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Surfing in sharky water
BMW’s agile supermotard 

Coastal Traveler manifesto

Big Sur, Carmel, Monterey, 
Santa Cruz, Marin, Sonoma, 
Napa, Lake and Mendocino 

The Coastal Traveler, which has stolidly served Bay Area roadtrippers for 20 years,  has been rede-
signed into what you see below, the most visually and editorially sophisticated travel magazine on the 
West Coast. The Coastal Traveler follows the classic route, from Big Sur in the south to Mendocino in the 
north, covering all the best towns in between. National travel magazines are bourgeois and cover the 
West Coast sporadically. The hyper-local travel magazines are paeans to theme-park style vacations, 
geographically limited and only available in the towns they cover. They offer little help when you are ap-
proaching a town at dusk, trying to make a reservation on the cell phone. 

The front of our book is a real magazine, with coastal products, restaurant and hotel reviews and liter-
ary travelogues, written in the spirit of Rebecca West and George Orwell. We also review cars, cameras, 
luggage, and all the accoutrements of a sophisticated traveler. 

The back of the book features a town-by-town guide organized to follow the probable route of a traveler 
escaping the East Bay, San Francisco, the  Peninsula, and Los Angeles. If they are staying at any of the top 
27 hotels in San Francisco, they will find the Coastal Traveler, where we have cultivated a close relation-
ship with the concierges. If they sip espresso in any number of Berkeley cafes, they will find the Coastal 
Traveler.  We have a circulation of 200,000 a year, or 50,000 per quarter and are distributed in over 400 
locations. The Coastal Traveler has advertising rates that offer twice the circulation for the same price as 
our nearest competitor. 

This summer launched our an online magazine that will allow viewers to click on your full-size ad and 
be taken to your website.

Turn the page over and get a peek inside the redesigned Coastal Traveler, along with advertising rates 
and demographic information.

Advertise in The Coastal Traveler 

PO Box 210, Point Reyes Station, CA 94956  Renee Shannon, Ad Mgr.  Phone: 415.663.8404 ext 11  ads@ptreyeslight.com
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DEMOGRAPHIC DATA
Average Age of Visitor: 43.6
Average Household Income: $100,061
Average Education Level: 41% Bachelors, 23% Masters
Visitor Residences: Bay Area, Southern California, Canada, UK
% of Leisure Travelers: 80.6%
% if Business Travelers: 19.4% 

BEHAVIOR DATA
Average Party Size: 2.67
Average Daily Expenditures Per Person: $164.98
Average Length of Stay (Nights): 2.52
Top Attractions: Food & wineries, sightseeing, nature & wilderness activities
Most Traveler Spending for Accommodation: Hotel/Motel, Day Travel
Most Traveler Commodity Purchased: Food & Beverage Services

I ______________would like an advertisement in the Coastal Traveler starting with the _______ issue. My advertisement 
will be  ___________ in size and last for ____ quarterly issues, understanding that if I prepay for a year I will receive a 
15% discount. I will pay in advance for the year _____, quarterly _____, or bill me monthly at a 15%  interest rate.
Signature________________________                                                                                                  Date_____________
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Sausalito
By Peter Jamison

There’s no better neighborhood 
in small-town America for 
window shopping

If after a day in Sausalito you hunger 
for more of “the Bay Area’s Riviera,” drive 
to nearby Tiburon, a smaller town that 
also offers excellent views of the city and 
long walks along the bay. While there, 
don’t miss Casa Mañana, an affordable 
hole-in-the-wall serving some of the best 
Mexican and Salvadoran food to be found 
in Marin County. Sam’s Anchor Café on 
Main Street, is a comfortable place to stop 
for a drink, and features a jocular crowd 
of regulars on weekend nights.

of the top Japanese restaurants in the Bay 
Area. Owner Yoshi Tome opened up 20 
years ago with the goal of serving a “more 
traditional” style of sushi. According to 
Tome, that means less mayonnaise, less 
avocado, and less intense spices - the fish 
and other ingredients should speak for 
themselves.

 “We can’t hide anything,” he says 
with a smile. “The people here have very 
discriminating taste.” Try the soft-shell 
crab or salmon citrus roll - the latter, 
made with marinated wild salmon, has 
a distinctive bite. And sit at the bar, if 
possible the artistry of Tome’s chefs is a 
spectacle not to be missed.

 Sushi Ran’s extraordinary offerings are 
a bit pricey; just down the street are other, 
less expensive restaurants that also serve 
excellent fare. Caffè Di Vino, an Italian 
joint with outdoor patio seating, is a great 
place to sit down on a sunny afternoon to 
watch the neighborhood’s goings-on over 
a bottle of wine. Right next door are Sartaj 
India Café and Arawan Thai Cuisine, both 
local favorites for a delicious and mod-
estly priced lunch.

 There’s no better neighborhood in 
small-town America for window shopping, 

Tiburon

Where to Shop

Where to Stay

Sushi Ran
One of Steve Jobs favorites.
Cafe Di Vino
Sartaj India Cafe
Arawan Thai Cuisine
Paradise Bay Restaurant 

Casa Mañana
Sam’s Anchor Café

and visitors to Caledonia Street would 
be remiss if they came here only for the 
great food. Five Star Station, a recently 
opened art-and-antique store, will beguile 
and surprise you with the range of its 
merchandise. You can find anything from 
a World War I periscope to a miniature 
guillotine, as well as original work by Bay 
Area artists. Owner Durwood Zedd says 
the shop aims to recreate the feel of a 
vintage department store; store manager 
and artist David Gardella, whose work is 
for sale at Five Star, had a harder time 
defining his place of work. “It’s sort of all 
of the above,” he said.

-
signer Christopher Holbrook’s ware-
house-style outlet for antiques, furniture, 
and art. Those with a keen eye will spot 
some great bargains here.

 Book hounds may want to spend 
some time at Flying Oliver Books, a cozy 
used bookstore, or take in a movie at the 
CineArts theater, which specializes in 
independent and arthouse films.

Bridgeway Avenue
 To see the other Sausalito, take a 

short walk to Bridgeway Avenue, where 
the ferry from San Francisco lets off. 
Here, flocks of visitors, many of them 
underdressed for the Bay Area’s routinely 
overcast weather, wander the waterfront, 
gazing at the nearby city or stopping to 
peek in at art galleries (Bridgeway’s art 
scene on the whole verges on kitsch, but 
one notable exception is the Fingerhut 
Gallery, which features drawings by Theo-
dore Geisel, better known as Dr. Seuss, 
as well as “trophy heads” he designed of 
some of the outlandish creatures peopling 
his books). If you can bear the crowds, a 
quick stroll down Bridgeway is well worth 
it. Pick up a cone of local and renowned 
Lappert’s ice cream at any of a number of 
small parlors and take a few minutes to 
enjoy the view.

 Bridgeway also has its share of 
great restaurants. Those craving fresh 
seafood will want to stop off at Paradise 
Bay restaurant, north of the ferry. This 
casual waterfront dining spot is slightly 
out-of-the-way, but worth the walk: the 
crabcakes are some of the best to be had 
in the Bay Area, and can be enjoyed on a 
back deck extending over the bay.

 If you get thirsty in Sausalito, stop in 
for a pint at beloved local watering hole 
the No Name Bar, also on Bridgeway, 
which offers live music many evenings. 
Smitty’s on Caledonia Street, replete with 
local flavor, is also a place for cocktails.

Alta MIra
Casa Madrona

Where to Play

Five Star Station
Flying Oliver Books

CineArts theater
Fingerhut Gallery
Studio 333
No Name Bar
Smitty’s 

Where to Eat

 Sausalito is the first town across the 
Golden Gate Bridge from San Francisco, 
and its no surprise that the views from 
its bay-front promenades and sharply 
sloping hills have made it one of Northern 
Californiaí’s tourist meccas. But there’s 
more to Sausalito than art galleries, lux-
ury spas, and ice-cream stands, though 
plenty of them exist for those so inclined. 
The town was once a bohemian refuge for 
avatars of the Sixties counterculture, who 
crowded onto its houseboats and never 
left. Today the remnants of this movement 
exist side-by-side with the urban wealthy; 
in many ways, Sausalito is a town with a 
split personality.

Caledonia Street
 Take Caledonia Street, for example. 

Few interesting neighborhoods so acces-
sible to tourists have managed to resist 
“Disneyfication” and retain their slow 
pace of life. While Caledonia Street today 
may boast fewer revolutionaries and rock 
stars than it did in its counterculture hey-
day, it’s still colorful, friendly, and a great 
place to spend an afternoon.

The neighborhood’s culinary crown 
jewel is Sushi Ran, hailed by critics as one 

Lodging
 There’s no dearth of fine hotels in 

Sausalito. One excellent choice is the 
Alta Mira on Bulkley Avenue, nestled 
in the hills above the downtown area, 
with simple, elegant rooms and a large 
patio offering spectacular views of the 
bay. Casa Madrona, on Bridgeway, has 
a variety of “themed” rooms catering to 
customer tastes and offers lodging in 
a Victorian mansion hidden in the hills 
behind the hotel façade on Bridgeway. 
Casa Madrona also has a spa boasting a 
number of relaxation therapies, including 
deep-tissue massage, airbrush tanning, 
and seaweed body wraps.
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Stinson
Beach
By Peter Jamison

Stinson Beach Park
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The origins of Stinson Beach date to 
the 1870s, when the first dirt road to the 
beach was completed. Refugees from San 
Francisco, who flocked to the area after 
the 1906 earthquake, founded the town’s 
first hotel and stores. Since then, Stinson 
Beach hasn’t grown much, but the town’s 
popularity among visitors has continued 
to swell. 

Beachgoing
The beach is divided into three areas: 

the federal beach, with lifeguards and 
a parking lot; the county beach (open to 
people and dogs but lacking a parking 
lot); and a beach owned by the Seadrift 
subdivision, an upscale community. On 
the Seadrift Beach, “passive” activities 
such as strolling are allowed but picnics 
are discouraged.

Surfing is popular; surfboards and 
other beach gear can be rented at the Live 
Water Surf Shop or the Stinson Beach 
Health Club. Caution is warranted, howev-
er: strong riptides can sweep swimmers 
out to sea.

Cozy downtown
Stinson Beach boasts a small but 

outstanding selection of restaurants. The 
Sand Dollar and the Stinson Beach Grill 
are known for their steaks and seafood. 
A couple of blocks away and just off the 
beach is the Parkside Café. Next door, get 
soft-serve ice cream and milkshakes for 
the walk to the beach. 

One of Stinson Beach’s best-kept 
secrets is the Surfers Grill at the foot of 
the federal beach’s lifeguard tower. Not 
just a snack bar, the grill offers calamari, 
shrimp, scallops, and organic salads, and 
great fish and chips. The dog-friendly and 
wheelchair-accessible café is open daily 
from 11 a.m. to 5 p.m. throughout the 
summer.

Small shops and art galleries line High-
way One. The Claudia Chapline Gallery is 
known as one of the best fine-arts gal-
leries on the North Coast. Stinson Beach 
Books sells books in a cozy atmosphere. 
Those in need of provisions can head to 
Stinson Beach Market to stock up. 

Sunbathing au naturale
For those seeking maximum exposure, 

coastalstinsonbeach

Where to Stay

The Sandollar
www.stinsonbeachrestaurant.com

Parkside Cafe www.parksidecafe.com
Surfer’s Grill www.surfersgrill.com

The Sandpiper www.sandpiperstinson-
beach.com
Ocean Court Motel

Where to Eat

Red Rock Beach, located about a half-
mile south of the turnoff for Panoramic 
Highway on Highway One, has been 
touted as “the friendliest nude beach on 
the North Coast.”

Mount Tamalpais towers over Stinson 
Beach, and hikers and mountain bikers 
will have no trouble getting to a network 
of trails throughout Mount Tamalpais 
State Park. 

The Dipsea Trail, just south of town, 
affords visitors breathtaking views 
Pacific Ocean. The Matt Davis Trail, which 
departs from the center of town (up Bel-
vedere Avenue from the firehouse), and 
Steep Ravine Trail (off the Dipsea Trail) 
climb through forests of coast redwood. 
Mount Tamalpais State Park rents out 
cabins overlooking the ocean. 

Where to stay
Just off Highway One in downtown 

are the Ocean Court Motel, which offers 
two dog-friendly rooms, the Sandpiper 
Motel, and the Redwoods Haus Bed and 
Breakfast. Vacation rentals can be found 
through Seadrift Realtors, Oceanic Realty 
and Highway One Properties.

(415) 868-1632

415-868-1791
www.seadriftrealty.com

Summer at Seadrift
beach houses by the sea by the week

Stinson
Beach
Books

�e only bookstore located directly on 
the San Andreas Fault Halfway between 

Dog Town and Jimmy’s Gulch.
Film

OPEN DAILY 10:30 – 5

SALES
VACATION RENTALS

Stinson Beach, Seadrift, Bolinas
800 773-0717

www.oceanicrealty.com

OCEANIC REALTY

on our glass-enclosed patio, at the water’s 
edge. Featuring fish & chips, chowder, 
calamari rings, shrimp & scallops, 
great salads, burgers, and more.

868-1777
wheelchair accessible

Beach 
concession at 
the Lifeguard 
Tower
(south end of 
Stinson Beach 
parking lot)

LIVE WATER SURF SHOP

 BEACH ACCESSORIES 

RENTALS

3448 SHORELINE HWY.
STINSON BEACH

WWW.LIVEWATERSURFSHOP.COM

19summer coastaltraveler

8 coastaltraveler summer 9summer coastaltraveler

Seaweed Café
The oysters were sumptious

We raced up Highway One to our Slow 
Food meal in Bodega Bay. Once seated in 
the cozy, French-countryside dining room 
of the Seaweed Café, our fast forward 
buttons became unstuck. We lingered for 
three hours, relaxing into the handcrafted 
furniture. The next night, shoving Trader 
Joe’s frozen chicken into our mouths, I 
sighed to my dining companion, “Remem-
ber slow food?” 

Last year in the United States, about 
20 percent of meals were eaten in cars. 
In more than 100 countries, with head 
offices in Piedmont, in Northern Italy, the 
Slow Food movement is all about reclaim-
ing the pleasures of the table. Slowness 

coastalreview

The Seaweed Café’s food is to be rel-
ished first, then pondered. A case in point 
was a luxurious monkfish terrine appetiz-
er. A traditional terrine is Slow Food avant 
le lettre, involving at least three to four 
days of careful preparation. In Martine’s 
version, crescents of orange monkfish 
liver were nestled in champagne aspic. On 
top of a slice of homemade brioche, the 
terrine had a mouthwatering, melting tex-
ture. Three tiny balls of cucumber were a 
refreshing counterpoint. 

The dish flaunted the chef’s French 
countryside skills. Japanese or Spanish 
flavors are also incorporated. Not on the 
menu, but offered by the chef to diners 
as a special treat, was a bite of trout ril-
lette atop Japanese cucumber that was 
marinated in sake. Seaweed played into 
an Asian-inspired burdock root sashimi 
appetizer. Plates were composed with Zen 
simplicity, shunning unnecessary garnish. 
The names of dishes were unadorned too: 
pan-fried trout, chilled English pea soup, 
and salmon steamed in a cedar box. 

The Slow Food philosophy extended to 
the chef’s approach to meat. “Our menu 
is mostly grains, produce, and seafood,” 
said Martine, “but with meat, we like to 
use all parts of the animal.” 

That night an oxtail dish was on the 
chalkboard. Supplied by Point Reyes 
rancher David Evans of Marin Sun Farms, 
the tail was braised forever in a broth 
consisting of marrow, celery, beet stems, 
smoked peppers, and earthy mushrooms. 
The result was like tucking into the com-
fort food of my dreams. Textural chunks 
of melt-in-the-mouth pink meat fell from 
bone and cartilage, the latter converted to 
succulent gelatin after the braise. A main 
course of creamy baked butter beans 
mingled with smoky duck sausage and 
meaty clams in a tomato-spiked broth. It 
arrived bubbling in a casserole dish.

The dessert completed our conversion 
to the Seaweed Café’s philosophy. We 
happily waited twenty minutes while the 
chef’s soufflé-like peach and fromage 
blanc dessert baked in a clay dish. Other 
languid diners sipped local wines or tea 
from the fantastic selection of whole-leaf 
varieties. The meal was over, but in the 
hands of our unruffled host and profes-
sional waiter we wanted to lean back and 
strike up another conversation. 

Whether you are interested in Slow 
Food philosophy or a fabulous meal, the 
Seaweed Café is highly recommended.

The Seaweed Café is located in Bodega 
Bay just off Hwy One on 1580 East Shore 
Drive. Call 707.875.2700 for reservations. 
Or on the web at  www.seaweedcafe.com

Seaweed Café 
serves salt with 
pine tree pollen

By Sam Spiewak

is in the eating as well as in the making: 
hand-cranked coffee mills instead of elec-
tric grinders, local heirloom seeds instead 
of Frankenfruit, and real dinner conversa-
tion instead of McFood in parking lots. 

The Seaweed Café serves Slow Food 
without shoving its principles down 
throats. The casual diner might not know 
that organic ingredients come mostly 
from within a thirty-mile radius unless 
they visit the restaurant’s web site. Slow 
Food principles extend to the smallest 
of details. In the arugula, pea shoot, and 
flower petal salad, Jackie Martine – the 

A traditional terrine is Slow Food avant le lettre, 
involving at least three days of careful preparation

Seaweed Café’s ebullient French chef – 
pounds local salt with fragrant pine tree 
pollen, an idea she found in a Japanese 
cookbook. 
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The X-Moto was unhappy on the freeway 
but loved Panoramic Highway

BMW
X-moto

It is great being a superhero. You get 
to kill, smash and fly under the banner 
of virtue. It is what makes being a cop 
so fun. And as I recently discovered, a 
supermoto motorcycle is just as fun and 
virtuous. I have long considered how to 
lower my carbon output, and have test 
driven almost every hybrid car. None were 
sporting. They didn’t thrill me with roller-
coaster, hands-in-the-air glee. So I have 
considered riding a motorcycle two days a 
week to lower my average fuel economy. 
But the problem with most motorcycles is 
that they get better gas mileage than cars 
but pollute far more. 

BMW’s new X-Moto (say cross-moto), is 

By Robert Plotkin

Euro-3 compliant, an emissions standard 
that far exceeds California’s, and gets 
around 55 miles per gallon, 38 percent 
better than the real world mileage of a 
Toyota Prius. It is also about a million 
times more bad-ass. It is like joining the 
Animal Liberation Front instead of the 
Green Party.

Supermotos are dirt bikes with street 
racing tires, big brakes and firmed sus-
pensions. They are thin, tall, and very light 
with thumping, single-cylinder engines 
that sound like cushioned jackhammers. 

I often see packs of motorcyclists at 
the gas station. A few years ago they all 
rode 600cc Japanese repli-racers. A year 

ago, mixed groups of repli-racers and 
supermotos became common. Whenever I 
approach the groups, repli-racers confess 
to cornering inferiority while wringing 
their punished wrists and rubbing their 
hunched backs. 

“West Marin is one of the world’s great 
motorcycle destinations,” said David 
Edwards, Editor in Chief of Cycle World 
Magazine. Most riders in West Marin 
would be better off riding a supermoto 

then a sportbike. They are not as powerful 
and 100 pounds lighter. They are more 
responsive and flick over with incred-
ible ease. They are tailor made for West 
Marin,” said Edwards.

The X-Moto is $9100 and for an extra 
$670 you can order it with ABS brakes. 
I picked mine up from the demo fleet at 
Marin BMW and spent three days riding 
it around West Marin. Every part is well 
designed and beautifully machined. It is a 

tall bike, but because it was so lithe (319 
pounds) it was easy hold up with one foot 
on the ground. 

The upright bars offered leverage and 
comfort trough twisty corners. And it 
popped from side to side like an anorexic 
ballerina on steroids. It’s engine is grunty 
down low but looses steam above 60 
miles per hour, which is fine for West 
Marin. I rode through a leafy rainstorm 
with anti-lock-brake confidence. 

I loved it like a girl loves a rebel with a 
cause; like a boy loves a hottie working for 
Medecins Sans Frontiéres.  

BMW’s new X-Moto 
is derived from a 
dirt bike, but has 

street-racing tires, 
bigger brakes and a 
firmed suspension.
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1. One of only 405 Omas Miku limited 
edition sterling silver fountain pens 
with blue lacquered Manga girl: 

-

www.bittner.com

2. Garvalin shoes for $44 are the foun-
dation for a hip children’s wardrobe 

Wear, with separate stores for girls 
and boys. The fashions are casual and 
European but betray their cost with a 

3. The original Triumph Scrambler 

updated version is like a motorcycle 
version of the new Mini: all the style but 

www.motomeccanica.
com

4.  Tripps 
Rocker, made of bent maple with 

www.espenetfurniture.com 

5. Many versions of this Maoist 
Cultural Revolution porcelain are 

his little red book with a reporter. But 
the best show the intelligentsia being 
pilloried by the culture police: heads 
bowed, proclamations read, foot on 

-
ter on Highway One in Olema. Open 

6. The Vintage Rolex Submariner, 
made for the British Royal Navy in the 

collectible Rolex in the world. The 

so you won’t lose the watch during 
underwater hand-to-hand combat. 

www.fourtane.com

coastal
connoisseur
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Big Sur

Big Sur is a series of galleries, restau-
rants, and hotels strung along Highway 
One like beads on a flower child’s neck-
lace. Campgrounds are tucked away in 
redwood canyons, luxurious restaurants 
adorn the hilltops, and locals are plagued 
by bashful tourists asking, “Um, where’s 
Big Sur?”  The answer:  “You’re in it. 
You’ve been in it for twenty miles.”

For the most part, the 90-mile stretch 
of coast south of Carmel is empty of 
development. Big Sur is a geographi-
cal region, a community, maybe even a 
mindset – but it isn’t, in any conventional 
sense, a town. The main drag is Highway 
One, and no more than three businesses 
cluster together in any single spot. Most 
are separated by several miles of dense 
forest and hairpin turns that plunge to a 
rocky seashore. Seductive glimpses of the 
ocean appear and disappear, swatches 
of blue far below precipitous cliffs. It is 
a rugged, beautiful landscape that has 
captured the hearts and imaginations of 
artists, intellectuals, locals, and visitors. 

It is rumored that the name Big Sur 
came from the time when the area was 
an unexplored wilderness known as El 

Sur Grande (the big south). It remained 
uninhabited until the late 1800’s, and the 
population reached its peak at the turn of 
the century when loggers came to harvest 
redwoods. Writers and artists such as 
Henry Miller, Richard Brautigan, and Jack 
Kerouac would rediscovered the area, 
giving the place a reputation as a bastion 
of creativity.

If the artists passing through are of 
the starving variety, they may find dif-
ficulty making ends meet. Cheap food and 
lodging are essentially nonexistent, the 
nearest grocery store is in Carmel, and 
locals are finding affordable housing in 
increasingly short supply. But for those 
who have the cash, or who want to spoil 
themselves for a weekend, this is one of 
the best places to go. Rent a room in the 
television-free Deetjens Inn, a landmark 
that is rustic and charming. Or, for those 
with a more modern design sensibility, 
try the hilltop Post Ranch Inn. Both offer 
top notch, in-house dining, as does the 
Ventana. Be sure not to miss the food and 
atmosphere at the Big Sur Bakery, which 
serves savory dinners as well as freshly 
baked pastries and breads. 

Where to Stay

The Big Sur Bakery
www.bigsurbakery.com

Fernwood
Nepenthe

Post Ranch Inn
www.postranchinn.com

Deetjens Inn 831.667.2200 or 831.667.2377
Ventana Inn and Spa

Where to Eat

Carmel-by-the-Sea
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By Jacoba Charles

40 coastaltraveler summer

"Sublime"-Molly T. Jackel
North Bay Bohemian

"Melt IN YOUR MOUTH"-Molly T. Jackel
North Bay Bohemian

"FIRST 
CLASS"

-Zuzucachoo

tripadvisor.com

"SO COMFY, SO TASTY, 

"CAME HERE UNDER THE WEATHER...
lEFT ON TOP OF THE WORLD..."

"MOST COMFORTABLE ROOM EVER!!"

SO SO NICE." -Brian Andriola
New York, New York

-The VanNostrandsons

14415 Highway One, Valley Ford, California (707) 876-1983
DINNERS 5-9:30 Tues-Sun PATIO BRUNCH 9-1:30 Sat-Sun

-Alita & Serge

Gabby Girl
14430 Hwy 1, Valley Ford, CA 94972

(707) 876-1993

OPEN FRI.-MON. 10 AM TO 5 PM

Garden 
Items

Jewelry

Vintage
Linens

French 
Soap

 Handbags

 Unique 
Items

Nature’s Beauty 
Transformed…

Unique Gifts 

Local Artwork

Photography

Home Furnishings

14390 Highway One
Valley Ford, CA 94972

707-876-1963
Thurs.-Sun. 10-5 by appointment
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By Peter Jamison

The
Sonoma

Coast:
rugged beauty

Sonoma County’s 76-mile coastline 
strikes the fancy of a motley array of 
visitors. This area has in turn hosted the 
easternmost outpost of tsarist Russia; 
the production set of Alfred Hitchcock’s 
famous horror film, The Birds; and a 
24-mile wall of white cloth built over 
ranchland by conceptual artist Christo 
Javacheff.

Valley Ford
Traveling north, one first encounters 

Valley Ford, a small village surrounded 
by grassy hillsides. Stop to stretch your 
legs and browse the fun and unique gifts 
of Gabby Girl or the local artisan crafts 
of West County Design, a gallery for the 
home.

The Valley Ford Hotel is one of the 
original buildings remaining from the 
mid-1800’s and has been lauded for 
its historical preservation. Housing six 
charming guest rooms and an excellent 
restaurant/saloon featuring BBQ oysters 
and local foods in Southern-inspired 
cuisine, you should not pass through this 
charming town without stopping to expe-
rience Sonoma County.

The town of Bodega
A few miles north is the 19th century 

town of Bodega, the town where Alfred 
Hitchcock’s chose to film his 1963 film 
The Birds. Historic landmarks such as 
Potter School (est. 1863) and St. There-
sa’s Church (est. 1860) were featured in 

the film. 
Antique hunters and flea-market buffs 

will find much to pick through in Bodega’s 
roadside strip of stores. Bodega Land-
mark Studio exhibits and sells local fine 
art and craft in its gallery.

Freestone & Occidental
West of Sebastopol along the Bodega 

Highway is Freestone, with its renowned 
day spa, Osmosis. There is also an excel-
lent bakery, Wild Flour Bread, open only 
Friday through Monday.  A bit further on 
is the onetime railroad town of Occiden-
tal. Historically recognized for its Italian 
restaurants, Occidental now boasts a 
variety of artisans’ galleries and other 
restaurants. 

The town of Bodega Bay
Five miles north of the Bodega turnoff 

on Highway One is Bodega Bay, the larg-
est community on the Sonoma County 
coast.

The town has many places to eat; the 
best-known are two bayside restaurants, 
Lucas Wharf and The Tides. Both extend 
over the water, and diners can watch 
fishing boats coming and going in the 
harbor while they enjoy excellent seafood. 
But the gourmet’s favorite is the highly 
regarded Seaweed Café, where most of 
the food comes from within 30 miles of 
the restaurant.

Overnight lodgings can be found at the 
nearby Inn at the Tides. Many of the 
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collect them all.
With four iconic models, there’s a pretty good chance that you can  nd the MINI that’s exactly right for you. But no 
matter which one you choose, you’re guaranteed the classic MINI handling, superb gas mileage, Full Maintenance 
for 3 years or 36,000 miles† and more fun than you thought possible on the road. And if you can’t make your mind up, 
take one of each. They’re small. Get one at BAYAREAMINI.COM.

* MSRP, including destination and handling charges. Price excludes license, registration, taxes and options. Certain features may be optional. Actual price determined by your 
authorized MINI Dealer. **Actual mileage will vary with options, driving conditions, driving habits and vehicle operation. †All 2007 MINI passenger cars come with MINI Full 
Maintenance standard for 3 years or 36,000 miles, whichever comes first, MINI Passenger Car Limited Warranty with 24-hour Roadside Assistance standard for 4 years or 
50,000 miles, whichever comes first, and a MINI limited Warranty against rust and corrosion perforation standard for 12 years with unlimited mileage. See the MINI Service and 
Warranty booklet for more details and specific terms, conditions and limitations. © 2007 MINI, a division of BMW of North America, LLC. The MINI name, model names and logo 
are registered trademarks.

Starting at $22,600*   35hwy/26city**   115 HPStarting at $18,700*       40hwy/32city**       118 HP

Starting at $26,050*     31hwy/24city **
168 HP

MINI 
COOPER S

Starting at $21,850*    36hwy/29city**    172 HP

S: 9.625 in

In the 20th Century, man learned to 
harness Arabian oil instead of Arabian 
horses. Roads made from oil-based as-
phalt linked a federation of small states. 
Families packed into bulbous sedans and 
went on driveabouts. Each town had its 
own regional speech, dress and cuisine.

Then Eisenhower came back from WWII 
wreathed in laurels, and became presi-
dent. He kept some money from what he 
called the “Military-Industrial Complex” 
by diverting it to an almost Roman system 

road-trips with my dad. Even then, each 
town was different. The downtowns hadn’t 
been eviscerated by Wal-Mart. Young 
people won’t believe this, but each and 
every bookstore, restaurant, and haber-
dashery was totally unique. There was no 
other like them on earth. Everywhere you 
went was like this. You could Lewis-and-
Clark all over the place.

Most road trips now are very predict-
able; drive until tired and stay at the Motel 

of superhighways. The GI Bill financed 
homes for returning veterans, which 
birthed suburban large-scale develop-
ment for the first time in human history. 
Until then, man lived in cities or the coun-
tryside. Because there were no stores to 
serve these giant housing developments, 
malls were built, and in order to produce 
stores at the same rate as the housing de-
velopments, they had to be standardized. 
Efficiencies were introduced. Eccentricity 
was ruthlessly eliminated. Ceilings were 
lowered from ten to seven feet. Objects 
made from brass and steel became hard-
ened oil named plastic.

This is what most of the world has 
become. In the 1970s, I took pioneering 

educated East Coast families and picked 
unusually scenic spots to build their 
utopias.

Here, you can skinny-dip with counter-
culture revolutionaries living in ocean-
front redwood forest, taste the wine 
produced from Internet bubble profits, 
cage dive with Great White sharks, browse 
independent bookstores, chase your girl-
friend down a trail, lie on your back in the 
grass and let the hawks teach your boy 
about predatory behavior.

You may huff up the trail, but a car 
never gets out of shape. It also needs 
something other than stop-and-go driving 
from home to mall to work. Give your car 
an Italian tune-up. Take it up to redline. 
Compress the suspension. Northern 
California highways are better than any 
Austrian pass or German Autobahn. The 
sinuous roads follow valley streams or are 
cut into oceanfront cliff. They are shaded 
by oak and redwood and lead to small 
villages.

Follow our guide from San Francisco 
into Marin, Sonoma, Napa, Mendocino and 
Lake counties. We offer this magazine to 
tourists, so they may go home spiritually 
fortified against the onslaught of banality 
– so that they may see how it once was, 
and can still be; when they go home they 
may try a smaller film at an independent 
movie theatre or find a café that hand-
pulls the espresso, and customers argue 
about the editorial page.

6, turn on the television until sleep, wake 
up and drive to the nearest Starbucks 
(where at least the coffee is good and you 
can get the New York Times), proceed 
down a highway lined with the same 20 
stores over and over again. Gaze out 
the window as you pass Home Depot, 
Blockbuster, T.G.I. Fridays, Circuit City, 
McDonalds and Subway sandwich shops.

Heretics and iconoclasts retreated and 
dug small pockets of eccentricity. This 
magazine is a guide to towns that are the 
Stalingrads of anti-corporate resistance. 
They fortunately share no resemblance to 
the grim post-modern cities of the Soviet 
Union. Many of the hippies who moved to 
Northern California were the scions of 

Heretics and iconoclasts retreated 
and dug small pockets of eccentricity.

the Coastal Traveler manifesto
By Robert Plotkin

Coastal Traveler Advertising Rates
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1. One of only 405 Omas Miku limited 
edition sterling silver fountain pens 
with blue lacquered Manga girl: 

-

www.bittner.com

2. Garvalin shoes for $44 are the foun-
dation for a hip children’s wardrobe 

Wear, with separate stores for girls 
and boys. The fashions are casual and 
European but betray their cost with a 

3. The original Triumph Scrambler 

updated version is like a motorcycle 
version of the new Mini: all the style but 

www.motomeccanica.
com

4.  Tripps 
Rocker, made of bent maple with 

www.espenetfurniture.com 

5. Many versions of this Maoist 
Cultural Revolution porcelain are 

his little red book with a reporter. But 
the best show the intelligentsia being 
pilloried by the culture police: heads 
bowed, proclamations read, foot on 

-
ter on Highway One in Olema. Open 

6. The Vintage Rolex Submariner, 
made for the British Royal Navy in the 

collectible Rolex in the world. The 

so you won’t lose the watch during 
underwater hand-to-hand combat. 

www.fourtane.com

coastal
connoisseur

4X  $2900 
1X  $3700

4X  $1650
1X  $2100

4X  $950 
1X  $1225

4X  $975 
1X  $1250

1 yr for only $966.67 a mo. 1 yr for only $550.00 a mo. 1 yr for only $316.67 a mo. 1 yr for only $250.00 a mo.

Product Page1/4 Page
4.25 x 5.125”

1/2 Page
8.5 x 5.5”

Full Page
8.5 x 11”


