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OREGON COAST WEEKEND ESCAPE

EXPLORE/EAT/PLAY

PACIFIC CITY

STAY
Headlands Coastal Lodge & Spa offers
luxurious surroundings, 33 oceanfront
guestrooms, Meridian Restaurant & Bar,
and Tidepools onsite spa and wellness
center with daily wellness classes and
“adventure coaches” to help you get the
most out of your visit. For larger groups,
rent one of the 18 adjacent cottages,
two- and three-bedroom condo-style
homes with full access to the Lodge’s
amenities. Looking for something a little
bit like camping, but without the cold
toes or the inevitable tent pole fumble?
Across the street, Hart’s Camp offers
tricked-out Airstream trailers with private
fenced yards, fire pits, barbeques, and
bicycles included with every stay.

IF RUGGED, WINDSWEPT PACIFIC CITY IS THE EDGE OF THE WORLD,
HEADLANDS COASTAL LODGE & SPA FEELS LIKE THE CENTER. THE OREGON COAST’S
NEWEST LUXURY HOTEL MAKES IT EASY TO HEAD OUT INTO THE WILD FOR YOUR VERY
OWN OREGON ADVENTURE—OR HUNKER DOWN WITH A GLASS OF PINOT
AND WATCH THE WAVES. LIFE ON THE EDGE NEVER FELT SO GOOD.

EAT

Headlands Coastal Lodge & Spa features 33 oceanfront guestrooms and a collection
of 18 two- and three-bedroom cottages. Here, getting outside is easy—hiking,
biking, surfing, and fishing are all right outside—but swanky guest rooms and
supremely comfortable amenities make staying in just as tempting.

Dory Captain Mark Lytle kills the motor
and points across the choppy surface of
Nestucca Bay. “There, see behind that
brush?” he asks. “There’s an egret over
there.” I gaze across the water, and sure
enough, I see a flash of white moving
behind a thicket of alder and snowberry. Then, flushed out by another,
smaller bird, the flash hops into the air
and resolves into an enormous, cranelike creature as it hops its way towards
a more peaceful roost.
If it were to ask me, I’d tell it that just
over that rise to the north, there’s a
place designed to unwind even the
most uptight personalities: Headlands
Coastal Lodge & Spa. Before boarding
the dory just a few minutes ago, I’d
been happily simmering in a steaming
hot bath in my room at Headlands,
complete with eucalyptus bath salts

and a mug of peppermint tea from
Portland tea maker Steven Smith.
Headlands had thoughtfully left a
book by the side of the tub called, How
to Split Wood, Shuck an Oyster, and
Master Other Simple Pleasures. I’m not
sure about splitting wood, but I can
tell you that soaking in hot water while
watching the turbulent ocean pummel
the base of Haystack Rock outside the
window is a simple pleasure I’d be
happy to dedicate 10,000 hours to in
pursuit of true mastery.
But that’s Pacific City: everywhere you
look, there are pleasures to be had. This
small community on the Oregon coast
is just two hours’ drive from Portland,
but the perpetually drippy slopes of
the Coast Range seem to provide an
insurmountable barrier to the buzzing,
bustling, frenetic action of Oregon’s

largest city. And if you ask the locals,
that’s exactly how they like it.
“You can really embark on a serious
love affair with the ocean,” says Mark,
as he pilots the boat towards the
mouth of Nestucca Bay, where the
open ocean sends turbulent surf crashing in. “I just love being out here.”
Captain Lytle has been offering charter
fishing tours, birding trips, and other
sundry types of sailor-for-hire services
for the past 18 years. It’s long enough
to have developed some strong opinions. Many of his guests love seeing
bald eagles, but he thinks of them as
more like raccoons with wings, pests
that get into garbage and harass other
wildlife.
The humble surf scooter and bufflehead, however, are birds of great

Meridian inside Headlands Coastal
Lodge & Spa offers brunch, lunch, dinner, and drinks seven days a week. Look
for fresh seafood dishes like Dungeness
crab agnolotti with preserved lemon and
dulse (a kind of seaweed), or Oregon
black cod served with parsnip puree and
black truffles. For a more casual setting,
Pelican Brewing Company offers an
upscale selection of pub favorites with
a coastal twist, like Pacific Northwest
cioppino or steamed clams with fresh
herbs accompanied by bread made from
spent grains.

PLAY
Get out on the water with Captain Mark
Lytle at Pacific City Fishing. Daylong
charters can be built around fishing for
salmon, halibut, ling cod, and crab, or
you can leave the rods at home and take
a spin around Nestucca Bay for worldclass birding. Don’t miss the exhilarating
climb up the dune at Cape Kiwanda,
where you can scan the horizon for Dory
boats and humpback whales. To recover,
schedule a rejuvenating massage or
facial at Tidepools Spa, then top it off
with a soak in the outdoor hot tub.

GETTING THERE
Located in south Tillamook County,
Pacific City is less than a two-hour drive
from Portland, and even closer to Salem.
More Info at: www.pacificcity.org
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Seafood Bisqu e

RECIPE ON PAGE 79

When I’m looking for purveyors,
I look at everything: farming
practices, harvesting practices,
fishing practices, sustainability.
I’m looking for people who
care deeply about what they do
and put a lot of their own passion
and love into it.
Executive Chef, Meridian
Andrew Garrison

“

“

Enjoy fresh beer on tap at Pelican
Brewing with the Northwest’s only outdoor beachfront patio. Or catch a comfy
booth indoors at Meridian where Chef
Andrew Garrison ensures everything is
served to perfection. Headlands grand
lobby with soaring ceiling and wood
burning fireplace and the rejuvenating
Tidepools Spa & Wellness.

esteem, at least in Mark’s eyes. “They’re
not bullies, like eagles,” he laughs.
“And buffleheads are just so dang
pretty when they fly across the water
like that.” To starboard, a flock of buffleheads dances above the surface of the
bay, moving so quickly they look like
little more than a streak of high-contrast black-and-white plumage.
Originally, our Headland’s Adventure
Coach had planned for Mark to take
us out into the Pacific via the surfside
launch the dory fleet is famous for.
But 14’ waves are just too high, even
for an intrepid sailor like Mark, so we
called an audible and decided to try
our hand at crabbing in the calmer,
more protected waters of Nestucca Bay.
We struck out—six pots revealed just
two skittering crabs, both far too small

to keep—but the hundreds of birds
we saw were more than enough of a
consolation prize.

robust community of resident and
nesting birds, including a major winter
colony of Aleutian Cackling geese.

One of the reasons Pacific City is such a
good place to get outside is its unique
geography. The town itself sits on a
spit of land flanked by Nestucca Bay
to the east and the Pacific Ocean to
the west. Just north of town, the most
famous local landmark, Cape Kiwanda,
projects from the coast at a near-perpendicular angle. Over the millennia,
this stunning sandstone cape has not
only been sculpted by the elements,
it’s actually influenced the landscape
around it, providing protection from
the battering sea that has allowed the
basalt sea stack called Chief Kiawanda
Rock, or Haystack Rock, to remain
standing proud. It’s also home to a

I’d had the chance to get up close and
personal with some Aleutian Cacklers
earlier that morning. Summoning
my most intrepid spirit, I dragged
myself out of a very comfortable bed at
Headlands well before dawn, strapped
on my best rain gear, and headed
out for an early-morning climb of the
sand dune on the south side of Cape
Kiwanda. From the beach, the dune
looked impossibly vertical, but up close
it turned into a steep yet eminently
do-able 10-minute climb. Huffing
and puffing, I arrived at the top to
see a huge V-shaped flock of Aleutian
Cacklers peel off their nighttime roost
on Chief Kiawanda Rock and fly directly

over my head on their way to their
feeding pastures near Nestucca Bay.
Breakfast was on my mind, too. After a
beautiful, breezy moment at the crest
of the dune, I headed back down the
hill towards Meridian, Headlands’
in-house bar and restaurant. Twenty
minutes later, I was tucking into a plate
of smoked salmon benedict draped
with dill-caraway hollandaise and accompanied by a salad of local greens.
“I think of our style as technically
precise comfort food,” says Executive
Chef Andrew Garrison, formerly of The
Allison Inn & Spa. “I want it to look
nice and clean and inviting on the
plate.” Meridian’s menu rotates weekly,
depending on the season, and features
local vegetables, meats, and seafood
as well as wild and foraged ingredi-
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SEATTLE’S CHANGING SKYLINE

Pan Seared Scallops

6p m
Head out.

Recipe by Executive Chef,
Andrew Garrison, Meridian

7am
Stay in.

PAN SEARED SCALLOPS

Increase oven to 375F

Serves 4

Toss sunchokes in EVOO and kosher salt, roast skin-on until tender.
Cool, break apart into random sized pieces, reserve.

8 ea U10 Sea Scallops

Increase oven to 425F

TT

Garlic, thyme, rosemary, unsalted butter (for basting)

TT

Kosher Salt (Jacobsen)

1 ea Whole Cauliflower Head
1lb Soft Unsalted Butter
¼ lb Oregon Black Truffle
1 ea Pomegranate, seeds cleaned
2lb Sunchokes, scrubbed clean
TT Herb Salad (equal parts parsley, chive (1” baton),
tarragon, celery heart)

METHOD

Set oven to 325F
Trim off outer leaves of cauliflower head, coat completely
with soft butter, season liberally with kosher salt.
In a baking pan or other high-sided pan, place cauliflower
head in oven, baste every 15 minutes until the head is
uniformly golden brown and caramelized.
Cool, trim off florets, reserve.
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Season scallops with kosher salt.
In two large saute pans over high heat, bring canola oil to smoke
point, gently place four scallops in each pan. Reduce heat to
medium-high. When you start to see golden around the edge, place
the pans in the oven. Cook about 4 minutes or to desired doneness.
Return to burner on high heat. Add 1 smashed clove garlic, 2 sprigs
thyme, 1 sprig rosemary, 3T unsalted butter. Allow butter to melt and
foam. Flip over the scallops and baste with a large spoon.
Then quickly remove from pan to a towel-lined plate.
While scallops are in the oven, glaze (butter with a splash of water
or chicken stock) sunchokes and cauliflower, season with fresh shallot,
fines herbes (minced parsley/shallot/tarragon), lemon juice.

ASSEMBLY

Place two scallops on each warm plate, scatter sunchokes and
cauliflower around them, sprinkle pomegranate and herb salad.
With a microplane, grate a generous amount of Oregon Black Truffle
over the tops of the scallops.

HEAD OUT. STAY IN.
PAC I F I C C I T Y, O R E G O N | H E A D L A N D S LO D G E .C O M

SEAFOOD BISQUE (pictured on page 74)
Serves 4

Nature is Pacific City’s backyard, and the beach is only
the beginning. Easy access to
dozens of rivers, lakes
and trails beckon to every
kind of explorer, from novice
to expert.

ents. The bar follows the same cues,
showcasing beer, wine, and spirits from
around the Northwest.
“I can’t imagine living anywhere else,”
Mary Jones, co-founder of Headlands
Coastal Lodge & Spa, tells me over
glasses of Walla Walla Syrah at the Meridian bar that night. She flips through
some photos on her phone in search
of several shots of a family of raccoons
she’d observed from her kayak earlier
that week.

Mary and her husband and co-founder,
Jeff Schons, arrived in Pacific City in
the 1990s and fell in love with the
peace, quiet, and natural beauty of
this little stretch of the coast. In 1996,
they found themselves talked into purchasing a dilapidated restaurant right
on the beach. After some discussion,
they decided that what the space really
needed to be was not a restaurant after
all, but one of those new-fangled micro-breweries that were starting to pop

up over the hill in Portland. And so, Jeff
and Mary’s first hospitality venture,
the award-winning Pelican Brewing
Company, was born.
Today, Pelican has expanded throughout the state, adding a pub in Cannon
Beach and a production facility in
Tillamook. Yet I’d wager real money
that their original Pacific City brewpub
has the best view of any brewery in the
nation, if not the world. The experience
of tucking into a frosty pint of Kiwanda

Cream Ale while gazing at the beer’s
namesake directly outside the windows
is enough to send even the most jaded
lifelong Oregonian into gibbering
fits of happiness, and it’s probably
responsible for a not-insignificant percentage of recent transplants’ decision
to migrate to the Beaver State. Heck,
if the Aleutian Cacklers are willing to
travel 2,000 miles to get to Pacific City,
you know the place is special.

©Sandy Weedman

There’s no better way to get a feel for adventurous Pacific City
than heading out to sea on a Dory boat ride. This historic fishing
fleet has launched directly into the waves for generations. Take
the family tidepooling for sea stars and crabs, then swap stories
around the fire at Hart’s Camp that evening.

4 ea

Large Yukon Gold

SACHET OF

2 ea

Celeriac

2T

Fennel Seed, toasted

1 ea

Leek

2T

Coriander Seed, toasted

1 ea

Large Yellow Onion

1T

Black Peppercorn, toasted

8 ea

Garlic Clove

1T

Chili Flake

1 lb

Razor Clams

2 ea Star Anise

1 cup White Wine

4 ea Fresh Bay Leaf

2 cans Clam Juice

3 ea Rosemary Sprig

TT

Heavy Cream

6 ea Thyme Sprig

TT

Champagne Vinegar

TT

Kosher Salt

METHOD

Rough chop potato, celeriac, leek, onion, garlic.
In a heavy-bottom pot, sweat the onion, garlic, and leek in EVOO
until translucent. Add potato and celeriac, deglaze with white wine and reduce
liquid until almost dry.
Add razor clam steaks, spice sachet, and clam juice, bring to boil, reduce to
simmer until all ingredients are tender.

Working in batches, puree until very smooth, adding some heavy cream to
each batch. Pass through a fine strainer.
Adjust seasoning with cream, champagne vinegar, kosher salt

Located in heart
of downtown
Portland,OR.

GARNISH

S O U T H PA R KS E A F O O D . C O M

5 ea Salt Spring Island Mussels, scrubbed and de-bearded (per bowl)
5 ea Steamer Clams (per bowl)
6 ea Fish chunks – salmon/rockfish/halibut/etc (per bowl)
1 ea Large carrot, medium dice
1 ea Celeriac, medium dice
1 ea Leek, half-inch rings, rinsed
* Sweat carrot, celeriac, leek in EVOO seasoned well with salt until tender,
cool, reserve.
1 lb Slab bacon, medium dice (cook in 375 degree oven until crispy,
drain, reserve).

1 cup Assorted chili powders (dark, ancho, hot pimenton, cayenne)
2 cup Neutral Cooking Oil (canola)
* Combine in blender until steaming, strain through coffee filter.

HERB SALAD
Equal parts tarragon, chive (1” baton), parsley, celery heart leaves.

METHOD/PRESENTATION
Warm soup puree.
In a pan, combine carrot, leek, celeriac, and fish chunks with about a half cup of
white wine. Bring to simmer.
Stop by Cape Meares Lighthouse to
enjoy its momentous views, Munson
Creek Falls for one of Oregon’s biggest
waterfalls, or Neahkahnie Mountain for
a spectacular view.
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SEE

See the Oregon wildlife. The many
estuaries and forest land lends itself
to all types of birds and animals while
the oceanview offers year-round whale
watching.

DRIVE

If you’re looking for the most breathtaking views of the Tillamook Coast, the
Three Capes Scenic Loop is the perfect
place to start, especially with a stop at
Cape Meares Lighthouse.

+ OYSTER
BAR

Remove sachet.

CHILI OIL

VISIT

Sustainable Seafood

Add bacon, shellfish, cover and steam until clams and mussels have just opened
In a warm bowl, pour in soup puree.
Strain shellfish mix and place in bowl, drizzle with chili oil, sprinkle herb salad
over it.

Founding Father of Portland’s Farm-to-Table Movement
Close in SE Industrial Neighborhood, on Water Avenue
Lunch and Dinner and Sunday Brunch
www.clarklewispdx.com

