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When you’re looking for the best, why not take the advice of your neighbors?

who are “the crowd,” and what do they know about

replacing the antiquated plumbing or the electrical
system in your 1924 cottage? Are you going to ask a bunch of
strangers to help you find a lawyer when someone dents your
Tesla? What do “they” know about finding your grandmother
the perfect dinner to celebrate her 100th lap around the sun?

Enter The Pine Cone’s smart, tasteful and good-looking
readers (we’re just guessing about that, but after all, you
know some excellent dermatologists who’ll look after your
skin, not to mention dentists to whiten your teeth, hairdress-
ers, manicurists and places to build a fabulous wardrobe).
They’re not like your neighbors; they are your neighbors.
And there will be a link to this year’s winners right on The
Pine Cone’s home page, so you can find them anytime.

We don’t know the exact recipe that makes a Golden Pine
Cone winner, but it seems to be a combination of excellent
customer service, high-quality work and products, a generous
ladle of empathy, a quart or two of personal care and a few
pounds of attention to detail.

That means sharp-eyed landscapers who spot signs of the
dreaded oxalis before it takes over the yard, medical practi-
tioners who know you well enough to notice something isn’t
quite right, chefs who don’t remove favorite items from the
menu just to be trendy (but who will leave the lemon off the
fish if you ask) — these are the kinds of people who make
local businesses that work and whose services become sought
after.

So, here’s this year’s list, in all its glory. After more than
a thousand of you voted, the results were carefully compiled.
We know who to call to get the stains out of your best tie,
help you book that trip to New Zealand, mix a martini that
would make James Bond proud or restack the rocks to move
your stone wall to the right side of the property line. And now,
you do, too.

Once again, we proudly present The Golden Pine Cones.

CROWDSOURCING, SHMOWDSOURCING. Just

FOOD AND WINE

M Best Neighborhood Market
M Best Butcher
M Best Deli

Bruno’s Market & Delicatessen — NE Junipero
and Sixth — 6:30 a.m. to 8 p.m. daily — (831) 624-3821, brun-
osmarket.com

Fermin and Ryan Sanchez’ Bruno’s Market has been a
downtown institution for decades and wins praise from Pine
Cone readers every year. With all the items you might hope
to find at a local market — freshly baked bread from small
bakeries, the best hot sauces in a variety of flavors, locally
made jams and gourmet ice cream, to name a few — Bruno’s
is everything a corner store should be. Considering its conve-
nient downtown location and easy parking, it’s the ideal spot
to pick up necessary supplies, picnic items, local wines and
sweets, and its deli is famous for turning out freshly made,
delicious — and gigantic — sandwiches made to order. Also
voted Best Butcher, Bruno’s carries top-grade beef, choice
cuts of pork and other prime meats, high-quality seafood and
other items for the grill, stovetop or oven, and will custom
cut anything when needed. Carmelites, as well as the city’s
many visitors, always appreciate being able to find exactly
what they need at Bruno’s.

M Best Fruits and Vegetables

Farmers Markets — oldmonterey.org, montereybayfar-
mers.org, everyonesharvest.org, wcfma.org, ci.carmel.ca.us/
farmers-market

In a region where there’s a farmers market almost every
day of the week, Pine Cone readers know where to find the

best fruits and vegetables (not to mention eggs, pasta, cheese,
yogurt, nuts, meats and other staples, pastries and bread, pre-
pared foods and plants). Del Monte Center hosts the popular
Friday market that had been held at Monterey Peninsula Col-
lege for decades (8 a.m. to noon in a lot near California Piz-
za Kitchen), where customers can expect to find the greatest
number of farmers and other producers. A market takes over
Alvarado Street in downtown Monterey on Tuesdays from 4
to 8 p.m. (4 to 7 p.m. in winter) and has plenty of products
and crafts for sale, too. Pacific Grove presents a Monday af-
ternoon market on Central Avenue from 3 to 7 p.m. Other
markets are held on Thursdays at Sixth and Mission in down-
town Carmel from 10 a.m. to 2 p.m. and, new this year, from
3to 7 p.m. in Laguna Grande Park in Seaside, and Sundays
from 10 a.m. to 2 p.m. at 215 Reservation Road in Marina and
at Mid Valley Center in Carmel Valley. Seasonal markets take
place at the Barnyard at the mouth of the valley on Tuesday
mornings and at Del Monte Center in Monterey on Sunday
mornings May through September.

H Best Seafood Market

Sea Harvest Fish Market & Restaurant — 100A
Crossroads Blvd., Carmel, and 598 Foam St., Monterey —
open daily, check location for hours — (831) 626-3626 and
(831) 646-0547, seaharvestfishmarketandrestaurant.com,
facebook.com/seaharvestmontereyca

Capitalizing on the abundance of the Pacific and local wa-
ters — and a demand for high-quality seafood — Sea Harvest
opened three decades ago and added restaurants soon after.
The markets in Monterey and at the Crossroads boast the
best fresh fish and shellfish every day, from locally famous
Dungeness crab and sand dabs, to halibut, sushi-grade tuna,
locally caught squid, and a wide range of other sustainably

See GOLDEN next page
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harvested bounty from the sea. The market’s knowledgeable
staff will help you select the best and freshest choices, and
will offer cooking tips, too, if needed. The owners also recent-
ly opened a fish market in Moss Landing at 7537 Sandholdt
Road, bringing their services back to North County.

M Best Bakery

Rise + Roam — NE Mission and Seventh — 7 a.m. to 3
p.m. daily — (831) 574-2900, riseandroamcarmel.com

Rise + Roam changed hands this year, with founder Greg
Ahn selling it to friend Xanthia Decaux and her partner, Steve
Abraham. The duo relocated here a few years ago and pur-
chased Revival Ice Cream on Alvarado Street in Monterey
in 2021, and are now the proud owners of both institutions.
Staying on through the switch is executive pastry chef Jes-

sica Haney, who can be counted on to turn out sinfully deli-
cious sweet and savory pastries, as well as breads. It would
be difficult to say which item won readers’ hearts, because it
could be the smoked salmon tartine with fromage blanc, the
delicate puff pastry filled with an egg and gruyere cheese,
the croissants, cinnamon rolls, muffins, cookies or even the
gluten-free goodies, not to mention the cookies, cakes and
other treats that appear in the cases after the morning pastries
are sold out.

H Best Bread

Ad Astra Bread Co. — 479 Alvarado St., Monterey — 7
a.m. to 5 p.m. daily — info@adastrabread.com, adastrabread.com

Pastry chef Ron Mendoza quickly became well known
locally years ago for his creations at upscale Aubergine in
L’ Auberge Carmel and went on to launch the hugely popular
Ad Astra Bread Co. — his “micro bakery focusing on natu-
ral leavened sourdough breads.” The bakery “is committed to
using all-organic flours to create Old World style sourdoughs
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over a two-day bake process,” he says, and the sourdoughs
are “mixed, hand portioned and shaped, and allowed to slow-
ly ferment overnight,” with baking taking place the next day.
Daily offerings include Seaside sourdough, olive and seeded
sourdoughs, French baguettes and focaccia, but Ad Astra also
turns out sweet and savory specials each day, from cardamom
rolls and bread pudding to doughnuts and pretzels. After op-
erating out of Other Brother Beer on Broadway for several
years, Ad Astra relocated to the main drag in Old Monterey,
and its products can also be found at local farmers markets,
stores and restaurants.

B Best Caterer

Jeffrey’s — 112 Mid Valley Center, Carmel Valley — (831)
624-2029, jeffreysgrillandcatering.com

A longtime presence in Carmel Valley, Jeffrey’s can be
relied on to provide the best for any occasion, whether for
a large party or a small one — literally, two people to 500.
Locals know they can count on this mid-valley go-to for the
very important task of providing beautiful food and excel-
lent service at any site, including the restaurant, which can be
rented for private parties. Customers can even cater their own
events with the “secret chef” option — order an array of en-
trees and desserts (including homemade ice cream) and pick
them up using your own casserole dishes. A presence in the
valley for nearly three decades, Jeffrey’s operates a popular
restaurant, sells highly addictive spiced nuts, and is extremely
capable of meeting every catering need, with plenty of em-
phasis on fresh, local ingredients and just the right dishes for
any occasion, all of which explains why it took Best Caterer
again this year.

B Best Wine Store

Total Wine & More — 808 Playa Ave., Sand City — 9
a.m. to 9 p.m. Monday through Saturday, 9 a.m. to 8 p.m.
Sunday — (831) 920-0154, totalwine.com

Since opening its first Monterey Peninsula location in
the Sand Dollar Shopping Center in late 2021, Total Wine
& More has strived to make its mark here, offering an ev-
er-expanding selection at reasonable prices, hiring informed
and helpful staff, and participating in local events. Clearly,
those efforts have paid off, at least when it comes to winning
Pine Cone readers’ hearts. The chain was started in 1991 by
brothers David and Robert Trone, who opened their inaugural
store in Delaware. Since then, they’ve added more than 225
locations focusing on “unbeatable prices and unrivaled ser-
vice from our expertly trained staff.” Their store here, though
small compared to most, carries 8,000 wines, 4,000 spirits
and 2,500 beers, and contains a climate-controlled wine room
for rare offerings and a walk-in humidor for fine cigars. On-
line ordering is available, easy and convenient, too, and the
stock changes frequently, so customers should keep an eye
out for their favorites.

B Best Tasting Room
B Best Monterey County Cabernet
Sauvignon

Twisted Roots Vineyard — 12 Del Fino Place, Car-
mel Valley — noon to 5 p.m. Thursday through Sunday — (831)
594-8282, twistedrootsvineyard.com

For the couple and the friends who own Twisted Roots,
which has a tasting room in Carmel Valley Village, making
wine is joyous work, and they strive to make every visit a
warm, fun and top-shelf experience.

Founded by third-generation wine growers based in Lodi,
Twisted Roots was incorporated more than a decade ago and
is owned by gregarious and affable Josh and Julie Ruiz and
their friends. In addition to its popular cabernet sauvignon,
which is soft and fruit-forward, but not heavy like many other
cabs, Twisted Roots produces chardonnay, petite sirah, zin-
fandel from the family’s century-old vines, sparkling rosé and
dry hard apple cider.

B Best Monterey County Chardonnay
B Best Monterey County
Sauvignon Blanc

Bernardus — 5 W. Carmel Valley Road, Carmel Valley —
noon to 4 p.m. Sunday, 12:30 to 4 p.m. Monday, 11 a.m. to 4
p.m. Tuesday through Thursday, and 11 a.m. to 5 p.m. Friday
and Saturday, reservations available at 11 a.m., 1 p.m. and 3
p.m. for up to 12 tasters, walk-ins accommodated based on
availability — (831) 298-8021, bernardus.com

Bernardus may have changed in look and feel after its new
Dutch owners took over several years ago at the behest of the
winery’s late founder, Ben Pon, but the wines are as reliable
as ever. Longtime winemaker Dean DeKorth retired this year,
turning the reins over to highly capable Jim McCabe, who
has also been on the team for many years. Again this year, the
winery’s sauvignon blanc and chardonnay took top honors in
the Golden Pine Cones, and it should be no surprise. The sauv
blanc, made with grapes grown by Michael Griva in Arroyo
Seco, is bright and crisp, but far less grassy than most, with
notes of citrus and white peach, while the chardonnay is per-
fectly balanced with acidity, richness and depth.

See HONORED page 4 GPC
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H Best Monterey County Rosé

Dawn’s Dream Winery — NW San Carlos and Sev-
enth — 12:30 to 6:30 p.m. Monday through Thursday, noon to
7:30 p.m. Friday, noon to 6:30 p.m. Saturday and Sunday —
(831) 659-2649, dawnsdreamwinery.com

In Monterey County, numerous wineries produce rosés
from a wide range of varietals — though most are made
from pinot noir grapes — and once again, Dawn’s Dream has
emerged as the favorite among Pine Cone readers. Owned
by Dawn Galante, the winery produces a dry rosé that offers
bright citrus notes and juicy hints of fresh berries — and goes
with just about everything. A winner annually for nearly a
decade, the rosé is often sold out, but this year, as luck would
have it, the wine is still in stock at $38 per bottle. The winery
is socially conscious, too, as Galante founded it with a mis-
sion of supporting charities benefiting women and children.

B Best Monterey County Pinot Noir
B My Favorite Monterey County Wine

De Tierra — NE Mission and Fifth — 1 to 6 p.m. Monday -
Thursday and 1 to 7 p.m. Friday - Sunday — (831) 622-9704,
detierra.com

De Tierra Vineyards changed hands again this year, when
owners Alix Bosch and Dan McDonnal, who purchased
the winery in 2018, sold to Jeffrey Meacham and Andrew
Schoenfeld, who already had an affiliation with the enter-
prise. But as in the past, its portfolio is strong and its tasting
room welcoming, earning it accolades from readers again this
year. Best Monterey County Pinot Noir is a highly competi-
tive category, considering the incredible wines produced here
and the fact that Monterey County has more acreage of pinot
noir vines than any other in the state. De Tierra earned top
honors for its iteration — and has three pinots on offer: 2018
Russell Vineyard for $64, 2018 SLH Tondre for $59, and
2021 Santa Lucia Highlands for $49. It also took the vaunted
title of My Favorite Monterey County Wine.

H Best Monterey County Merlot

Galante Vineyards — Dolores between Ocean and Sev-

| N E

enth — 12:30 to 6:30 p.m. Monday - Thursday, 12:30 to 7:30
p-m. Friday and Saturday, noon to 6:30 p.m. Sunday — (831)
624-3800, galantevineyards.com

Galante Vineyards consistently produces highly regarded
Bordeaux varietals, earning Golden Pine Cones year after
year. While Jack Galante and wife Dawn sold their vineyards
and winery to a young couple a few years ago, Jack Galante
continues to focus on sharing the finest possible wines from
his former Cachagua vineyards and other sources, and letting
the fruit express itself in the wines. His merlot boasts balance,
body and fruit.

B Best Place for a Beer

Alvarado Street Brewery — Carmel Plaza, Ocean
and Mission, and 426 Alvarado St., Monterey — 11:30 a.m. to

9 p.m. Sunday through Thursday, 11:30 a.m. to 10 p.m. Friday
and Saturday — (831) 293-8621 and (831) 655-2337, asb.beer

With Alvarado Street’s stellar lineup of locally made
beers, from perennial favorites Mai Tai IPA and Monterey
Beer, to seasonal, sour and other more creative offerings —
paired with delicious high-level pub food, plenty of indoor
and outdoor seating at both spots, and a lively yet sophis-
ticated atmosphere — it’s really no surprise ASB won this
year’s award as the Best Place for a Beer. The father-and-
son duo that brought immensely successful Alvarado Street
Brewery to the Monterey Peninsula also operates Alvarado
Street Brewery & Bistro in Carmel Plaza, and both locations
are ideal for enjoying a beer (or several), along with some
snacks. The Monterey beer garden and the patio in the plaza
both offer great spaces for dining and drinking outdoors. ASB
also serves at its taproom in its Salinas production facility,
the pitch in Marina where Monterey Bay Football Club plays
its home games, and recently opened a restaurant in a former
bank on South Main Street in Oldtown Salinas.

B Best Cocktails

B Best New Restaurant

B Best Place to Take Clients
B Best Chef

Foray — NE San Carlos and Fifth — 5 to 8:30 p.m. Wednes-
day through Saturday, 11 a.m. to 2:30 p.m. Sunday — (831)
250-6100, forayrestaurant.com

Since Michael Chang and Caroline Singer, co-owners of

C ONE S

Foray, opened their restaurant in late 2022, they’ve been busy
testing and showcasing Chang’s impressive culinary skills as
executive chef, Singer’s hospitality and all-around knowhow
— including behind the bar, which produces creative and el-
egant cocktails — and their ability to create a space that is
elegant, contemporary but not cold, and intriguing. Chang,
whose cuisine is beautiful to look at while it showcases as
many local and foraged ingredients as possible — and whose
quiet but sociable personality has him visiting tables in the
restaurant every night — is being celebrated as this year’s
Best Chef. Foray’s elegance and spacious seating, along with
its creative use of native cypress wood throughout, make it an
impressive spot for dining with clients. And if a larger gather-
ing is planned, its private room in the back is equally breath-
taking in appearance.

B Best Happy Hour

Vesuvio — Sixth between Junipero and Mission — nightly
from 4 p.m. to 6 p.m. — (831) 625-1766, chefpepe.com/restau-
rants/vesuvio

Vesuvio’s happy hour comes in as a readers’ favorite again
this year. Imbibers have plenty of options to enjoy happy
hour, with a spacious indoor bar and a rooftop bar, aka The
Star Bar, a lively terrace lounge. The restaurant offers sever-
al drink and food specials, with appetizers like sausage and
peppers, arancini with marinara, fried artichoke croquettes
with aioli, burgers from the burger bar — served with “way
good” seasoned fries — drink specials, and a full bar capable
of turning out all sorts of cocktails. Anthony Vitacca, the bril-
liant mixologist tasked with running the bar programs at all
the Pepe restaurants, is always bringing something new and
fresh to the table. Be on the lookout for seasonal cocktails.
The place is popular, so reservations are recommended.

B Best Family Restaurant

B Most Dog-Friendly Restaurant

B Best Restaurant in Carmel Valley
Sur at the Barnyard — 3601 Barnyard shopping cen-

ter — 5 p.m. to 9 p.m. Monday through Friday, 11:30 a.m. to 9
p.m. Saturday and Sunday — (831) 250-7188, surcarmel.com

It’s family-friendly. It’s dog-friendly. It’s in Carmel Val-
ley? Far be it from us to argue with our readers. Geography
aside, Sur serves fun along with an eclectic menu that retains

See LOVED page 6 GPC

Thank you for “The Golden Pine Cone” award for

“Best Primary Care Physician
on the Monterey Peninsula”

PETER E. FRANKLIN, M.D.

It is an honor and privilege for our team to help you.

Peter E.
Franklin, M.D.

FAMILY MEDICINE

)

550 Camino El Estero #204, Monterey, CA 93940 | 831-375-5151

www.montereybaydoctors.com



October 27, 2023 The Carmel Pine Cone

WE THANK ALL OF OUR CUSTOMERS AND THE COMMUNITY WHO VOTED FOR US.

We would also like to thank Paul Miller and Carmel Pine Cone for presenting
these awards, which supports and recognizes our business community.

2009 2014 2016 2017 2018 2019 2020 2021

A Al Al A 3 3 i A I
Pty L2 L [ < ek
o = = = e = o

ol LN i e il
sz & = &= &

AT MONTEREY COUNTY BANK, WE BELIEVE IN BUILDING BUSINESS BANKING RELATIONSHIPS

Clarissa Rowe, VP Community Relations Officer; Charles T. Chrietzberg Jr., President, CEO; Stephanie Chrietzberg, Senior Vice President

Call Our Banking Team Today!

Monterey (831) 649-4600 | Carmel Rancho (831) 625-4300 | Salinas (831) 422-4600 | Pacific Grove (831) 655-4300

Comprehensive Business Banking | SBA Lending | Commercial Lending | Business Accounts
Personal Accounts | Merchant Services | CD’s | IRA’S

Oldest Locally Owned, Locally Managed Community Bank in Monterey County - OVER 45 YEARS!
Historically the leading SBA lender in Monterey County!

Member F.D.I.C. - Equal Housing Lender




6 GPC  The Carmel Pine Cone October 27, 2023

LOVED

From page 4 GPC

much of its DNA from veteran restaurateur Bill Lee, who
opened the place in 2016. A couple of years ago, when Lee
decided to retire for an estimated 57th time, he sold it to Dud-
ley Ashley and Crystal Andino, who also own Pangaea Grill
— another multiple Golden Pine Cone winner this year.

Sur is easy to get to — its Barnyard location makes park-
ing a cinch — and its boisterous and happy vibe is welcom-
ing. Have a seat and order a drink from the full bar. Special
cocktails include the Mango Tango (Partida silver tequila,
mango puree, Cointreau, simple syrup and lemon juice) and
the Johnny Cash (Maker’s Mark, St. Germaine elderflower,
sweet vermouth). The cheese bread may be one of the most
popular things on the menu, but try not to fill up on it.

Favorites like filet mignon sliders (two for $32 with fries)
and grilled steak or salmon tacos (two for $24 with all the fix-
ings) are shareable, while the bacon grilled cheese with soup
and fries ($24) might make your inner child come running.
The menu is wide-ranging to suit a range of palates, which
may be why it’s the readers’ choice for family dining. Choose
from seafood, meat, chicken and vegetables used in tradition-
al American preparations as well as Asian fusion offerings.
This is the sort of place where you’re almost expected to steal
something off someone else’s plate (stick to your own table,
though). Casual isn’t the right word, because Sur is special,
but there’s something about it that makes you feel right at
home — even dogs love coming to join the fun.

Finish up with a dessert served over a fog of dry ice to
make some lasting and social-media-worthy memories.

B Best French Restaurant

L’Escargot — Mission just south of Fourth — 11:30 a.m.
to 2 p.m. and 5 p.m. to closing Wednesday through Sunday —
(831) 620-1942, escargot-carmel.com

Founded in 1958 by Yvan Nopert, L’Escargot continues
its more than two-decade tradition of country French cuisine
with chef-owner Kerry Loutas. Boasting “a welcome alter-
native to the tourist experience,” L’Escargot is located just
north of the downtown hustle and bustle, where you can enjoy
casual fine dining with locally sourced ingredients in a serene
setting. In addition to the eponymous snails, you’ll find fa-
miliar French favorites like onion soup and roasted chicken
Provencale, along with rotating daily specials. Whether you

=

come for lunch or dinner, our readers seem certain you will
not leave disappointed. Enjoy Californian or French wines
curated for their quality and character in pairing with the cui-
sine, or enjoy a cocktail from the bar. Don’t forget to leave
room for dessert, with options like delicious chocolate torte,
créeme brdlée, lemon tarts and many more — be sure to ask,
because the sweet endings change regularly.

B Best Chinese Restaurant

Tommy’s WOK — Mission between Ocean and Seventh —
11:30 a.m. to 2:30 p.m. and 4:30 to 8:30 p.m. Tuesday through
Sunday — (831) 624-8518, tommyswokcarmel.com

There’s nothing better than picking up Chinese takeout
and watching the sunset at Carmel Beach. Locals have been
loving this little spot for years, savoring the bright, fresh dish-
es as tempting aromas waft from the kitchen. It’s been voted
Best Chinese Restaurant by Pine Cone readers every year
since 2008. Tourists manage to find it, too, giving it rave re-
views on social media and travel sites for its great food, solid
value and excellent service. Tommy’s Wok’s guests expect
substantial portions that won’t break the bank, and they get
them. You’ll find all your favorites — pot stickers, spare ribs,
egg rolls, sizzling plates and soups, chow mein and mu shu
chicken — plus a few things that might be new to you. Be a
little more daring and give one of the lamb dishes a try, or bite
into the fun texture of battered and fried prawns served with
honey-glazed walnuts. A wide variety of Szechuan, Hunan
and Mandarin dishes are all served up piping hot and ready
to go.

B Best Indian Restaurant

Aabha — 3690 The Barnyard — noon to 9 p.m. daily — (831)
250-5940, aabhaindian.com

Aabha brings the exotic flavors and dishes of India to
our own backyard. Executive chef and proprietor Bhupend-
er Singh’s food is as warm as he is, from the coconut lentil
soup to decadent butter chicken and saag paneer, every dish is
sure to satisfy eaters of all tastes. The great thing about Indian
food is that it offers a variety of vegetarian dishes bursting
with flavor. Start with the samosas — crispy pastries stuffed
with potatoes, peas and spices. Make sure you get some warm
naan (Indian flat bread) to mop up the sauces, and wash things
down with a mango lassi or order a bottle of wine. Everyone
who comes to the hospitable and spacious restaurant feels
welcome, and Singh’s delicious food never disappoints. The
restaurant is now back to serving its much-sought-after lunch

buffet from noon to 3 p.m., when you can sample a variety of
dishes without having to commit to one.

B Best Italian Restaurant

La Balena — Junipero between Fifth and Sixth —
5to 9 p.m. Tuesday through Saturday — (831) 250-6295,
labalenacarmel.com

La Balena Cucina Toscana is tucked in one of Carmel’s
charming downtown courtyards and feels like you’re dining
in the heart of Florence. Owners Anna and Emanuele Bartoli-
ni pride themselves on their fresh dishes, sourcing ingredients
locally and from small farmers, and changing the menu just
about daily. “Our philosophy is to support small farmers the
most that we can and translate the hard work of the farmer to
the plate in a very simple and honest way,” said Emanuele.
They aim to select high-quality ingredients and then let the
food speak for itself. The most popular antipasti are the fried
cauliflower, octopus, and meatballs.

“Our salads are something we are proud of, we source ev-
erything locally so there is always something changing but
very fresh,” said Emanuele. Soup is made fresh daily and all
the pasta is made in house. Even though it’s not strictly Ital-
ian, the fried chicken is a showstopper. La Balena always has
some braised meat on the menu and a dish made from freshly
delivered seafood. There’s an unusual selection of wines from
Italy. “Ninety percent are from small producers, not using
big names or commercial brands, but the price point is very
fair,” said Emanuele. “We cover everything from sparkling,
rosé, red, and have a good selection of orange wines — made
with skin contact fermentation.” It is sophisticated simplici-
ty. Emanuele can almost always be found at the restaurant,
waiting tables and chatting with diners, bringing his Tuscan
charm and hospitality.

M Best Japanese/Sushi Restaurant

Toro Sushi — Dolores between Fifth and Sixth — noon to
8:30 p.m. Monday through Thursday, 11:30 a.m. to 9 p.m.
Friday and Saturday, 11:30 a.m. to 3 p.m. and 4:30 p.m. to 8
p.m. Sunday — (831) 574-3255, torosushicarmel.com

Sushi is food, but it’s also beautiful. Of all the cuisines,
it’s arguably the one that, done well, best exemplifies the tru-
ism, “We eat with our eyes first.” A good sushi chef’s knife
is a sculptor’s chisel, transforming pieces of fish into carved

See WINNERS page 8 GPC
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Happy Hour 5-6pm
Book Your Next Event in The Cypress Room
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All Saints Day School - Best School
Scott Fujita - Best Principal

Sydney McKechnie - Best Teacher

2022
All Saints Day School - Best School
Scott Fujita - Best Principal
Ashley Zaldivar - Best Teacher

2021
All Saints Day School - Best School
Scott Fujita - Best Principal
Mandy Georis - Best Teacher
151 GR R |
Stk o 2020
~ ' e Scott Fujita - Best Principal
Forbes Keaton - Best Teacher

2019

Scott Fujita - Best Principal

2018
All Saints Day School - Best School

2017
Mary Carl - Best Teacher

2014
Bud Smith - Best Teacher

Sydney McKechnie - First Grade 'Il'ea'éh'gr' i
" Scott Fujita - Head of:Schoal

Preschool - Grade 8 | 8060 Carmel Valley Road | Carmel | asds.org
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gemstones, mosaics and miniature works of art. Following
that line of thought, Pine Cone readers chose Toro Sushi as
their gallery of choice for the tastiest sushi and Japanese food
around. Its simple two-page menu includes familiar favorites
— edamame (steamed soybean appetizer), nigiri (pieces of
fish atop slabs of rice), California rolls with real snow crab
— and then adds twists like the Maine Squeeze, with tempu-
ra lobster and spicy tuna topped with hamachi (yellowtail),
snow crab, macadamia nuts and other goodies.

Not everything’s raw, of course — there’s teriyaki and
katsu-fried chicken coated in crispy panko. You can also or-
der combo plates, or, for $100, order omakase sushi, putting
yourself in the chef’s hands. Have some sake and enjoy the
show.

B Best Mediterranean Restaurant

Dametra Café — Ocean and Lincoln — 11 a.m. to 11 p.m.
daily — (831) 622-7766, dametracafe.com

Faisal Nimri and Bashar Sneeh were united by their love
for music — both play the traditional Middle Eastern oud.
Their passion for creating a welcoming atmosphere inspired
the birth of Dametra Café. A sort of culinary (but more fun)
version of the United Nations, it offers fare from Greek, Ital-
ian, Spanish, Moroccan, Turkish, French, Israeli and Leba-
nese cuisines and consistently attracts a queue of hungry din-
ers.

“Our kitchen is small, but with a really big heart,” says the
restaurant’s website, and diners can taste the love. Starters,
including fried calamari, pita with tzatziki sauce or hummus,
and spanakopita (the Greek specialty with phyllo-wrapped
spinach and feta), are perfect for sharing. There are, of
course, kebabs, gyros, shawarma and kofta (seasoned ground
beef wrapped in lavash bread), but you’ll also find a salmon
burger, assorted pastas, cioppino and paella. Vegetarians can
choose stuffed grape leaves, baba ganoush, falafel or a vari-
ety of hefty salads. The international theme continues through
dessert — if you have room — with baklava sharing the bill
with tiramisu and triple fudge cake.

Hailing from Jordan and Syria respectively, Nimri and
Sneeh continue to captivate their clientele through excep-
tional hospitality at Dametra Café, where their motto is “eat,
laugh, live and love.”

N E

B Best Thai Restaurant

Pacific Thai Cuisine — 663 Lighthouse Ave., Pacific
Grove — 11:30 a.m. to 2:30 p.m. and 4:30 p.m. to closing
Monday through Friday, noon to closing Saturday and Sunday
—(831) 646-8424, pacificthaipg.com

Pagrovians have known about this place for 15 years, but
it sometimes seems to be overshadowed by fancy Fandango
and early bird hangout First Awakenings (both Golden Pine
Cone winners in their own rights). The service is friendly,
prompt and reliable — if you come in for lunch, they’ll get
you back to work before anyone starts wondering where you
are.

Each of the moderately priced lunch specials comes with
coconut milk soup — a hot cup of savory, spicy and creamy
comfort that’s not at all heavy. From there, have classic pad
Thai or one of the delicious red, yellow or green curries. Pro-
tein choices include chicken, beef, pork or tofu, and there are
usually plenty of vegetables.

All of the ingredients shine — salads are served with fresh
greens, veggies are cooked to a nice crisp-tender consistency,
and sauces complement the food rather than compete with it.
The dinner menu is similar, if a little more pricey. On a chilly
day, ask for the ginger tea — its nice, spicy kick that will
warm you all the way through.

B Best Mexican Restaurant

Peppers Mexicali Café — 170 Forest Ave., Pacific
Grove —11:30 a.m. to 9 p.m. Monday and Wednesday through
Saturday, 4 p.m. to 9 p.m. Sunday — (831) 373-6892, peppers-
mexicalicafe.com

Whether you’re looking for a midday break or a fun eve-
ning out, Peppers is a great spot to kick back, sip a margarita
or a Modelo and chow down on fresh Mexican food. You can
choose between indoor and comfortable outdoor seating with
heaters. Complimentary thick and hearty chips stand up to
spicy red and milder green salsas. Everything comes out of
the kitchen hot — make that sizzling, for the fajitas. Ask if
there are tamales, because this casual and friendly spot does
a great job with them.

The tacos, burritos and chile rellenos are all flavorful
choices and, along with several other menu items, can be as-
sembled into combo plates for $13.50 to $16.95, including
refried or black beans and rice. When salmon is available
— which seems to be all the time — it comes out perfectly
cooked, tender and moist. Are you thinking outside the tor-

2022 Pinot Nom Rost
SANTA Lucia HiGHLANDS
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~ Dawn’s Dream Winery Tasting Room
NW Corner 7th & San Carlos — Carmel-by-the-Sea, CA
(831) 659-2649 — www.dawnsdreamwinery.com
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tilla? You have plenty of choices, including grilled seafood
salad, chicken fajita salad, and several versions of prawns and
snapper. If you have room, desserts vary.

M Best Restaurant for Seafood

Monterey’s Fish House — 2114 Del Monte Ave.,
Monterey — 11:30 a.m. to 2 p.m. and 5 p.m. to 8:30 p.m. daily
— (831) 373-4647, montereyfishhouse.com

The DiGirolamo family has worked with seafood in
Monterey for generations as fishermen and restaurateurs.
Fish House owner David DiGirolamo grew up in the fami-
ly’s restaurant, Angelo’s on Fisherman’s Wharf, which many
old-timers remember with a smile. The place on Del Monte
Avenue (near Casa Verde Way) is so unassuming, you might
have driven by it hundreds of time without giving it a second
look. That would be sad, because our readers say that DiGi-
rolamo understands how to prepare and serve fresh seafood.

Tempting appetizers include calamari and BBQ baby oc-
topus. For the main course, choose among a variety of fish —
either oak-grilled or blackened — with fresh vegetables and
pasta for $22 to $30. Cioppino ($31) with garlic bread is also
on the menu, along with a nice selection of pastas, meat en-
trées and chicken, so no one need feel left out. Dessert options
include tiramisu and cannoli. A nicely curated beer and wine
list offers plenty of options to wash it all down.

M Best Restaurant for Steak

The Whaling Station Steakhouse — 763 Wave St.,
Monterey — 4:30 to 8 p.m. nightly — (831) 373-3778, thewhal-
ingstation.com

Opened 52 years ago by local restaurant legend John Pis-
to, the Whaling Station continues today with Kevin Phillips
(Beach House, Abalonetti) as managing partner. It’s got all
the traditional dishes that make a steakhouse great. Cae-
sar salad tossed tableside? Yup. Creamed spinach? Sauteed
mushrooms? Of course. Appetizers like escargot or oysters
Rockefeller will have you feeling like Diamond Jim Brady
(look it up, kids), and Phillips has added the FireCracker
Shrimp beloved at the Beach House in Pacific Grove.

But you’re here for the meat, right? We’re talking aged
cuts of beef sourced from America’s heartland — Nebraska,
lowa and Kansas — ranging from a center-cut sirloin for $44
to a Porterhouse for two (market price) and a prime slab of

See FAVORITES page 12 GPC
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Thank you for your vote and continued THANK YOU FOR VOTING
support. We are truly honored to be THE TREADMILL THE...
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=" and readers of the Carmel Pine Cone. H%;@M i “BEST PLACE
s : THE TREADMILL i TO BUY : ‘
- SN
ATHLETIC

BEST FAM
BOOKSTORE 2015 2016 2017 2018 2019 2020 2021 2022 2023
CROSSROADS SHOPPING CENTER. OPEN EVERYDAY

THETREADMILL.COM .« (831) 624-4112 10pni - S5pmi

When you think of trust,
Think of us!

831.624.4697

Full service pet grooming — Concierge service.
Grooming products are all natural,
100% Phosphate Free
To know us, is to trust us. What are you waiting for?

223 Crossroads Blvd., Carmel
ST. BTWN OCEAN & 7TH www.sudsandscissorsinc.com
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CARMEL [ (831) 626-4686 ShOUId“'il YOU?

CARMEL-BY-THE-SEA

The
CROSSROADS

CARMEL

LOVE WHAT o4 DISCOVER

SHOPS . RESTAURANTS. SERVICE . WINE

HWY 1 @ RIO RD, CARMEL, CA 93923 831.625.4106 ﬂ‘ THECROSSROADSCARMEL.COM




October 27,2023 The Carmel Pine Cone 11 GPC

The
CROSSROADS

CARMEL

topnotch.
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BEST SHOPPING CENTER
on the Monterey Peninsula!

Best Seafood Market

SEA HARVEST
FISH MARKET & RESTAURANT

Best Coffee

CARMEL VALLEY
COFFEE ROASTING COMPANY

Best BBQ
THE CROSSROADS BBQ

Best Place to Buy Athletic Wear
THE TREADMILL

Best Women's Clothing Boutique
DEBRA C

Best Hardware Store
ACE HARDWARE

Best Bookstore
RIVER HOUSE BOOKS
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BLINK OPTOMETRY
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New York for $62. Almost makes you want to stand up and
sing the National Anthem. Rack of lamb, braised short ribs,
and slow-roasted prime rib with Yorkshire pudding are also
on offer, along with chicken, seafood and pasta. There’s a full
bar and more than two dozen California and Italian wines by
the glass, starting at $9.

M Best Restaurant for Vegetarians

Julia’s Vegetarian Restaurant — 1180 Forest Ave.,
Suite F, Pacific Grove — 9 a.m. to 9 p.m. daily — (831) 656-
9533, juliasveg.com

| N E

It’s not easy being a vegetarian, let alone vegan. It’s not
that there aren’t a lot of possibilities — it’s just that most
restaurants don’t seem to embrace them. Non-meat-eaters
get tired of running their fingers down a menu looking for
salads without bacon and pasta-anything-but-primavera. This
recently remodeled gem at the back of the Forest Hill shop-
ping center between Safeway and Trader Joe’s is for them,
but also for meat-eating friends who want to join them for a
good meal.

Julia’s serves breakfast, lunch and dinner. The updated
menu includes old favorites like the donut bites with cinna-
mon and sugar (vegetarian doesn’t always equal healthy) for
$8, cauliflower “wings” for $16, the Iris Salad with roasted
carrots, cauliflower, squash, yams and more in a tahini dress-
ing for $19 and the truly satisfying tamale pie ($24). The taco
salad ($21) would be delicious on its own with cool avocado,

"My Favorite Nonprofit"

| FOUNDATION
JWMWWWWMWW7OW

Call 831.624.1588 for a free tour or visit us at carmelfoundation.org
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pickled red onions and more in a cilantro dressing, but the
chef drops two delicious little fried tamales on the plate, mak-
ing it a hearty meal. The restaurant also features live music
Thursday through Saturday from 6 to 7:30 p.m.

H Best Salad
B Best Place to Read The Pine Cone

Carmel Belle — San Carlos between Ocean and Seventh
—8am. to 5:30 p.m. daily — (831) 624-1600, carmelbelle.com

Carmel Belle in the Doud Arcade always seem to be hop-
ping. Don’t worry, though — you can usually find a place to
sit indoors or on the patio, with plenty of room to unfold a
beloved hometown newspaper and catch up on the Battle of
the Pit and other local sagas.

This spot lets you have things your way, and all the things
are really tasty. The restaurant uses local organic produce
whenever possible and strives for sustainability. The coffee
is good and hot, and you can start your morning with eggs,
avocado toast or brie, fruit, walnuts and a baguette.

Lunch and dinner choices include hot and cold sammies
and “comfort classics” like mac-and-cheese, meatloaf and
roast chicken, but our readers are clamoring for more salad.
There’s the farmers salad, with greens, cucumber, fennel, rad-
ish and carrot finished with a lemon vinaigrette, the chick-
en Cobb with free-range Mary’s chicken, the tasty autumn
orchard with persimmons, pomegranate, walnuts and goat
cheese, and a blue cheese and apple offering with candied
walnuts. You can also choose Greek, mozzarella with roasted
tomato, or market vegetable. When did eating your veggies
get to be so much fun?

l Best BBQ

The Crossroads Barbeque — 241 Crossroads Bivd. —
7 a.m. to 9 p.m. (or sold out) daily — (831) 250-7616, thecross-
roadsbbq.com

The Ingram family, known in three counties for exception-
al barbecue, set up shop in the Crossroads in 2018. You can
eat in the clean and sleek indoor space, dine outside on the
patio, or place an order to go.

The Crossroads Barbeque focuses on one thing and does it
extremely well — smoked meat. Choose from tri-tip, pulled
pork, brisket, chicken, St. Louis-style pork ribs, and burnt
ends — the flavorful trimmings from smoked brisket. Opt for

Continues next page
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Dear Readers, All of us at Debra C want to thank you for this wonderful award
BEST WOMEN’S CLOTHING BOUTIQUE 2023

We all work hard to maintain our level of customer service and constantly

provide you with beautiful luxurious timeless merchandise. We look forward

to seeing you in the store to assist you with your holiday shopping.

Kay
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129 Crossroads Blvd, Carmel (next to Rio Grill)

(831) 624-9400 » www.debrac.com
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regular or large orders, or get it in a sandwich. Prices range
from $13.50 for a regular chicken meal to $46 for a full rack
of ribs with two sides and bread. Have a pulled pork or bris-
ket sandwich to start the day, or a breakfast taco with an egg,
salsa and your choice of meat in a flour tortilla.

It’s a shame that home-style potato salad, sweet-and-sa-
vory baked beans, mac and cheese, and creamy coleslaw
don’t get as much attention, but what’re you gonna do?
There’s beer on tap to accompany the meal, and for dessert,
the Ingram family recipes for homemade bread pudding and
berry cobbler are not to be missed, even if you must take them
to go. If the pecan pie’s anywhere near as good, count us in
for that, too. Check the website for info about live music, ca-
tering, fundraising and more.

B Best Fish & Chips

Brophy’s — San Carlos and Fourth — 11 a.m. to 9 p.m.
(beverages until 10 p.m.) Monday through Saturday and 10
a.m. to 9 p.m. (beverages until 10 p.m.) Sunday — (831)586-
5566, brophystavern.com

Fish and chips, like roast chicken or beef stew, is one of
the holy grails of cooking. It’s simple, but elusive. On the face
of it, c’mon, McDonald’s can do it, right? It’s just fried fish
and French fries, for heaven’s sake.

Do not say that to an aficionado unless you want to wear
the ketchup they’re not going to use anyway. Pine Cone read-
ers understand that the struggle to find the best is real. The
fish, in this case fresh halibut, has to be prepared so that the
entire breaded crust doesn’t disintegrate at first bite. It should
be golden brown on the outside, but not overcooked and dry
on the inside. The chips should be crispy, then fluffy inside.
Everything must be adequately seasoned straight out of the
fryer, and the same temperature — seriously hot — when it
hits the table. We’ll leave you to argue about whether you
should add malt vinegar or dunk the chips in tartar sauce. You
should order an ice-cold brew, too.

B Best Place to Get Ice Cream

Revival Ice Cream — 463 Alvarado St., Monterey —
noon to 9 p.m. Sunday through Thursday, noon to 10 p.m.
Friday and Saturday — (831) 747-2113, revivalicecream.com

Like any food, you can approach ice cream two ways —
you can ask about how it’s made, learning about the facilities,
the chef’s techniques, sustainability, locally sourced ingredi-
ents and so on, or you can ask how it tastes. If you’re lucky,
you find a place that offers all the above — like Revival Ice
Cream.

The first part — technique, facilities, sustainability, etc. —
includes using no artificial ingredients or sweeteners, selling
reusable containers and offering vegan flavors. The second
part, well, that’s for you to decide, but the attention to de-
tail in crafting (and for once, that’s the right word) ensures a
high-quality product.

It’s still made locally in smallish batches, and the retail
shop is right in the middle of Old Monterey, but you can get it
delivered and even have it shipped nationwide. Favorite fla-
vors include Bees Knees made with local honey, eucalyptus
mint chip, and dark chocolate made with Theo’s brand of rich,
dark cocoa love.

The shop also sells 6-inch and 9-inch ice cream cakes
(three-day notice required), ice cream sandwiches and glu-
ten-free cookies. Not gonna lie — at around $15 a pint, this is
a splurge for most folks, but once you’ve had it, you’ll know
why our readers keep going back for more.

M Best Sandwich or Burger

Bear + Flag Roadside — 7152 Carmel Valley Road - 8
a.m. to 5 p.m. Monday and Wednesday - Saturday, 9 a.m. to 5
p.m. Sunday — (831) 293-8608, bearandflagroadside.com

Golden Pine Cone newcomer Bear + Flag was one of those
spots that opened during the pandemic and not only survived,
but thrived. In the space formerly occupied by Valley Hills
Deli (same driveway as Baja Cantina) you’ll find barbecue
meat sandwiches Thursday through Sunday for as long as
they last, and a diverse assortment of other concoctions be-
tween bread, like an Italian Paisano (mortadella, salami, pro-
sciutto, coppa and provolone, $18), a fried chicken sandwich
($14), ablistered all-beef hot dog ($11) and a signature burger
with two patties on a potato roll with American cheese and all
the fixings ($14).

You can also get a salad with refreshingly eclectic dressing
choices like turmeric tahini and garlic anchovy. Early birds
can pick up a breakfast burrito, and soup, chili and cookies
are on offer for those midday snack attacks.

B Best Breakfast

Stationaery — San Carlos between Fifth and Sixth — 8
a.m. to 3 p.m. daily for brunch, 5:30 p.m. to 9 p.m. Thursday
through Saturday — (831) 250-7183, thestationaery.com

This cozy establishment offers a dining experience fo-
cused on fresh and locally sourced ingredients. The menu
boasts a range of dishes that cater to various palates.

A creative brunch menu includes a potato pancake with
smoked trout, creme fraiche and gribiche, an egg-based sauce

with herbs ($30), a decadent croque madame with ham,
gruyere and fig ($26) and a gussied-up Maine Lobster Roll
($44) served with fingerling potato salad. Of course, it’s a
challenge for the rest of the day to live up to the joy of a
lobster breakfast, but that’s just how we roll in here para-
dise. Diners with lighter appetites are especially appreciative
when every bite is filled with flavor, like the avocado toast
with Meyer lemon, radish and Monterey Bay seaweed ($19)
or a Schoch’s Dairy yogurt bowl with fruit, crunchy pump-
kin-seed granola and honey ($17).

If you want to come back later, dinner selections include
halibut with broccoli, coconut milk and lemongrass, tuna cru-
do, and spaghetti amatriciana. There’s a bar, six wines by the
bottle or glass, and a choice of beers and hard cider.

H Best Coffee

Carmel Valley Coffee Roasting Co. — Ocean
between Lincoln and Monte Verde, 3720 The Barnyard and
246 Crossroads Blvd. — Ocean Avenue from 6:30 a.m. to 5:30

Monterey Bay

Eye Center

October 27 2023 The Carmel Pine Cone 13 GPC

p.m. daily, Barnyard from 7:30 a.m. to 3:30 p.m. daily, and the
Crossroads from 7:30 a.m. to 5 p.m. daily — (831) 626-2913,
(831) 620-0844 and (831) 626-8784, carmelcoffeeroasters.com

For more than a quarter century, CVCRC has been sup-
plying retail and wholesale customers with outstanding coffee
roasted by Vincenzo, aka Big Vinney, a 1940s-vintage Farina
Italian machine. It would be more accurate to say it’s roasted
in Big Vinney, by people who know when it’s ready by the
color.

“We bring the heat to the point of perfection and gen-
tly nuance the myriad of flavors inherent in the beans to
the forefront, and then let them shine,” says the company’s
web page. A little farther down it adds, “We roast and ship
within hours and days, not weeks. The difference between
fresh-roasted and less than fresh coffee is staggering,” which
is not an overstatement to true coffee lovers.

And if you eschew caffeine, here’s a bulletin — the Cross-
roads location, at least, always has freshly brewed decaf,

See SUPER page 16 GPC
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CARMEL REALTY COMPANY

ESTABLISHED 1913

#1 LocAL REAL ESTATE COMPANY
on the Monterey Peninsula

W2

Thank you Carmel Pine Cone readers for voting us

BEST PROPERTY MANAGEMENT COMPANY THE BEST PLACE TO WORK
ON THE MONTEREY PENINSULA ON THE MONTEREY PENINSULA
BEST PROPERTY MANAGEMENT COMPANY | Carmel Pine Cone 2023 & Monterey Herald Readers’ Choice Awards 2022

% 2023 Golden Pine Cone Winner

FOR OVER 100 YEARS, CARMEL REALTY COMPANY HAS REMAINED THE LEADER IN LUXURY REAL ESTATE
on the Monterey Peninsula. Our long-standing reputation has remained steadfast because of our incredible support
team and their commitment to exceptional customer service. Each of our employees share in our mission to continually
ensure top-notch quality and customer care in the real estate industry. As a family owned business, we greatly value
each team member and agent and work to support them as indidviduals just as much as they support our company’s
mission to continually be recognized as the most powerful brokerage on the Peninsula. Thank you to the readers of The

Carmel Pine Cone for recognizing us as The Best Place to Work on the Monterey Peninsula!
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As the dedicated Property Management Team at Carmel Realty Company, we pride ourselves in providing a world-
class customer experience that is only matched in quality by the pristine, luxury vacation homes and long-term rental
properties found in our portfolio. It is an honor to be voted The Best Property Management Company on the Peninsula

and we look forward to continuining to exceed your expectation for many years to come.

LuxURY VACATION RESIDENCES ®» LONG TERM RESIDENCES ®» SPECIAL EVENT VENUES

WE ARE PROUD TO BE RECOGNIZED AS THE ToP PERFORMING ¢ LoCALLY OWNED BROKERAGE

BEsT PLACE TO WORK

The Carmel Pine Cone, Golden Pine Cone
Awards 2018-2020, 2022-2023

BEST REAL ESTATE COMPANY

BEsT COMPANY FOR GIVING BAck
Herald Readers’ Choice 2018-2022,
Monterey Weekly 2019-2022 | The Carmel Pine Cone,
Golden Pine Cone Awards 2011-2015, & 2017-2022

The Monterey Herald Readers’ Choice
2020-2021

SINCE 1913

A Cornerstone in Luxury Real Estate for Over One Hundred Years

CARMEL REALTY COMPANY

ESTABLISHED 1913

BOARD of REGENTS
® €s T
CARMEL BLE BEACH

www.CarmelRealtyCompany.com = 831.622.1000 = info@CarmelRealtyCompany.com
Dolores Street between 7th & 8th, Carmel-by-the-Sea
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Celebrating 62 Years

8 Years in a Row
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$10.00 OFF
Oil Change

Expires 11-30-23

Complete Auto Repair Service Station Locally owned and operated since 1961

544 Carmel Rancho Blvd., Carmel (In front of Lucky’s)

Email: gasup@lemos76.com ¢ www.lemos76.com ¢ Facebook: lemos 76
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something that’s getting harder to find these
days.

H Best Coffeehouse

Carmel Coffee House— Ocean btw.
San Carlos and Dolores — 7 a.m. to 5 p.m.
daily — (831) 626-2095, carmelcoffee.com

Originally called the Caffe Cardinale and
Roasting Co., Carmel Coffee House roasts
small batches of beans — organic only —
to help neighbors and out-of-towners kick
start their days. It seems a little unfair that
you have to find this little hideaway before
you’ve had your first cup, but just look for the
little alleyway between the Club stores, or for
the shop’s mascot, Gus the sea otter (special-
ly created for the shop by late cartoonist Gus
Arriola of “Gordo” fame).

You’ll find a happy, energetic caffeine-fu-
eled vibe in the pet-friendly courtyard, even
on grey and foggy days. In addition to coffee,
there’s a nice selection of breakfast and snack
foods, as well as tea, along with a refreshing
conviviality and spirit of community. Online
rave reviews attest to the quality of the cof-
fee, food and service. Extend the experience
by buying a bag of beans to take home.

B Best Desserts
B Best Special
Occasion Cake

Ruby’s Sweet Sicily — (831) 233-
0937, rubycakesofmonterey.com

Ruby’s Sweet Sicily is a purveyor of
treats like apple butter cobbler, mini birthday
cakes, cannoli cake cups, mini Oreo cakes,
traditional sugar cookies, rocky road brown-
ies and pumpkin spice sugar cookies and ice
cream seen at farmers markets all over the
Peninsula. The business also offers gourmet

pasta to cook at home and everything you
need for a great antipasto — or they can cater
a whole party, but the readers went straight
for the sweet stuff.

Chef Ruby makes beautiful custom cakes
for all sorts of occasions. Past triumphs in-
clude confections shaped like Star Trek’s
Enterprise, an electric guitar, a slumbering
dragon and a race car, to name a few. Some
customers have even ordered cakes with
surprises inside — car keys, an anniversary
present, and an engagement ring. Although
the company’s Marina facility is closed to the
public, tastings for wedding and other special
cakes can be arranged. “We have a very nice
tasting set up, with a beautiful table, fresh
flowers, background music...we make the
tasting fun,” said the owners.

M Best Pizza

Gianni’s — 725 Lighthouse Ave., Monterey
— 410 9 p.m. Monday through Thursday,

3to 10 p.m. Friday, noon to 10 p.m. Saturday,
noon to 9 p.m. Sunday — (831) 649-1500,
giannispizzamonterey.com

Talk about your oldies-but-goodies! Even
if you’ve never come as a restaurant custom-
er, you might have attended one of the 500
gatherings this place hosts in its banquet
room annually — birthday parties, sports
teams’ celebrations and wedding rehearsals
among them. Now run by the original own-
ers’ grandchildren, the little pizza shop that
opened in 1974 has survived recessions,
earthquakes and a pandemic. and remains a
perennial favorite.

It’s a no-nonsense operation with friend-
ly service — people there work hard and
seem genuinely happy you’ve decided to
share your evening with them. Gianni’s has
found the secret sauce of changing with the
times without alienating longtime customers
who’ve come to rely on favorites like thin-
crust pies in sizes ranging from personal to
extra large (18 inches) topped with combina-
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tions drawn from more than 20 toppings. Prices start around
$15 for an 8-inch mini pizza. Also offered are antipasti, pasta,
lasagna, calzones, ravioli, meatball sandwiches, and, if you
feel you should, salads. And you can wash it all down with a
selection from the full bar or a cold brew on tap, and choose
from cannoli, gelato or a tiramisu cup for dessert.

B Best Wine List

The Sardine Factory — 701 Wave St., Monterey — 5 to
9:00 p.m. Sunday through Thursday and 5 to 10 p.m. Friday
and Saturday — (831) 373-3775, sardinefactory.com

You can eat in the Wine Cellar at this famous spot, or you
can order one of its thousands of bottles at your table upstairs
or in the lounge. Fifty-four years after its founding — fa-
mously on the “wrong side of the tracks” near Cannery Row
— Bert Cutino and Ted Balestreri’s Old World-style restau-
rant is a go-to for locals and tourists alike.
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In addition to a menu designed for splurgeworthy events
like birthdays, graduations and winning a Nobel Prize, there’s
an encyclopedic wine list. It eventually ends, or we’d say
reading it online was like scrolling through Facebook. You
know you’re in deep when you’re perusing the Cellar Mas-
ter’s Selections (house recommendations) and it says, “Please
see pages 15-19 for complete chardonnay selection.”

There are more than three dozen domestic and internation-
al wines by the glass starting at $11, and the list itself boasts,
“Currently we have over 2,000 selections on our wine list.
This does not include any of the wines that we pour by the
glass or hundreds more that are aging in our catacombs.”

Fear not, the staff is well informed and will cheerfully as-
sist you in making just the right selection, whether you want
to spend $40 or $400 ... or more.

B Best Brunch

First Awakenings — 300 David Ave., Monterey — 7 a.m.
to 2 p.m. daily — (831) 372-1125, firstawakenings.net

C ONTES

This area has an abundance of great breakfast spots, as
evidenced by the fact that you often have to wait in line to get
a table at any of them. What else can you expect when brunch
is one of the last great unhurried meals of the week? At least
First Awakening’s move to Lighthouse and David means it
has a bit more space, including a patio and old-school count-
er. The restaurant has been around for 29 years and if you
remember it from the days when it was called First Watch,
you’re officially an old-timer.

Its simple mission is, “Use fresh, quality ingredients. Treat
customers like family. Hire kind & happy staff.” They might
have added “serve portions that will fill up a longshoreman,”
since the breakfast skillets are enough for at least two people.
Start with a frying pan full of home-style potatoes, pile on a
couple of eggs and some cheese, and then add ham, bacon
and sausage for a meat lovers’ fast-breaker. The pancakes are
fluffy, French toast is thick and eggy, the OJ is fresh — and
prices top out at $18.29 for a full order of eggs Benedict. It’s
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enough to get anyone out of bed. Did we mention they serve
the coffee by the thermos pot?

Bl Best Outdoor Dining

Mission Ranch Hotel and Restaurant — 26270
Dolores — breakfast 7 to 10:30 a.m. Monday through Friday,
“early grazing™ and cocktails from 3 to 5 p.m. daily, dinner 5
to 9 p.m. nightly, brunch 10 a.m. to 1:30 p.m. Sunday — (831)
624-6436, missionranchcarmel.com

Whether you’re gazing at the turquoise jewel of the la-
goon and brilliant sand, watching wooly sheep munching on
grass, or peering farther into the distance at the Santa Lu-
cia mountains or the coast at Point Lobos, there are no bad
views from Mission Ranch. Even though dining al fresco was
forced upon everyone for more than a year, it was something
this restaurant has always done well.

Mission Ranch doesn’t take reservations and asks you to
limit your party to eight people, all in the interest of good
service. The restaurant’s Sunday brunch buffet has returned,
much to locals’ delight, but it’s not the only meal you can
have outside. The cold “early grazing menu” is meant to be
enjoyed with cocktails. If the sunset and ocean breezes whet
your appetite for dinner, the menu will take you to sea with
jumbo scallops with exotic mushroom and spinach risotto,
or coriander-seasoned salmon. You can recall the rich local
agricultural and ranching heritage with whiskey-marinated
beef brochette or slow-roasted prime rib. Pasta choices like
scampi linguine are similarly tempting. Mission Ranch is also
a wonderful place to hear live jazz, but you do have to go
inside. Check The Pine Cone’s weekly music listings to find
out who’s at the piano.

Bl Most Romantic Restaurant

Casanova — Fifth Street between Mission and San Carlos
—4:30t0 9:30 p.m. Tuesday through Sunday — (831) 216-
3811, casanovacarmel.com

For more than 20 years, this spot has been living up to the
romance evoked by its namesake, 18th-century Venetian Gi-
acomo Casanova, a colorful fellow whose romantic exploits
were the stuff of legend. It’s situated in a house once occupied
by Aunt Fairy Bird, a soft-spoken woman who was Charlie
Chaplin’s cook. The Georis family renovated it in 1977 with
what they describe as traditional Belgian architectural influ-
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ences. Once you’re done swooning over the charming history
(ask about Van Gogh'’s table — yes, that Van Gogh), it’s time
to check out the food.

Casanova looks to small, organic farms and local fisheries
when gathering ingredients and seems to make all that atten-
tion to detail appear effortless. The menu, which is a nothing
less than a love letter from the kitchen, woos you with the
promise of French onion soup, escargot and crab and lures
you in deeper with duck confit or the sort of sole Meuniére
that memorably launched Julia Child’s lifelong love affair
with French food. An excellent wine list and optional oys-
ter-and-caviar service can make dinner highly memorable.

Giacomo Casanova wrote in “History of my Life,” “Cul-
tivating whatever gave pleasure to my senses was always the
chief business of my life; I never found any occupation more
important.” The namesake restaurant in this magical village
seems to have taken that sentiment to heart.

B Best Restaurant for a
Special Occasion
M Best Restaurant in Carmel

Pangaea Grill — Ocean Avenue, 5 NE of Lincoln — 9 a.m.
to 9 p.m. daily — (831) 624-2569, pangaeagrillcarmel.com

Our readers picked this easy-to-find spot on Ocean Avenue
as the best place in town and the best restaurant for a special
occasion. That’s understandable — the colorful dishes with
clever plating always look like a party’s in progress. Pangaea
is the name of the supercontinent believed to have existed 200
million years ago that broke up into the continents we know
today (possibly because the historic resources board wasn’t
around yet to declare the original land mass untouchable).

In that spirit of global dining, the playful menu features
appetizers like caprese (fresh mozzarella with basil and to-
mato) sharing the space with Asian BBQ chicken wings and
coconut Thai curry. You can get fried kimchee beef dump-
lings or an eggplant Napoleon with goat cheese, caramelized
onions and portabella mushroom. Breakfast includes papaya
parfait and Asian spe