
cue was once an L-shaped planter,” Tory explains. 
“We never thought we’d use the barbecue as 
much as we do, but we use it all the time.”

The outdoor space’s cornerstone is the bar-
becue and five-seat, built-in bar, which includes 
counter space for food preparation, an outdoor 

refrigerator and hidden storage area. A Jacuzzi 
and comfortable outdoor furniture sit to the 
side of the bar, rounding off a great space for 
outdoor entertaining. 

“The thing we love about this house is that 
we are part of nature. Rabbits, birds, snakes … 
they’re everywhere,” Tory says. 

“We even have deer that walk up to the prop-
erty and drink out of the bird bath. Plus, we love 
hiking and we can just walk out the front door to 
great hiking trails.”

“We’ve tried to make our home [feel] casual 
and comfortable—warm over contemporary,” 
Maryann adds. “[And] some of the paintings 
were gifted to us by Tory’s father, who is an art-
ist. A lot of the art we have has a story to it and it 
means something; we know, or have at least met, 
the artist.”

FAMILY FACTS: 
Tory and Maryann 
Thomas, children 
Bayley (19), Emily 
(17) and Shelby 
(15), and Charley, a 
poodle mix
DAY JOBS: Tory is 
a financial planner; 
Maryann teaches 
fourth grade. 
SPACE: About 2,000 
square feet; four 
bedrooms and two 
and a half baths
HOUSE TIMELINE: 
Built in 1965; pur-
chased in 2013 
FABULOUS 
FEATURE: The liv-
ing area leads to 
the ample backyard 
and lower patio area 
where the family 
often entertains. 

CANYON CALM



74 LAGUNABEACHMAGAZINE.COM

After renting their home, the Svensons purchased 
the property and started remodeling the space 
immediately. As a contractor, Lance Svenson did 
all of the work on the home himself. Each room 
was started and finished before moving on to the 
next, so the family never had to move out.

“All of the houses … [in] the Top of the World 
tract are basically the same,” Lance explains. “The 
idea behind my remodel of this house was to add 
living space without adding square footage.”

Guests are welcomed by modern glass and 
steel gates, outdoor seating and a dark teal door, 
which complement the board and batten siding 
of the midcentury modern home. Inside, addi-
tional splashes of bold color accent otherwise 
neutral tones.

The living room features textured white cabi-
nets and a vaulted ceiling with access to the front 

of the home through a sliding glass door. Lance 
removed the central fireplace and changed the 
original laminate flooring to wood-patterned tile 
throughout the house. An open floor plan allows 
the main living area to flow to the dining room 
and kitchen. 

At the core of the home’s modern design is 
a kitchen island, complete with storage. Crisp, 
white lacquered cabinetry was also added to 
the kitchen, as well as contrasting dark walnut 
bottom drawers and stainless steel appliances. 
Modern accent lighting and a drop chandelier 
illuminate the space.

“The focus of the space is the kitchen island 
because every house needs an island,” Lance says. 
“Much of the design was inspired by another job 
I’d just finished.”

Lance personally built a significant amount of 

the furniture, and also created much of the art 
in the home, except for his father’s wooden piece 
in the living room. The cozy dining table, con-
structed by Lance, sits in front of one of Lance’s 
own artistic pieces. He also made two wooden 
tables in the living area, the outdoor table and 
the desks in the boys’ bedrooms.

A sliding glass door in the kitchen leads to 
the outdoor space overlooking the canyon. 
The pool and whirlpool spa were rebuilt and a 
putting green was installed. Lance says this is 
now the main hangout for him and his boys. 
Comfortable, shaded outdoor seating and a bar-
becue grill complete the outdoor living area. 

“Everyone spends time out here,” Lance says. 
“We barbecue almost every day. It’s very private 
and I get to share it all with my friends, family 
and children.”

FAMILY FACTS: 
Lance Svenson,  
his children Ayrton 
(19) and Aiden (16), 
and a Scottie  
dog, Delilah
DAY JOBS: Lance is 
a local contractor.
SPACE: 1,500 
square feet; three 
bedrooms and  
three baths
HOUSE TIMELINE: 
Built in the late 
1960s; purchased in 
2016 after Svenson 
rented the property 
for two years
FABULOUS 
FEATURE: The 
house includes an 
outdoor living area 
plus a pool and a 
putting green.

MODERN MAKEUP
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The Meisbergers purchased their home and 
began renovations soon after they took resi-
dence, once design was approved by the city. 
The previous owner had remodeled parts of 
the 1,700-square-foot, ranch-style house and 
the couple expanded on what had already been 
done. Working with architect Chris Abel, they 
added a bedroom (since turned into an office) to 
the front of the house, built a second story, and 
moved the garage and attached it to the home. 

“After we had our first child, we knew we were 
going to need more space and privacy, which is 
what we’ve found here,” Terri Meisberger says. 
“We gave up the ocean view [that] … we had in 
Arch Beach for the quiet canyon view.”

With modern, Craftsman-style influences, the 
Top of the World house features slate tile flooring 
throughout, except for the carpeted bedrooms and 

the office, which has hardwood. In the living room, 
a large sectional couch sits under the wall-length 
picture window that offers a 180-degree view of 
the canyon. A cement-hearth fireplace, an Eames 
lounge and ottoman, and modern chandelier 
lighting complete the living space. “Our designer 
… cleared the palette to make it a clean, modern 
design, and we replaced furniture here and there, 
too,” Terri says. “The house and how we’ve deco-
rated is how we live—casually and comfortably.”

The couple recently finished a remodel of the 
kitchen in which they changed it to an open con-
cept that allows the space to flow into the living 
room and dining area, created a larger island and 
added all new, stainless steel appliances including 
a Wolf steam oven. The heat-resistant porcelain 
slab countertop, white shaker cabinets, break-
fast bar and hand-poured Italian ceramic tile 

backsplash were also added in the makeover. “The 
kitchen was very ‘Laguna’—artsy and dramatic,” 
Terri says. “The challenge was to have it blend in 
so it matched the rest of the house.” But interior 
designer Lauren Howell made it work seamlessly.

Meanwhile, the backyard provides a key element 
to the family’s indoor/outdoor lifestyle. Accessible 
from the living room, the serene, replastered and 
retiled pool is positioned to look out to the canyon, 
and outdoor furniture is gathered around the gas 
fire table. The outdoor space also includes a small, 
detached office to which the Meisbergers recently 
re-sided with fire-resistant Hardie cement board 
after assessing the area’s recent blaze. 

“During and after that fire, there were a lot 
of people, neighbors, reaching out to see how 
they could help,” Terri says. “There was so much 
community support.” LBM

FAMILY FACTS: 
Terri and Mark 
Meisberger, children 
Matthew (23), Ryan 
(19) and Luke (13), 
and two English yel-
low Labrador retriev-
ers, Lucky and Abby
DAY JOBS: Terri and 
Mark own and oper-
ate The UPS Stores 
in Laguna Beach, 
Irvine and Rancho 
Santa Margarita.
SPACE: More than 
3,00 square feet; 
four bedrooms and 
four baths, plus a 
detached bonus 
room/guest house
HOUSE TIMELINE: 
Built in 1965; pur-
chased in 1998
FABULOUS 
FEATURE: The living 
room, kitchen and 
outdoor areas blend 
together for perfect 
indoor/outdoor living.

PANORAMIC POSITIONING
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From quaint beach cottages to luxury hilltop estates, the 
Laguna Beach area offers some of the best homes and views in 
Orange County. On the following pages, we bring you a special sec-
tion dedicated to highlighting top properties on the market today. 
These outstanding homes are represented by Laguna Beach’s expert 
Realtors and real estate agents—individuals with superior knowledge 
of the local area and the OC market, all dedicated to providing the 
best customer service.   

REAL ESTATE

Showcase

TOUR LAGUNA’S TOP HOMES

Pictured on this page: 
Address: 2210 Crestview Drive, Laguna Beach

Offering price: $3,999,000
Agent: Marcus Skenderian, Surterre Properties

949-295-5758; marcus@surterreproperties.com



www.LagunaCoastRealEstate.com

Laguna Coast Rentals

Laguna Coast Real Estate

follow us: 

Cynthia Ayers, Broker
Direct: 949-494-0490
CynthiaAyers@cox.net
CalBRE  01070654

Cathy Porter, Realtor
Direct: 949-212-9898
Cathypre@ cox.net
CalBRE  01276776

Deborah Cockrell, Realtor
Direct: 949-205-6626
Deborah4OCRE@gmail.com
CalBRE  01743130

949-494-0490

SOLD PENDING

484 Cliff Dr. #9, Laguna Beach    Sale $1,689,000 | $5,800/mo Lease
Remodeled Panoramic Ocean View condo overlooking Heisler Park. 2 bedroom +2 bath ocean front 

with hardwood fl oors, stone & marble fi nishes. Open fl oorplan, single level living. 
Walk to Divers Cove, main beach shops & restaurants. 

1293/1295 Ocean Front, Laguna Village    Sale $7,200,000  –  Upper 2-bedroom for rent $10,000/mo
(Verifi ed Rental Rates of $18,000-$40,000)  4 Bdrm + Offi ce, 4 Bath Ocean Front Cottage 

Duplex. Steps from sand, shops, restaurants. Panoramic Catalina views. Completely remodeled. 
Turn-key.  2,500 sq.ft.  Direct Beach Access.

30822 Steeplechase, Hunt Club, San Juan Capistrano   $3,249,000
Craftsman guard-gated equestrian estate on over an acre site in exclusive Hunt Club. 6 BR/7 
BA with tennis court, saltwater pool/spa, two-stable barn & horse corral with direct access to 

riding trails. Comprising 5,777 sf with a home offi ce and 2 BR’s on the main level. Updated with 
custom features throughout.

35325 Beach Road, Capistrano Beach    $4,000,000
Gated, Ocean front “toes in the sand” living. Adjacent to Dana Point Harbor. Charming 4+3 beach 

house with large family room, open fl oor plan with updated kitchen. Downstairs room has 
fi replace could be a home offi ce, den or bedroom. Master opens to large deck. 

Parking for 4-5 cars including garage.

34300 Lantern Bay Drive #110, Dana Point   Sale $1,598,500
Updated with Panoramic Ocean & Harbor Views. 2 

Bdrm, 2 Bath. Walk to Harbor, restaurants and shops. 
Gated with amenities, tennis and pool.

33731 Brandon Lane, San Juan Capistrano   Sale $2,500,000
Connemara by the Sea. 4,200 sf custom Villa, 3 Bed 
plus library, 5.5 baths, Private compound with views 

and pool, perfect for outdoor entertaining. Harbor close!

31561 Table Rock #416 | So. Laguna Village $1,395,000
Ocean Front Luxury Condo in South Laguna Village with 

Pool, Spa, Direct Beach Access. 2 bedroom with panoramic 
views from all rooms! Walk to shops and restaurants.

31332 Monterey Drive, Laguna Beach    $8,500/mo
Ocean View single family home. 4 Bedroom, 4 Bath. 

Large yard. One block to beach. Walk to South 
Village shops & restaurants.



SHAUNACOVINGTON
949.412.8088
Shauna@ShaunaCovington.com
Berkshire Hathaway HomeServices’ 
#3 BHHS Agent North America 2016
#4 Individual Agent North America 2013-2015

LUXURY ESTATES BY SHAUNA 

©2018 Berkshire Hathaway HomeServices California Properties (BHHSCP) is a member of the franchise system of BHH Affi  liates LLC. BHH Affi  liates LLC and BHHSCP do not guarantee accuracy of all data including measurements, conditions, and features of property. Information 
is obtained from various sources and will not be verifi ed by broker or MLS. CalBRE 00991380

  PRICE REDUCED  -  1284 ANACAPA WAY  |  LAGUNA BEACH  |  $5,298,000

 JUST LISTED  - 1959 TEMPLE HILLS DRIVE  |  LAGUNA BEACH  |  4BED/4BATH  |  OCEAN VIEWS  |  $3,495,000  
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SHAUNA COVINGTON
949.412.8088

www.ShaunaCovington.com

 WWW.SHAUNACOVINGTON.COM

©2018 Berkshire Hathaway HomeServices California Properties (BHHSCP) is a member of the franchise system of BHH Affi  liates LLC. BHH Affi  liates LLC and BHHSCP do not guarantee accuracy of all data including measurements, conditions, and features of property. Information is 
obtained from various sources and will not be verifi ed by broker or MLS. CalBRE 00991380

616 BOLSANA DRIVE | LAGUNA BEACH | $2,490,000
4 Bedrooms | 2.5 Baths | Ocean View | 616Bolsana.com

PRICE REDUCEDPRICE REDUCED

13 LAGUNITA | LAGUNA BEACH | $16,995,000
5 Bedrooms | 5 bath | Oceanfront with private stairway

750 ALTA VISTA WAY | LAGUNA BEACH | $2,795,000
3 Bedrooms | 3.5 bath | Coastline water views

JUST LISTEDJUST LISTEDJUST LISTED

134 CRESCENT BAY DR. | LAGUNA BEACH | $3,599,000
4 Bedrooms | 3.5 Baths | Ocean View

350 RUBY STREET | LAGUNA BEACH | $1,250,000
Woods Cove Laguna Charmer | Light and Bright

 

1797 TEMPLE HILLS DR. | LAGUNA BEACH | $2,995,000
3 Bedrooms | 3.5 bath | New Construction | Ocean View

PRICE REDUCEDPRICE REDUCED

_LB81_FullPageAds.indd   79 10/8/18   4:28 PM



31871 Monarch Crest 

The Pinnacle  |  $8,288,000  |  31871monarchcrest.com

Large Estate, with sweeping ocean views in gated community.

1380 Moorea Way 

Laguna Beach  |  $9,400,000  |  1380moorea.com

Massive gated estate on 1.5 Acres in Laguna Beach.
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Mike Johnson | 949.207.3757  
mikejohnsongroup@compass.com 
mikejohnsongroup.com M
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1505 Coral Drive

Laguna Beach  |  $3,795,000

Single level, corner lot home with sweeping ocean view.

638 Seaview Street

Laguna Beach  |  $2,725,000  |  638seaview.com

Village-close charming cottage.

2318 Crestview Drive

Laguna Beach  |  $3,650,000  |  2318crestview.com 

An opportunity to own a well-crafted home with commanding 
and breathtaking ocean views.

920 Skyline Drive

Laguna Beach  |  $3,745,000  |  920skyline.com 

A sculptural and substantial architectural custom residence 
Seaview: Charming village-close cottage on coveted street.



LUXURY REAL ESTATE SALES
PROPERTY MANAGEMENT 

AND LEASING

LAGUNA BEACH
PROPERTIES

332 FOREST AVE., SUITE 11 & 13  LAGUNA BEACH, CA 92651 lagunabeachproperties.net

CONTEMPORARY WITH OCEAN VIEWS $1,895,999 
Newer modern home just above the “Village” of  
Laguna Beach. Stone floors, high ceilings, large 
decks. Great Design! Close to town! 
  

33 BEACHVIEW RD. IN THE STRAND | $16,500,000 
Sold fully furnished by top designer Sheldon 
Harte. Private & Gated on the Oceanside. 
Huge ocean and Catalina views, pool & spa. 
Approx. 7200 Sq. Ft. 

CUSTOM ESTATE PROPERTY, LAGUNA BEACH |  $2,295,000 
4 Bdrm / 3 Baths + family room, large kitchen with 
informal dining room. 2700 Sq. Ft. home on almost 
13,000 Sq. Ft. flat park like lot. Top quality!

2245 ARALIA ST | $4,395,000 
EAST BLUFF NEWPORT BEACH 
5 BED + Office & Den / 6 BATH | Elegant custom 
farmhouse design. Entertainers & Family home 
with pool and spa. Five car garage. Approx. 
5100 Sq. Ft.

PELICAN DRIVE | $3,895,000 | PRIVATE ESTATE
4 BED / 3 1/2 BATH | Double master. 17,000+ sq. ft. 
lot w/vineyard. Very private with ocean views from 
every room.  REDUCED 

ENCINA WAY | $2,275,000 | OCEAN VIEWS   
3 Bed/3 Bath | 2,740 Sq. Ft. Beautiful Custom 
Home. The best priced ocean view property in 
Laguna! REDUCED

JIM ARDERY
Owner/Broker
949.887.3823
DRE #00576041

GARY HAWLEY
Owner

949.887.3822
DRE #00849421

MARIE THOMAS 
949.494.7700 
DRE# 00445590

GEOFF DUNLEVIE
949.359.1804
DRE# 01992989

JOSH SCHROEDER
949.416.9925
DRE# 01915791





TheSkenderianGroup.com

Surterre Properties®, Inc. does not guarantee accuracy of all data, including all measurements and calculations of area. Information is obtained from various sources and has not been, and 
will not be, verifi ed by Broker or Agent of MLS. All information should be independently reviewed and verifi ed for accuracy. Surterre Properties BRE#01778230  *Represented Seller

MARCUS SKENDERIAN
The Skenderian Group

T 949.295.5758
Marcus@SurterreProperties.com

BRE#01115339

BRENDY MICHAEL
The Skenderian Group

T 949.464.3222
BMichael@SurterreProperties.com

BRE#01995548

T.J. WALSH
The Skenderian Group

C 949.395.1177
TJWalsh@SurterreProperties.com

BRE#01829780

The Skenderian Group
A Laguna Family for Over 50 Years

UPPER DIAMOND
2210 Crestview Drive  |  Offered for $3,999,000

Capturing Laguna Beach’s panoramic 

coastal shoreline.

SOLD  |  NORTH LAGUNA
413 Myrtle Street  |  Sold for $4,750,000*

New modern home with high-end amenities.

THE VILLAGE
925 Park Avenue  |  Offered for $2,199,000 
Handsome 2015 Craftsman bungalow 

centrally located in the Village. 

MONARCH POINT  |  LAGUNA NIGUEL
31526 Sea Shadows Way  |  Offered for $1,099,000

Home located on a quiet cul-de-sac 

in Monarch Point.

IN ESCROW  |  THE VILLAGE
680 Virginia Park Drive  |  Offered for $1,095,000*

Get off the grid in this historic beach cottage.

SOLD  |  NORTH LAGUNA
505 Dunnegan Drive  |  Sold for $5,100,000*

Great North Laguna location with ocean views.



K E L L Y  P E R K I N S

KELLY PERKINS
949 310 3754
KPERKINS@VILLAREALESTATE.COM
DRE No. 019232416

1980 CATALINA
Laguna Beach  |  Offered at $2,998,000

Perfection! Classic home with a surprising and rare combination of the most desirable wish list items for many buyers. This turn-
key, 4 bedroom and 4 bath, single level home celebrates its location just 4 blocks from the ocean with blue water views from most 
rooms. Reimagined by an architectural photographer with an eye for perfection, the interior is thoughtfully modified to offer modern 
functionality while maintaining the home’s finely detailed 1933 character. Adding to its curb appeal and privacy, the house sits on a 
large flat corner lot with a fully usable front and rear yard plus a full size 2 car garage. Located in Woods Cove, it’s a unique “HIP 
District” gem in proximity to galleries, popular restaurants, and vibrant shops. Laguna Beach has excellent schools for kids of all ages.

T h a n k  y o u  f o r  y o u r  r e f e r r a l s ,  t h e y  a r e  t h e  h e a r t b e a t  o f  m y  b u s i n e s s ! 

CONNECT WITH US



This line is the top of our footer and NO information should fall 
below it - outside of the master page content provided.

Acceptable Banner Options and Layout

©2018 Berkshire Hathaway HomeServices California Properties (BHHSCP) is a member of the franchise system of BHH Affiliates LLC. BHH Affiliates LLC and BHHSCP do not guarantee accuracy of all data including measurements, conditions, and features of property. Information is 
obtained from various sources and will not be verified by broker or MLS. BHHS agent ranking, by GCI among all BHHAffiliates, LLC, nationwide, from 1/1/17-12/31/17.

JERRIDAVIS
949.795.2180

JerriADavis@gmail.com
JerriDavis.bhhscalifornia.com

DRE 00952768

CHAIRMAN’S CIRLCE GOLD 
AWARD WINNING AGENT

JUST COMPLETED REMODEL DOWN TO THE STUDS! Newly rebuilt 3BD/3BA modern farmhouse with approx. 2600 sq. ft. and all the latest 
upgrades! Ocean view from the front deck and dining room. PEACEFUL AND PRIVATE backyard with putting green, outdoor fireplace and 
outdoor dining area with built-in heaters. Charming kitchen with self-closing cabinets, quartz countertops, Subzero Refrigerator, Wolf 4 burner 
stove and griddle, Zephyr Lux Island Hood (flush mounted in ceiling), built-in Miele coffee/espresso/cappuccino maker, complete with wine 
refrigerator and walk-in pantry. Control4 Surround Sound indoor and outdoor speakers. Jeld-Wen wood windows throughout, wide plank 
French oak wood flooring. Downstairs Sydney Peak stone floors, La Cantina folding doors and an 180 gallon saltwater reef and fish aquarium. 
Close proximity to the beach and restaurants.

31722 Scenic Drive  |  Laguna Beach   Offered at $2, 50,000

MyHomeOrangeCounty App.bhhscalifornia.com/JeDavis
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Taste of the Town
A restaurant resource for dining out in Laguna Beach

CENTER STAGE
Rising from the ashes—after a fi re and subsequent renovation—Central shines downtown with a 

new menu by a former Montage Laguna Beach chef. 
By Sharon Stello

Tucked away in a downtown spot that once housed Sundried Tomato cafe, with a charming patio that’s perfect 
for people watching along Forest Avenue, Central has reopened with an impressive menu and an all-star chef: Michael Campbell, 
former chef de cuisine of The Loft at Montage Laguna Beach.

After starting out at Wildwood Restaurant in Portland, Ore., under chef Cory Schreiber, who won a James Beard Award in 1998, 
Campbell has worked around the world—namely at Numéro 75 in Avignon, France; Arrel del Born in Barcelona, Spain; the Mina 

Tuna poke starter, 
served atop avocado 

with quinoa
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Group’s RN74 in San Francisco and Pueblo in 
Costa Mesa. Campbell came onboard at Central 
in August, following the restaurant’s closure in 
December due to a fire and then reopening in 
May after a full renovation. 

The menu, which originally featured Peruvian 
dishes back when the eatery debuted in 2015, 
has since been revamped to have a fusion focus 
under the direction of Campbell, who says this 
approach allows him to be playful with the 
cuisine, incorporating ingredients like guajillo 
chile sauce and sesame oil, for example. Also, 
given Laguna’s coastal location, 
many of the eatery’s dishes fea-
ture fresh seafood. 

For example, among the 
starters are yellowtail ceviche, 
tuna poke, buttermilk fried 
oysters and crispy shrimp cro-
quettes, all delightful bites to 
begin a meal. The yellowtail 
ceviche brings together delicate 
fish in a sweet yet tangy coconut 
broth with lime, cilantro and 
mint, topped with red onion, 
cherry tomatoes and pickled 
Fresno chiles that give the dish a slight kick. 
Meanwhile, the tuna poke plate is a tower of 
creamy avocado, quinoa that provides an extra 
layer of texture to the dish, and spicy chunks of 
yellowfin tuna mixed with sesame oil, cilantro 
and scallion. 

The fried oysters and shrimp croquettes are 
also tasty, with a crunchy exterior and flavorful 
fillings. The oysters are served atop a refreshing 
avocado slaw while the croquettes come with 
spicy aioli. 

And for those who remember the empanadas 
from Central’s old menu, a new empanada filled 

with street corn and cotija cheese is on the lineup. 
Diners can’t go wrong with any of these appetizer 
choices, shared with the table and paired with 
a craft cocktail like the light and sweet Sunday 
Afternoon, mixing hibiscus brandy, prosecco and 
rose syrup. 

For main dishes, the grilled skirt steak with 
chimichurri is a can’t-miss option. The chimi-
churri adds a brightness to every bite of tender 
meat, which is served on a bed of rice ragout 
and garbanzo beans, creating a crave-worthy 
combination. The pan-seared cod is also a great 

choice. Breaded on one side with 
buttermilk and panko crumbs, 
the light, crunchy crust gives 
way to tender, flaky fish, which 
comes on a bed of wild rice and a 
creamy sauce of cauliflower, crab 
and sherry cream. 

Also among the entrees, a sur-
prising standout is the truffled 
soba noodles with mushroom 
bolognese, black truffle butter 
and Parmesan cheese. Comfort 
in a bowl, this elevated pasta-type 
dish is rich and savory, with the 

hearty mushrooms passing convincingly as meat 
in the sauce. 

A range of salads and sandwiches—from 
a Cubano to a wagyu beef burger and crispy 
chicken sandwich—round out the menu, which 
also includes tempting desserts like creamy, 
berry-topped yogurt cheesecake with an oat-
meal cookie crust, and a cornbread pudding with 
poached peaches. Enjoy with coffee or an after-
dinner drink like the Tremé, a blend of cognac, 
turbinado sugar, absinthe and New Orleans cof-
fee bitters, perfect for early fall on the patio in 
central Laguna. LBM

Clockwise from top left: pan-seared cod with wild rice 
and a sauce of cauliflower, crab and sherry cream 
(front) and truffled soba noodles; the restaurant’s inte-
rior; berry-topped yogurt cheesecake with an oatmeal 
cookie crust

CENTRAL
361 Forest Ave.
949-715-0801

centrallagunabeach.com

HOURS:
11:30 a.m. to close  

Tuesday through Sunday;  
closed Monday

There’s no corkage fee for the first bottle of  
wine that you bring, as long as it’s not on the  
restaurant’s list. Also, try coming for lunch,  
when sandwiches and salads are $5 off and  

starters have a $2 discount. 

TIP:
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AMERICAN
THE BEACHCOMBER 
AT CRYSTAL COVE
15 Crystal Cove; 949-376-6900; 
thebeachcombercafe.com
BJ’S RESTAURANT & BREWHOUSE
280 S. Coast Hwy.; 949-494-3802; 
bjsrestaurants.com
BOURBON STEAK ORANGE COUNTY, A MICHAEL 
MINA RESTAURANT AT MONARCH BEACH RESORT
1 Monarch Beach Resort, Dana Point; 
949-234-3405; monarchbeachresort.com
THE CLIFF RESTAURANT
577 S. Coast Hwy.; 949-494-1956; 
thecliffrestaurant.com  
THE DECK ON LAGUNA BEACH
627 Sleepy Hollow Ln.; 
949-494-6700; 
deckonlaguna.com

THE GREETER’S CORNER RESTAURANT
329 S. Coast Hwy.; 949-494-0361; 
thegreeterscorner.com
HUSKY BOY BURGERS
802 N. Coast Hwy.; 949-497-9605; 
huskyboyburgers.com
JOHNNY ROCKETS
188 S. Coast Hwy.; 949-497-7252; 
johnnyrockets.com
KITCHEN IN THE CANYON
845 Laguna Canyon Rd.; 
949-715-5388; 
kitcheninthecanyon.com
LAGUNA BEACH BEER CO.
859 Laguna Canyon Rd.; 949-715-0805; 
lagunabeer.com
LUMBERYARD
384 Forest Ave.; 949-715-3900;  
lblumberyard.com

NICK’S LAGUNA BEACH
440 S. Coast Hwy.; 949-376-8585; 
nicksrestaurants.com
ORANGE INN
703 S. Coast Hwy.; 949-494-6085; 
orangeinncafe.com
PENGUIN CAFE
981 S. Coast Hwy.; 949-494-1353;
thepenguincafe.com 
REUNION KITCHEN & DRINK  
610 N. Coast Hwy., Ste. 102; 
949-226-8393; 
reunionkitchen.net
RUBY’S DINER 
30622 Coast Hwy.; 949-497-7829; 
rubys.com 
SEVEN7SEVEN 
777 Laguna Canyon Rd.; 949-494-6044; 
777lagunabeach.com 

Taste of  
the Town
A restaurant resource for dining out in Laguna Beach

AMERICAN | BELGIAN
CALIFORNIA CONTEMPORARY 

CARIBBEAN | CHINESE | CONTINENTAL 
FRENCH | GERMAN | GLOBAL CUISINE

INDIAN | IRISH | ITALIAN
JAPANESE | MEDITERRANEAN | MEXICAN  

PERUVIAN | SEAFOOD | STEAK   
THAI | VEGETARIAN | VIETNAMESE

From the Sea
Diners will have their taste buds transported to the French 
Riviera when enjoying a meal at Saline, the on-property 
restaurant at Laguna Beach’s new, 22-room resort, Hotel 
Joaquin, which debuted in October. The eatery is currently 
only open to hotel guests, but there are plans to welcome 
the public in coming months. Aiming to spark romance, this 
dining experience features sea-centric cuisine with fresh, 
local ingredients as well as inventive flavor profiles using 
unique spices and cooking techniques. Standout dishes 
include the croque monsieur for breakfast, couscous and 
crab for lunch, octopus carpaccio for dinner; caviar can be 
added to any dish. The restaurant also offers a lineup of 
creative salts, as a playful homage to the eatery’s name and 
the nearby ocean. Middle Eastern-inspired cocktails also 
grace the menu, as well as low- to no-alcohol mixtures like 
the No Booze Cruise, made with the world’s first nonalco-
holic distilled spirit. And, as part of the hotel’s eco-friendly 
efforts, no single-use plastic will be found in this dining 
room. (949-494-5294; hoteljoaquin.com) —Ashley Probst Inset: chef Leo Bongarra; above: an array of fresh, sea-centric dishes from Hotel Joaquin 
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237 Ocean Ave., Laguna Beach

RESERVATIONS CALL 949.497.3381

Laguna Beach Brewery & Grille
LOCALS NIGHT MONDAY  |  TACOS & TAMALES TUESDAY  |  INDUSTRY NIGHT THURSDAY

949-494-9306  •  ggscafebistro.com  •  540 South Coast Hwy, Ste. 108,  Laguna Beach

Gluten Free 

Menu Available

Celebrating 13 Years! 

We are proud to be a part of Laguna. 

Our Family Welcomes Your Family.

Fresh, Healthy & Tasty Mediterranean Food!

Traditional Turkish drink RAKI (an anise-fl avored alcoholic 
drink) pairs perfectly with our Meze Platter. Next, try a 

Traditional Turkish dish, the Iskender Kebab; marinated 

beef grilled in a vertical broiler, shaved and served with 
pita bread and homemade tomato sauce. 

Raki

Meze Platter

Iskender Kebab

Happy Hour 
Mon – Fri

4-6pm

SHIRLEY’S BAGELS
303 Broadway St., Ste. 108; 
949-494-6296; shirleysbagels.com
SKYLOFT
422 S. Coast Hwy.; 949-715-1550; 
skyloftoc.com
SPLASHES RESTAURANT AND BAR 
AT SURF & SAND RESORT
1555 S. Coast Hwy.; 949-497-4477; 
surfandsandresort.com 
THE GROVE ON FOREST
384 Forest Ave., Ste. 4; 
949-472-1999; thegroveonforest.com
TERRA LAGUNA BEACH
650 Laguna Canyon Rd.; 
949-494-9650; terralagunabeach.com
TOMMY BAHAMA BAR & GRILL 
400 S. Coast Hwy.; 949-376-6886; 
tommybahama.com

BELGIAN
BRUSSELS BISTRO
222 Forest Ave.; 949-376-7955;  
brusselsbistro.com 

CALIFORNIA CONTEMPORARY
ANASTASIA CAFE
460 Ocean Ave.; 949-497-8903;  
anastasiaboutique.com
AVEO TABLE & BAR
AT MONARCH BEACH RESORT
1 Monarch Beach Resort, Dana Point;  
949-234-3915; monarchbeachresort.com
BROADWAY BY AMAR SANTANA
328 Glenneyre St.; 949-715-8234; 
broadwaybyamarsantana.com
IVORY RESTAURANT & LOUNGE
853 Laguna Canyon Rd.; 
949-715-0261; 
ivoryrestaurantandlounge.com
K’YA BISTRO BAR AT LA CASA DEL CAMINO
1287 S. Coast Hwy.; 949-376-9718; 
kyabistro.com
THE LOFT AT MONTAGE LAGUNA BEACH
30801 S. Coast Hwy.; 949-715-6420;  
montagelagunabeach.com  
MOSAIC BAR AND GRILLE  
AT MONTAGE LAGUNA BEACH
30801 S. Coast Hwy.; 949-715-6420; 
montagelagunabeach.com  
NIRVANA GRILLE
303 Broadway St., Ste. 101; 
949-497-0027;  
nirvanagrille.com 
OCEAN AT MAIN
222 Ocean Ave.; 949-715-3870 
oceanatmain.com
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OLD HOUSE GARDEN CAFE 
320 N. Coast Hwy.; 949-494-0137; 
old-house-garden-cafe.business.site
THE ROOFTOP LOUNGE 
AT LA CASA DEL CAMINO 
1287 S. Coast Hwy.;  
949-497-2446; 
rooftoplagunabeach.com  
HARLEY (COMING SOON)
370 Glenneyre St. 
230 FOREST AVENUE
230 Forest Ave.;  
949-494-2545; 230forestavenue.com 
URTH CAFFÉ
308 N. Coast Hwy.;  
949-376-8888; urthcaffe.com
WATERMARC
448 S. Coast Hwy.;  
949-376-6272; watermarcrestaurant.com
THE WHITE HOUSE 
340 S. Coast Hwy.; 949-494-8088;  
whitehouserestaurant.com 

WINE GALLERY WINE BAR & KITCHEN
1833 S. Coast Hwy., Ste. 110; 
949-715-8744; winegallerylaguna.com

CARIBBEAN
EVA’S CARIBBEAN KITCHEN 
31732 S. Coast Hwy.; 
949-499-6311; evascaribbeankitchen.com

CHINESE
MANDARIN KING 
1223 N. Coast Hwy.; 949-494-8992;
mandarinkinglaguna.com 
PEONY HEALTHY CHINESE CUISINE
213 Broadway St.; 949-497-5777; 
peonyasiancuisine.com

CONTINENTAL
DIZZ’S AS IS 
2794 S. Coast Hwy.;  
949-494-5250;  
dizzsasis.com
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FRENCH
C’EST LA VIE 
373 S. Coast Hwy.; 949-497-5100; 
cestlavierestaurant.com 
MOULIN
248 Forest Ave.; 949-715-6990;  
moulinbistro.com
STUDIO AT MONTAGE LAGUNA BEACH
30801 S. Coast Hwy.; 949-715-6420; 
studiolagunabeach.com

GERMAN
HEIDELBERG CAFE AND BISTRO
1100 S. Coast Hwy.; 949-497-4594; 
heidelbergcafe.com

GLOBAL CUISINE
RAYA AT THE RITZ-CARLTON, LAGUNA NIGUEL
1 Ritz-Carlton Dr., Dana Point; 
949-240-2000; ritzcarlton.com
SAPPHIRE LAGUNA
1200 S. Coast Hwy.; 
949-715-9888; sapphirelaguna.com

INDIAN
NATRAJ CUISINE OF INDIA
998 S. Coast Hwy.; 949-497-9197;  
natrajlagunabeach.com

IRISH
HENNESSEY’S TAVERN
213 Ocean Ave.; 949-494-2743;
hennessystavern.com

ITALIAN & PIZZA
ALESSA BY CHEF PIROZZI
234 Forest Ave.; 949-497-8222; 
alessalaguna.com
GINA’S PIZZA 
610 N. Coast Hwy.; 949-497-4421;  
1100 S. Coast Hwy.; 949-494-4342; 
ginaspizza.com
NEAPOLITAN
31542 S. Coast Hwy.; 949-499-4531;
nealaguna.com
PIZZA BAR 
397 S. Coast Hwy.; 949-497-2277; 
pizzabarlagunabeach.com 
SALERNO BY CHEF PIROZZI
220 Beach St.; 949-497-2600; 
salernolb.com
RISTORANTE RUMARI  
1826 S. Coast Hwy.; 949-494-0400;  
rumari.net 
ROMEO CUCINA  
249 Broadway St.; 949-497-6627;  
romeocucina.com

Sweet Treats
Started in the state of Ohio, Handel’s 
Homemade Ice Cream & Yogurt 
opened its first OC location in the 
nearby city of Laguna Niguel in early 
September, helmed by Laguna Beach 
natives Keith Kesler and his family. 

Voted as best ice cream two sepa-
rate times in National Geographic’s 
“Ten Best of Everything” book, it’s 
safe to say this company has a handle 
on the dessert business. With more 
than 100 ice cream flavors (some of 
which are only available seasonally), 
seven sherbets, five ices, as well as 
low-fat yogurt, fat-free and no-sugar-
added ice cream plus vegan options 
available, there is certainly something 
for every taste. 

And the serving options here are 
seemingly endless, too: Choose from 
among hand-packed quarts or pints; 
Handel pops, which are dark choco-
late-covered ice cream scoops on a 
stick; banana splits; Handel’s Hurricane, incorporating vanilla soft serve with add-ins 
such as Butterfinger, Oreo or Nerds; sundaes; milkshakes; smoothies; and, of course, 
the traditional waffle cones and bowls. Pop in this fall to try tempting seasonal flavors 
such as cinnamon roll, pumpkin ripple, caramel apple and more. (949-215-1350; 
handelsicecream.com) —A.P.

Handel’s serves more than 100 different flavors.
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Experience some of the most breathtaking views from one of our seaside restaurants 
overlooking the surf and the dramatic ocean landscape at The Ritz-Carlton, Laguna Niguel.
For breakfast, lunch or dinner, the creative dishes are as elevated as the oceanfront setting.

CASUAL ELEGANCE  |  PANORAMIC OCEAN VIEWS  |  CULINARY & VISUAL EXPERIENCES

H A N D C R A F T E D  V I E W S  D A I L Y

One Ritz-Carlton Drive, Dana Point, California 92629  |  949.240.2000  |  RitzCarlton.com/LagunaDining

L O U N G E
B a r  R a y aR a y a

RCLN-002_Raya_HfPg_Ad_A.indd   1 9/9/15   2:14 PM

SLICE
477 Forest Ave.; 949-715-3993; slicelb.com
TI AMO
31727 S. Coast Hwy.; 949-499-5350;  
tiamolaguna.com
ZPIZZA
30822 S. Coast Hwy.; 949-499-4949; zpizza.com

JAPANESE
GU RAMEN
907 S. Coast Hwy.; 949-715-0825
HAPI SUSHI
250 Beach St.; 949-494-9109
O FINE JAPANESE CUISINE
30872 S. Coast Hwy.; 949-715-5551;  
ofinejapanesecuisine.com 
OKURA ROBATA GRILL & SUSHI BAR
858 S. Coast Hwy.; 949-793-4320;  
okurasushi.com
SAN SHI GO 
1100 S. Coast Hwy.; 949-494-1551 
SUSHI LAGUNA
231 Ocean Ave.; 949-376-8786
242 CAFE FUSION SUSHI 
242 N. Coast Hwy.; 949-494-2444; fusionart.us 

MEDITERRANEAN
ADONIS MEDITERRANEAN GRILL
202 Park Ave.; 949-715-4581

Barefoot on the Beach
Stick your toes in the sand and enjoy true beachside dining at The Ranch at Laguna 
Beach’s new off-site eatery, Lost Pier Cafe. This barefoot beach cafe opened over the sum-
mer at Aliso Beach, where the former Aliso Beach Pier once stood—hence the restaurant’s 
name—and offers incredible coastal views along with locally sourced California fare. Kyle 
St. John, executive chef of the resort’s main restaurant, Harvest, is serving up seasonal 
dishes at the new cafe including seafood like ahi poke, as well as fresh salads, burritos, 
sandwiches, desserts like the famous Balboa Bar and more, plus a small children’s menu. 
Guests and locals can also take advantage of beach chair and umbrella rentals for the ulti-
mate day of fun in the sun. A private resort tram is available to take guests to and from the 
eatery throughout the day. (949-715-4210; lostpiercafe.com) —A.P.

Lost Pier Cafe, which has opened at Aliso Beach, serves up lobster rolls (pictured), burritos and more. 
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GG’S BISTRO 
540 S. Coast Hwy., Ste. 108;  
949-494-9306; 
ggscafebistro.com 
ZÉYTOON CAFE 
412 N. Coast Hwy.; 949-715-9230; 
zeytooncafe.com

MEXICAN
ADOLFO’S
998 S. Coast Hwy., Ste. A;  
949-497-2023
ASADA TACOS & BEER
610 N. Coast Hwy., Ste. 108; 
949-226-7263; asadatacos.net
AVILA’S EL RANCHITO 
1305 S. Coast Hwy.; 949-376-7040; 
avilaselranchito.com 

CARMELITA’S
217 Broadway St.; 949-715-7829;  
carmelitaskitchen.com
COYOTE GRILL 
31621 Coast Hwy.; 949-499-4033; coyotegrill.tv
LAGUNA FEAST 
801 Glenneyre St.; 949-494-0642;  
lagunafeast.com
LA SIRENA GRILL 
347 Mermaid St.; 949-497-8226;  
30862 S. Coast Hwy.; 949-499-2301; 
lasirenagrill.com
LAS BRISAS
361 Cliff Dr.; 949-497-5434;  
lasbrisaslagunabeach.com
PAPA’S TACOS
31622 Coast Hwy.; 949-499-9822; 
papastacosinc.com

Common Ground
Local hot spot Three Seventy Common Kitchen & Drink has closed, but plans are in the 
works for a new eatery. Chef-owner Ryan Adams has sold the building to Greg Daniels, 
former executive chef at Haven Gastropub, where he was also a managing partner, and 
Provisions Market, where he was also the proprietor, both located in Old Towne Orange. 

Also in Old Towne is one of Adams’ new concepts, Buttermilk Fried Chicken, a fast-
casual restaurant based on his acclaimed Sunday fried chicken nights at Three Seventy 
Common. Another restaurant that Adams recently opened is Parallel Pizzeria in Dana 
Point, which serves New Haven-style pizza. Adams will be shifting focus to these new 
places now that Three Seventy Common has closed. 

Daniels will be creating his own concept that focuses on hospitality and seasonal fare, 
including fresh meat, seafood and vegetables. The new restaurant, slated to open in mid-
October, will be called Harley, named after Daniels’ grandfather. —A.P.

Chef Greg Daniels (left) is opening Harley in the former Three Seventy Common building.

RASTA TACO
170 Beach St.; 562-715-1510; 
rastataco.com
SERGIO’S EMPANADAS
977 S. Coast Hwy.; 562-298-0251; 
sergiosempanadas.com
SOUTH OF NICK’S
540 S. Coast Hwy.; 949-715-3717
nicksrestaurants.com
TACO LOCO
640 S. Coast Hwy.; 949-497-1635;  
tacoloco.net
TORTILLA REPUBLIC 
480 S. Coast Hwy; 949-393-4888; 
tortillarepublic.com

PERUVIAN
CENTRÁL LAGUNA BEACH
361 Forest Ave., Ste. 103; 949-715-0801; 
centrallagunabeach.com

SEAFOOD/STEAKS
DRIFTWOOD KITCHEN
619 Sleepy Hollow Ln.; 949-715-7700; 
driftwoodkitchen.com
ENOSTEAK AT THE RITZ-CARLTON,  
LAGUNA NIGUEL
1 Ritz-Carlton Dr., Dana Point; 
949-240-2000; ritzcarlton.com
MARO WOOD GRILL
1915 S. Coast Hwy.; 949-793-4044; 
marowoodgrill.com
MOZAMBIQUE  
1740 S. Coast Hwy.; 949-715-7100; 
mozambiqueoc.com 
OCEANVIEW BAR & GRILL AT HOTEL LAGUNA
425 S. Coast Hwy.; 949-494-1151; 
hotellaguna.com 
ROUX
860 Glenneyre St.; 949-715-3707; 
rouxcreole.com
ROYAL HAWAIIAN 
331 N. Coast Hwy.; 949-715-1470; 
royalhawaiianlb.com
SELANNE STEAK TAVERN 
1464 S. Coast Hwy.; 949-715-9881; 
selannesteaktavern.com
SLAPFISH
211 Broadway St.; 949-715-9200; 
slapfishrestaurant.com
STARFISH
30832 S. Coast Hwy.; 
949-715-9200; starfishlaguna.com

THAI
LAGUNA THAI BY THE SEA 
31715 Coast Hwy.; 949-415-0924; lagunathai.com
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Fresh Fare
Las Brisas has unveiled a slate of new and updated dishes on its dinner menu under the 
direction of Executive Chef Jay Scollon, who joined the restaurant team last spring after work-
ing for a small restaurant group in Culver City with a high-end gastropub focus. At Las Brisas, 
the starter lineup was revamped by adding chorizo to the mussels for a kick of spice, and 
topping the fried calamari with lemon zest and pepitas, served with poblano-romesco aioli, to 
give it a new twist. The Skillet Nachos—with the option to add short rib—were also returned 
to the menu by popular demand. 

Among new a la carte entrees are chipotle barbecue salmon, chicken mole and New 
Zealand lamb shank. The lamb is fall-off-the-bone tender and practically melts in your mouth 
after being braised in pozole for 40 hours; it comes with pico de gallo and flour tortillas to 
make tacos. Among the must-try new sides are the decadent lobster mashed potatoes: a 
creamy, cheese-infused dish dotted with chunks of succulent lobster. And, of course, all of 
these are paired with the spectacular ocean views for which Las Brisas is known. (949-497-
5434; lasbrisaslagunabeach.com) —Sharon Stello

Chipotle barbecue salmon, on the new dinner menu at Las Brisas

Get your message 
to more than 

20,000 
HUNGRY, THIRSTY, SAVVY PEOPLE! 

 
 

TASTE of  
the TOWN

MAGAZINE

CALL TODAY TO ADVERTISE:

949.715.4100

SPECIAL RATES FOR RESTAURANTS 

FREE LISTING IN PRINT & ONLINE

z breakfast
zpizza, a Laguna favorite for over 25 years, 

invites you to join us for breakfast daily 

from 8am - 11am

FREE COFFEE
WITH ANY
BREAKFAST

Toasts, Bowls and 

Kean Coff ee

LAGUNA BEACH

30822 South Coast Highway

(949) 499–4949

We speak Vegan, Paleo, and 

Gluten Free!

BREAKFAST

LAGUNA BEACH

Toasts, Bowls and 

Kean Coff ee

LAGUNA BEACH

BREAKFAST

Toasts, Bowls and 

Kean Coff ee

LAGUNA BEACH

ROYAL THAI CUISINE 
1750 S. Coast Hwy.;  
949-494-8424;  
royalthaicuisine.com 
THAI BROS.
238 Laguna Ave.;  
949-376-9979; thaibrothersrestaurant.com

VEGETARIAN
ACTIVE CULTURE
1006 S. Coast Hwy.; 
949-715-5188;  
activeculturecafe.com

BANZAI BOWLS
1100 S. Coast Hwy.; 949-715-8989; 
banzaibowls.com
THE STAND NATURAL FOODS
238 Thalia St.; 949-494-8101
ZINC CAFE
350 Ocean Ave.; 949-494-6302;  
zinccafe.com

VIETNAMESE
ANOTHER KIND
793 Laguna Canyon Rd.; 
949-715-9688; anotherkindcafe.com LBMCO
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COASTAL COLORS
Born and raised on the Gulf Coast south of New 
Orleans, Steve Adam grew up fi shing with his 
father, who owned a seafood processing plant, 
while soaking in the sights of rippling ocean 
water. A self-taught artist inspired by his sur-
roundings, Adam began creating on uncommon 
surfaces when he  fi rst clutched a paintbrush. “My 
fi rst canvas was a car, my second was my sister—
and both got me in plenty of trouble,” he admits.

Moving to the Southern California coast, Adam 
started a career in construction and architectural 
restoration. This industry gave him the opportu-
nity to work with a variety of surfaces and tex-
tures, including tile, wood and more, while also 
exposing him to a coastal backdrop at job sites.

His early childhood memories of the Gulf Coast 
blend with his experiences in Southern California 
aesthetics, resulting in an abstract collection of 

artwork with a color palette that incorporates 
hues from coastal waters, burnt skies and rustic 
shorelines. Taking inspiration from what Adam 
calls a “vibrant, eclectic and energetic Laguna 
Beach,” his work features interpretations of palm 
trees and waves with a fresh and brightened effect 
that could instantly transport anyone to the shore 
just by looking at a piece.

To honor his beginnings in the Big Easy, Adam 
starts his process by listening to jazz music, rock 
’n’ roll or blues musician B.B. King, depending 
on his mood. He says, “That music really brings 
me back to my days in New Orleans, in rundown 
smoky bars with bands playing all night.”

Adam has taken on many forms of mixed 
media with a variety of both conventional and 
unconventional tools and canvases to keep it 
“challenging and unexpected”—much like his 
humble beginnings of painting on cars. Fifteen 
years ago, he started painting on a friend’s old 
surfboard and now these pieces are a staple in his 
collection. “I paint on foam and agave boards of 
all shapes and sizes—adapting to each shape in 
the moment,” he explains. The artist is now also 
collaborating on a 2019 collection of surfboards 
with Duke Aipa, a nearby board shaper and son 
of legendary surfer Ben Aipa.

Adam’s artwork evokes a serene setting that 
is sure to stand out in any room. He says, “I’m 
always spontaneous with the abstract, and creat-
ing comes with the penchant for the work. My 
mind is always on fi re with new ideas—that 
keeps me motivated.”

Steve Adam and his artwork including pieces from his Palm Seascape series (top left) and Mirage series (bottom left), and two other paintings shown together behind him

ARTISTS AND GALLERIES

ASSEMBLING THE LOCAL AESTHETIC

GALLERIES, PLEASE SUBMIT YOUR UPCOMING EVENTS IN ADVANCE BY EMAILING EDITOR@LAGUNABEACHMAG.COM.

A VISUAL LANGUAGE
Abstract artists Steve Adam and Lawson both use color, shape and form to craft unique aesthetic experiences.

By Carina Calhoun 

STEVE ADAM GALLERY
949-294-9409; steveadamgallery.com

COASTAL COLORS

Steve Adam and his artwork including pieces from his Palm Seascape series (top left) and Mirage series (bottom left), and two other paintings shown together behind him
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MEMORABLE 
MURALS
By Ashley Ryan

Students at Laguna Beach 
High School were wel-
comed back for the fall 
semester with an artistic 
surprise: Standing at 30 
feet tall, a mural titled 
“Momentum” was cre-
ated to encourage cultural 
diversity, inspired by the 
No Place for Hate initiative launched by the Anti-Defamation League. 
Installed over the summer on the campus’ art building, the project 
was the work of Timothy Robert Smith, a Fine Arts faculty member at 
Laguna College of Art & Design who completed the “Upside Downtown 
Laguna Beach” mural in the canyon earlier this year. For “Momentum,” 
Smith and a team of students from his spring mural painting class spent 
12 days using Amsterdam acrylic paints to depict students in a variety of 
different roles, from learning core subjects to participating in athletics 
and other electives. Smith also completed a second mural at LCAD, a 
beach scene titled “Glimpse,” before traveling to Japan to paint another 
for retail shop Bassline Street Wear. (timothyrobertsmith.com)

MIXED MEDIA MASTERPIECES
Artists with a pen name or a pseudonym aren’t as common to come by 
these days—it seems everyone is attaching their name to a brand or busi-
ness. However, one Laguna Beach abstract artist has a specific intention 
behind being known as Lawson, painting under an assumed name to 
avoid any air of self-importance. “When painting, I do not think of myself 
as ‘creator,’ but the space where creation shows up,” he explains.

Growing up as a “military brat” Lawson started dabbling in artwork in 
high school in Madrid, Spain. After graduation, a one-way ticket landed 
him in San Francisco living out the quintessential “starving artist” lifestyle, 
creating both paintings and poetry. Eventually, Lawson made his way down 
to Orange County where he started a business serving interior designers 
across the country while continuing his passion with a paintbrush.

As one of the featured artists at the Cove Gallery for the past eight years, 
Lawson supports its special program involving Laguna Beach High School 
student artists. With so many artists to learn from, the students are able 
to experience a variety of styles—styles that vary even in Lawson’s work.

Lawson describes his pieces as “abstract expressionism with a dab of 
representational impressionism.” The artist says he doesn’t have one 
particular style and that each piece is unique, claiming a muse takes over 
as he picks up a brush and stands in front of a canvas. “I refer to her as 
Ariel and, as long as I keep out of her way, she does a great job,” Lawson 
explains. “The times I try to make something happen, I create a mess.”

Many of his pieces are filled with wide bands of vibrant color while 
others incorporate more subtle neutral tones. Some may appear to be 
very abstract depictions of landscape scenes, though no features are 
definitive enough to tell for sure. But one thing they all have in common 
is that they are filled with emotion.

His process starts in his studio: He lights a candle, burns incense and 
listens to music to set the mood. A true mixed media artist, Lawson uses 
multiple tools including colored pencils, crayons, watercolor, oil, ink and 
acrylic paints. He paints mostly on deep cradled wood panels, custom made 
by a local artisan. Having an assortment of finishes and tools, Lawson says, 
“I often find myself using my hands, paint rags and putty knives.” With so 
many options to choose from, he’s able to regularly create something new.

Lawson (above) uses brushes, his hands, rags and putty knives to create his art.

ARTISTIC 
AFFAIRS
By Ashley Ryan

The Laguna Art Museum 
continues to celebrate its 
centennial with events at 
this local cultural insti-
tution. On Aug. 25, the 
museum hosted the LBAA 
Birthday Party, a family-friendly celebration in honor of the 1918 start 
of the Laguna Beach Art Association. In addition to free admission and 
docent-led tours, more than 640 guests were treated to live music, birthday 
cake, art activities, face painting and interactive stations designed for those 
of all ages. Then, on Sept. 29, the Centennial Ball offered an elegant night 
of dancing, a raffle and a luxurious meal, all to support the artistic center.

Looking ahead, the annual Art & Nature campaign takes place Nov. 
1-4, putting nature appreciation at the forefront of everyone’s minds as 
galleries around town follow suit. This year, an installation by Elizabeth 
Turk called “Shoreline Project” will bring 1,000 performers together 
Nov. 3 for a sunset celebration featuring LED-illuminated umbrellas 
that are part of her “Seashell X-ray Mandala” series. There will also be a 
film presentation and a keynote speech about Charles Darwin on Nov. 3 
and a family-friendly festival on Nov. 4. (lagunaartmuseum.org)

Umbrellas from “Seashell X-ray Mandala” 

The artist with his mural at the high school
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COVE GALLERY
949-715-7149; 

covegallerylaguna.com
Contact the artist: 

949-338-7063; 
artbylawson.com 
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AVRAN FINE ART
The gallery’s newest artist, Hessam Abrishami, 
will be present for the opening of his solo exhibi-
tion—also his fi rst show at Avran—on Oct. 20; 
the show will continue through Nov. 10. The 
Iranian painter has a unique view of the world 
that is inspired by his own experiences. (949-
494-0900; avranart.com)

THE CAP GALLERY
Running through the end of January on the 
second-fl oor rotunda of the Wells Fargo building, 

“Naturescape” showcases pieces by Laguna 
College of Art & Design students, alumni and 
faculty that refl ect imagery of nature—just one of 
the many local galleries to host artistic displays 
in conjunction with Laguna Art Museum’s Art & 
Nature festival. (949-533-7507; caplaguna.org)

COVE GALLERY
In partnership with the Ocean Institute in Dana 
Point, Cove Gallery presents “Ocean Devotion” 
through November. The show features the beauty 
of the ocean and the creatures that live within 
it. A portion of proceeds from the sale of this 
exhibit’s pieces will benefi t the institute’s ArtSea 
program, a STEAM (science, technology, engi-
neering, art and math) initiative that combines 
art with education about marine life and habitats. 
(949-715-7149; covegallerylaguna.com)

FESTIVAL OF ARTS GALLERY 
AT WELLS FARGO
During the “Top Ten” exhibit, which runs into 
2019, visitors at the third-fl oor gallery of the Wells 

GALLERY 
EVENTS

Greg Miller’s mixed media piece “Good and Plenty,” at Joanne Artman Gallery

ARTISTS AND GALLERIES
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We host original paintings, 
sculptures, home decor 
and furniture from 
Mexico. We offer custom 
hand- crafted designs to 
make any space beautiful!

Muchas Gracias! 
       - Adriana Guzman

www.agvisionstore.com

Bold Confident Unique
949. 275. 3274  

AG VISION
572 S. Coast Hwy Laguna Beach

AG VISION

MAGAZINE

Call Today to advertise!
949.715.4100

fi rebrandmediainc.com

Laguna Beach Magazine 
is the ideal place 
to showcase your 
art or gallery and 

fi nd new art critics 
AND buyers

Everyone’s a Critic
But not everyone has 

seen your art

Reach more than 50,000 locals 
and visitors each issue



LAGUNA BEACH MAGAZINE 97

Fargo building on Ocean Avenue can explore 
pieces by the artists that received the highest 
scores during this past summer’s Festival of Arts 
Fine Art Show. (949-494-1145; foapom.com)

FOREST & OCEAN GALLERY
Paintings depicting nature will be on full dis-
play from Oct. 30 to Nov. 11, when the Laguna 
Plein Air Painters Association presents its 
annual “Art & Nature” exhibition, which is also 
a part of the museum’s impressive citywide 
venture of the same name. (949-371-3313; 
forestoceangallery.com)

GALLERY Q
With a special reception Oct. 12, the Laguna 
Beach Community & Susi Q Center’s Gallery Q 
will showcase “Celebrating Our Natural World,” 
another exhibit held in partnership with the 
museum. These pieces, honoring nature and 
all of its glories in a wide variety of mediums, 
will be on display until Nov. 16. (949-464-6645; 
thesusiq.org)

JOANNE ARTMAN GALLERY
In celebration of its 10th anniversary here 
in town, the gallery is hosting “Embrace the 
Chaos” through Nov. 30, featuring colorful 
compositions by America Martin, mixed media 
pieces by Greg Miller, sculptures by Matt Devine 
and paintings by Pedro Bonnin. (949-510-
5481; joanneartmangallery.com)

KELSEY MICHAELS FINE ART
From Nov. 1-29, explore another Art & Nature 
exhibit at Kelsey Michaels Fine Art. A group 
show titled “Natural Reflections” will include 
artwork by Carlos Ramirez, Kelsey Irvin, Stacy 
D’Aguiar, Brandon Reese and six other artists, 
all offering different expressions of nature in 
their own creative styles. (949-922-5250; 
kelseymichaelsfineart.com)

THE RITZ-CARLTON, LAGUNA NIGUEL
Now in its third consecutive year, “California 
Dreaming” presents at least 20 new paintings by 
artists from the Laguna Gallery of Contemporary 
Art. Continuing through December, the artwork 
depicts the quintessential California lifestyle. 
(949-240-2000; ritzcarlton.com)

UCI INSTITUTE AND MUSEUM  
FOR CALIFORNIA ART
During “First Glimpse: Introducing the Buck 
Collection,” which runs through Jan. 5, visitors 
at this inaugural exhibit can view more than 
50 different works amassed by the late Gerald 
Buck, a Laguna Beach land developer who 
left his collection to the University of California, 
Irvine when he died in 2013. Only a small 
sample of the works he donated will be on 
display, but they will span a variety of styles, 
including abstract classicism as well as the light 
and space movement. (imca.uci.edu) LBM

“The Fog Lifts off the Coast” by Carlos Ramirez at 
Kelsey Michaels Fine Art

“Oblique of Agawam” by Lee Mullican at the UCI 
Institute and Museum for California Art
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Laguna Beach Magazine: What’s 
your ideal morning in Laguna?

JG: Start off with coffee at Urth 
Caffé, then head up to the roof ter-
race of The Inn to check the surf. 
Afterward, … it’s one of two sce-
narios: If [the waves at] Rockpile … 
[are] breaking, I’ll paddle out and 
snag a few insiders. It’s a tight takeoff 
zone and a pretty established pack 
on good days, so I’m quite happy 
taking some of the leftovers. If not, 
I’ll head to Laguna Canyon with my 
mountain bike and ride up to Top of 
the World—a challenging mixture of 
technical climbing and fast downhills 
that I really enjoy.  

LBM: What’s your favorite break-
fast place in Laguna and what do you order there?

JG: Zinc Cafe is my personal favorite. The atmosphere is lively—it is 
always buzzing with visitors and locals. The Healthy Scrambled Plate can’t 
be beat: It comes with egg whites, black beans, brown rice and salsa.

LBM: Do you have a go-to store where you like to shop in Laguna?
JG: I always like to see what’s going on at Thalia [Surf Shop]: The 

boards they carry are pretty much all pieces of usable art.

LBM: If you could change one thing in your life, what would it be?
JG: I wish I had studied architectural history … [in] college.
 
LBM: Where do you love to travel and why?
JG: Portugal is a country I’ve visited about five times: The beaches, 

surf, history, architecture and people keep me coming back. 

LBM: What’s the last book you read?
JG: I recently re-read Anthony 

Bourdain’s “Kitchen Confidential,” 
which I finished a few days before 
his tragic death. I really admire his 
storytelling and writing style—raw, 
punchy [and] to the point, but with 
so much love.  

   
LBM: If you could recommend 

one thing for visitors to do while in 
Laguna, what would it be?

JG: Find your way to Thousand 
Steps Beach with a beach blanket 
and a picnic.

 
LBM: Where do you like to go for 

lunch in Laguna and what do you 
order there?

JG: I can’t get enough of La Sirena—great quality, healthy and fresh. 
It’s always packed, too, which is a pretty darn good sign.

 
LBM: Do you have a favorite happy hour spot? Is there a certain drink 

or dish you order there?
JG: Somewhere I can catch the sunset. You’ll typically find me on 

the deck at La Casa del Camino—apart from the terrace at The Inn, it 
has one of the best sunset views in Laguna. I’m a simple drinker [and] 
typically grab an IPA or pale ale.

 
LBM: How do you like to end the night in Laguna?
JG: I never pass up a nightcap at The Saloon on my way back to The 

Inn, especially if I have friends in town. It’s a true local classic and well 
worth the visit. Folks always get a kick out of the vibe and the “be nice 
or go back to Newport” sign. LBM

10 QUESTIONS WITH … 
JOHN GROSSMAN

The president of Classic Hotels & Resorts, which includes two Laguna properties,  
offers a glimpse into his life and some of his favorite places in town.

By Laguna Beach Magazine Staff

LAST IMPRESSIONS

Although John Grossman doesn’t live in Laguna Beach full time, he’s here often enough that it feels like a second 
home. He’s president of Classic Hotels & Resorts, which includes The Inn at Laguna Beach and Laguna Beach House. 

Grossman is on the road every week, visiting all of the company’s properties. “My rotation means I usually get to Laguna monthly, 
which is never enough,” he says. 

“… Aside from the obvious—Laguna is one of the most beautiful beach towns around—I enjoy the soul of the place: Laguna has 
maintained its coastal heritage through protecting its celebrated past, which continues to inspire and guide its future.”

Despite the fact that he doesn’t live locally, Grossman fell in love with this coastal city early on—he’s been coming to Laguna his 
entire life. “My parents were both surfers and we made an annual surf pilgrimage to Laguna Beach where we based and did day trips to 
Doheny, San Onofre and Trestles,” he shares. Grossman still surfs in Laguna and frequents a few stores and restaurants in between work 
and catching waves. Here, Grossman shares his go-to places, plus some insight into what inspires him. 

Diane  
Challis Davy
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AMANDA HORTON & PAMELA HORTON

LAGUNA BEACH |  Offered for $1,999,000
Oceanfront, single-level end unit Laguna Sands 

remodeled condominium. 1585Coast4.com

LAGUNA BEACH |  Offered for $1,599,000
Exceptional home and privacy, built in 2009 

and since remodeled. 1489Regatta.com

LAGUNA BEACH |  Offered for $1,649,000
Ocean-view mid-century modern remodeled 

single level. 934LaMirada.com

LAGUNA BEACH |  Offered for $1,475,000
Remodeled canyon setting home with 

ocean views. 1490DelMar.com

LAGUNA BEACH |  Offered for $1,599,000
Mostly single level, remodeled with ocean views.

1098Wykoff.com

LAGUNA BEACH |  Offered for $1,397,260
Remodeled Catalina sunset, coastline view home. 
946Quivera.com

LAGUNA BEACH |  Offered for $7,750,000

Panoramic views, 2009 built and since remodeled. 

397Weymouth.com

LAGUNA BEACH |  Offered for $3,099,000

Exceptional lot size of over one-half acre, built in 2000 and since 

fully remodeled estate. 2561Park.com

Surterre Properties®, Inc. does not guarantee accuracy of all data, including all measurements and calculations of area. Information is obtained from various sources and has not been, 
and will not be, verifi ed by Broker or Agent of MLS. All information should be independently reviewed and verifi ed for accuracy. Surterre Properties BRE#01778230 

AMANDA HORTON  |  PAMELA HORTON  |  JACE HORTON  
C 949.422.6122

Amanda@AmandaHorton.com
BRE#01357096  |  BRE#01013024  |  BRE#02050612




