
will travel for food

California Eatin’ 
SOME OF THE BEST PLACES TO STAY, FOOD TO EAT AND THINGS TO DO IN WINE COUNTRY. 

BY CARA RANK  /  PHOTOS BY ALLISON ARTHUR
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S cc.
AN FRANCISCO HAS EVERYTHING A FOODIE COULD EVER WANT. BUT 
THERE’S MUCH MORE TO THE BAY AREA THAN THE CITY. LAST SPRING 
WE EXPLORED PLACES WE HAD NEVER VISITED, ALL JUST AN HOUR’S 

DRIVE FROM THE CITY. FROM THE SMALL TOWNS DOTTING HIGHWAY 1 ALONG 
TOMALES BAY TO YOUNTVILLE, WE ATE, DRANK AND FOUND WAYS TO EXERCISE IT 
OFF, TOO. HERE’S HOW WE SPENT ONE OF THE BEST WEEKS OF OUR FOODIE LIVES.

BBQ’D OYSTER 
FROM NICK’S COVE

THE VIEW FROM 
THE TERRACES
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The Coast
S TAY: 
Nick’s Cove
nickscove.com
Start your trip in one of Nick’s Cove’s 
rustic yet luxurious 1930s cottages, 
tucked into a tranquil part of Tomales 
Bay. There are 12 cottages on the prop-
erty (many on pillars above the tidal 
water), but consider springing for Al’s, 
named after one of the original owners 
from when Nick’s was a basic roadside 
getaway. This cozy waterfront cottage 
offers all the comforts: a king-size bed 
covered in plush down and fine linens, 
a wood-burning stove and an oversized 
claw-foot soaking tub (the marble bath-
room floors are heated). Your stay in-
cludes breakfast delivered to your door; 
enjoy your meal on the serene deck 
perched on the edge of the bay. Bonus: 
Cellphone service is spotty, so you have 
no choice but to unplug and relax.

Ten Inverness Way
teninvernessway.com
Across Tomales Bay in the town of Inver-
ness, close to Point Reyes National Park, 
we found this darling bed and breakfast. 
Looking to escape the hustle of city life, 
former pastry chef Laura McKeown and 

fiancé Alex Ostash, a chef, decided to be-
come innkeepers and bought the 1904 
Craftsman last year. With five rooms, 
Ten Inverness Way is a comfortable, in-

timate and quiet retreat. Your room in-
cludes a freshly prepared hot breakfast, 
which will not disappoint. The chefs 
serve dishes such as asparagus tartine 
with farm-fresh eggs and fluffy cinna-
mon sticky buns. Everything is made 
from scratch, from bacon to bread to 
fresh-pressed juices to jam. Plan to re-

turn from your adventures in the park 
by late afternoon in time to enjoy fresh 
cookies, a local cheese plate and wine in 
the lush gardens around the property.

E AT: 
Nick’s Cove Restaurant 
and Oyster Bar
Nick’s Cove also happens to have one of 
the best restaurants in Marshall. Chef 
Austin Perkins’ seasonal cuisine is in-
spired by and sourced from local dairy 
and produce farms and Nick’s own gar-
den, The Croft. The restaurant has the 

BELOW AND RIGHT:
TEN INVERNESS WAY

nostalgic charm of an upscale lodge: 
restored mahogany bar, wood-burning 
fireplace and reclaimed redwood tables. 
Sample the crab macaroni and cheese 
made with Point Reyes Farmstead Cream-
ery’s Toma, or the locally harvested oys-
ters. Make sure to order The Original 
Tomales Bay BBQ’d Oyster, with house-
made barbecue sauce and garlic-parsley 
butter. Every table in this glass-decked 
restaurant has a view, but before or after 
dinner take a stroll to the boat shack at 
the end of the pier and sip on a specialty 
cocktail by sunset or candlelight. 

Saltwater
saltwateroysterdepot.com
Saltwater is a neighborhood restaurant 
and oyster depot that feels like a hyper- 
local secret. Opened in 2012 by aquatic 
farmer Luc Chamberland with support 
from crowdsourced funding, the teeny 
restaurant offers local wines on tap, a 
menu that changes with the harvest and 
oysters that are shucked just moments 
after they have left the bay. If you order 
fresh fish, know that it was likely brought 
in by a local fisherman (there’s a standing 
invitation to bring your own catch to the 
kitchen door). Making this all the more 
special is the restaurant’s partnership 
with Pickleweed Point Community Shell-
fish Farm, which trains youth to work in 
the oyster industry.

D O :
Point Reyes Farmstead 
Creamery
pointreyescheese.com
The Giacomini family began farming 
their land in 1959, when Bob and his 
new bride, Dean, purchased this dairy 
farm to sell milk to the local creamery. 
They started with 150 cows and raised 
the herd to more than 500 by the mid-
1990s. When it was time for the couple 
to slow down, they were faced with a 
decision: sell the dairy or ask their four 
daughters if they wanted to get involved. 
The land stayed in the family, and now 
the Giacomini daughters (Karen, Diana, 
Lynn and Jill) have taken their dad’s op-
eration to another scale. Today they pro-

duce award-winning artisanal cheeses 
(you probably know them for their blue 
cheese) with the Grade A milk from their 
herd. Visit The Fork (reservations re-
quired) for farm tours, culinary classes 
and tastings. Tip: Sign up for their news-
letter online to stay in the know about 
classes and events such as farm dinners; 
they often sell out as soon as they are an-
nounced.

*IF YOU’RE LOOKING FOR AN UNFANCY OYSTER 
EATING EXPERIENCE, HEAD TO THE MARSHALL 

STORE. ORDER INSIDE AT THE COUNTER, 
GRAB SOME BEERS OR WINE, AND HEAD TO 

A FIRST-COME, FIRST-SERVED TABLE ON THE 
WATERFRONT. IT’S AS CLOSE AS YOU CAN GET TO 
AN OYSTER PICNIC WITHOUT HAVING TO SHUCK 

THE MOLLUSKS YOURSELF.

*ANOTHER BONUS OF TOMALES BAY’S REMOTE 
LOCATION? ON DARK, MOONLESS NIGHTS, YOU 
CAN SEE BIOLUMINESCENCE IN THE WATER AT 
CERTAIN TIMES OF THE YEAR. THESE BLUISH-

WHITE FLICKERS COME FROM BLOOMS OF 
BIOLUMINESCENT DINOFLAGELLATES, WHICH EMIT 

SHORT FLASHES OF LIGHT WHEN DISTURBED. 
THE BEST WAY TO EXPERIENCE THIS LIGHT 

SHOW IS TO TAKE A GUIDED PADDLING TOUR 
WITH BLUE WATERS KAYAKING AFTER SUNSET. 

BLUEWATERSKAYAKING.COM

POINT REYES 
FARMSTEAD 

CREAMERY
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Point Reyes National Seashore
nps.gov/pore
Stop in for advice from park headquarters 
on the best way to enjoy this 33,000-acre 
wilderness area. Hike to an expansive san-
dy beach, or to a view overlooking the Pa-
cific as it breaks on the rocky headlands. Or 
bike through evergreen forests and coastal 
scrub, or along estuaries and beach bluffs. 
The landscape and activities here are vast, 
so plan to spend some time exploring.

Napa Valley, 
Yountville to 
St. Helena
S TAY: 
North Block
northblockhotel.com
With its convenient location at the north 
end of the culinary center known as 
Yountville, the North Block Hotel is a 
perfect home base for your days of tast-
ings. Take out one of the complimentary 

electric bikes and let the extra power pro-
pel you through the rolling wine country 
hills. When you return, kick back with a 
bottle of local bubbly around a large fire-
place in the communal courtyard. The 
hotel’s 20 guest rooms are simple yet well- 
appointed, with luxurious linens, soaking 
tubs and rain showers, and private balco-
nies with views of the Mayacamas Moun-
tains. With an on-site restaurant, Redd 
Wood, and the Girard Tasting Room next 
door, North Block has all 
you need.

Bardessono
bardessono.com
The splurge-worthy Bard-
essono — the only hotel in 
California to be LEED 
Platinum-certified — is 
so fabulous you might 
be tempted never to ven-
ture beyond the prop-
erty’s walls. After all, there’s an on-site 
restaurant that serves farm-fresh ingre-
dients, a rooftop pool with private caban-
as and an extensive spa program, so why 
would you do anything else? Just make 
sure your stay is long enough to enjoy the 
hotel and spa, as well as the town. Take one 
of the carbon-fiber bicycles out for a spin 
or borrow a fancy car for a day of tastings. 
Then retire to one of the resort’s 62 rooms, 
all designed to double as your own pri-
vate spa with a concealed massage table, a 
soaking tub and a double vanity (some are 
even steam rooms). 

E AT: 
Ad Hoc + Addendum 
and Bouchon Bakery
thomaskeller.com/ad-hoc
If you’re fortunate enough to visit during 

Memorial Day or Labor Day weekend, 
put this restaurant on your agenda. 
These are the only two weekends you 
can get a lobster roll for lunch at this 
beloved Thomas Keller restaurant. Tip: 
Order online to beat the crowds. If you 
happen to miss this hard-to-get special-
ty, you’ll still find the American com-
fort food of Keller’s childhood at this 
laid-back outpost. Take lunch at Adden-
dum, a backyard courtyard with picnic 

cc.

ADDENDUM

BARDESSONO

tables and gardens, serving items such 
as Keller’s famous fried chicken, barbe-
cue brisket sandwiches with coleslaw, 
and seasonal salads such as peas with 
radish and buttermilk dressing. Ad Hoc 
serves a four-course dinner that changes 

daily (the menu is fixed, so picky eaters 
should check the menu that day). Stroll 
over to Bouchon Bakery after lunch, and 
don’t miss Keller’s version of the child-
hood favorite the Bouchon Ho Ho, a so-
phisticated take on the Ho Ho.

Press
pressnapavalley.com
This sleek, light-filled restaurant is first 
and foremost a celebrated steakhouse. 
But it would be an understatement to say 
chef Trevor Kunk knows a thing or two 
about vegetables. His preparations re-
sult in vegetable dishes — like a bite-size 
tomato sandwich or fiddlehead fern and 
pea salad — that are just as tasty and sat-
isfying as a juicy cowboy ribeye. Press 
serves prime beef from legendary Bay 
Area butcher Brian Flannery and seasonal 
produce from the restaurant’s two private 
gardens. What they can’t produce on their 
own land is sourced from local farmers, 
markets and neighboring purveyors. The 
wine program is equally impressive, ex-
clusively featuring wines from Napa Val-
ley, from the 1950s through today. Tip: Ask 
for recommendations from sommeliers Kel-
li White and Scott Brenner; you’ll probably 
discover some new favorite wines.

Lucy Restaurant & Bar
lucyrestaurantandbar.com
Located inside Bardessono, Lucy serves 
garden-inspired cuisine that embodies the 
resort’s modern aesthetic and eco-spirit. 
Here, most everything in your cocktail 
glass and on your plate starts in the prop-
erty’s garden, just steps from the restau-
rant’s kitchen. What’s not grown on-site 
is sourced from regional suppliers, from 
Napa Valley lamb farmers to local organic 
dairy producers. The extensive wine list 
highlights small producers from around 
the world and many organic, sustainable 
and biodynamic vintners. Chefs are happy 
to provide garden tours to showcase herbs 
and produce and offer guests samples — 
from Persian lime wedges to one of eight 
mint varieties.

3 PHOTOS: PRESS
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TA S T E : 
Domaine Chandon
chandon.com
Just off the main street running through 
Yountville are the expansive and scenic 
grounds of Domaine Chandon. Book a 
reservation in the vibrant, contemporary 
tasting lounge. Other options include win-
ery tours with tastings focused on specific 
wines (rosé, for example) and even reser-
vations for enjoying a bottle on the terrace.

Kollar Chocolate
kollarchocolates.com
Self-taught chocolatier Chris Kollar start-
ed his career as a savory chef. That experi-
ence adds a different flavor to the edible art 
coming out of his glass show kitchen. From 
sunflower seed praline truffles to white 

chocolate poppyseed bark, he 
draws his inspiration from Eu-
ropean chocolate making. Along 
with business partner Naomi 
Pasztor, he runs this modern 
shop, where guests can watch 
him make these small-batch 
confections. Shoppers can book 
tastings by appointment, and 
attend demos and workshops, 
making this stop more than just 
a place for an edible souvenir.

Girard Winery Tasting Room
girardwinery.com
You can taste wine almost anywhere in the 
Napa Valley. Finding a food and wine pair-
ing is more challenging. Girard Winery’s 
tasting room offers this private tasting with 
five courses, all sourced from area restau-
rants to match Girard’s wines. In early 
summer, you might get the 2013 sauvignon 
blanc paired with a tuna mango roll, or the 
2013 petite Syrah with the creamy mush-
room soup. This personalized experience 
(by reservation only) is an intimate way to 
experience the wine, and one of the only 
ones like this in the valley. You’ll leave with 
plenty of wine-pairing knowledge from Gi-
rard’s in-house experts — and probably a 
wine club membership as well.

The Terraces
terraceswine.com
There are the heavy hitters in the 
wine-making business, with tasting rooms 
that feel like Disney World. Then there are 
the darlings, so special that you want to 
keep them to yourself. The Terraces falls 
into the latter category. A tasting here (by 
appointment only) goes beyond sipping 
good wine. You’ll tour the ranch in one of 
their ATVs (if you’re lucky, they’ll take you 

to the top of this magical property) and ex-
perience Rutherford Dust firsthand. Your 
tour will also include stops at the old ghost 
winery constructed in 1885, and at the ace-
taia, where you will barrel taste 17-year-old 
balsamic vinegar. The tour ends at the art-

filled tasting room, where founder Tim Crull 
or his wife, Sharon, will walk you through 
the wines. Fun fact: Tim is a passionate food-
ie. He grows endless species in his orchards, 
raises bees and is known to cook elaborate 
seasonal lunches for his wine club members. 

*TAKE A MID-WEEK BREAK FOR A LITTLE TONING 
AND CHECK OUT BARREREMIX. THIS ONE-HOUR 
BALLET BARRE CLASS FOCUSES ON SCULPTING 
YOUR ARMS, THIGHS, SEAT AND ABS. CLASSES 

ARE HELD DAILY. RESERVE AT 
BARREREMIX.COM.

KOLLAR

THE TERRACES

Napa Valley, 
Calistoga
S TAY: 
Calistoga Ranch
calistogaranch.aubereresorts.com
The town of Calistoga feels worlds apart 

from the rest of Napa Valley. If you really 
want to get off the radar, check into this 
luxury retreat, situated on 157 acres in a 
secluded, oak-lined canyon on the out-
skirts of Calistoga. When this property was 
built, developers constructed the build-
ings around the surrounding rock out-
croppings and old-growth redwoods. The 
result is a property that blurs the line be-
tween indoor and outdoor living. Picture 
a stay in a well-appointed treehouse that 
has luxurious linens and plush bathrobes 
(there’s even an outdoor private shower 
in each lodge). Take a hike before an after-
noon wine tasting without ever leaving the 
property. This is the only resort in Napa 
Valley with an on-site vineyard. Their So-
tero Vineyard produces merlot and caber-
net sauvignon sold in the restaurant, and 
guests can even learn to prune and join in 
on the harvest and crush. 

Roman Spa Hot Springs Resort
romanhotsprings.com
This unfussy hotel in the heart of Calistoga 
is more accessible price-wise, and an ideal 
location for exploring this funky little town. 
From whirlpool suites, whose Jacuzzis are 
filled with local geothermal water, to stan-
dard guest rooms, Roman Hot Springs has 
something for all types. Grab some sun in 

the courtyard pool deck 
(make sure to take a dip in 
the mineral pool, heated to 
92 F) and then head over to 
the baths for an authentic 
Calistoga mud bath. With an 
on-site barbecue area, this 
resort is also a nice place 
to have a night in and cook 
for yourself, after you’ve 
sourced local food from the 
nearby farmers market.

E AT: 
The Lakehouse
This private restaurant, available only 
to guests staying at Calistoga Ranch, is 
reason alone to book a room at this re-
sort. The restaurant is encased mostly 
in glass to reveal views of Lake Lom-
mel. Here, you’ll find a four-course prix 
fixe menu, which allows you to choose 
the direction of your dinner from these 
seasonal plates made from local ingre-
dients. Perhaps you’ll start with caviar 
service, or simply a salad made with let-
tuces grown on the ranch. The resort’s 
greenhouse supplies The Lakehouse 
with tomatoes, melon, pepper, squash, 
eggplant and more. The extensive wine 
list is spectacular; sample the merlot or 
cabernet sauvignon produced from their 
Sotero Vineyard.

D O :
Traditional Mud Bath
bathsromanspa.com/spa-menu/
Calistoga is famous for its mud baths, 
so make sure to put this on your agenda. 
This 100-year-old tradition is meant to 
remove toxins and relieve sore muscles, 
so it’s perfect after a long bike ride or 
lots of wine tasting. The Baths at Ro-
man Spa is one of two places in Calis-
toga where couples can enjoy the expe-
rience in a private room, but there are 
many other resorts where mud baths 
are available. Their one-hour treat-
ment begins by immersing yourself in 
a bath of mud — a combination of Cal-
istoga volcanic ash, natural peat and 
natural geothermal mineral water from 
local springs. After soaking in mud, 
you’ll immerse yourself into a mineral 
bath, then relax in a quiet space until 
you have cooled off.

*GAIN A NEW PERSPECTIVE AND SEE IT FROM 
THE AIR. NAPA VALLEY ALOFT OFFERS EARLY-

MORNING HOT AIR BALLOON TOURS FROM 
YOUNTVILLE, POPE VALLEY AND PARADISA, 

FOLLOWED BY BRUNCH. GIVEN THE SMALLER 
BASKETS ON THE BALLOONS, YOUR TRIP WILL 
HAVE FEWER PEOPLE ON BOARD, ALLOWING 

YOU A CHANCE TO TALK ONE ON ONE WITH YOUR 
PILOT ABOUT THE PANORAMIC VIEWS OF NAPA’S 

GROWING REGION. BOOK THROUGH 
NVALOFT.COM.

FOR RECIPES FROM THE TRIP, VISIT DISHINGJH.COM

DOMAINE 
CHANDON


