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Founder/creator of SoNapa Grille
Adam Barringer draws inspiration
from his own personal fondness for
California, which is what inspired
the first SoNapa Grille to open in
New Smyrna Beach in 2006. By
2018, his second location joined the
scene in Ormond Beach. Finally, he
and partners Joe Bales and Chris
Botting landed the third location in
Jacksonville Beach. It’s easy to find
on 3rd Street and even easier to fall
in love with the trio of everything
they are doing well: contemporary
and appealing ambiance, caring and
knowledgeable service plus a fabulous
menu of deliciousness!

SoNapa Grille touches the senses.
It begins when you receive a friendly
greeting from the hosts and then
perhaps taking a seat at the bar,
which is your portal to a relaxed and
professional experience.

St. Augustine! The Ocean!

The Atlantic Ocean! A constant view that never looks the same! The

[ wine & dine ]

Savannah McLean

The restaurant gently flows from the
popular bar to a comfortable dining
room that segues into the open Barrel
Room (obviously decorated with
attractive California wine barrels).
There is a private 14-seat, glassed-
in party room (special reservation)
especially with holiday entertaining!
Earthen tones and classic woods infuse
a sense of casual without the usual
beachy theme that pervades many of

el

Reef is one of the few remaining truly oceanfront
restaurants in Northeast Florida. Unrivaled views, Great food
and wine. Just 20 minutes South of Ponte Vedra on A1A.

4100 Coastal Highway A1A North  (904) 824-8008
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Adam Barringer and Joe Bales

the area’s new eateries. For outdoor
and pet-friendly dining, the 30-seat
garden is rimmed with foliage, and
nightly the white lights project a hint of
romance.

The thoughtfully curated menu is
committed to reflecting the diverse
palates of California wine country
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The Reef?

Enjoy ocean views
from every table.

Expanded
Outdoor Seating

Serving Lunch
& Dinner

Live Music
Friday
& Saturday

Fresh Fish,
Seafood, Steaks
& So Much More

Voted BEST
HAPPY HOUR and
BEST BRUNCH in

St. Augustine

o

www.thereefstaugustine.com
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— flawlessly enhancing the easy-to-
read wine list that begins with lighter
vintages and ends with more full-
bodied selections.

Popular winemakers like Chalk Hill,
Rombauer, Caymus and Opus One dot
the menu with many of Adam and Joe’s
personal favorites. SoMade Cocktails
embrace the California lifestyle, too.
“When She’s in Napa” combines Tito’s
vodka, Ferrari Carano Rose, lemon
juice and a dash of blueberry. “The
Tusk,” a California restaurant, inspired
my favorite with Four Roses Bourbon,
maple infused Vermouth, orange bitters
and dried cherries!

On one visit, I fell hard for the
Edamame Potstickers (filled with
edamame and cabbage, citrus ginger
sauce and wasabi aioli) and Korean
BBQ ribs (sesame seeds, green onions
and Asian street fries). All of the
appetizers are irresistible, but then I
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Farm To Table
§ Southern Inspired§
§ Locally Sourced §

Daily Brunch

gmuptownswinery@gmail.com
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Edamame Potstickers

swooned for the Lollipop Lambchops
(grilled Dijon-rubbed lamb chops
with bacon jam, goat cheese and field
greens).

Chef Patrick Brown explores and
tries new and exciting combinations,
yet there is still a feeling of authentic,
conventional flavors.

A

@ Wednesday-Friday

11am to 3pm / Spm to 9pm
Saturday

9am to 3pm / 5pm to 9pm
Sunday 9am to 3pm

45 San Marco Ave

850-378-6009

»

Korean BBQ Ribs

Lollipop Lambchops

The owners identify customer
demand, a crucial first step in every
restaurant’s success story. Look
around; there’s a happy vibe at SoNapa
Grille. It’s obvious that their customers
are making wise decisions also based
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