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Malibu’s resident tastemaker makes waves
with'ainewyg tpost on the Rier i

; . Malibu Farm, has helped lo
distinguish theneighborhood’s growing artisanal foods move-
lllont—a]l from its sprawlmg, backy&ud But as fall commenced,

.mcl l"llll](‘(l on a hlqturlc pier. Working with devlgn T Vannsaa
Alexander, Henderson has rehabbed the'old Ruby’s
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Surfrider Beach as a

m oga‘w, f backdrop for breakfast.

<< Shack for a six-month restaurant residency. Now a
meeting place for breakfast and lunch, the Pier Cafe
serves casual fare—quinoa bowls kissed with maple,
veggie-dense chopped salads—using area produce from
boutique purveyors such as One Gun Ranch and Malibu
Honey. The tableau comes together with giant picture
windows and farmhouse benches draped in Icelandic
sheepskin. Nothing beats sitting over the water with a
giant plate of multigrain pancakes and an almond milk
latte. looking out to a blue expanse. 23000 P.C.H., Malibu;
malibu-farm.com/pier-cafe.

SAN FRANCISCO

IN APINCH When Dungeness crabs are pulled from the Pacific beginning
mid-month, head to Swan Oyster Depot. It's worth the wait for a counter
seat and a giant cracked crab. 1517 Polk St., S.F, 415-673-1101.

P 5 g e LOS OLIVOS

& BRIGHT IDEAS

Far its new tasting room, Epiphany Cellars (a Fess Parker Winery offshoot) wanted
something sharp, yet in step with Los Qlivos’ charm-drenched surroundings. Designer Oliva
Villaluz gid just that with a modern white farmhouse set neatly, minimally and comfortably.
As autumn turns to winter, the plush rust-orange sofas and firepit-warmed patio are equally

enticing for afterncons at leisure with some of Santa Barbara County's finest Rnone-
based blends. 2970 Grand Ave, Los Olivos, 805-686-2424; epiphanycellarscom,

WHAT’S FOR DESSERT? pw:é:}f'g;gm ;fTr-"?-the'
Ben Barnz's new Sugar By - 2
Daddy Treats are '
available just in time for
the holidays. Considering
names like The Ruin
and The Downfall, you
can bet he doesn't
skimp on the shortening.
323-253-9310;
sugardaddytreats.com.
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— YOLO COUNTY

Up and Coming

4 East of Napa Valley. near the Sacramento River,
* Capay Valley already has its own AVA—check out
j / breakout winery Casey Flat Ranch (case
flatranch.com), deliveries to the Bay Area
SERA HILLS i~ oy Capay Valley Farmshop (capayvaliey
3 farmshop.com); and the |atest Séka

Hills (sekahills.com) bottlings of rich,
estate-grown ang millec olive gils

made by the Yocha Behe Wintun Nation,

FROM LEFT $16-$18/500ml; $10-$12/250ml;
$6-$8/100ml; Market Hall Foods,
Oakland; sekahills.com.

MALIBU FARM PIER CAFE: MIKE GARDNER. CRAB: | STOCK. EPIPHANY CELLARS: PETER MALINOWSKIL SUGAR DADDY TREATS: OSGO0OD PERKING, SEKA HILLS OLIVE QILS: MOR WEIZMAN



