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If you drive along Highway 101 in Northern California, for what 
may seem like hours, through ancient dense redwoods, along 

small curving roads, with barely a human structure for miles, you 
will eventually emerge into a town unlike any other. But town is a 
word too big for Mendocino, as this one-stoplight tourist destina-

tion is actually categorized as a village.

Cafe Beaujolais   
 w/ Chef David LaMonica

interview with chef david lamonicacafe beaujolais
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The village of Mendocino is located on a bluff, 
surrounded on three sides by sandy beaches, 
crashing waves, and sunny headlands. The village 
was founded in the eighteen hundreds and 
little has changed since then. The same houses 
still stand, although many of them have been 
converted into hotels or bed and breakfasts, and 
a strict historical board preserves the Victorian 
style essence of the village. Mendocino has more 
to offer than amazing views and quaint charm 
though. It is also known for art, wine, and great 
food. Despite its small size, Mendocino plays host 
to a bevy or upscale, highly rated restaurants 
from gourmet French food to deluxe vegan 
restaurants.

Café Beaujolais is one such restaurant, serving 
the very best in French-fusion food. Located off 
the beaten path in a renovated Victorian house, 
Café Beaujolais is as small and delightful as the 
village itself, but with a menu as strong as any 
chic city restaurant. Café Beaujolais is top rated in 
The Zagat, Yelp, and any other food rating system 

you can think of. It’s no wonder because 
the food here is not only beautifully 
presented and delicious, but given in 
large portions so you don’t walk away 
hungry like in many fancy restaurants. 
Along with its award winning kitchen, Café 
Beaujolais also has the unique distinction 
of having it’s own small brick-oven bakery, 
that distributes amazing artisan bread 
throughout the area. I spoke with owner 
and head chef, David LaMonica about his 
great restaurant.

Q: What is your culinary arts 
background?

DL: On the job. I’ve been doing it my 
whole life. I’ve owned Café Beaujolais for 
seven years, before that, I was a chef at 
different restaurants for fifteen years, and 
before that I was cooking for seven years. 
No formal training just picked it up.

Q: You moved here from Sacramento, 
what made you decide to relocate to this 
small town?

DL:  I vacationed here once and decided to take a 
gamble and buy a restaurant. Café Beaujolais was 
for sale and chose to take the risk. I was looking for 
a small B & B and found the Beaujolais. But actually 
just yesterday I put the Beaujolais on the market. 
It’s a lot of work and I want to just own property, 
not run a restaurant any more. I am also focusing 
on another separate company making granola, 
totally different from the restaurant although it is 
called Beaujolais Granola, since we made it here 
for many years. Whoever will buy The Beaujolais 
will be buying the name and the recipes and 
the reputation so they probably won’t change it 
except for management. And it could take three 
weeks or five years to sell. But they won’t change 
it. They are paying for the name and reputation. 
And I would train them on everything they need 
to know about the Beaujolais.
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Q: You also own a barbeque restaurant The 
Q BBQ Joint in Fort Bragg, the next town 
over. Barbeque is very different from the 
French food you make here, what inspired 
that transition?

DL:  I love barbeque. I had no intention of 
opening another restaurant and didn’t want to, 
but a location opened up at a very good price and 
there really wasn’t a venue for good barbeque 
in the area. I was having to go to Boonville or 
Navarro to get barbeque when I wanted it.

Q: Café Beaujolais has a very good reputation 
among the locals and has great reviews on 
Yelp, and in other food magazines, do you 
get most of your customers this way or do 
you need to do additional advertising?

DL:  We only do limited advertising. We are in the 
local travel guides but I won’t pay thousands to 
have my banner on Yelp. Now everybody thinks 
they are a critic. It’s easy with the BBQ restaurant. 
Customers come in with low expectations except 
whatever they read on Yelp. It’s easy to satisfy 
them, especially when many of them don’t even 
have teeth. But customers at The Beaujolais are 
hard to please. If the hostess is having a bad day 

and doesn’t smile at them, they aren’t happy, and 
then the food isn’t good because the hostess 
didn’t smile. But mostly we get pretty good 
reviews. I like Trip Advisor, seems like they know 
a little more about what they are talking about.

Q: Do you have any special methods of 
cooking or favorite ingredients?

DL: No special methods. My favorite ingredients 
would probably be anything with an Asian 
influence, lamb, and seafood. The Shanghai 
chicken salad is one of my favorite Asian style 
dishes that we do.

Q: Is it true that you try to use as much local, 
organic produce as possible?

DL:  Yes, as long as the price isn’t extremely higher. 
Right now I am buying my kale from our flower 
lady who lives in Albion, and our Napa cabbage. 
We always buy organic as long as the price is 
right. But if, say, organic potatoes are four dollars 
a pound compared to two.... But we always get 
our forged mushrooms local, blackberries and 
raspberries in summer, and nettles as well. We 
try to get as much fresh seafood from the Noyo 
Harbor or around the area. Yesterday I bought 
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fish out of the back of a guy’s truck. Fresh, just 
been caught. And he made nine dollars a pound 
selling it here where he would have only two 
dollars a pound elsewhere.

Q: What do you think is the biggest attraction 
that draws tourists to Mendocino? Do you 
think the food is apart of it?

DL: The biggest attraction is that it’s a quaint, 
small, historical village. But I have had patrons fly 
in on private jets just to eat dinner here. I’ve had 
to pick them up at the airport myself.

Q: Have you had any memorable patrons 
here?

DL:  We’ve had a lot of famous people over 
the years. Just last week we had Lars from 
Metallica and the guy from Myth Busters with 
the mustache. We have a lot of people in when 
they film movies here. When they filmed Need 
for Speed last month, the cast was in here every 
night from nine to eleven at night, which was 
okay because they spent tons of money of 
course. And every time there’s a movie here we 
get lots of people, Daryl Hannah, Julia Roberts, 
Goldie Hawn, Kurt Russell...

Q: Do you have a favorite dish you would 
recommend?

DL: The crab cakes and the flourless chocolate 
cake.
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