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FRﬁCUSTOM

FIREPLACES, QUARTZITE
KITCHENS TO POOLSIDE
AVERS. HARD ROCK HAS |
GOT ALL YOUR STONE
NEEDS COVERED.

MOBILE OFFICE
8255 Wards Lane
Semmes. AL 36575
251-645-3439

VISIT OUR NEW SHOWROOM E
IN SANTA ROSA BEACH!

316 S do. HWY 83 S
Santa Rosa Beach , FL. 32459

www.hardrogkstoneandtile.com
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Simon Kenevan . Hope Arisen Steven Quartly . Momentous Light

Curate features artwork that stirs the soul in a stunning array of paintingsr glass and sculpture.

rosemary beach/ f1 - across from the pearl - 850-231-1808 - Browse at curate30A.com

ERICA COURTNEY

DROP DEAD GORGEOUS

MCCASKILL & COMPANY

— Finest Jewelry & Watches —

13390 Highway 98 West | Destin, FL
(850) 650-2262



Sonny's Farm

RECENERATIVE FARMING

TO YOUR TABLE

WAGYU BEEF | PORK | CHICKEN | EGGS

I | AlAlSd KT : . Sonny's Farm’'s mission is to bring the most
RN el L T R T o S U - | nourishing food to your table by working in

0l _ 5 = mws | i, AN | ) @ T i harmony with nature.

Our livestock is always outside, bathing in sunlight,

H-! * and rotating to fresh pastures right here on the

DR G T : Emerald Coast.
ww View the -

Built from a love for community, healthy food, and
creating abundance together, Sonny’s Farm strives
to liberate nature’s power to heal the land, its
animals, and our bodies.

Life thrives when you let nature lead the way.

Every dish is crafted with a commitment to sustainability and seasonality, reviving
traditional flavors and thriving with a freshness that elevates each bite to an "I |DU9 SOI"Iﬂy and hiS ;~|Iun.|‘§”.1S

unparalleled culinary experience. too. LOVE thQ fOOd and Wi"

Every Tuesday night is Locals Night at Ovide never buy meat anywhere else
Locals receive 20% off .=
agaln.
Located at Hotel Effie Sandestin -Debbie B.
@OvideFL | (850)351-3030

Don’t Forget
Happy Hour at The Lobby Bar + Ara Rooftop Pool & Lounge
Mon-Wed | 3-6pm
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mattie kelly arts foundation

ArtsReach is a creatively curated array of performing
and visual arts inspiring K-12 students, children and
adults with special needs, and the military community
along the Emerald Coast.

160+ 25,000 420K+

ARTSREACH ARTSREACH PARTICIPANTS TOTAL SERVED IN
PROGRAMS EACH YEAR ARTSREACH SINCE 1995

dation

Membership |
| keeps art FUNded Membo)y Berefils

mattie kelly arts foundation

Receive one season pass to Concerts in the Village.
Enjoy early admission access to Concerts in the Village.
Receive discounts on Festival of the Arts merchandise.

Receive membership rates on select MKAF events.

[=lpAAE

Annual MKAF Memberships

from just $75* per person. MKAF.org
*Art Nouveau (40 and under) m

Memberships are valid for one year from date you join!



letter from the

publisher

BEACH BOUNTY

Dining at the beach is an experience for all of your senses. The chefs and restaurateurs
of 30-A combine their creativity with the bounty of the Gulf Coast to create flavors that
embody sea and earth.

By incorporating local produce and protein into their menus, these talented chefs pay
homage to the region in ways that combine innovation in the kitchen, with traditional
time tested flavors and recipes.

We invite you to delve into the culinary delights that follow on these pages. While we
cannot include everyone who is worthy, consider this an amuse-bouche of sorts. We
hope it inspires you today and throughout the year, to support and taste all of the
wonderful eating establishments on 30-A and the Emerald Coast.

Until next issue, we wish you delicious dining and happy trails.

Sincerely,

Miles K. Neiman

View the entire publication online at www.ThirtyAReview.com

The Thirty-A Review is published every other month by Thirty-A Review, LLC.
Reproductions in whole or in part, without express written permission of the
publisher, are strictly prohibited. Zhe Thirty-A Review is not responsible for the
content or claims of any advertising or editorial in this publication. All information

is believed to be accurate but is not warranted. Copyright 2004-2025.

Send inquiries to 227 Sandy Springs Place, Suite D-288, Sandy Springs, GA 30328.

Send press releases and e-mails to miles@thirtyareview.com

about the cover

Advertise with Pictured
The Thirtv-A Review Market 30A is a one-stop destination for

i £ high-quality, local, fresh and sustainable foods
magazine. including the finest seafood, meats, produce, spe-
cialty items and a full line of wine and spirits.
located in the heart of Inlet Beach at The Crossings

Call (404) 907-6427

for rates and information. 13063 Highway 98 East
www.market30a.com

Go to www. ThirtyAReview.com to view the entire publication online.
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local dining

Coastal Meets Classic Cuisine
Ambrosia Prime Seafood & Steaks elevates fine dining in South Walton

MADRA MEDINA McDoNALD

BY

mbrosia Prime Seafood & Steaks, located within
Athe new Watersound Town Center, has established

its place as South Walton’s newest culinary gem
for prime seafood and steak and impeccable hospitality.
After celebrating its one year mark in August 2022,
customers are returning for the top-notch guest
experience and culinary offerings, which are evident by
the hundreds of glowing testimonials posted on online
review sites like Google, Yelp and Open Table.

“The guest experience at Ambrosia is our number one
priority,” said Russ Graham, owner and restaurateur. “When
training our service staff, we borrow the philosophy from
Ken Blanchard’s book 'Raving Fans," which is celebrated as a
revolutionary approach to customer service. We have a
‘Charlie Point Award’ program with our service staff that is
presented to a qualifying employee each month. We believe
deeply in the approach and weve been receiving positive
reviews from hundreds of our customers. It works and it
provides consistency for
our guest experience.”

An assortment of menu items, from in-house butchered steak to fresh whole crispy snapper. Photos by Michael Booini, Boo Media

in Chile, New York City
and Whashington, D.C,,

Much like their  The guest experience at Ambrosiais  before making his way

approach to customer
service, the menu and
interiors at Ambrosia are

our number one priority.

to Ambrosia this year.
“Chef Pablo is the
best of the best. Truly a

of equal imporance. - Russ Graham, owner and restaurateur  solid chef” said Graham.

Beautifully designed by

local interior designer

Paige Whitten, the restaurant features a warm and
welcoming elegant dining room and private dining room, an
energetic coastal meets classic aesthetic with leather booths,
smaller tables, beautiful portraits and a large seagrass
sculpture that lends to the seafood
offerings on the menu.

A complement to the dining room
is the dimly-lit New York speakeasy-
inspired bar that features mahogany
wood, copper ceiling tiles, marble bar top
and custom tile floor.
Outside, Ambrosia offers a classic patio
area for al fresco dining surrounded by
beautiful landscaping and large maritime
umbrellas, which overlooks The Pavilion
at Watersound Town Center.

The bar at Ambrosia features a
popular Caymus happy hour that offers
an excellent wines by the glass promotion
along with a thoughtfully-curated happy
hour menu. The Ambrosia happy hour is
daily from 3-6 p.m.

Ambrosias elegant menu is led by
Executive Chef Pablo Catalan, a New York native who has
Chilean roots and an esteemed culinary career spanning years

“From  sourcing  the
freshest  seafood
available to having an in-house butcher for our prime
steaks offerings, we spare no detail for our customers.”
Among the many special dishes on the menu,
one that stands apart is the Grouper & Peatls, a crispy
Florida day boat grouper served
over a bed of Key Lime ‘pearls’ — a
creamy and slighty tangy pearl
couscous. The grouper is seasoned
and gently fried to create the
petfect mix of textures in the
dish. Ambrosia sources their
grouper daily to ensure the freshest

customers. It’s a dish that has been
petfected over the years to highlight how
fresh and delicious the popular Gulf
Coast fish can be.
Additional new menu items introduced
in 2024 included the Florida Red
Snapper, Wagyu Bread, Royal Reds and
the Prime Steak Rolls, to name a few.
Chef Pablo Cafolon Ambrosias  General Manager Kevin
Weatherly, a longtime friend and
restaurant colleague of the Graham family, relocated his
family to the beach last year. “I get to be a part of building
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something really special that will be here for years to come
and make an impact in developing the team and culture,”
said Weatherly. “Its a breath of fresh air to work with
ownership that is hands-on and willing to give us all the
resources we need to be the best. Also, Lauren Graham
(Russ' wife) is a saint!”

qualit}’ is served to their The New-York inspired speakeasy features mahogany wood and copper ceiling files.

Ambrosia Prime Seafood & Steaks

Watersound Town Center

75 Origins Main Street (across from Nigel's Bananas).
Monday - Saturday 5 p.m. — 10 p.m.

Sunday 5 p.m. - 9 p.m. Brunch 11 a.m. - 2 p.m.;
Sunday dinner 5 p.m. — 9 p.m.

Caymus Happy Hour Daily from 3 p.m. — 6 p.m. at
the bar and on the patio

850-909-0100

www.ambrosia30a.com

AR

JRT D.C.

" HOLISTIC DOCTOR

Functional Nutrition - Lab Testing
Chiropractic & Acupuncture

Gut Health - Adrenal Fatigue
Hormones - Sleep
Anxiety/Depression

Providing
safe & effective
methods to create

3 =i t M:, better health-naturally

I g

BALANCE30A.COM ¢ 850.231.9288
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Members of the

Protection Plan

know their home is

taken care of year round

[et us dive

into your home comfort
so you don't have to!

call today!
850.670.3870

A GULFSHORE

Air Conditioning & Heating, Inc.

HEATING & AIR
CONDITIONING

CA058247




local dining

Tiki Time

Polynesia comes to the Gulf of Mexico at Daytrader Tiki Bar

BY TEss FARMER

fusion of culinary excellence and stylish design,
masterminded by Chef Nikhil Abuvala and his
wife Hannah Grace. This vibrant Gulf-front oasis
offers a unique and immersive experience that

Daytrader Tiki Bar in Seaside is a delightful

combines innovative cuisine with a tropical, island-
inspired ambiance.

Daytrader Tiki Bar's atmosphere is a testament to the
creative collaboration between Chef Abuvala and Hannah
Grace. The couple opened the restaurant in 2023 and has
found the perfect home at the entrance of the iconic
Coleman Beach Pavilion in Seaside. Chef Abuvala is also
head chef and owner of the award-winning Roux 30A and
Nanbu Noodle Bar in Grayton Beach.

Growing up with an appreciation for food passed
down from generations of cooks and chefs, Abuvala started
his culinary career at the early age of 13. With over 20 years
of experience now, he’s able to dive into a wide spectrum of
cuisines and does so flawlessly.

With Abuvalas passion for the coastal cuisine and
culture of the more than 1,000 islands that make up Polynesia
in the Pacific Ocean, The Daytrader seeks to deliver a
Polynesian-Coast-
meets-the-Gulf-of-
Mexico-experience,
rooted in escapism
paired with a
playful anti-
corporate attitude.

The  design
draws  inspiration
from classic tiki
bars with vintage nods, but adds a modern twist, creating a
space that feels both nostalgic and
contemporary. The decor features an
array of bamboo, thatch and colorful
island motifs, all thoughtfully arranged
to evoke a sense of tropical escape. The
bar area, with its cozy seating and
ambient lighting, invites patrons to relax
and savor the surroundings.

Hannah Grace's touch is evident in
every corner of the bar. The thoughtful
layout, use of vibrant colors and
incorporation of eclectic decor elements
create a visually-engaging environment.
The attention to detail is remarkable,
from the custom-made furniture to the
carefully-selected art pieces that adorn
the walls. The overall aesthetic
seamlessly blends the charm of a
traditional tiki bar with chic, modern

This vibrant Gulf-front oasis offers a

combines innovative cuisine with a

tropical, island-inspired ambiance.

Sk unique  flavors  and

elements, making it a perfect spot for both casual get-
togethers and special occasions.

Chef  Abuvalas  culinary
expertise shines through in
the menu, which offers an
exciting array of dishes that

unique and immersive experience that  are both inventive and

satisfying. The food is a
delightful mix of traditional
tiki bar fare and
contemporary cuisine,
featuring the finest
ingredients. Standout dishes include the Cobia poke bowl,
wood-fired shrimp and a variety of
tropical-inspired handhelds and entrees
including Mongolian beef and Korean
fried chicken to name a few. The burger
offerings are not to be missed! Each dish
is artfully presented, highlighting the
chef’s attention to detail and
commitment to quality.

The drink menu is equally impressive,
offering a wide selection of expertly-
crafted  cocktails and  mocktails
incorporating  fresh-squeezed juices.
Traditional tiki drinks like Mai Tais and
Pina Coladas are served alongside
innovative concoctions that combine
ingredients.
Additionally, the bar offers a selection of
fine wines and craft beers on the menu

and during daily happy hour specials.
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The food is a delightful mix of traditional tiki bar fare and contemporary cuisine, including a Cobia poke bowl,

¥ | |
wood-fired shrimp and a variety of tropical-inspired handhelds.

The relaxed, yet professional service style
complements the laid-back atmosphere of the bar and
restaurant, making it a comfortable and enjoyable place to
dine and unwind. As the motto at Daytrader goes "(A
place) where we trade, even just for a day, our place at our

desks for a place at the bar."

The decor features an array of bamboo, thatch, and colorful island motifs, all
thoughtfully arranged to evoke a sense of tropical escape.

Daytrader Tiki Bar

2236 East County Highway 304, Seaside
850-273-8189

Open daily 11 a.m. - 10 p.m.

Saturday & Sunday brunch,. 10 a.m. - 3 p.m.
www.daytradertiki.com

REPRESENTING THE FINEST PROPERTIES ON 30-A
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Tom Fitzpatrick

Featured 30A

Local Golf Columnist

@

o

Broker Associate
¢ 850.225.4674
tom@scenicsir.com
tom.scenicsir.com
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local dining

Small Size, Big Flavor

The nimble culinary experience at Edward's

estled within the picturesque enclave of Rosemary

N Beach, Edward's stands as a beacon of culinary

excellence amidst the coastal charm of the iconic

beach town. This contemporary restaurant exudes warmth

and sophistication, offering diners an unforgettable dining
experience just steps from the Gulf of Mexico.

Upon entering Edward's, guests are
welcomed by an atmosphere that seamlessly
combines coastal relaxation with refined
elegance. The interior, characterized by
soothing hues and rustic accents, invites guests
to unwind and savor the moment. Whether
seated on the covered patio al fresco, under the
canopy of stars, or indoors amid soft
candlelight, every corner of Edward's offers a
sense of intimacy in a beautiful setting.

Unlike larger establishments, Edward's
boasts a modest footprint, which not only
fosters an atmosphere of warmth and intimacy,
but also empowers its talented chef to embrace
creativity and innovation in crafting new menu
items with the freshest of ingredients.

Led by Executive Chef Josh Smith, the
culinary team at Edward's expertly crafts a
menu that celebrates the bounty of the Gulf
Coast while infusing innovative flair into
traditional ~ Southern
ingredients take center stage in each dish, resulting in a

classics.  Locally-sourced
symphony of flavors that pay homage to the Gulf
Coast's rich culinary heritage.

From freshly-caught seafood delicacies to exquisitely-
grilled meats and vibrant farm-fresh produce, every plate at
Edward's is a testament to the restaurant's unwavering
commitment to culinary excellence.

"The focus has always been the food and wine," added
Smith. "Our seasonal menu, inspired by local seafood,
meats and produce is complemented by an extensive wine
list featuring bottles from around the globe.”

From succulent seafood caught just hours before
hitting the plate to vibrant seasonal produce bursting with
flavor, every bite tells a story—a story of craftsmanship,
passion and a deep-rooted connection to the land and sea.

"We often refer to the menu as ‘Southern coastal,
pulling from flavors and traditions of Southern cooking that
many of us grew up with, and combine them with the local
seafood our region is famous for," said Smith, who's lived
along the Gulf Coast since he was a teenager.

The menu is not just a static collection of dishes; it's a
living, breathing entity that evolves with the rhythm of the
seasons and the whims of inspiration. Freed from the
constraints of a massive kitchen operation, Chef Smith can
pivot quickly, responding to the ebb and flow of culinary
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BY TEss FARMER

pm——

Executive Chef John Smith

trends and sourcing the
freshest
local farmers and
fishermen alike.

Menu options change

produce  from

with the season to ensure
the freshest ingredients
possible. Spring featured
items include a grilled double cut heritage pork chop with
lima bean succotash and crawfish hollandaise; the yellowfin
tuna za'atar with wakame-napa cabbage slaw, red bell
pepper, jalapeno spicy mayo and cucumber. Customer
favorites include the chef's crab cakes, grilled grouper,
seared diver scallops and parmesan grits, and braised pork
shank with roasted garlic potato puree.

Edward's atmosphere is upscale, yet inviting. Their
goal is to create a fun environment suitable for date nights,
family dinners and everything in between. They host special
events on the second-floor which features a balcony
overlooking Main Street.

"Edward's is beloved because of our ability to provide a
consistent dining experience for the entire family using
quality ingredients, along with a unique wine list in an
idyllic setting,” said Smith. "While our service and cuisine
exude a fine dining feel, we encourage guests to be
comfortable in their attire...flip flops and sandy feet are

RY 2025

sophistication, offering
diners an unforgettable
dining experience just steps

from the Gulf of Mexico.

Edward's celebrates the bounty of the Gulf Coast with its diverse menu.

. welcome!”
This contemporary restaurant The small size of the
restaurant fosters an atmosphere of
exudes warmth and camaraderie  and  conviviality,

where strangers become friends
and every meal is a celebration of
friendship, laughter and the joy of
shared experiences.

In a world dominated by
sprawling restaurant chains and
mass-produced fare, Edward's is
an innovative, small-size restaurant
with a big heart and an even bigger
appetite for culinary adventure.

Edward's is a local gem whose team effortessly
combines the freshest cuisine, personal service and
enchanting ambiance to create an unforgettable dining
experience on the shores of the Gulf. Whether you're a
seasoned food enthusiast or a casual diner seeking a taste of
coastal paradise, this spot promises to delight the senses and
leave a lasting impression.

Edward's

66 Main Street, Rosemary Beach
850-231-0550

Sunday - Thursday, 5 - 8 p.m.
Friday & Saturday, 5 - 9 p.m.
Daily specials from 5-6 p.m.
edwards30a.com
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local dining

From Rome with love

Chef Fabrizio Flammini brings Mediterranean elegance to the Gulf Coast

hef Fabrizio Flammini's culinary journey
‘ began in the heart of Rome, Italy, where he

first learned to cook under the loving guidance
of his grandmother.
"Cooking for my family, I dreamed of one day owning a
small, intimate restaurant,” Fabrizio recalls. Though life
initially took him into the fine fur industry, his passion for
the kitchen never faded. A
chance opportunity in Dubai
reignited his love for cooking,
leading him to a globetrotting

culinary adventure that in the comfort of your sources  fish
ultimately brought him to the exclusively
shores of the Gulf of Mexico. own home , d med | from  local
"] was fortunate to work in vendors and
various distinguished restaurants with Chef Fabrizio vegetables

from Mauritius to the Cyclades,
before returning to Rome,"
Fabrizio explains. His dedication
to mastering the art of Italian
cuisine culminated in earning a
master’s degree in restaurant
management and becoming a
certified sommelier. Back in
Rome, he perfected iconic dishes such as Cacio e Pepe,
Carbonara, Gricia, and Amatriciana—recipes that, while

-l o <~
Chef Fabrizio has made a name for himself as a private chef offering fine

dining experiences in breathtaking settings, including locations on the shores of
the Gulf of Mexico.

seemingly simple, are steeped in tradition and technique.
"My approach is to make extraordinary recipes
accessible, with an emphasis on preparing meats and fish as
though they were jewels," he says, blending traditional
Tuscan, French and Mediterranean influences.
In every dish, Fabrizio stays true to his grandmother's
timeless advice: respect each ingredient, use only the freshest

Whether by the sea or every meal he

is not just a dinner— farms ik
it's an unforgettable Beach's  Goat

culinary journey. Since

BY TEss FARMER

herbs and adjust the salt as needed.
"These principles guide me in my craft,
ensuring that each dish is rooted in the
Italian tradition of excellence," he says.
Seasonal ingredients are at the heart
of Fabrizios cooking and his obsession
with using only the freshest, local
products s
evident in

prepares. He

from organic
Santa  Rosa
Island Farm.

moving to the

Gulf  Coast
after visiting his cousin Pino, who runs
La Famiglia restaurant in Destin,
Fabrizio has made a name for himself as
a private chef offering fine dining
experiences in breathtaking settings,
including on the shores of the Gulf of

Mexico. One of his most recent ventures

was a collaboration with a local event  Chef Fabrizio Flammini sources ingredients exclusively from local vendors, including vegetables from
company to create a special five-course  organic farms like Santa Rosa Beach’s Goat Island Farm.

dinner by the sea. "It was the very first time we offered a full
fine-dining experience prepared and cooked by the water. It
was truly magical.”

Fabrizios menus tell the stories behind each dish,
immersing his guests in a rich culinary history. "Every
course has a story to tell," he says, citing an example that
surprises many of his clients: the origin of beef tartare, often
mistakenly thought of as a French dish, but which he
explains has deeper roots. In addition to private dinners,
Fabrizio offers cooking classes that teach guests the
techniques and traditions behind each course, from
appetizers to desserts.

Speaking of desserts, Fabrizios signature dish is a
deconstructed Trevisan Tiramisu, built in front of his
guests while he shares the history behind Italy’s most
beloved sweet. His culinary prowess doesn't stop there—
Fabrizio’s family owns black truffle farms in Italy, and
during truffle season, he offers exclusive dinners featuring
this prized delicacy.
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"In late October and November, I provide white
truffles hunted in Umbria, where my father is from," he
adds, offering his clients a true taste of Italy’s finest.

With his mastery of Mediterranean cuisine and a
passion for sharing the stories behind each dish, Chef
Fabrizio brings an unparalleled fine dining experience to the
Gulf Coast. Whether by the sea or in the comfort of your
own home, a meal with Chef Fabrizio is not just a dinner—
it’s an unforgettable culinary journey.

Frabizio Flammini

Private Chef Services
850-502-1514
www.fabrizioflammini.com

Jabrizioflammini71 @gmail.com

MAISON3OA

HOME + GARDEN

Open Tuesday - Saturday 10am - 6pm

16810 City Beach Parkway, Panama City Beach FL 32413 | (850) 775-1227
maison30a.com | @maison30a | @industrialchicloft
Check out our other company specializing
in industrial design furniture | industrial-chic.com

An event supporting Sinfonia Gulf Coast

krex oFF LNek

THURSDAY, JANUARY 30, 2025
Bijoux Restaurant + Spirits
Enjoy an incredible lunch, sip elegant wines and
indulge in delectable desserts, all of the must-have
accessories of the season from The Jewel,
door prizes, raffle items, plus more.
$175/person

VINTNER DINNERS
FRIDAY, FEBRUARY 28, 2025
Intimate dinners in stunning homes and venues
with a private chef & world class wines.
Limited tickets available
$1,000/couple; $500/person

AN EVENT]

SUNDAY, MARCH 2, 2025
Hilton Sandestin Beach Golf Resort & Spa
Join us for world-class vintners, delectable bites,
a seated lunch, expert spirit purveyors, amazing
auction items and live music.
$225/person

SCAN HERE TO ) ﬁ

BUY TICKETS
AN
Box Office: Akt i
SinfoniaGulfCoast.org El:- U
850.460.8800 -

CRESCENDO! 2025 IS PRESENTED BY:

(I_D = <o
. 1M SILVER SANDS |
Hilton PREMIUM OUTLETS' SOUTH WALTON




local dining

A World of Latin Flavors

Executive Chef Tim Antignane takes the helm at laCo, a 30-A mainstay

featuring specialty dishes prepared from scratch using
the freshest ingredients available. Located in between
Rosemary Beach and Alys Beach in Seacrest Beach, the
comfortable spot has been a

|_aCo is a Latin-inspired restaurant with a coastal twist,

mainstay on 30-A for many years.
LaCo offers some of the freshest
Latin dishes and drinks, including
house-made mojitos, sangria and a
selection of fresh-squeezed lime
margaritas.

Seasoned  culinary  industry

veteran Tim Antignane joined the
team this spring as executive chef. As
a chef who appreciates a menu driven
by fresh ingredients, Antignane finds
himself right at home at LaCo.
Born in Atlanta and raised in
Memphis, ~ Chef Tim  draws
inspiration from many places, but
nothing compares to the influence of
his grandmother. He spent a great
deal of time watching her in the kitchen, and from those
experiences, found there’s nothing that compares to the love
a family member can bring to the table.

Latin coastal flavors fused with Gulf inspired

Brunch dishes are served daily from 11 a.m. to 1 p.m. with
something fo satisfy every craving

dining can create a truly unique culinary experience.
Guests at LaCo will be treated to a delightful fusion
of vibrant flavors, fresh seafood and innovative dishes
from Chef Tim.

Prior to taking on his new role, Chef Tim served as
executive chef for True Food Kitchen in Nashville. He also
spent several years with LaCos now sister restaurant
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BABALU prior to the brand joining
the Spell Restaurant Group family.
During Chef Tim’s time with BABALU,
he oversaw culinary operations for

Chef Tim Antignane

locations across the Southeast.

At LaCo, he will continue to keep the focus on
fresh, seasonal and as local as possible. As an avid
fisherman, he combines his passions here at LaCo and
as one of the newest residents of Santa Rosa Beach.

Latin cuisine offers a rich tapestry of flavors,
drawing inspiration from diverse regions like Mexico,
Central and South America and the Caribbean.
Combined with the
fresh  seafood and

L . e i F ; w
LaCo offers ten different types of tacos as well as quesadillas.

marshmallows and fresh fruit. There's also the cookie
sandwich — whipped espresso cream sandwiched
between two warm triple chocolate chip cookies.

Don't miss the Seacrest ceviche made with fresh
Gulf shrimp, lime-chili broth, avocado, cucumber,
guajillo oil, cilantro and pickled onion. Tacos,
ceviche and cold drinks are a perfect match for a
sun-filled day on the beach. Happy hour is daily
from 3 to 5 p.m.

The dining experience at LaCo is more than just
great food; it's about immersing in the laid-back coastal
vibes of Seacrest Beach. With its airy, sun-drenched

dining space steps away

from the Gulf of

coastal charm  of  With its airy, sun-drenched dining  Mexico, LaCo offers

Seacrest Beach and

diners  the  perfect

Gulf of Mexico, it's a space steps away from the Gulf setting to unwind and

winning combination.

savor every moment.

The team at of Mexico, LaCo offers diners Stop by to savor all

LaCo knows that

the flavors, especially

while on  vacation, the perfect setting to unwind Chef Tim's favorite

every day is the

current  dishes, the

weekend, so they offer Gnd savor every moment. blackened Mahi Mabhi

special brunch dishes

every day from 11

am. to 1 p.m. The brunch menu at LaCo offers
something to satisfy every craving. Indulge in the
tantalizing flavors of the breakfast hash with crispy
sweet potatoes, roasted brussels sprouts, whipped
avocado, kale, dijon-lime vinaigrette, charred red
onion, radish and a sunny-side up egg.

For those with a sweet tooth, the restaurant now
offers desserts from their sister restaurant La Crema
down the way in Rosemary Beach, including the
popular chocolate fondue, served with pound cake,

20 | THE THIRTY-A REVIEW | JANUARY/FEBRUARY 2025

and the Ribeye Asado,

an eight-ounce barrel-
cut ribeye grilled medium rare with red chimichurri and
green chili whipped potatoes.

LaCo

Latin Coastal Kitchen

10343 East County Highway 30-A, Seacrest Beach
Open daily 11 a.m. to 9 p.m.

Brunch 11 a.m. - 1 p.m. daily

850-231-4021

laco30a.com
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local dining

Celebrating America’s Culinary Heritage
M&P is a one-of-a-kind chef’s tasting experience on 30-A

new immersive restaurant has arrived on 30-A and it's

A;lready receiving rave reviews. Chef William

arrington of Farrington Foods has created a one-of-

a-kind dining experience with all-American wine pairings

with each course of the tasting menu. His goal is to highlight

the unique culinary heritage in America with the offerings,
both food and wine, changing seasonally.

Farrington is a Culinary Institute of America-trained
French chef and has poured his heart and soul into the
creation of M&P.

Armed with a solid foundation in dassical culinary
techniques and a relentless drive for excellence, Chef Farrington
embarked on his culinary journey by gaining invaluable
experience at renowned restaurants across the country. From
busting metropolitan kitchens to idyllic coastal retreats,
Farrington's career took him on a diverse and enriching path,
allowing him to refine his craft and expand his culinary
repertoire. M&P represents the culmination of that path.

After training and working in Napa Valley and Los
Angeles, Farrington found his way to Oak at Fourteenth in
Boulder, Colorado. The transitions during the pandemic
brought him and his
family to Santa Rosa
Beach where they fell
in love with the area.

"When  people
ask  what kind of
restaurant we are, our
response is often to tell
them the first course is
tater tots and caviar,"
said Farrington. "It's
our invitation to come
taste and experience
for yourself."

Located in Blue
Mountain Beach in a
quaint space on the
south side of 30-A, the
dining room design
was inspired by a 1920s Pullman train dining car.
Farrington's wife Elizabeth carefully selected the design
details, creating the experience of traversing the country
while savoring cuisine from different regions.

M&P is inspired by Farrington's passion for Americana.
From grass-fed Holstein cows raised on a New Jersey farm,
to Mangalitsa pigs raised to forage in grass pastures and
mature oak trees in Tennessee, Farrington sources his
ingredients from sustainable, small, typically family-run
American farms. M&P’s caviar is sourced from Marshallberg
Farm in North Carolina, which is the only full RAS sturgeon
farm in the USA, ranked a “Best Choice” for sustainability
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Chef William Farrington sources ingredients from sustainable, small, typically family-run American farms.

by the Monterey Bay Aquarium Seafood Watch.

The name M&P stands for meat and potatoes,
which has multiple meanings to what the chef offers his
guests. The expression typically refers to
something fundamental, basic or essential, and
in a culinary context, referring to a traditional,
hearty meal consisting of a protein and
potatoes as the main components.

The menu changes seasonally and

highlights fresh
ingredients  sourced

surrounding areas as
well. Farrington s
committed to
showcasing the best
of what Americans
are growing and
producing at the
local level. William

Chef William Farrington of Farrington Foods. and Elizabeth work tOgCThCl‘ to craft flavors and

combinations you won't see anywhere else on 30-A.
They are constantly updating the menu and wine lists to create a
memorable experience for diners.

The menu is a chef's tasting dinner created and made
by hand by Chef William, all himself. He's a one-man band
in the kitchen and comes out to announce each course and
share a story describing it.

Every dinner is unique and nothing is announced in
advance. The concept is based on omakase, a Japanese dining
experience where the chef curates a multi-course meal based
on the freshest seasonal ingredients and their culinary
expertise. The term "omakase" translates to "T'll leave it up to
you," indicating diners entrust the chef to create a
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in the kitchen and comes out
to announce each course and

share a story describing it.

personalized and often inventive culinary journey.

Typically enjoyed at sushi restaurants, omakase allows
patrons to savor a variety of dishes, including sushi, sashimi
and other delicacies, all expertly prepared and presented with
meticulous attention to detail. Chef Farrington brings that
idea to a range of delicacies sourced from American farms.
The experience emphasizes the culinary heritage of America
as well as the chef's creativity, skill and dedication to
providing an unforgettable dining experience.

In addition to its regular
dinner service, the restaurant

close to home and Chef WI”IGm IS a one-man bcmd offers private event services,

including customized menus
tailored to a specific occasion,
be it a wedding, corporate
event or special celebration.
Work with Chef William to
elevate your gathering with
personalized culinary
experiences and ensuring a
memorable event for all.

Farrington and his wife have two young sons and reside
in Seagrove. They are all delighted to be a part of the
community and look forward to welcoming guests aboard
at M&P.

MeP

Open Wednesday through Saturday for one seating at
7 p-m.

Reservations required at resy.com/cities/ecp/mandp
3375 West County Highway 30-A, Santa Rosa Beach
850-739-2950

Jfarringtonfoods.com/méep30a
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local dining

Gourmet to Go

Market 30A has the finest ingredients for a delicious night in

ocated in the heart of Inlet Beach, Market 30A is a
|_one—st0p destination for high-quality, local, fresh and
sustainable foods. Catering to both locals and
visitors, the market offers a carefully-curated selection of
the finest seafood, meats, produce and specialty items.
They also have a full line of wine and spirits.

Owned and curated by Pamela Wellborn, the
local market offers more than just groceries—it provides a
connection to the land, the sea and the rich heritage of
Southern cooking. Wellborn is a sommelier and selects the
wines for the market.

Wellborn’s roots trace back to a small town nestled near
the foothills of the Appalachian Mountains in Alabama. It
was here, in the warmth of her family’s kitchen, that Pamela
discovered her love for cooking. Guided by her mother and
grandmothers, who were celebrated for their culinary skills,
Pamela learned the art of creating "made from scratch"
Southern recipes. Her family’s approach to food was deeply
rooted in their connection to the land—they raised their
own beef and pork, harvested fresh vegetables from their
gardens, gathered pecans from nearby orchards and fished in
local rivers. Even wild game from hunting excursions found
its way into their meals, showcasing the importance of fresh,
sustainable ingredients in their daily lives.

For Wellborn, cooking and entertaining were more
than just chores; they were expressions of love and

o] o

Pamela \/\/ergjm and Chef and Manager Alan Baltazar

community. This deep appreciation for quality ingredients
and the joy of sharing meals with loved ones became the
foundation of Market 30A.

Pamela and her husband Tim brought this passion for
food and community with them when they moved to the
Florida Panhandle. Their journey in the culinary world
began with the creation of two successful local restaurants,
Cuvee Destin and Cuvee 30A. These establishments
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Market 30A offers only the best seafood, meats and wines, alongside a carefully-curated selection of ready-to-eat entrées, sides and deli items.

quickly became beloved fixtures in the area, known for
their exceptional food and welcoming atmosphere. The
success of these ventures anchored the Wellborns to Destin
and the surrounding areas, deepening their connection to
the local community.

The idea for Market 30A was born out of Pamela and
Tim’s desire to provide the community with access to the
very best ingredients.
Encouraged by their
long-time friends Jim
Bass and Dwane Martin,
the owners of Destin Ice,
the Wellborns decided to
create a market that
would offer the same
level of quality and
freshness that had made
their restaurants so popular. Jim and Dwane’s decades of
experience purchasing for The Destin Fishing Fleet brought
invaluable  expertise to  the market, ensuring
that Market 30A would be stocked with only the finest,
freshest products.

Although the markets name has been updated to
reflect its location on 30-A, the commitment to sourcing
the freshest local seafood and produce remains
unchanged. Market 30A continues to rely on Destin Ice for
much of its seafood, while also working with other local
purveyors to ensure a diverse and high-quality selection.

A key figure in the transformation and growth of
the market is Chef and Manager Alan Baltazar. With a
deep knowledge of food and an unwavering commitment
to excellence, Chef Alan has elevated the market to new
heights. Under his guidance, Market 30A offers only the
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A deep appreciation for quality
ingredients and the joy of sharing chicken

meals with loved ones became become

the foundation of Market 30A.

best seafood, meats and wines, alongside a carefully-
curated selection of ready-to-eat entrées, sides and deli
items. Fach dish reflects Chef Alan’s expertise and
dedication to flavor, making it easy for customers to enjoy
gourmet meals at home.

Chef Alan is continually innovating, adding new
items to the market’s extensive collection of fine foods.
Two of his standout
creations are his lobster
mac and cheese and
delectable curry
salad—both
dishes that have
customer
favorites. His ability to
maintain and exceed
customer expectations
is a source of pride for both him and the Wellborns,
ensuring that every visit to Market 30A is a culinary
adventure with personalized service.

At Market 30A, shopping is not just about filling your
pantry—its about connecting with a rich culinary tradition
and experiencing the joy of food at its finest.

Market 304

The Crossings, 13063 Highway 98 East, Inlet Beach
850-502-4100

Open daily 9 a.m. - 6 p.m.

www.market30a.com
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local dining

Exceptional cuisine meets coastal elegance
Restaurant Paradis is a culinary oasis in the heart of Rosemary Beach

estled in the picturesque enclave of Rosemary

N Beach, Restaurant Paradis stands as a culinary gem

that seamlessly blends fine dining with coastal

charm. This upscale eatery has carved a niche for itself,

offering a sophisticated dining experience that captures the

essence of both refined cuisine and the laid-back elegance of
the Gulf Coast.

Upon entering Restaurant Paradis, patrons are enveloped
in an environment that effortlessly combines sophistication
with the relaxed atmosphere of Rosemary Beach. The interior
is tastefully designed, featuring a blend of dark wood
aesthetics and rich textures. The warm lighting and muted
color palette creates an inviting atmosphere, setting the stage
for a memorable dining experience.

Led by an accomplished culinary team led by Chef
Mark Eichin, Restaurant Paradis prides itself on a menu that
showcases a fusion of flavors, emphasizing fresh, locally-
sourced ingredients. From delectable seafood dishes that
celebrate the Gulf's bounty to expertly prepared steaks and
innovative appetizers, each plate is a testament to the chef's
commitment to culinary excellence.

The menu at Restaurant Paradis is a carefully curated
symphony of flavors, with signature dishes that leave a lasting
impression. Whether indulging in the perfectly seared Gulf
fish, savoring a mouthwatering steak cooked to perfection, or
relishing inventive appetizers, diners can expect an array of
culinary delights that cater to diverse palates.

Complementing the culinary offerings is an extensive
selection of wines and craft cocktails. The curated wine list
features both local and international varietals, offering the
perfect pairing for every dish. The skilled mixologists at the bar
craft cockeails that are both inventive and dassic, adding an
extra layer of sophistication to the overall dining experience.

Service at Restaurant Paradis is attentive and personalized,
adding to the overall appeal of the establishment. The staff is
knowledgeable about the menu and wine pairings, ensuring
that guests feel well-guided through their culinary journey. The
seamnless coordination between the kitchen and the front of the
house contributes to a dining experience characterized by
professionalism and warmth.

This is a testament to its owners Danny and Monica

Cosenzi, who are local to the area and intimately involved in
the day-to-day operations of the restaurant.
As co-owners and operators of Restaurant Paradis for the last
decade, the Cosenzis have been embraced by the community
and friendly locals and enthusiastic vacationers. As a well-
established restaurateur, Danny has over 40 years of
experience in the industry and Monica's 20 years of restaurant
experience allows her to keep things running smoothly. They
are both supported by a talented management team who
ensure guests have the best experience.

For those secking an al fresco dining experience,
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Restaurant Paradis offers a charming outdoor seating area in
the heart of Barrett Square. Surrounded by the quaint setting
of Rosemary Beach, diners can
enjoy their meals in a relaxed
setting, further enhancing the

overall dining experience.

Led by an accomplished culinary

— s i
Restaurant Paradis blends fine dining with coastal charm.

In the heart of Rosemary Beach, Restaurant Paradis
stands as a culinary oasis where exceptional cuisine meets
coastal elegance. With a
commitment to excellence
evident in every aspect of the
dining  experience,  this

Restaurant Paradis has team steered by Chef Mark Eichin ,  establishment continues to be a

garnered praise from both
locals and visitors, earning
accolades for its creative dishes,
attentive service and inviting
and lively atmosphere. Positive
reviews often highlight the
restaurant's commitment to
quality, making it a sought-
after destination for special
occasions or simply an evening
of refined dining drawing out the locals in the off season.

The restaurant is also a supporter of the local community
and hosts a popular fundraiser each year to raise money for
Food for Thought Outreach, a local non-profit working to
bridge the meal gap in the lives of food insecure children in
Walton and Okaloosa counties.

Paradis welcomes wedding receptions, rehearsal dinners
and all celebrations, both intimate and large. Throughout the
year, Paradis also offers select wine dinners and tastings from
some of the country's most exclusive vintners.
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Restaurant Paradis prides itself on

a menu that showcases a fusion

top spot for those seeking a
memorable and sophisticated
gastronomic journey along the
Gulf Coast.

of flavors, emphasizing fresh,

locally-sourced ingredients.

Restaurant Paradis

82 South Barrett Square, Rosemary Beach
850-534-0400

Open daily at 5 p.m. for dinner, currently by
reservations only.

Sunday-Thursday, 5 p.m. - 9 p.m.

Friday & Saturday, 5 p.m. - 10 p.m.

Bar/Lounge open until midnight
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local dining

From Humble Beginnings To Culinary Acclaim
Seagrove Village Market Café celebrates /5 years

estled along the shores of the Florida Panhandle,

N Seagrove Beach is renowned for its pristine sands,

azure waters and charming coastal ambiance. But

amidst the splendor of the seaside paradise lies a culinary

gem that has captured the hearts and palates of

locals and visitors alike for decades—the Seagrove
Village Market Café.

Seagrove Village Market Café has stood as a
beacon in the community for 75 years, a testament
to the rich history and vibrant culture of the idyllic
coastal community. But the story of Seagrove
Market Café is more than just a tale of delectable
dishes and mouthwatering flavors—it's a journey
through time, tracing the evolution of a beloved
eatery from humble beginnings to culinary acclaim.

The menu, rooted in Southern tradition,
features signature dishes such as the iconic grouper
sandwich, which Garden & Gun recognized in
2008 in their "100 Southern Foods You Must Try
Before You Die" list.

Alongside classics, guests can savor po'boy
sandwiches, fresh salads and fish tacos, each prepared
with the same commitment to quality and flavor that has
defined Seagrove Village Market Café for 75 years.

The roots of Seagrove Market Café can be traced back
to C.H. McGee, known as “Cube,” who laid the foundation
for what would become a staple in Seagrove Beach. His
vision and appreciation for the Gulf-front land inspired the
café's inception, which started as a haven for travelers seeking
the necessities in a remote, untouched paradise. Throughout
the years, Seagrove Village Market Café has evolved into a
treasured tradition for generations.

The Hartley family
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to retire. George simply
replied, "How much do you
want for i@" That one
question led to a check and
Ann and George Hartley 2 handshake that would
change the course of the Hartley family's future and place
them on a culinary journey transpiring into a local legacy.

Ann and George Hartley purchased the restaurant 26
years ago in 1999, and have lovingly preserved its legacy
while infusing their passion and dedication into every
aspect of its operation to bring fresh, locally-sourced
cuisine to Seagrove Beach.

Armed with a passion for food and a commitment to
quality, they transformed a quaint market into a culinary
haven, where guests could savor the flavors of the Gulf Coast
in a warm and inviting

members  have  been . X atmosphere.

South Walton locals since | Seagrove Village Market Café set Seagrove  Village
1997 back when only ; o Market Café set itself
twenty full-time itself apart by prioritizing locally- apart by prioritizing
elementary school kid . . . locally-sourced

families lived on 30-A. sourced ingredients and forging ingredients and forging
One street over from relationships with

their family home was the
Seagrove Village Market
Café. While the Hardey
home  was  under
construction, George
Hartley would walk to
the market and order a
Coca-Cola. He didn't even realize it had a restaurant in the
back for months.

Over time, George became a regular in the market,
always ordering his favorite, the shrimp po'boy. One
afternoon, he overheard the owner mention they were ready

relationships with fishermen, farmers
and artisans to ensure that every dish

reflected the bounty of the region.

fishermen, farmers and
artisans to ensure that
every dish reflected the
bounty of the region.
From Gulf-fresh seafood
to seasonal produce, each
ingredient was hand-
selected for its freshness and flavor, creating a menu that
celebrated the essence of coastal and Southern cuisine.

Opver the years, Seagrove Village Market Café became a
beloved fixture in the community, not only for its exceptional
food but also for its warm hospitality and welcoming
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Seagrove Village Market Café introduced a limited-edition, outrageously large, specialty sandwich,
"The George-normous Po' Boy” as part of ifs year-long celebration of its 75th anniversary.

ambiance. Locals and visitors alike flocked to its tables.

But perhaps the most remarkable aspect of Seagrove
Market Café is its steadfast commitment to preserving the
spirit of the community. As Seagrove Beach has evolved over
the years from a quiet seaside enclave to a bustling destination,
the café has remained true to its roots, serving as a gathering
place for friends, families and neighbors to come together and
share in the simple pleasures of good food and company.

As Seagrove Market Café celebrates its place in the
growing history of 30-A, the Hartleys continue to uphold the
legacy of its founders. With a menu that pays homage to the
flavors of the Gulf Coast and a commitment to serving fresh
food with a smile, the café remains a cherished institution—
one of the few original landmarks along scenic Highway 30-A.

As part of its yearlong celebration of its 75th
anniversary last year, Seagrove Village Market Café
introduced a limited-edition, outrageously large specialty
sandwich, "The George-normous Po' Boy." Patrons have
enjoyed taking down the creation, which features fried
shrimp, oysters, grouper, andouille sausage, fried pickles,
fried onions, hushpuppies and more, all nestled on a crusty
12-inch French loaf with coleslaw, tartar sauce and spicy
remoulade—a true homage to the flavors of the restaurant.

The café was the Hartleys' first venture into the local
culinary scene. Today, The Hartley Restaurant Group is known
for numerous other award-winning restaurants along 30-A over
the years, including George's at Alys Beach, La Cocina, Surfing
Deer and most recently, the opening of their newest

establishment, Village Market at Watersound Town Center.

Seagrove Village Market Café

2976 S. Highway 395, Seagrove Beach
850-231-5736

Open 7 days a week from 10:30 a.m. - 8:30 p.m.
seagrovevillagemarket.com
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local dining

A New Culinary Chapter

Fresh flavors, local roots and global influences at Vue on 30a

a beloved Gulf-front spot seamlessly blending
upscale dining with the laid-back charm of 30-A.
With its stunning sunset views of the Gulf of Mexico, a
commitment to fresh, locally-sourced ingredients, and a

For more than five decades, the Vue on 30a has been

culinary team that merges Southern traditions with
global flavors, Vue on 30a offers an unparalleled dining
experience that goes far beyond the ordinary.
Under the visionary leadership
\', of Executive Chef Christopher
Mayhue and Sous Chef Dalbert
Hughes, the restaurant has
embarked on an exciting new
chapter. Together, they have
revitalized the menu, infusing it
with creativity and a passion for

Executive Chef farm-to-table cuisine. This dynamic
Christopher Mayhue duo brings decades of experience
and a shared commitment to honoring the community's
Southern heritage while introducing new and exciting
international influences to the table.

At the heart of Vue on 30as dining experience is a
commitment to freshness and sustainability. The restaurant
prides itself on sourcing ingredients from local farmers,
fishermen and purveyors, ensuring that every dish reflects
the flavors and character of the surrounding community.
This farm-to-table approach not only enhances the taste of
every bite, but also supports the region's economy and
sustainable agriculture.

By working closely with local suppliers, Chef Mayhue
and Chef Hughes can curate a menu that is not only
seasonally inspired but also distinctly tied to the Gulf
coast’s natural bounty. Fresh Gulf seafood, vibrant produce
and artisanal goods are at the core of
Vue on 30a’s culinary philosophy.

The arrival of Chef Mayhue has
brought a fresh wave of innovation to
Vue's kitchen. Known for his creativity
and dedication to excellence, Mayhue
has held leadership positions at
renowned establishments such as
Wilson Hospitality and The Pearl
Hotel. His Southern roots, combined
with diverse culinary influences from
around the world, make him the perfect
fit to lead the Vue into its next era of
culinary excellence.

“I'm excited to bring my vision to
Vue on 30a and continue its legacy here

BY TEss FARMER

the beautiful surroundings of our
area.”

Joining him is Sous Chef
Dalbert Hughes, whose
distinguished career spans more
than 30 years. Chef Hughes has
cooked for world leaders and
dignitaries at The Broadmoor
Hotel in Colorado and has held
prominent roles at local favorites
such as the WaterColor Resort and
The Pearl Hotel. His dedication to
his craft and mastery of kitchen
operations ensures that every dish
at Vue on 30a is meticulously
crafted to perfection.

Together, Chef Mayhue and
Chef Hughes form a culinary dream
team, creating a menu that blends
American, French and Iralian
influences while
staying true to the Gulf

Ve on 30a prides itself on sourcing ingredients from local farmers, fishermen and purveyors, ensuring that
every dish reflects the flavors and character of the surrounding community.

Rosa Beach & Golf
Club has been so

Coast’s Southem roors.  Together, Chef Mayhue and Chef Hughes  much more than a

Drawing
inspiration from both
the local landscape
and global cuisine,
the restaurant offers a

form a culinary dream team, creating

a menu that blends American, French

restaurant; it has been
a part of the fabric of
the Santa Rosa Beach
community. With its
sweeping ocean views

diverse seleciion of  and ltalian influences while staying true  and a reputation for

dishes that cater to a
wide range of palates.
Some of the current
highlights include:
House Smoked Tuna Dip: A signature
lunch appetizer that showcases the rich,
smoky flavors of locally-sourced tuna. This
dish is a perfect example of Vue on 30A’s
commitment to fresh, regional ingredients.
“Niceville Hot” Chicken Sandwich:
A modern twist on a Southern classic,
this lunch sandwich features fried
chicken coated in buffalo hot honey
sticky sauce, offering the perfect balance
of heat and sweetness.

NOLA Style BBQ Shrimp: Paying
homage to New Orleans with a Gulf
Coast flair, this Cajun-inspired dish
features succulent shrimp in a tangy
barbecue sauce, accompanied by garlic

on 30-A,” says Chef Mayhue. “The latest "/ s stunning sunsef views of the Gulf of cheddar biscuits, perfect for soaking up

Mexico, Vue on 30a offers an unparalleled

menu is a reflection of our passion for g experience.
food, the vibrant local community and

every flavorful drop.
Since its opening in 1971, the Santa
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to the Gulf Coast’s Southern roots.

delivering exceptional
cuisine, the restaurant
and club now has
become a beloved destination for both locals and visitors.

Whether you're enjoying a casual lunch with friends or
celebrating a special occasion at sunset, the Vue on 30a’s
ambiance enhances the entire dining experience. They also
offer event space for weddings and special occasions.

For anyone seeking an unforgettable meal along the
Gulf, the Vue on 30a delivers an experience that goes
beyond food. Ifs a place where flavors, scenery and
hospitality come together to create something truly
extraordinary. As Chef Mayhue sums it up: “At Vue on 30a,
we're not just serving food — we're crafting memories.”

Vue on 30a

4801 County Highway 304 West, Santa Rosa Beach
850-267-2305

Lunch: Tuesday — Saturday, 11 a.m. - 2:30 p.m.
Dinner: Tuesday-Saturday 11 a.m. - 9 p.m.

Happy Hour: Tuesday — Saturday, 3 p.m. - 6 p.m.
Closed Sunday & Monday

vueon30a.net

J -

You know the minute you walk in the door
we are different. We smell like [resh baked bread
and cookies, house made sides and entrees.

If vou want a [resher fish, youll have to catch it yourself'!
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local dining

Savor the Flavor

Culinary Excellence at Sandestin Golf and Beach Resort

BY APRIL SARVER

DIRECTOR OF MARKETING AND COMMUNICATIONS AT SANDESTIN GOLF AND BEACH RESORT

t Sandestin Golf and Beach Resort, great meetings
Ajnd events are fueled by more than just inspiration
nd  collaboration—theyre  elevated by
unforgettable culinary experiences. Nestled along the
pristine  Emerald Coast, Sandestin is not only a
destination for business and leisure, but also a premier
culinary hub offering diverse flavors, tailored menus and
world-class dining venues that cater to every palate.

Gourmet Banquets: Crafted to Impress

Whether youre hosting a corporate retreat, wedding,
or family reunion, Sandestin’s banquet offerings provide an
unparalleled dining experience. The expert culinary team is
dedicated to creating menus that reflect the season’s freshest
ingredients and the unique preferences of your group. From
elegant plated dinners to lavish buffet spreads, chefs work
closely with event organizers to ensure every detail is
executed to perfection.

Imagine savoring a tender filet mignon paired with a
bold cabernet, or a fresh Gulf seafood medley accompanied
by seasonal vegetables. Beyond the delectable main courses,
banquet menus feature an array of appetizers, salads and
desserts that can be tailored to dietary preferences and
cultural tastes. For groups seeking a personalized touch, the
culinary team offers custom culinary creations that make
your event truly unforgettable.

What sets Sandestin apart is the attention to ambiance.
Banquet spaces range from luxurious ballrooms to scenic
outdoor venues overlooking the Choctawhatchee Bay or
Gulf of Mexico, ensuring the dining experience is as

memorable as the menu itself.

What sets Sandestin Golf and Beach Resort apart are unique experiences offered to guests. Host a
beachfront bonfire complete with s'mores kits and champagne, or plan a private cooking class where

your group can learn from talented chefs.

Ovide: A Culinary

Masterpiece

Located within the elegant
Hotel Effie Sandestin,
Autograph  Collection, Ovide
redefines the dining experience
by  blending  sophisticated
Southern cuisine with
international influences. Ovide
showcases a menu that celebrates
fresh, local ingredients prepared
with an innovative twist.

Ovide’s ambiance is as striking
as its cuisine. The dining room
exudes modern elegance, with warm
lighting and plush seating creating
an inviting atmosphere. Whether
you're dining with colleagues after a
productive day of meetings or
enjoying a romantic
dinner for two, Ovide

delivers a  culinary
experience that
transcends expectations.

Marina Bar & Grill:
Casual Dining with
Stunning Views

For a more laid-back, yet equally delicious dining

experience, head to Marina Bar & Grill. Overlooking the
Choctawhatchee Bay, this charming
spot is the perfect place to unwind with
good food, good company and
breathtaking waterfront views. Marina
Bar & Grill is known for its warm
hospitality and diverse menu that caters
to both casual diners and culinary
enthusiasts.
No visit to Marina Bar & Grill is
complete without trying one of
their signature cocktails or an ice-
cold craft beer, best enjoyed on the
outdoor patio as you watch the
sunset over the bay. With weekly
entertainment and the friendly
presence of Maryann the macaw,
Marina Bar & Grill offers a dining
experience that’s as delightful as it
is unique.
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The expert culinary team is dedicated
to creating menus that reflect the
season’s freshest ingredients and the

unique preferences of your group.

Ovide's ambiance is as striking as its cuisine. The dining room exudes modern elegance, with warm lighting
and plush seating, creating an inviting atmosphere.

Unique Culinary
Experiences for
Groups

Sandestin’s culinary
offerings extend beyond
the dining room with a
variety of unique group
experiences.  Host  a
beachfront bonfire complete with smores kits and
champagne or plan a private cooking class where your group
can learn from talented chefs. For wine enthusiasts,
Sandestin’s curated wine dinners are a must—pairing
exquisite dishes with carefully selected vintages for an
evening of indulgence.

A Destination for Every Food lover

Sandestin Golf and Beach Resort offers more than
just a meal—it delivers a culinary journey that delights
and inspires. Whether you're planning a major event,
dining with friends or enjoying a quiet meal
overlooking the bay, the diverse offerings ensure there’s
something for everyone.

Plan your next visit to Sandestin and discover why the
culinary experiences are as celebrated as its beaches and golf
courses. With an unwavering commitment to excellence—
come, savor, and thrive at Sandestin.

Explore our dining options and plan your next
culinary adventure by visiting Visit Sandestin.com

30-a luxury

Making memories on 30-A

LUXE 30A offers exceptional property management services

estled along the emerald coastline of
N Northwest Florida, 30-A represents a lifestyle
of effortless
elegance and
distinction. For
homeowners seeking
exceptional property
management
services, LUXE 30A
offers a  seamless
partnership grounded in attention to detail, luxury and
dedication to your investment.

Elevating Property Management

At LUXE 30A, we specialize in taking the stress out of
property ownership. We understand that your property is
more than just an asset—it’s a personal sanctuary. Thats
why our team is committed to providing a level of care that
reflects the pride you take in your home. From
comprehensive maintenance and marketing strategies to
creating memorable guest experiences, we manage every
detail with precision and professionalism.

What sets LUXE 30A apart is our tailored approach.
We know every property has its own story, and we ensure it
shines. Through  strategic  branding, professional
photography and unparalleled guest services, we elevate
your property to its highest potential, offering both
protection and profitability.

Perfect coastal properties are available to rent through LUXE 30A property monogemenrservies,

story, and we ensure it shines.
— Keith Batson, owner of LUXE 30A

BY KEiTH BATsoN

Streamlined Homeowner
Support

For homeowners, peace of
mind is priceless. LUXE 30A
ensures your property is in the best
hands by providing a seamless,
comprehensive support system. We
handle everything from routine
inspections and maintenance to
guest communications and turnover
services. Our team works tirelessly
to maintain your property’s pristine
condition, leaving you free to enjoy
the rewards of your investment
without the hassle.

We also understand the
importance of transparency. Our
homeowners receive regular updates
and detailed reports to ensure youre
always in the loop. This proactive approach not only
protects your property, but also enhances its value over time.

We know every property has its own

Local Expertise,
Personalized Service

As locals who live
and work in the 30-A area,
we bring an
perspective to property management. We know the
neighborhoods, the culture and the expectations of both
homeowners and visitors. This allows us to anticipate needs
and deliver personalized service that exceeds expectations.

insider’s

.

i -

LUXE 30A manages every detail in property management with precision and professionalism.

Our team is passionate about fostering the unique
charm that makes 30-A so special. By working closely with
homeowners, we ensure that every property reflects the
beauty and sophistication of this remarkable destination.
Whether you own a quaint beach cottage or a sprawling
luxury estate, LUXE 30As commitment to excellence
remains the same.

A Commitment to Excellence

At LUXE 30A, we are driven by a passion for
excellence and a dedication to the 30-A community. Our
mission is to provide homeowners with peace of mind while
delivering extraordinary experiences to guests. We are proud
to contribute to the reputation of 30-A as a premier
destination for luxury living and vacationing.

If youre a homeowner seeking a partner who works as
hard as you do to protect and enhance your investment,
LUXE 30A is ready to exceed your expectations. With our
expertise, your property will be more than a home—it will
become a coveted destination.

Discover the LUXE 30A Difference

The 30-A lifestyle is one of luxury, beauty, and
community. LUXE 30A is honored to be part of this
exceptional area and to offer services that reflect its unique
charm. Let us take care of the details so you can focus on
what matters most. Contact our team today. Together, we'll
make your property the pinnacle of 30-A living.

LUXE 304

property management services
www.luxe30a.com
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30A's only i
CAVA - CUPCAKES - COFFEE BAR - CUSTOM CAKES .' ] : .. : _- : C h a n Cey

Santa Rosa Beach, FL - 850.931.2253 - cavaandcakes.com - ) @cavaandcakes - @cavaandcakes
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Who We Are:

WealthTrust Asset Management is proud to be the only institutional investment management
firm on the Emerald Coast, dedicated to your financial empowerment and security.
Our Strategies are utilized by Clients and Advisors throughout the United States

s s
Navigating Wealth Management: A Partnership with Wealth'I'rust Asset Management

Empowering Your Financial Future

With over 25 years in the financial services industry, WealthTrust Asset Management stands out as a trusted partner in
wealth management. Founded by Mr. John McHugh, who holds a business degree from the University of Missouri, the
firm leverages extensive experience from prestigious institutions like Merrill Lynch and Wells Fargo. This background
enriches our understanding of market dynamics and investment strategies.

Tailored Financial Solutions

WealthTrust believes in personalized financial strategies tailored to diverse client needs—be it individuals planning for
retirement, family offices, institutional investors, or non-profits. The firm is dedicated to providing strategic guidance
with a focus on transparency, integrity, and disciplined investment philosophies.

A Commitment to Excellence
WealthTrust meticulously selects high-quality equities while employing rigorous risk management to ensure wealth
preservation and growth. Their CPA-audited performance numbers have earned them 4- and 5-star Morningstar
rankings. Notably, their WealthTrust DBS Long Term Growth ETF (WLTG) has gained recognition from the New York Stock
Exchange for it's innovative use of artificial intelligence.

Enhancing Financial Literacy

Beyond asset management, WealthTrust is committed to advancing financial literacy, collaborating with other advisors
and clients to promote informed decision-making and financial success. They believe that an informed client is a lifelong
client, fostering comfort and trust in their investment strategies.

Harnessing Al for Investment Success

Artificial intelligence plays a crucial role in their investment process by enhancing data analysis, predictive analytics, risk
management, and portfolio optimization. Al tools help identify trends, assess risks, automate routine tasks, and even
personalize investment strategies to align with client goals.

Join Us in Your Financial Journey

At WealthTrust Asset Management, we invite you to explore a comprehensive approach to achieving your financial
aspirations. Visit www.wealthtrustam.com for more information or to schedule a consultation, and check out our ETF
at www.wealthtrustetf.com.

WealthTrust Asset Management. LLC |5 a SEC Registered investment Advisor, Infarmation presented 15 for educational purpeses only Intended fioe
& proad audience and does not provide recipients with Information or advice that Is suffickent on which 1o base an investment deision

AR irmestments invobee a degree of risk, including the risk of loss: Past performance 13 not a guarantes of future resuhs ol
Additional disclosures and links to Momingstar reports chn be found on our websitevwawwonealthtrustam.oom (hiipfwwwwealthirustam.comd) r -
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