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From Garden to Glass ~ The Studio Garden Martini at Montage
Laguna Beach uses their own fresh lavender to infuse the sugar on

the rim! A sneak peak at their new garden, seasonal cocktails, and a
video how-to!

EH i

invited me to pop down for dinner (more on that to come) and to 2&¢ the new
Studio Garden. With beautiful ocean views and about a thou=and =quare fest of growing 2pace, this
garden iz a new tool in the resort's arzenal of 2ustainable practices like their =oap recycling program and
composting efforte which generate around 50 pounds of compost a day’ Thiz gorgsous garden, located
just steps from the entrance to the restaurant; offers not only ingpiration for the chefs and mixolegists, but
alzo brings the idea of "lecally grown™ cleser to homs. VWalking past the garden and inte the restaurant
gives you & great preview of what awaits you inside.

The garden's central features are the S large raized beds linsd in stone. A wide variety of fruitz, vegetables, and herbz form a beautiful landscape to serve

both the restaurant and the rezort’'s 2pa. The garden iz constantly evelving... offering up the staff new opportunitiez and new challenges with the changing
of the seasons.




Soring has inspired the mixologists st Studic to come up with 8 number of seasonal codkitails utilizing the bounty growing just cutside the doors
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.. & lavender infused sugar to line the rimn of this delicicus Blackberry Studic Garden Martini.
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