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H LOGO

H IMAGE

H DESCRIPTION OF RESTAURANT/FOOD

H MENU  ITEMS

H ADDRESS/CONTACT INFORMATION

H SOCIAL ICON CONTACTS

H RESERVATIONS/ORDER ONLINE/DELIVERY

ABOUT
On The Menu Laguna Beach is the ultimate go-to dining guide for locals and visitors alike.  
Featuring menus from all the key restaurants in town, this resource guide will be the one-stop  
source for diners to decide “where to eat tonight.”

CELEBRATING THE LAGUNA CULINARY SCENE
On The Menu Laguna Beach is printed bi-annually and is circulated throughout Laguna Beach as well as  
delivered to every single-family home in town. By partnering with On The Menu, you will ensure that your  
message will reach the consumer that is actively seeking culinary information in Laguna. On the Menu  is  
also part of the Firebrand network, which actively promotes the local culinary scene through Laguna Beach 
Magazine, Laguna Beach Independent, and numerous digital 
assets.

CIRCULATION
15,250 Copies Per Print Edition
50,000+ Readers Per Print Edition
Highly targeted and effective distribution in Laguna Beach  
allows advertisers to reach a qualified and valuable audience 
of residents, visitors and local influencers. 

DISTRIBUTION 
H Home Delivery (every single-family home in Laguna)
H Hotels
H Restaurants, Retailers & Real Estate Offices
H Other Strategic Locations

DIGITAL DOWNLOADS 
Digital Edition of the magazine will be available for download at 
H LagunaBeachMagazine.com
H LagunaBeachIndy.com  
H OnTheMenuOnline.com
Additional digital exposure and opportunities  
through websites, e-newsletters, social push  
through our 35,000+ social subscribers. 

HIGHLIGHTS
H Full-Page Menus
H Happy Hour Directory
H Night Life Directory
H Mobile-Friendly Website

ONLY 
$99*

PER 
MONTH

*Get 2 ads - one in each issue for only $99
  (12 Payments of $99 per month)

H Digital Updates Available Quarterly 



2020 ADVERTISING RATES DEADLINES 
SPRING/SUMMER 2020
MARCH 9: Space reservation closing
MARCH 13: Asset materials deadline
MARCH 27: Available, in market

FALL/WINTER 2020  
AUGUST 31: Space reservation closing
SEPTEMBER 4: Asset materials deadline
SEPTEMBER 18: Available, in market
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SOUPS & SALADS
TABLESIDE LOBSTER BISQUE - GF 

18
lobster salad, chives
CHILLED YELLOW TOMATO GAZPACHO 

17
spiced prawns, pumpernickel toast panzanella,  avocado sorbet

CAESAR SALAD 

17
baby kale, romaine hearts, garlic croutons,  parmesan tuile, classic dressingHONEY ROASTED CARROT SALAD - VG/GF   18

little gem, fig, toasted pistachio, turmeric carrot puree,  
burnt ginger dressing
HEIRLOOM TOMATO SALAD - VG/GF  

18
torn burrata, english pea, saffron hearts of palm,  
gooseberries, kalamata powder, basil oil

APPETIZERS
HAMACHI CRUDO - GF  

20
charred avocado, compressed strawberries,  coconut crisps, coconut thai chili h2oCRISP OCTOPUS  

18
ancho yuzu yogurt, shaved celery & fennel salad,  
fingerling, merguez sausage, chili lime oilBRUSSELS SPROUTS - VG 

17
smoked paprika aioli, toasted point reyesblue,  spiced marcona almonds, honey balsamic vinaigretteTHREE OYSTERS - GF 

10
HALF DOZEN OYSTERS  

19
fennel & gin mignonette STEAMED MUSSELS - GF 

19
artichoke, castelvetrano olive, crisp shoestring sweet  
potatoes, lobster harissaPORK BELLY - GF 

18
cauliflower puree, purslane, pickled fresno chili, peach jamFROM THE SEA

WILD ALASKAN HALIBUT - GF 
45

parsnip puree, asparagus tips, radish, prosciutto crisp,  
orangecelloreduction
MEDITERRANEAN WHOLE BRANZINO  

42
Meyer lemon spaetzle, shanghai tips, fennel, oyster  
mushrooms, blood orange & dill vinaigrette 

SAUTEED SEA TROUT  
38

carrot & apple puree, beetroot, black barley,  strawberry & daikon vinaigretteSEARED SCALLOPS – GF  
43

English pea puree, purple cauliflower florets,  pomegranate, butternut squash, verjus reductionMAINE LOBSTER  

58
stone fruit farro risotto, salsify pappardelle, baby corn,  
saffron carrot reduction

FROM THE LAND
COUS COUS  

29
Anaheim chili pesto, beets, squash, baby bok choy,  
beet & raspberry coulisVEAL LOIN  

42
purple potato puree, baby artichoke, favas,  serrano ham, charred onion, sherry jusSEARED PETITE FILET  

49
stone ground polenta, sugar snap peas, rainbow  carrots, foie gras cromesquis, sauce medocBEEF SHORT RIB  

43
Yukon gratin, red wine cipollini, kale, enoki tempura,  
sauce romesco
RACK OF LAMB  

47
tarragon gnocchi, turmeric yogurt, pickled cauliflower  
florets, pistachio dust, mint salsa verde

SIDES
WILD MUSHROOMS sherry vinegar  

10
WHIPPED POTATOES  

9
ASPARAGUS togarashi, ricotta salata 

10
SPAETZLE meyer lemon, cherry tomato, bok choy  11
SHISHITO PEPPERS parmesan, preserved lemon  10
 
DESSERTS

CHOCOLATE GRASSHOPPER  
13

brownie, mint chocolate chip gelatoBANANAS FOSTER  
13

pain perdu, plantains, seasonal stone fruitCARROT CAKE 

13
pineapple compote, candied carrots, tropical sorbetGF-GLUTEN-FREE | VG-VEGETARIAN

 
SPLASHES

Located at renowned Surf & Sand Resort, SPLASHES serves up fresh seaside  cuisine for breakfast, lunch, and dinner. With the ocean just 25 feet below, you can dine watching the waves roll in – whether you choose to sit inside by an open window or on one of our palm-shaded patios. The ocean views are not the only thing to savor, as each dish the culinary teams prepares is driven by fresh, local and delicious ingredients.

ADDRESS
1555 S Coast Hwy. Laguna Beach, CA855-842-8931www.surfandsandresort.com/splashes

HOURS
Breakfast:  
MON-SUN: 7:00am-11:00amLunch: 

 MON-FRI: 11:30am-3:00pmBrunch:  
SAT-SUN: 11:30am-3:00pmDinner:  

SUN-THU: 5:00pm-10:00pm FRI-SAT: 5:00pm-11:00pm
RESERVATIONS OpenTable  or call 855.842.8931

580 Broadway Street, Ste. 301   |  Laguna Beach, CA  92651  |  949-715-4100  |  firebrandmediainc.com

Premium Ad Positions  	 1X	 2X

Inside Front Cover 	 $1,200	 $1,000
Inside Cover Spread 	 $2,340	 $1,950
Back Cover 	 $1,500	 $1,250
Inside Back Cover 	 $1,200	 $1,000
Center Spread 	 $2,100	 $1,750
Opp TOC, Opp Masthead, Pre TOC 	 $865	 $745
Cover Image*	 $2,500	 N/A

*Cover image subject to creative review

PHOTOGRAPHY

Do you need great food shots for your 
website and your social media channels? 
Our photographers can come help bring 
your food to life online.

Photography services available for $99  
(includes 5 images and all usage rights)
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SMALL PLATES & SALADS

CILANTRO & SERRANO PAN SEARED PRAWNS  13

caulifl ower rice, poblano cream, watermelon radish

WILD MUSHROOM RAVIOLI  12

sun dried tomato pesto, goat cheese, pine nuts

POBLANO CHILE  11

stuff ed with spinach, artichoke, shallots & cream

CHICKEN WONTONS  10

chicken, manchego, corn, shallots, cilantro,
chipotle cream sauce

BURRATA & ORGANIC HEIRLOOM TOMATO SALAD  12

basil pesto, balsamic reduction, kalamata olives, basil

GRILLED ROMAINE CAESAR SALAD  10

roasted heirloom tomatoes, bacon, croutons, 
parmesan, kalamata olive caesar dressing

ORGANIC BABY SPINACH & MUSHROOM SALAD  10

warm mushroom ragout, goat cheese, bacon, 
pine nuts, fried leeks, balsamic dijon vinaigrette

LARGE PLATES

HERB GRILLED ‘LOUP DE MER’  SEA BASS  37

browned butter & grilled lemon, mixed 
vegetable medley,sauteed french lentils

PAN SEARED PACIFIC WILD ROCKFISH  25

artichoke pesto, browned butter, roasted 
tomatoes, basil oil, zucchini, jasmine & grain rice

BOURBON PEPPER FILET MIGNON  38

green peppercorn sauce, roasted garlic 
mashed potatoes, roasted brussels sprouts 
with cambazola and bacon

ROASTED DELICATA SQUASH & FARRO  22    

heirloom farro with shallot & celery, deilcata squash, 

mushroom ragout, goat cheese, hazelnuts, sage 
browned butter, basil oil, micro celery

BLACKENED SCALLOP & SQUASH RISOTTO  33

roasted kobacha & butternut squash, shallot, 
cream & parmesan risotto, sage browned butter

NIRVANA ORGANIC VEGETABLE PLATE                22

glazed heirloom carrots,  caramelized onions, 
mushroom ragout, herb butter zucchini & broccolini, 

rainbow chard, french lentils, parsnip, turnip & 
potato puree,  jasmine & grain rice, roasted garlic 
mashed potatoes, roasted butternut squash puree

NIRVANA 
GRILLE
Situated in Laguna 
Beach, Nirvana 
Grille is a quaint 
California Community 
Kitchen off ering fresh, 
local fare, sourced 
from area growers and 
purveyors. Our name 
- Nirvana -  invokes 
feelings of harmony in 
mind, body and spirit.  
Nirvana Grille’s 
uniquely fresh 
perspective on food 
puts our kitchen front 
and center -  we call 
it ‘Clean California 
Cuisine’. 
Our ingredients are 
the foundation of our 
restaurant. At the local 
level, we work  with 
purveyors to select the 
best provisions they 
off er at the market 
allowing us to keep 
our menu seasonal, so 
we cook just like our 
forefathers did. 
You see that for us, it’s 
all about the food. 

ADDRESS 
303 Broadway 
Street, Ste. 101
Laguna Beach, CA
949-497-0027
nirvanagrille.com

HOURS
TUE-SUN: 5pm-9pm
FRI-SAT 5pm-10pm

RESERVATIONS
OpenTable or
call 949-497-0027 

CATERING
949.637.4708

SIGNATURE PIZZAS
11” PERSONAL PIZZA

MARGHERITA organic tomato sauce, fresh sliced 
ovalini mozzarella, basil, sea salt, parmigiano reggiano

GREETER pesto, roasted mushrooms, fresh sliced 
ovalini mozzarella, parmesan, topped with wild arugula

BENSON organic tomato sauce, fresh sliced ovalini 

mozzarella, parmesan, soppressata, fennel sausage, 

prosciutto, basil

LOLITA roasted garlic ricotta, sliced ovalini mozzarella, farm 

egg, castelvetrano olives, truffl  e oil & red pepper fl ake

HOBIE organic tomato sauce, fresh sliced ovalini 
mozzarella, Italian sausage, roasted mushrooms, red 

peppers, black olives

THE DAILY- CHEF PIZZA OF THE DAY

BUILD YOUR OWN  11” personal pizza

SANDWICHES (lunch only, 11-3)

CAPRESE fresh sliced ovalini mozzarella, heirloom 

tomatoes, and basil pesto

PESTO CHICKEN arugula and tomato

GARLIC KNOTS

SIGNATURE SALADS
CAESAR  (whole or half) romaine, kale, parmesan, 

tomato, basil gremolata, Caesar dressing

CHOPPED  (whole or half) romaine, raddichio, kale, 
parmesan, soppessata, mozzarella, olives, garbanzos, 

pepperocini, Italian dressing

COBB romaine, chicken, avocado, smoked bacon, egg, 

tomato, Pt. Reyes bleu cheese, Italian dressing

BEET roasted beets, mixed greens, kale, carrots, goat 

cheese, lemon zest, apple vinaigrette

BUILD YOUR OWN SALAD

COMBO DEALS
THE COMBO build your own or the daily,  half caesar 

and soft drink

FAMILY PACK TO-GO     36

4 build your own pizzas and large caesar 
 (delivery & to go only)

SLICE  PIZZA 
& BEER
We source our 
ingredients from 
around the globe and 
prepare them in the 
most authentic way 
to serve the best 
pizza possible. Our 
dough is made with 
fl our from one of the 
oldest mills in Italy. It 
undergoes a 24-hour 
fermentation process, 
and our oven is cali-
brated specifi cally for 
its moisture content. 
Our red sauce is made 
with Bianco DiNapoli 
tomatoes, organically 
grown and steam 
peeled. And our 
cheese is supplied by 
Grande in Wisconsin, 
handcrafted from milk 
harvested fresh daily. 
Buon appetito!!!

ADDRESS 
477 Forest Avenue,
Laguna Beach, CA
949-715-3993
SliceLB.com

HOURS
Open Daily : 11:00am

ORDER ONLINE
SliceLB.com

DELIVERY
DoorDash

Nirvana-half_OTM.indd   30

1/22/19   11:55 AM

Premium Ad Positions  	 1X	 2X

Full Page 	 $715	 $594
Half Page 	 $420	 $350



THE SANDPIPER
1234 Pacifi c Coast Highway, Laguna Beach
          949-123-4567  |            sandpiper.com

On � e Menu Laguna Beach is printed bi-annually and is circulated throughout Laguna Beach as 
well as  delivered to every single-family home in town. By partnering with On � e Menu, you will 
ensure that your  message will reach the consumer that is actively seeking culinary informa-
tion in Laguna. On the Menu is  also part of the 
Firebrand network, which actively promotes 
the local culinary scene through Laguna Beach 
Magazine, Laguna Beach Independent, and 
numerous digital assets. By partnering with On 
� e Menu, you will ensure that Beach is printed 
bi-annually and is circulated throughout Laguna 
Beach as well as  delivered to Laguna Beach 
every single-family home in town.

MARINE ROOM
1234 Pacifi c Coast Highway, Laguna Beach
          949-123-4567  |           marineroom.com

On � e Menu Lagu-
na Beach is printed 
bi-annually and is 
circulated through-
out Laguna Beach 
as well as  delivered to every single-family 
home in town. By partnering with On � e 
Menu, you will ensure that your  message 
will reach the consumer that is actively 
seeking culinary information in Laguna. 
On the Menu is  also part of the Firebrand 
network, which actively promotes the 
local culinary scene through Laguna Beach 
Magazine, Laguna Beach Independent, and 
numerous digital assets. By partnering with 
On � e Menu, you will ensure that Beach 
is printed bi-annually and is circulated 
throughout Laguna Beach as well as  deliv-
ered to Laguna Beach every single-family 
home in town.

MOZANBIQUE
1234 Pacifi c Coast Highway, Laguna Beach
          949-123-4567  |           mozanbiquerestaurant.com

On � e Menu Laguna Beach is printed bi-annually and is circulated throughout Laguna Beach 
as well as  delivered to every single-family home in town. By partnering with On � e Menu, 
you will ensure that your  message will reach the consumer that is actively seeking culinary 
information in Laguna. On the Menu is  also part of the Firebrand network, which actively pro-
motes the local culinary scene through Laguna Beach Magazine, Laguna Beach Independent, 
and numerous digital assets. By partnering with On � e Menu, you will ensure that Beach is 
printed bi-annually and is circulated throughout Laguna Beach as well as  delivered to Laguna 
Beach every single-family home in town.

NIGHT LIFE DIRECTORY

SKYLOFT
1234 Pacifi c Coast Highway, Laguna Beach
          949-123-4567  |           skyloft.com

On � e Menu Laguna Beach is printed bi-annu-
ally and is circulated throughout Laguna Beach 
as well as  delivered to every single-family 
home in town. By partnering with On � e Menu, 
you will ensure that your  message will reach 
the consumer that is actively seeking culinary 
information in Laguna. On the Menu is  also part 
of the Firebrand network, which actively pro-
motes the local culinary scene through Laguna 
Beach Magazine, Laguna Beach Independent, 
and numerous digital assets. By partnering 
with On � e Menu, you will ensure that Beach is 
printed bi-annually and is circulated throughout 
Laguna Beach as well as  delivered to Laguna 
Beach every single-family home in town.

HAPPY HOUR & NIGHTLIFE DIRECTORY

Happy Hour Directory Listing	 $149           $99    (with Purchase of Menu Ad)

Nightlife Directory Listing	                     $149           $99    (with Purchase of Menu Ad)

(all listings are 1/4-page size)

Recipes & Chef Profiles

 Recipe Feature	 $99    (with Purchase of Menu Ad)

Chef Profile	 $99    (with Purchase of Menu Ad)

Digital Ad Description 	 1X 	 2X

Banner Ad ROS	 $225	 $200
e-Newsletter Sponsored Edit	 $275	 $250
Dedicated Email	 $450	 $400
Social Post (4/month)	 $300	
Online Directory Listing (Annual)	 $199
No Charge for  Advertisers

SEAFOOD LINGUINI WITH  
SHRIMP AND CLAMS

DIRECTIONS
Heat wine in a large Dutch oven over medium-high until simmering. Add cockles and 
mussels, cover pot, and cook until shellfish have opened, about 5 minutes. (Discard 
any unopened ones.) Using a slotted spoon, remove shellfish and transfer to a bowl. 
Shuck half of mussels; discard shells. Cover shellfish with foil to keep warm. Strain 
liquid through a fine-mesh sieve. (You should have about 1 cup broth.)

Wipe Dutch oven clean with a paper towel. Heat 2 tablespoons oil over medi-
um-high, swirling to coat bottom. Pat scallops dry with a paper towel; season with 
salt and pepper. Add to Dutch oven and cook, flipping once, until golden brown and 
cooked through, about 3 minutes per side. Transfer to a plate; loosely cover with foil.

Add remaining 2 tablespoons oil to pan drippings in Dutch oven; reduce heat to 
medium. Add onion and garlic and cook, stirring occasionally, until softened, 6 to 8 
minutes. Add red-pepper flakes and tomato paste and cook, stirring, 1 to 2 minutes. 
Add shellfish broth and cook, scraping up browned bits with a wooden spoon, until 
mixture is reduced by half, about 2 minutes. Add tomatoes with their juices and 
simmer, stirring occasionally, until slightly thickened, about 15 minutes. Season 
with salt and pepper. Add shrimp and squid and cook, stirring occasionally, until just 
cooked through and shrimp are bright pink, about 2 minutes.

INGREDIENTS
1/2 cup dry white wine, such as Sauvi-
gnon Blanc

1 pound cockles or small clams, scrubbed 
well

2 pounds mussels, scrubbed well, beards 
removed

1/4 cup extra-virgin olive oil, plus more 
for drizzling

1 pound dry sea scallops, tough muscles 
removed

Kosher salt and freshly ground pepper

1 medium onion, finely diced

4 cloves garlic, minced

1/4 teaspoon red-pepper flakes

Crushed Red Pepper Flakes

Bold and spicy addition to sauces and 
marinades.

Price available in store

1 tablespoon tomato paste

1 can (28 ounces) whole peeled tomatoes 
in juices, crushed by hand

1 pound medium shrimp, peeled and 
deveined, tails on

8 ounces squid, tubes cut into 1/4-inch 
slices, tentacles left whole

1 pound linguine

1/4 cup finely chopped flat-leaf parsley

RECIPE

PAN-SEARED FILET MIGNON
WITH BURGANDY MUSHROOM SAUCE

RECIPE

DIRECTIONS
In a large skillet, melt butter over high heat. Throw in mushrooms, garlic, and 

green onions and cook, stirring occasionally until mushrooms are nice and golden. 
Pour in wine and stir, scraping bottoms of the pan. Allow to cook for several minutes 
or until liquid is reduced by at least half. At the end, add 1 tablespoon butter and stir 
into sauce. Add parsley and stir together. Don’t be afraid to splash in a little more 
wine if needed.

Fry a  steak in a separate skillet till medium rare.
Spoon mushrooms sauce over the top.
In a large skillet, melt butter over high heat. Throw in mushrooms, garlic, and 

green onions and cook, stirring occasionally until mushrooms are nice and golden. 
Pour in wine and stir, scraping bottoms of the pan. Allow to cook for several minutes 
or until liquid is reduced by at least hand stir into sauce. Add parsley and stir togeth-
er. Don’t be afraid to splash in a little more wine if needed.

In a large skillet, melt butter over high heat. Throw in mushrooms, garlic, and 
green onions and cook, stirring occasionally until mushrooms are nice and golden. 
Pour in wine and stir, scraping bottoms of the pan. Allow to cook for several minutes 
or until liquid is reduced by at least half. At the end, add 1 tablespoon butter and stir 
into sauce. Add parsley and stir together. Don’t be afraid to splash in a little more 
wine if needed.

INGREDIENTS
4 whole Steaks (sirloin, Ribeye, Etc.)

1/2 cup Butter

1 pound White Mushrooms, Sliced

4 cloves Garlic, Minced

3 whole Green Onions, Sliced

1-1/2 cup Red Wine: Burgundy, Merlot, Cab,

Salt And Pepper, to taste

1 Tablespoon Butter

Fresh Parsley, Minced, To Taste

RECIPERECIPEChef PrOfile

samuel williams
ExEcutivE chEf

On The Menu Laguna Beach is printed bi-annually and is circulated 
throughout Laguna Beach as well as  delivered to every single-family 
home in town. By partnering with On The Menu, you will ensure that 
your  message will reach the consumer that is actively seeking culi-
nary information in Laguna. On the Menu is  also part of the firebrand 
network, which actively promotes the local culinary scene through 

Laguna Beach Magazine, Laguna 
Beach independent, and numerous 
digital assets. By partnering with On 
The Menu, you will ensure that Beach 
is printed bi-annually and is circulated 
throughout Laguna Beach as well 
as  delivered to Laguna Beach every 
single-family home in town.

On The Menu Laguna Beach is 
printed bi-annually and is circulated 
throughout Laguna Beach On The 
Menu Laguna Beach is printed bi-an-
nually and is circulated throughout 
Laguna Beach as well as  delivered 
to every single-family home in town. 
By that your  message will reach the 
consumer that is actively seeking 
brand network, which actively 
promotes the local culinary scene 

through Laguna Beach Magazine, Laguna Beach The Menu, you will 
ensure that Beach is printed bi-annually and is circulated throughout 
Laguna Beach as well as  delivered to Laguna Beach every sin-
gle-family home in town.

SiGNAtuRE DiSh
PaN-seareD 
fileT miGNON
Modern comfort informs 
everything we do at Reunion. 
it’s innovative interpreta-
tions on the food you love. 
it’s the skill and precision our 
bartenders bring to crafting 
you the perfect cocktail. it’s 
hear the passion our thatto 
my best  friends.

Chef PrOfile

maNuel PereZ
ExEcutivE chEf

On The Menu Laguna Beach is printed bi-annually and is circulated 
throughout Laguna Beach as well as  delivered to every single-family 
home in town. By partnering with On The Menu, you will ensure that 
your  message will reach the consumer that is actively seeking culi-
nary information in Laguna. On the Menu is  also part of the firebrand 
network, which actively promotes the local culinary scene through 
Laguna Beach Magazine, Laguna 
Beach independent, and numerous 
digital assets. By partnering with On 
The Menu, you will ensure that Beach 
is printed bi-annually and is circulat-
ed throughout Laguna Beach as well 
as  delivered to Laguna Beach every 
single-family home in town.

On The Menu Laguna Beach is 
printed bi-annually and is circulated 
throughout Laguna Beach On The 
Menu Laguna Beach is printed bi-an-
nually and is circulated throughout 
Laguna Beach as well as  delivered 
to every single-family home in town. 
By that your  message will reach the 
consumer that is actively seeking 
brand network, which actively 
promotes the local culinary scene 
through Laguna Beach Magazine, Laguna Beach The Menu, you will 
ensure that Beach is printed bi-annually and is circulated throughout 
Laguna Beach as well as  delivered to Laguna Beach every sin-
gle-family home in town.

SiGNAtuRE DiSh
seafOOD  
liNGuiNi
Modern comfort informs 
everything we do at Reunion. 
it’s innovative interpreta-
tions on the food you love. 
it’s the skill and precision our 
bartenders bring to crafting 
you the perfect cocktail. it’s 
hear the passion our thatto 
my best  friends.

580 Broadway Street, Ste. 301   |  Laguna Beach, CA  92651  |  949-715-4100  |  firebrandmediainc.com



AD MATERIAL QUESTIONS CONTACT:
TINA LEYDECKER: tina@firebrandmediainc.com

949-715-4100 #217

CHEF PROFILE
ASSETS REQUIRED:

o PHOTO OF CHEF (300 dpi)

o RESTAURANT LOGO (300 dpi)

o NAME OF CHEF

o FULL TITLE OF CHEF

o CHEF DESCRIPTION: 
              (Up to 200 words)

o CHEF SIGNATURE 
           DISH IMAGE (Horizontal - 300 dpi)

o CHEF SIGNATURE DISH NAME

o CHEF SIGNATURE 
           DISH DESCRIPTION:  
            (Up to 40 words with spaces) 

RECIPE
ASSETS REQUIRED:

o PHOTO OF DISH  
           (Horizontal - 300 dpi)

o RESTAURANT LOGO (300 dpi)

o NAME OF DISH

o INGREDIENTS LIST 
           & DIRECTIONS*

              * Suggested word count up to 200 words

NIGHTLIFE & HAPPY HOUR
ASSETS REQUIRED:

o PHOTO (300 dpi)

o RESTAURANT/BAR LOGO (300 dpi)

o BUSINESS NAME

o ADDRESS, PHONE, WEBSITE

o DESCRIPTION 
           (Up to 110 words max)
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MARO 
WOOD GRILL
Inspired by Argentina, we 
are passionate about hand 
crafting dishes that showcase 
traditional Argentinean 
fl avors. Our love for our craft 
is inherent in each item. 
Enjoy healthy and natural 
ingredients such as grass fed 
beef, organic chicken and 
locally sourced produce at 
the peak of seasonality. Our 
unique approach of cooking 
over a wood fi re grill allows 
the natural fl avor of each 
ingredient to radiate.  
Come in and celebrate 
food, friends, family and 
community in a warm, 
welcoming atmosphere with 
heated indoor/patio seating.

ADDRESS
1915 South Coast Highway 
Laguna Beach, CA
949-793-4044
marowoodgrill.com

HOURS
DAILY: 9:00 am-9:00 pm

RESERVATIONS
OpenTable or call 
949-793-4044

DELIVERY
DoorDash
Postmates
Grubhub

          Maro Wood Grill
          @marowoodgrill
        @marowoodgrill

GRILLED ENTRADAS

GRILLED EDAMAME  9
wood grilled organic soy beans, tossed in sonoma coarse 
sea salt & pickled ginger 

GRILLED SHISHITO PEPPERS  9
wood grilled organic shishito peppers, tossed in sonoma 
coarse sea salt & served with fresh shaved ginger

GRILLED OKRA  9
wood grilled organic okra, tossed in sonoma coarse sea salt 
& horseradish aioli

GRILLED ARTICHOKES  13
wood grilled organic castroville artichokes, served with 
smoked paprika & yuzu aioli

GRILLED SWEET MINI PEPPERS  9
organic red, yellow & orange baby peppers & horseradish aioli

GRILLED GREEN BEANS  9
wood grilled green beans tossed in sonoma coarse sea salt 
& horseradish aioli

GRILLED WHITE ASPARAGUS  13
wood grilled white asparagus served with basil aioli

EMPANADAS

SPICY CHICKEN  4
slow cooked chicken, spanish onions, mozzarella cheese, 
aji molido

MUSHROOM  4
organic mushrooms, spanish onions, pepper jack cheese

BEEF  4
grass fed beef, spanish onions & golden fi ngerling potatoes

CHARCUTERIE

CHEESE AND MEAT PLATE  22
assorted, salami, prosciutto crudo, mortadella, blue cheese, 
rustico cheese, pecorino, parmigiano, olives, dried fruits

BEEF CARPACCIO  21
thin sliced wagyu beef, topped with shaved parmesan 
cheese, black truffl  es, drizzled with evoo & lemon

SEAFOOD CARPACCIO  20
thin sliced salmon, scallops, shrimp, octopus, seabass, 
arugula, capers & lemon dressing

ENSALADAS

MARO SALAD  12
organic spinach, feta cheese, currants, candied walnuts 
tossed in lemon dressing

GALA APPLE SALAD  12
organic mesclun lettuce, gala apples, feta cheese, celery 
and dried apricots, tossed with apple & balsamic dressing

BLUE CHEESE WEDGE  13
organic baby iceberg, house made blue cheese dressing 
nueske’s bacon crumbles, tomatoes

GRILLED SPANISH OCTOPUS  19
grilled spanish octopus, diced yukon gold creamer 
potatoes, edamame, sausage, cashews & arugula

ENTREES

LAMB CHOPS  36
mesquite grilled australian lamb chops served with 
roasted brussel sprouts, chimichurri &potato gratin

SHORT RIBS  37
mesquite grilled argentinean style short ribs served
 with chimichurri, potatoes, onions & bell peppers

RIB EYE CAP STEAK  44
mesquite grilled cap, chimichurri, cannellini beans, 
tomato, rosemary, snow peas, balsalmic 

SKIRT STEAK  36
mesquite grilled hand cut skirt steak, chimichurri & 
mixed roasted vegetables

BASEBALL STEAK  38
mesquite grilled top sirloin steak, chimichurri & roasted 
yukon gold creamer potatoes

SALMON  34
loch duart salmon, served with yukon gold creamer 
potatoes & roasted caulifl ower

MARO’S BEEF ESTOFADO  33
argentinian style beef stew, beef petite fi let, potatoes, 
carrots, onions & malbec reduction

MARO BURGER  18
grass fed ground beef, artisan bun, nueske’s bacon, 
aged white cheddar, organic iceberg lettuce, tomatoes, 
red onions, house made aioli & yukon gold creamer 
potatoes (or substitute organic vegetarian patty)

          Maro Wood Grill

        @marowoodgrill
          @
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LOST PIER 
CAFE
The landmark 
diamond-shaped pier, 
built in 1971, became 
an extension of the 
Aliso State Beach for 
surfing, fishing and 
exploring the Pacific. 

15 years later, a wave 
of El Niño storms 
crushed the existing 
structure. When 
engineers were 
brought in to rebuild, 
they found the 
underwater canyons 
and powerful currents 
would make it difficult, 
if not impossible, 
to reconstruct and 
history would likely 
repeat itself.

ADDRESS
31131 S. Coast Hwy., 
Laguna Beach, CA
(Located at the south 
end of Aliso Beach)
949-715- 4210  
info@lostpiercafe.com
lostpiercafe.com

        @lostpiercafe
        @theranchlb
        #lostpiercafe

BREAKFAST
BREAKFAST BURRITO scrambled eggs, roasted  
salsa, jack cheese, crispy potatoes, nueske’s  
bacon, flour tortilla 8

AVOCADO TOAST avocado mash, fried egg,  
multigrain toast  9

GRANOLA & YOGURT honeycomb, mixed berries 6

EGG SANDWICH fried egg, fennel sausage patty, 
tillamook cheddar cheese, brioche 8

CHILAQUILES ROJOS tortilla chips, onion, chipotle 
crema, queso fresco, cilantro, fried egg 8

PAPER BAG BEIGNETS 6

SALADS    Add chicken (3)

CEASAR SALAD gem lettuce, parmesan, croutons  7

HARVEST GARDEN SALAD pickled red onion, tomato, 
queso fresco, marcona almonds, lemon vinaigrette  7

CLASSIC THREE BEAN SALAD cannellini beans,  
chickpeas, kidney beans, celery, onion, parsley,  
rosemary, lemon vinaigrette 7

SIDES
FRENCH FRIES  4
CHIPS & SALSA  4
PARMESAN FRIES 4.50
HUMMUS & PITA CHIPS 5

FROM THE SEA
FISHERMAN’S CEVICHE market fish, aquachili,  
pickled red onion, cucumber, corn tortilla chips 10

AHI POKE soy sauce, sweet onion, macadamia  
nuts, corn tortilla chips 10

LOBSTER ROLLS house aioli, gem lettuce,  
brioche roll 15

FISH TACOS (2) blackened market fish, avocado  
mash, chipotle slaw, queso fresco, corn tortilla 10

FROM THE LAND
CARNE ASADA BURRITO french fries, sour cream, 
avocado mash, jack cheese, flour tortilla 9

CHEESEBURGER 8oz. chuck & brisket blend, iceberg 
lettuce, tomato, onion, cheddar, pickles, 1000 island  7
HUMMUS & AVOCADO SANDWICH shaved carrots, 
avocado mash, cucumber,  wild arugula, lemon  
vinaigrette, sweet wheat bread 7
GRILLED CHICKEN QUESADILLA 8 
iceberg lettuce, jack cheese, avocado mash,  
roasted salsa, flour tortilla 

GET EVERYTHING

LAGUNA.
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