
HEIRLOOM 
CRAFT 
KITCHEN

• Between Indio and La 
Quinta lies Heirloom 
Craft Kitchen, one of 
Greater Palm Springs’ 
most delicious and 
sustainable eateries. 
With award-winning 
Executive Chef 
and owner Andie 
Hubka at the helm, 
you can expect a 
cozy, comfortable 
atmosphere and an 
elevated fast-casual 
experience. You’ll also 
find a crowd-pleasing 
menu chock-full of 
nutritious, scratch-
made dishes that are 
crafted using as many 
local and organic 
ingredients as possible.
INDIO
www.heirloomcraftkitchen.com

POPPY & SEED

• It’s not every day 
you get to indulge in 
comfort food that’s 
farm-fresh and chef-
driven, but at Poppy & 
Seed in the Anaheim 
Packing District, that’s 
all you’ll find on the 
menu (along with 
some seriously tasty 
cocktails)! Award-
winning Chef Michael 
Reed uses the on-site 
garden (where you’ll be 
eating) as inspiration 
when creating seasonal 
small plates that offer 
sustainable takes on 
American classics like 
Wagyu hanger steak or 
braised oxtail.
ANAHEIM
www.poppyandseedoc.com

BURGEON AT 
THE ARBOR

• Tucked away on 
Kettner St. in historic 
Little Italy, you’ll 
find Burgeon Beer 
Company’s bustling 
scratch kitchen and 
taproom. Come for the 
pints of craft beer made 
in their Carlsbad-based 
brewery, and stay for 
the rotating, seasonal 
menu of delicious 
food made from 
locally, sustainably 
and ethically sourced 
ingredients. You’ll 
love the dishes Chef 
Jesus “Chuy” de la 
Torre comes up with to 
complement the beers!
SAN DIEGO
www.burgeonbeer.com

RUSTIC 
CANYON

• Self-described as 
“hyper-seasonal,” 
Michelin-starred 
restaurant Rustic 
Canyon serves Santa 
Monica shareable 
dishes that are good 
for both the soul and 
the environment. 
The vision Executive 
Chef Andy Doubrava 
and James Beard-
nominated Chef and 
owner Jeremy Fox 
have for the food is 
simplistic and high-
quality. The menu 
certainly brings that 
to life by showcasing 
fresh ingredients 
sourced from local 
farmers, fishermen 
and ranchers with 
sustainable practices..
SANTA MONICA
rusticcanyonrestaurant.com
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LIDO BOTTLE 
WORKS
THIS NEWPORT BEACH 
RESTAURANT’S SUSTAINABLE 
MENU IS AS FRESH AS IT GETS

With its stunning location, 
friendly atmosphere and 
menu full of sustainably 

sourced, drink-friendly food, it’s 
easy to see why Lido Bottle Works 
has become one of Lido Isle’s most 
popular local eateries.

SUSTAINABILITY
• With the help of Chef Joel 
Gutierrez, Lido Bottle Works is doing 
its part in creating a better, more 
sustainable future by sourcing local, 
seasonal ingredients. 

MUST-TRY DISHES
• As part of its sustainability 
practice, Lido Bottle Works offers 
seasonal menus, so there’s always 
something new to try. However, we 
always recommend the ceviche and 
the Lido Catch of the Day!

LOCAL INSIGHT
• Lido Bottle Works’ food is made 
with conversation and drink-
pairings in mind—and there 
are plenty of craft beverages to 
choose from, including beer, wine, 
ciders, hard kombuchas and 
specialty cocktails.

LIDO BOTTLE WORKS
www.lidobottleworks.com

4 SUSTAINABLE RESTAURANTS 
THAT ARE KEEPING SOCAL 
HAPPY AND HEALTHY
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