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review

FLYING HIGH

A hidden treasure along Newport’s boardwalk, Fly-N-Fish Oyster Bar & Grill is
hooking the taste buds of in-the-know seafood lovers.

By Jamie Gwen /i Photography by John Dole

I'm still dreaming about the poke, zesty
and loaded with lovely avocado and rich
macadamia nuts. The cioppino swims in
my mind, chock-full of shellfish—king crab
legs, sweet shrimp, clams and mussels—in
a subtle basil-infused tomato broth. And,
oh, the oysters.

It’s hard 1o find a seafood restaurant
that has everything going for it. Something
always falls short. But not at Fly-N-Fish Oyster Bar &
Grill. Situated on the boardwalk, a short stroll from the
Newport Beach Pier and sandwiched between dive bars
and doughnut shops, it’s a locally owned, graciously
run, high-end culinary experience. It’s seaside chic but
casual and airy. It’s the opposite of a chain restaurant,
with true character and a valued honor of hospitality,
along with attentive and knowledgeable service. And
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SEA AND BE SEEN From left: The clam
steamer pot is brimming with tender, tasty
shellfish and is just one of many popular
seafood specialties that Executive Chef Julio
Hawkins dishes out daily: the intimate dining
room is cozy and comfy, with two tables
overlooking the Newport Beach boardwalk

just wait until you dig in.

Get lucky, and you'll be seated at one of the two
window tables, perfect for soaking up the sunshine,
observing passersby and wave watching. Ortherwise,
grab a seat anywhere you can because Fly-N-Fish is
small and intimate. Then order a mojito because Vince
Scherf, the bartender, makes a killer one. Or please
your palate with a glass of Listel rosé from France
because it’ll be the perfect complement to your
upcoming meal of everything from the sea. And then
ask for oysters.

There’s an art to freshly shucked oysters. Briny
bivalves should be left soaking in their delicious
liquor (the natural juice inside their shells), and
when shucked to perfection, you can slurp the finest
of flavors withourt any shell fragments getting in the
way. The simplest mignonette should conTiNuED...

FLY-N-FISH OYSTER
BAR & GRILL

2304 W. Oceanfront,
Newport Beach,
949.673.8400, flynfishoysterbar.com

Sun.-Thu., 11:30amM-1lem; Fri-Sat.,
11:30AM-midnight

Small plates: $11-$23; oysters on the
half shell: $3-market price; soups
and salads: $5-$23; entrees: $15-
$42; sides: $4; desserts: $7-$11
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...coNTINUED be bitey and acidic. Here, they are
all of thar, Sweer, plump, brilliantdly shucked oysters
flowing at the table. And the savces (the truest sign of
a talented chef) are stellar—a mignonette of beauy,
1 he
Hawkins, when asked, divulged has ginger and soy

nade cockrail sauce thar Executive Chef Julio

sauce in it (so good!) and an atomic horseradish thar
will thrill spice enthusiasts

Speaking of the chef, Hawkins (a co-owner of this
catery) is a Seattle native who proves that learning 10
li\l\ M2 ‘\\"”IK .lF(‘ llflllg\ _\'(“l lll‘\('( (4] (IIC sCa -I“l{
promises a passion for responsible, sustainable seafood.
He's cooked for former President George HW. Bush,
former VP Dan Quayle and Microsoft co-fourder Bill
Gates. He's a class ace, both in his comemporancous
cooking style and in his rapport with guests,

Now, back to the food. Try the fish tacos. They

give new meaning to an Orange County staple.
toetilla is warm from the plancha, the fish beawifully
grilled and the taco humbly const ructed with shredded

cabbage, homemade pico de gallo and a sprinkling of

queso fresco. The calamari is so very tender, lightly
dusted with flour for a delicate, divine breading, and
paired with a sty garlic aioli tanar sauce. To round
out our starters, we indulge in the crabeakes—a classic
Maryland iteration paired with Caribbean favors vis-
avis a decadent papaya-mint salsa,

For a middle course or warm-weather meal, do not
miss the watermelon, feta and Cajun shrimp salad with
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hearts of palm and a wild-berry balsamic vimigretee,
I'm still craving it daily. This perfect salad tempts you
with refreshing tastes, spiced shrimp and tangy—bus
not salty—Greek cheese goodness

Bue the overall winner ac Fly-N-Fish is the signarure
cloppina, It’s SoCal meets San Fran, and thar's 2 huge
compliment because the Bay Area is known for its
red bowl of love. The chef infuses fresh basil into his
rich, red wine-laced romaro sauce, then fills the beoth
with a yacheful of seafood: king crab legs, shrimp,
clams, mussels, squid and chunks of wonderful filets,
.I” \\\'!"I:””I}' I'lp‘,'ll'\' mna ]Il\'\ll‘ll\ \(Hlll‘lli(lll I““

extraordinary flavor. Served with soft, yummy garlic

bre: s laden with depeh and truly exquisize piguancy.

The macadamia-crusted halibut is an all-star wo. It's
paired with a Grand Marnier sauce and roasted fennel
for contrast, Seriously, this food is almast 100 good.

Yes, Fly-N-Fish is hitting on all cylinders. It’s
an authentic neighborhood fish house that deserves
praise—the perfect storm, the real fisherman’s 1ale,
And, 1 promise, you'll feel the coal ocean breeze and a
love of the sca. m
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