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RAVING OVER RYE
America’s whiskey is making a comeback across the U.S.—and Laguna Beach.

By Kristin Scharkey | Photos by Jody Tiongco

Thermage®

Special

$1100   
Face & Neck

New clients only. With this coupon. Not valid with 
any other offer or prior services. Expires 6/1/16

Fraxel® Dual Laser 
Special

$600  
Call for Details

New clients only. With this coupon. Not valid with 
any other offer or prior services. Expires 6/1/16

Juvederm® Ultra 
Plus or Radisse®

Only $450
New clients only. With this coupon. Not valid with 
any other offer or prior services. Expires 6/1/16

Microdermabrasion
Special

Only $20
New clients only. With this coupon. Not valid with 
any other offer or prior services. Expires 6/1/16

Mon-Fri 9:30am-6pm
Saturday 9am-3pm
Sunday Closed

14191 Newport Ave., Suite A-B 
Tustin, CA 92780 
714-508-7333
beforeandafterskincareclinic.com

Best Botox Price in OC 

$7 per unit

THE VAMPIRE FACELIFT (PRP)* OFFERS A WAY OF RESTORING 
SHAPE, AND IMPROVING TONE AND TEXTURE, AS WELL AS 
LITERALLY REJUVENATING NEW AND YOUNGER TISSUE!

*Vampire Face Lift Treatment (PRP)

PRP is basically a natural product produced from your own body. Through a simple blood 
draw, a little amount of blood is drawn from an individual into a sterile tube. Using a unique 
centrifuge machine, the blood is spun down in order to take out and concentrate the stem 
cells, growth factors and platelets that are very important for tissue healing. This little 
amount of blood with a high concentration of platelets and growth factors is referred to as 
Platelet Rich Plasma (PRP). When PRP is injected into particular parts of the skin, its high 
platelet concentration functions as a matrix that stimulates the growth of new collagen, 
revitalizes skin tissue and hence leads to a naturally smooth and fi  rm skin. As a result, 
PRP treatment gets rid of wrinkles and creates a smoother skin feel and tone.

HOLLYWOOD’S BEST KEPT SECRET!

Follow us on Instagram for 
the latest @thesoulproject

www.soulproject.com
1516 S Coast Highway
Laguna Beach, CA 92651
Right across the street from
the Surf & Sand Hotel

Before Prohibition crippled the produc-
tion of rye, the spirit was distilled regularly 
by grain farmers across the U.S. Even George 
Washington got in on the action—America’s 
founding father was the country’s largest whis-
key producer in the late 1790s, and the tradition 
continues today at Mount Vernon’s recon-
structed Distillery and Gristmill. 

Despite its rich history, the spirit lost its hold 
on the American public during the nationwide 
ban on alcohol during the 1920s, as imbibers 
turned to softer Canadian whiskies in lieu of this 
spicier cousin—until now. A recent analysis by 
the Distilled Spirits Council of the United States 
found that rye sales have increased from 88,000 

9-liter cases in 2009 to more than 561,000 in 
2014, as more and more drinkers embrace both 
its bold flavor and heritage.

Requiring a minimum of 51 percent rye (as 
opposed to bourbon’s 51 percent corn require-
ment), the spirit is making its way into Laguna 
Beach mixology. Around town, bartenders are 
adjusting coastal palates toward harder, more 
colorful cocktails. 

370 DERBY
Three Seventy Common Kitchen & Drink’s twist 
on the traditional Derby, this cocktail features 
Old Overholt straight rye whiskey, an older-style 
spirit aged three years. Bartender Tyler Benson 

says it was chosen for its “bite,” and it’s added to 
grapefruit juice, a few dashes of orange bitters and 
agave before being shaken with ice and strained 
into a martini glass with an orange twist. “Adding 
the orange bitters and the orange twist releases the 
aroma of flavors that make this cocktail stand out,” 
Benson says. “[The bitters counteract] the sweet 
caramel notes of the agave that we use.

“It’s a drink that appeals to almost everyone,” 
he adds. “It has the definite rye taste you want 
if you have been drinking rye for a while, but 
also adds other ingredients that make it enjoy-
able for newcomers who might not choose to sip 
on straight rye and want extra flavor profiles and 
interest.” (949-494-8686; 370common.com)

DARK ARTS
This Old-Fashioned variation is Broadway by Amar 
Santana’s most popular off-the-menu cocktail since 
running on last summer’s drink list. It’s “an amalga-
mation of three of Broadway’s most famous BB&S 
[brown, bitter and stirred] cocktails,” explains bar 
manager Michael Rooney. “When we first tasted it, 
somebody commented, ‘That’s magic.’ ” 

The allure comes from a combination of toasted 
pecan bitters, Rittenhouse rye whiskey—chosen 
for its “strong spice” and “bonded strength”—
and a proprietary house blend, Dark Arts, that 
was developed by staff. While he won’t reveal the 
blend’s secret recipe, the bar manager does offer 
his perspective on rye: 

“I suppose our generation is recapturing some-
thing lost in our pasts regarding cocktails, and rye 
was a keystone product in the Golden Age, which 
gave us the Old-Fashioned, the Manhattan, the 
Vieux Carré, the Creole and a bevy of rye-based 
BB&S cocktails,” he says. “If this is a trend, then 
we’ve come full circle, and if we’re back where we 
began, then the Dark Arts is definitely as much 
an homage as it is a contemporary.” (949-715-
8234; broadwaybyamarsantana.com)

The Dark Arts is served over a hand-carved ice block.

Bartender Tyler Benson pours a 

370 Derby at Three Seventy  

Common Kitchen & Drink.
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REDEMPTION RYE BOULEVARDIER
Added as a 230 Forest Avenue seasonal special this past fall, this 
cocktail is the spicier cousin of the Negroni: Instead of gin, it fea-
tures Redemption rye whiskey. This classic American iteration is 
aged in new charred oak barrels, but the restaurant takes it a step 
further by aging the spirit for another two weeks in 5-liter barrels 
on the top shelf of the bar. “What that does is it takes a little bit of 
edge off of it,” says Director of Operations Joe Guillena. “As a barrel 
will do for wine, it does the same thing for the [whiskey].”

Guillena says the restaurant has two casks on rotation—one for 
aging and one for pouring—and that the cocktail can be ordered 
off-the-menu when it is not running as a drink special. Garnished 
with freshly peeled orange, it features sweet vermouth and Aperol 
(instead of boulevardier’s typical Campari) for easy-to-savor sweet-
ness. While the drink could be paired with the eatery’s Brussels 
sprouts and bacon, in all honesty, it deserves to be sipped on its 
own. (949-494-2545; 230forestavenue.com) 

RICH RYE MANHATTAN
Perhaps the most traditional use of rye whiskey is in the Manhattan, and the 
classic lives on at Tommy Bahama Bar & Grill. Unlike the restaurant’s typi-
cal tropical flavors, this cocktail hits the palate with the strong yet sophisti-
cated spice of Masterson’s straight rye whiskey. To be considered “straight,” 
rye whiskey must be aged for at least two years, and this small-batch spirit 
spends just over 10 years in white oak casks; it’s complemented by the addi-
tion of Carpano Antica Formula—an Italian vermouth made from white 
wine, Piedmontese muscatel and brewed mountain herbs—and a dash of 
Angostura bitters. 

“[Rye whiskey] imparts a different flavor than bourbon,” says General 
Manager Eric Kuhary. “It’s leaner and spicier than, say, a bourbon, which has 
got more of a rounded vanilla essence to it.” The cocktail, which is shaken and 
served straight, is garnished with a Luxardo maraschino cherry that should be 
allowed to fall to the bottom of the glass, in order to soak up the excess liquid 
so guests can enjoy every last drop. (949-376-6886; tommybahama.com)

RITA HAYWORTH
Redemption rye is also used in this seasonal cocktail at 
Watermarc, made in a style similar to the Manhattan to show-
case the whiskey’s sweet spiciness. “The ladies and gentlemen 
that work for Redemption ... were looking for cocktails from 
local bartenders to be made,” explains bartender Anthony 
McLeod. “I took the ‘Rita Hayworth’ name from the original 
short story [by Stephen King], which was called ‘Rita Hayworth 
and Shawshank Redemption,’ so it’s a play on their own brand.” 
The resulting concoction blends the spirit with Averna amaro, 
Luxardo maraschino cherry liqueur, bitters and a squeeze of 
lemon—all stirred and strained over fresh ice to create “a bit of 
dilution” with the darker flavors. McLeod says the amaro, which 
is more bitter than sweet vermouth, plays well off the extra 
sweetness of the maraschino liqueur, producing a “delightful” 
complement to a rye that’s a bit more “bracing” than other 
counterparts. (949-376-6272; watermarcrestaurant.com) LBM
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230 Forest Avenue’s Redemption Rye Boulevardier

The traditional Rich Rye Manhattan at Tommy Bahama Bar & Grill

Watermarc’s Rita Hayworth cocktail featuring Redemption rye whiskey


