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you'll find tha the ingredients make up the hallmarks
o this time and place -~ things like avocado and fgs,
andd plok grapetnudt and beidoons sonatoes th
the regionad cussine of Soutiern Cadilomia,
We began with Chilean blue lip mussels that came
floating In a booth of wmatoes, lecks, shallons, and
Y b, Gnnisdyedd ol with i ouch of cream axd lopped
with thyme-papriki French fises = a traditional French

etine

Bistro staple hur wdageed 16 Californa's fresh pro-

h sl toneles, the beoth
papang hot and deeply suisfyir
summer evening, and if you e

all e foices with the shocsiring

The mussels were plumg

. OWn on A warm
T manige to soak up

we vecommend

wsang @ spoor. Leave no liguid tehind
Next were the wild blue aab cikes, o sdentical

spheres of lump crab meat panko-crusied and served

- with Creole aiofi aned a com. red bell pepper and

Grilled filet mignon
brochettes with
grilled pineapple

chive salad. Golden brown and looking scrumptious,
they had the frmbatlight texmare reserved for the

very best of crab cakes, but left something o be
desived in the o department The cakes them-
selves were i tand bland, and the salsa could have used
b Blue crab cakes with Crecle aioli i a linke more kick 1o bakince the
‘red bell pepper and chive salad The wioli, for its part, added ude to the dish

. ) J Definitely not bwking in flavor were the files
mignon brochetes maninated in poneu, Toscmary

ddiess of the craby,

aguni Beach & just a Bude i crenit than s very casy 10 et used 1o the wellwornn dualks
the vest of Orange County. 1s  linke cooles, 1t conled be tee Bumilizr avors s smels, o the servens
it lietde ahesd of the curve, a liatle more pro whio chat casily about what's oa the menc than Gy and
ressne, Artists e deawn bere, moics ane practically medt whide describlog some of thelr Baorie
Glened and more i o few TV shows lane dishes, On one particuln vccsion, as the sencr sedivaed
put the iconic coasal town o the world's oner selections from the vast cockiail menu, we bocane
rada. I's where wends begin and followers are made Inrigaed by the lesgahy Bist of nonakoholic epiions Be
Iwisns o surprise, then, e Lagura Boesch s straw bt bemoside, which cuone ookl Be a
where we found Ninvua Gaille, 2 fimilvoun bisaro oo ot with 2 crimson hoe snd brigha i Ewors.
camaontlagexd into the downtonn, almost as it i didn Similar in ookor bue with 2 kack was the Ninauna Maszariea
want 1o be Toumd, Bae demore and understated, cven e whth Bikood cenge juboe = heady coc kil enriched
while serting up shop on one of Laguma’s most e with fresdy lirne sad Grand Masnicr that spoke of samner
versed byways, is kind of Ninana Galle’s madus ape- sl sl ies cexpibahieed glory.
randl = fact thint became apparent alies checking ou Bt perhaps most spectacular aboon Nivana Grille s
the décor (uderstaed), the menu (still understated ) it goes wsiick the restimmnt's amawering commit-
and the simple preparations of classic fare {more ment 10 local growers and verclors thiar allonss it wo
waderstating), You get the leeling ar Nivana Grilhe source the best onganic, natwral products aroand. The
that vou've walked into o Gunilv reanion of sonts, aod e iseld maghit be an ivernationad wor of Calitornga,

even though you're not technically part of the group, French and Asin mdluences, but look closely s
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and gmulic, then grilled and served with a slice of
rilled peneapple amd fied onion. Forgiving the fact
that the meat was shightly overcooked, the fasion of
ishand-inspired and Asian inlleences padred with en-

der filet was a winning one, especially with the sweet
rilled pincapple, which had caramelized in pans,
adding a further Laver of depth and dimension,

This is the kil of food i Executve Clwed and
o Lindswy Smith-Rosaks has become knowa for
onet the st several seans, since the ooginal N
Grilke opened in Mision Vi
sk with i flaar for ull chings freshe The Ligpana Beach
el ot

]

atnic

ke, Calitors

locarion, wlsch apened i earle 208, o
teddition of fresh bistro Fare b abso indudged i s
hesschfront proximin by ackbng a recench opened rooé
op bar and loamge on which 10 swoe all the ssson's
[ations and staniers during Happy How (which, hag-
pily, B halFprice Mooday-Thunshn). For the suamaner
momths, Ninana Grille’s food menu tocuses largely on

o of bock aned Banby, with

sealocd aod lighter peopa
ol caskurmed-gousmel clisse mixed in,
Tikie thser Nirvana beel busger macle with organi grass fed
Bk for o ¢

surfndun | of pie

ok, we went with o moderm<bay

Tio-Dijor-crusted Chiikean sca s
ik

BY JESSICA FORSYTH

with bewrre hlane and pistachiocnusted A
of lamb wahy roasterd veal demd glace, baeh served wieth
Bl Yukoo Gokl poestocs, and kemonrolive
oil ssgrragus s brocooling with shallos botter, respee
wely. The sea haey cnsgpy an the avasicde anel exceed.
gy teawder on the inside, was 2 masierplece of simpk:

e

I RIE

perfection with the bey
element of nchness. The Lunb, cooked © an ideal
medbiumrare, was tsty and miklly exnred with the

e blane adding an acditional

acklition of the pestachions, ad the deph added by the
rosesed veal demi ghice was welcome.

Dessert an Nirvana Grille ranges from the decadent
[chocolate molten sponge cake) o the light and

wpple pic with double crust with

le cinnamon ice cream) bar the one that

strikes the meost satisdving b e B the restawant's

L cheese ice aavam with

e owo scoops ol go
fresh halved fgs. Taking tis inspiration from the dlas
she ¢heeseandhoney combanation, the subile wng-

ness of the cheese played well with creamy ice cocam
and against the honeyed Mavor from the figs.
Foe summes dining, NMovana Grille s a fresh oprion, And
s glefrer — o beast Fron e crmiroemment s perspective,
307 Bevedovey 8100, Laguna Beach, (N0 4970027
24031 Mengumite Masy., Mission Vg, (M9 3800027,
wirvanagnlle.com, Sarfers/swali pats, 38816, mntvée,

SUETS, dosserts, S¥-$12
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