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The art of living the difference
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A

n San Diego, autumn announces itself 
modestly. Our tropical Mediterranean cli-
mate takes on a cooler spirit. Whale

watchers gather on the bluffs of Torrey Pines to
catch an early glimpse of the migrating grays.
Pumpkins appear on front porch steps, locals
flock to Julian for apple pie, and households
ready themselves for the coming holidays.

It is a common misconception that there
are no seasons in San Diego, no sense of time,
history, or heritage; that anyone who lives in
San Diego came from someplace else and is
likely to leave at the drop of a hat. But that
couldn’t be more wrong.

In only its fifth year of operation, The
Lodge at Torrey Pines has established itself as
one of Southern California’s premier resorts. In
2007, we were proud to earn our fifth consec-
utive Five Diamond Award from AAA — the
only hotel in San Diego so honored. We have
been recognized by industry publications from
Condé Nast Travel to The Zagat Survey, praised
for our consistent service, attention to detail,
outstanding food, tremendous golf and leisure
opportunities, and a breathtaking setting. We’re
at the top of our form, and we got here fast.

And we’re here to stay.
The Lodge at Torrey Pines is an independ-

ent operation, owned by one San Diego family
— a family that takes enormous pride in its
product, its employees, and most of all, its
relationship with its guests. When you visit
The Lodge at Torrey Pines, you’re entering a
culture of service, commitment, and crafts-
manship. We’re proud of what we’ve created
here, and we’re delighted to share it with you.

Five years ago, a group of exceptionally tal-
ented and dedicated individuals joined the

WH E N Y O U V I S I T TH E LO D G E AT TO R R E Y PI N E S,  

Y O U’R E E N T E R I N G A C U LT U R E O F S E RV I C E,  C O M M I T M E N T,  

A N D C R A F T S M A N S H I P.  WE’R E P R O U D O F W H AT W E’V E C R E AT E D

H E R E,  A N D W E’R E D E L I G H T E D T O S H A R E I T W I T H Y O U.

WE L C O M E…

I
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Evans family in bringing this vision to life. General Manager Dan Fullen, fresh from a six-year tenure as General
Manager of another Evans property, was with The Lodge from its inception, directing operations from a makeshift
office on the building site. Today, he oversees all operations at The Lodge, including guest rooms, two gourmet restau-
rants and a full-service spa. His commitment and experience have been crucial to The Lodge’s ascendancy.

Executive Chef Jeff Jackson is not just a culinary innovator: he’s a builder of community. In 2003, Jeff founded
“Celebrate the Craft,” an annual celebration of San Diego’s finest food and food artisans that just completed anoth-
er triumphant season. Darcie DeBartelo, Corporate Director of Spas,
has made The Spa at Torrey Pines a haven of beauty, calm, and nur-
turing, while constantly introducing new and exciting services.
Executive Housekeeper Adela Sanchez has groomed a team dedicat-
ed to maintaining a serene and comforting environment for our
guests. Heather Guthrie, Director of Catering and Conference
Services, and Banquet Manager Roberto Fey bring a care and preci-
sion to their work that make entertaining the many seem effortless.

Together, we’ve built a world-class hotel on one of the most capti-
vating sites in California. But it is the consistency and dedication of
our staff that ensures a memorable experience at The Lodge at Torrey
Pines. When you return to The Lodge at Torrey Pines year after year,
you will find the familiar faces of management and staff who are still
here, doing what they love to do: making your guest experience
unique and memorable. Visit us again soon. A

Ascot Shop is a fine men’s clothing

store that has been providing quality

merchandise, expert tailoring and

impeccable service for over fifty-

seven years. We invite you to come

in and experience all the Ascot

Shop has to offer.

7750 Girard Avenue
La Jolla, CA 92037

858.454.4222 
info@ascotshop.com

PREVIOUS PAGE: The dramatic

porte-cochère at The Lodge’s

entrance

THIS PAGE (CLOCKWISE): 

Thorsen Suite; Stained-glass

lobby doors; A.R. Valentien

entrance, exterior
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A

he inspiration and hard work of many dedicated and 

talented people has made The Lodge at Torrey Pines

a standard bearer for luxury and hospitality. But one of

The Lodge’s most treasured amenities came naturally.

Just moments away from The Lodge, you’ll find 

dramatically beautiful Torrey pine forests, chaparral

canyons, undeveloped beaches, and saltwater marshlands

in the Torrey Pines State Reserve. Occupying 2,000 

protected acres of coastal wildland between La Jolla and

Del Mar, the Reserve is a pristine example  of San Diego’s

diverse natural environment.

T

THERE’S A WONDERFUL VIEW FROM THE TOPMOST CLIFF,

HIGH OVER THE OCEAN’S BREAST,

A MAGICAL VIEW, IF YOU CLIMB TO THE VERY TOPMOST

CREST.
—LILLIAN PRAY-PALMER, 1923

A Natural Amenity: The Torrey Pines State Reserve
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The Torrey Pines State ReserveA Natural Amenity:
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Eight miles of trails are marked through the secluded
groves of Torrey pines, across open areas of coastal sage
scrub, past wind-carved canyons and down to the beach
below. You’ll find everything from short, easy walks to
longer, more challenging hikes. Nearly always in view is
the Pacific Ocean, where winter is prime whale-watch-
ing season. 

The Torrey pines wilderness area was a favorite
source of inspiration for artists painting Southern
California in the late 1800s to mid 1900s. The area was
frequently memorialized in the works of “plein air”
landscape artists. These painters, wrote Victor A.
Walsh, San Diego Coast District Historian for California
State Parks, “left a priceless body of paintings that
remind us of an earlier time — a time that was less

BY APRIL ELLIOTT KENT | PHOTOGRAPHS BY WILL SOOTER AND GARY OLSON

developed, less crowded, and more intimately connect-
ed to the natural world than is ours.”

Visiting scientists almost a century ago brought forth
a theory — perhaps because of the peculiar formation of
the soil and the existence of the pines which are known
to only one other spot on the globe — that this line of
rugged coast may be a cropping of the lost continent of
Atlantis. Be that as it may, there is an atmosphere of
mystery in the awe-inspiring, incomparable scenery.

The Reserve is open daily, for day use only, from
8:00AM until sunset. The Visitor Center, open daily at
9:00AM, offers interpretive nature walks at 10:00AM and
2:00PM on weekends and holidays; ask about other pro-
grams. For more information call (858) 755-2063 or visit
www.torreypines.org. A

THIS PAGE (CLOCKWISE): The Torrey

pine, with its unique cluster of 

needles; Guy Fleming Trail south

overlook; Guy Fleming Trail.

OPPOSITE: The Reserve’s own 

Alfred Richard Mitchell painting
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Dine in relaxed, communal style at 
The Artisan Table and Winemaker’s Dinner
MAKE NEW ACQUAINTANCES, MEET THE CHEFS, AND DISCUSS THE WINE SELECTIONS WITH WINEMAKERS

wise proverb observes that “conversation is food for the soul,” and certainly the most memorable dining 
experiences are those that combine fabulous food and wine, a beautiful setting, and conversation with ami-
able companions. With this in mind, The Lodge at Torrey Pines presents Artisan Table dinners by reservation

each Thursday evening at A. R. Valentien, its signature restaurant. A truly unique dining experience, the Artisan Table
is the latest culinary innovation from the restaurant that the 2007 Zagat Survey ranked among the top five restau-
rants in the San Diego region, praising its superb California cuisine and attentive service. 

In this relaxed, familial alternative to traditional restaurant dining, guests celebrate a variety of seasonal dishes
and wines in a convivial, less formal setting, with ten to sixteen at the table. The Artisan Table dinner includes a vari-
ety of menu items served family style in four courses: appetizers, main course, cheese, and dessert and coffee, along
with wines selected by our sommelier to complement each unique meal. The menu changes weekly as seasonal pro-

duce and product become available from the premier local
vendors and providers. 

“To me, this is what dining is really about,” says Jeff
Jackson, Executive Chef at The Lodge. “Sharing time and
experiences in a relaxed and beautiful but non-pretentious
setting as you enjoy the fruits of our passion for preparing
fresh, wholesome meals.” Breaking bread and sharing conver-
sation with friends old and new, guests at the Artisan Table
also have an opportunity to discuss the evening’s menu and
wines with Chef Jackson, Chef de Cuisine Tim Kolanko, and
house sommelier John Ruth.

Once each month The Artisan Table expands its focus to
showcase the variety and excellence of California’s premier
wineries. The Artisan Table Winemaker’s Dinner features a
special menu that is crafted to utilize and complement wines
from the meal’s featured cellar. Guests join the winemaker,
along with Jackson, Kolanko, and Ruth, in a lively discussion
of the marriage of food and wine. Recent wineries featured at
The Artisan Table Winemaker’s Dinner include Ridge Vine-
yards of Napa Valley and Ramey Wineries of Sonoma.

The Artisan Table and Winemaker’s Dinners were inspired
by the warmth and popularity of the communal dinner for chefs and artisan food producers that takes place at the
annual “Celebrate the Craft” festival, which is hosted at The Lodge every autumn (see related story, page 20). The
dinner features family-style serving at large, adjacent tables. “The conviviality that results is unforgettable,” says
Jackson. “Each person participates in a warm, intimate dining experience that isn’t that common outside of one’s
home with family and close friends.”

At $75 per person inclusive of select wines, exclusive of tax and gratuity, The Artisan Table is offered
in addition to the standard Thursday evening menu at A.R. Valentien. The Artisan Table
Winemaker’s Dinners are $95 – $105 per person, inclusive of select wines and exclusive of
tax and gratuity. 

For Artisan Table reservations, or for information about future Artisan Table
Winemaker’s Dinners, please call A.R. Valentien at 858.777.6635. A

A

A

“This new space is invigorating. Chef Trey Foshee’s new menu dazzles, too.”
- Abe Opincar, Riviera Magazine

With a sensitivity to design, celebration of place and 

openness to cultural influences, George’s at the Cove 

introduces California Modern. To experience this latest 

culinary tour de force visit www.georgesatthecove.com.
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A

en years ago, they were not much of a pair.
The hotel was a largely forgettable, Japanese-style retreat hopelessly short on amenities and style, and
the golf courses laid out on the vast mesa just below it were scraggly, uninspired tracks that evoked little

in the way of praise or adoration from the people who played them.
But today, those places make a formidable destination duo. The old hostelry, for example, is now a luxuri-

ous, 170-room testament to the California Craftsman movement. Called The Lodge at Torrey Pines, it was mod-
eled after the acclaimed Gamble House in Pasadena and built by the Evans Family of San Diego. The Lodge
boasts superlative suites with ocean views and bathroom fireplaces as well as a fabulous restaurant in 
A.R. Valentien and a sumptuous spa offering a variety of treatments. And the pair of city-owned layouts that

more or less begin and end just outside its doors
— dubbed the North and South Courses — have
been enormously enhanced by a $3.5 million
renovation that helped the South become the
site next June of arguably the biggest and most
important tournament in golf — the U.S. Open.

The golf courses at Torrey Pines were origi-
nally designed by William Bell, Sr. Opened in
1957 on land that once housed an old Army
base — and where military personnel helped
shape some of the unique cliff formation by
testing mortars there — they wind around steep,
wooded canyons that give it a wild, rugged feel.

B Y JO H N ST E I N B R E D E R

S E N I O R W R I T E R F O R G O L F W E E K M A G A Z I N E

Paragliders soar weightlessly over bluffs rising from the Pacific on the west end of the track, and it is not unusu-
al for golfers to see dolphins rolling in the cerulean waters off shore, or gray whales rising on their migrations
up and down the California coast.

No one ever argued about the quality of the location of those courses. And while the conditioning was long
considered weak — due largely to its stature as a busy, municipal layout owned and operated by the city of San
Diego, and the design mediocre at best — they were nonetheless good enough to have become the home in
1968 of a PGA Tour event that is known
as the Buick Invitational.

However, there wasn’t a golfer who
would even hint at either course being
worthy of hosting the national champi-
onship. In fact, as recently as the winter
of 2001, pros such as Tiger Woods
sniffed at the mere suggestion of the
South Course being so much as consid-
ered for such an honor.

But that was before organizers of The
Buick, which takes place each January,
brought in architect Rees Jones, better
known as the “Open Doctor” for his fre-
quent and much praised prepping of
major championship venues. The son of

T

The 2008 U.S. Open — The Lodge Joins the Tradition

R
O

B
E

R
T 

LA
N

D
A

U



14 THE LODGE AT TORREY PINES THE LODGE AT TORREY PINES  15

noted designer Robert Trent Jones, Jr., his mandate was to
revamp both layouts by creating new shot options and
different angles of play as he looked to improve green
contours and maximize use of that spectacular terrain.

It was also hoped that he would make the longer and
more difficult South Course an actual candidate for a
future Open.

Jones’ work on the South Course was completed in
time for the 2002 Buick Invitational, and the layout re-
opened to rave reviews. “They can definitely host an
Open here now,” said Woods. “They’ve lengthened it
enough, and I am sure that the USGA will come here
and narrow the fairways, firm up the greens and hide the
pins. All that would make for a wonderful Open.”

Fellow PGA professional Phil Mickelson agreed: “I
don’t think that there’s any question,” he said when
asked if the South was indeed good enough to host an
Open. “It’s exactly what the USGA has historically liked,
which is a very difficult golf course that is long, tight and
demanding on drives. The fact that it has length as well
is something they are going to love.”

Not long after those golfers offered their glowing
views on the South, the USGA staged its 2002 national
championship on Bethpage Black, a tough public layout

just outside New York City. And the commercial and
competitive success of that event coupled with the
interest in taking the Open “public” again made it easy
for the association to show just how much they loved
what Torrey Pines had to offer — by offering the South
the chance to be the venue for the 2008 championship.

Another factor in that decision was no doubt the
opening of the Lodge, a Five-Diamond property that is
as much a piece of art as it is a place to stay — and the
perfect location from which to stage such a major sport-
ing event. Rooms are trimmed with rich Jatoba wood
(which is matched exactly to the tone of Honduran
mahogany the Greene and Greene architects used in
the Gamble house) and appointed with Stickley furni-
ture and Tiffany-style lamps, including one that has
2,200 different pieces of stained glass. Many suites
boast fireplaces, balconies and porches, and each bath-
room has a collection of soaps and shampoos scented
with varieties of sage and rosemary that grow nearby.
Service is swift and professional, and there may not be
a better restaurant in the area than A.R. Valentien,
where Executive Chef Jeff Jackson produces superb
dishes from a market-driven menu that relies heavily on
fresh California ingredients.

Then, of course, there is the access to guaran-
teed tee times, ensuring that guests at the Lodge at
Torrey Pines can indeed tee it up at what will soon
be a U.S. Open course. Which makes the combi-
nation of staying — and playing — in Torrey Pines
better than ever before. A

PREVIOUS SPREAD (CLOCKWISE): Paragliders

and golfers enjoy the panoramic view of the

Torrey Pines North Course; Torrey Pines

Golf Course from the brink of Black’s Beach;

View from The Lodge deck 

THIS PAGE: Torrey Pines South Course;

The Lodge Lobby overlooking the course

OPPOSITE: View of The Lodge from the 

South Course



16 THE LODGE AT TORREY PINES

The 9,500-square-foot Spa was inspired by the
design principles of the Arts & Crafts movement
as depicted in the style of Scottish architect
Charles Rennie Mackintosh. A feng shui expert
was consulted to help the designers achieve The
Spa’s warm, residential ambiance. In addition to
14 treatment rooms there are separate men’s and
women’s lounges, dry saunas, herbal-infused
steam rooms, and aromatherapy inhalation
rooms. Here guests can relax between treatments
and bask in the spa experience.  

The Spa is open to guests of The Lodge at
Torrey Pines and to day spa guests. For further
information, visit www.spatorreypines.com; for
reservations call 858-777-6690. A

estled within The Lodge at Torrey Pines, 
The Spa at Torrey Pines offers a serene 
setting for relaxation and renewal. The

Spa, which was named one of Condé Nast
Traveler’s Top 55 Spas in 2007, offers a world-
class spa experience that complements The
Lodge’s range of healthful amenities, including a
grand-scale pool and daily guided nature walks
through Torrey Pines State Reserve.

In keeping with its coastal setting, The Spa
offers a diverse array of restorative treatments
utilizing soothing marine- and botanical-based
products. The newest additions to The Spa’s
menu are three anti-aging treatments featuring a
luxurious new Phytomer product line. These
exclusive facial and body treatments offer a reju-
venating alternative to aggressive cosmetic pro-
cedures, restoring vital and radiant skin through
sculpting, resurfacing, lifting, and precision wrin-
kle treatments. Choose from a 30-minute intro-
ductory facial, a 50-minute age zone facial, or an
80-minute premium full-body treatment.

Unique to The Spa is its Signature Treatment, the Coastal Sage Scrub, performed in the Vichy shower. The Scrub
features The Spa’s custom blended products that utilize sage and lemongrass, known for their purifying and detoxi-
fying properties. 

The Spa features authentic rituals developed by Darcie DeBartelo, Corporate
Director of Spas, drawing from an eclectic sampling of spa traditions from around the
globe, including China, India, Australia, and Italy. The Spa menu boasts a complete
line of restorative treatments such as therapeutic, meditative and cobblestone mas-
sages, facials, body wraps, a Vichy shower and hydrotherapy, among other amenities.

“The spa treatment menus are created just as a chef would create a menu for a
restaurant,” says DeBartelo. “We want our guests to experience spa treatments and
philosophies from cultures all around the world, which have used many of these
treatments for centuries to heal and inspire.”

Indulge in 
luxury, 

rejuvenation

“Spa-goers . . . 

will revel in the luxuy of the treatments.”

— MICHELLE GAMBLE, PUBLISHER OF SPA MAGAZINE

As featured in 2008 Spa Magazine Directory

at
The Spa at

Torrey Pines

N

A
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CLOCKWISE: The Spa lounge; The Spa’s

Signature Scrub, available at our gift shop;

A rejuvenating spa treatment



In the five years since its opening, The Lodge at Torrey Pines has attracted nearly as much acclaim for its Arts and 
Crafts architecture, a tribute to the style of legendary architects Greene and Greene, as for its Five-Diamond rated 
services and amenities. In the Arts and Crafts spirit of harmony with nature, the Lodge hosts the annual “Celebrate

the Craft” festival, a tribute to California’s diverse bounty of locally cultivated food and wine.
The 5th annual “Celebrate the Craft,” held this year on September 20 – 23, showcased some of the most innovative

and accomplished food artisans from across California’s broad culinary spectrum. A collaborative event that pairs local
vendors with participating local chefs, “Celebrate the Craft” invites participants to graze from samples of locally grown
and expertly prepared California delicacies and to participate in a culinary conversation with chefs and vendors. The
crowning finish to each year’s festival is a lavish artisan dinner that showcases the best of California’s natural ingredients,
creatively prepared by some of its most exciting chefs, including The Lodge’s own Executive Chef Jeff Jackson.

For the first time, this year’s festivities expanded to include the exciting element of fine art with The Torrey Pines Plein
Air Invitational. Popularized by French Impressionists such as Claude Monet and Pierre-Auguste Renoir, Plein Air (“open

air”) painting was adopted by artists working in California during the late
nineteenth and twentieth centuries. The result, sometimes known as
California Impressionism or California Plein Air painting, was a style ideal-
ly suited to depicting the state’s unique light and enchanting landscapes.
Works by renowned Plein Air artists are exhibited throughout The Lodge at
Torrey Pines, including the paintings of Alfred Mitchell, Everett Jackson,
and Maurice Braun, and A.R. Valentien — whose paintings adorn the
Lodge’s signature restaurant, which bears his name.

For three days, twenty-two of the finest Plein Air painters in the country
assembled their easels on the grounds of the Torrey Pines State Reserve to
capture its extraordinary landscape on canvas as curious local spectators
looked on. With the threat of rainstorms creating ever-changing, breath-
taking skies, they produced magnificent landscapes that were displayed

PLEIN AIR ARTISTS, SAN DIEGO CHEFS, FARMERS, 

RANCHERS, AND VINTNERS COME TOGETHER 

FOR THIS FIFTH ANNUAL FESTIVAL 

“The growing season runs year-

round in our neck of Southern

California, and the local agri-

cultural community takes full

advantage, affording us a

unique variety of the

freshest produce to 

work with,” says Jeff

Jackson, who has been

on the vanguard of the

region’s culinary innova-

tion for years. 

“WITH A DAILY ABUNDANCE OF FRESH FOOD TO WORK WITH,

IT’S LITTLE WONDER OUR LOCAL CHEFS ARE SO CREATIVE.”

and sold at live and silent auctions at a special Saturday night reception and on Sunday dur-
ing the Food and Wine picnic of “Celebrate the Craft,” with proceeds benefiting the Torrey Pines
Reserve Endowment Fund. Guests of a Saturday afternoon picnic at the Torrey Pines State
Reserve had the opportunity to observe artists en plein air as they created paintings of this exqui-
site setting. The culmination of the Torrey Pines Plein Air Invitational was a competition with
prizes awarded in four categories: Artists’ Choice, Maurice Braun, Alfred Mitchell, and
KelmanOrtiz Awards. A

I
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FACING PAGE: Views of the

golf course and the ocean

at the Sunday picnic on

the Arroyo Terrace

THIS PAGE (CLOCKWISE):

Paintings displayed at 

the Saturday evening 

auction; Sampling one of

many treats at the Sunday

picnic; Artist Scott Prior

painting at the Reserve;

Artists’ Choice winning

painting, “Battalion” by

John Burton of Phoenix,

Arizona

ARTISTS & TOP CHEFS GATHER TO 

“CELEBRATE THE CRAFT”
OF CALIFORNIA’S NATURAL BOUNTY AND BEAUTY
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et The Lodge at 

Torrey Pines surround

you with warmth, elegance

and Five-Diamond service

you deserve this holiday

season. With California

Craftsman-style 

architecture, softly lit 

evergreen trees, and 

holiday decorations

throughout, The Lodge 

is the perfect backdrop 

for your end of the year 

getaway. Join us for 

roasted chestnuts, hot

cider and carolers in 

the lobby. This holiday 

season is the perfect time

to discover all that 

The Lodge at Torrey Pines

has to offer. A

WHERE 

HOLIDAY 

TRADITIONS 

BEGIN

L
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