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SAN YSIDRO RANCH’S NEW PLUNGE POOL BAR OFFERS 
BITE-SIZED PERFECTION FOR YOUR POOLSIDE STAY
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ine-swept cottages nestle between layered 
gardens and endless plots of manicured flowers, 
as if painted from a storybook scene. My 
staycation at San Ysidro Ranch, A Ty Warner 
Property commences as I weave my way to the 
Hacienda for check-in, pausing only to examine 
neatly labeled herbs lining the pathway, which 
are incorporated not only in the culinary 
offerings but the spa treatments as well. To my 
right, citrus trees stand proud against the blue 
sky, as founding staples of the property, prior 
to its history as a hotel. A little known fact: the 
Ranch was formerly a citrus farm. 

Upon check-in at the Hacienda and a gracious 
greeting, I am shown to a golf cart and told 
we’re taking the “scenic route” to lunch. I catch 
glimpses of the property’s 38 cottages and two 
restaurants open to the public—Stonehouse and 
Plow & Angel. The joy ride culminates in a steep 
drive up to the Upper Estate Lawn. Stepping 
across the grass, where guests are led in yoga 
every Saturday, I cannot picture a more serene 
environment to align your chakras in the early 
morning, under vine-covered gazebos and a 
view of the distant misty ocean. 

A short stroll down from the lawn (and past 
mini golf), I enter the guests-only Plunge Pool 
Bar. As if in the Italian countryside, gingham 
tables, hanging plants, and white lattice-work 
guide the eye towards the shimmering turquoise 
pool. I pull a barstool toward the shaded copper 
countertop, and cocktails are instantly shaken 
and poured, and do not stop coming. 

First on the roster? The delightfully refreshing, 
equal parts sweet and tart watermelon mojito. 
Pale pink and finished with a delicate mint sprig 
(garden grown, of course), notes of lime and mint 
couple with white rum and watermelon puree, a 
seasonal twist on the classic drink—second only 
to eating crisp watermelon slices themselves. 
As I sip, my gaze falls upon the pool, warmly lit 
from a break in the clouds, and I can nearly feel 
the euphoria of basking here in the summer sun, 
refreshment in hand.

I grow even fonder of the Blood Orange 
Margarita, the Plunge Bar’s most popular drink 
(to no surprise). Salt-dipped rim shimmering in 
the sun, the drink marries a lovely combination 
of tart citrus with strong yet not overpowering 
tequila, a punch of flavor not found in your typical 
marg. Last on the cocktail list, the effervescent 
SYR Spritz appears before me, topped with a 
delicate orange peel—a drink decidedly more 
interesting than your average Aperol. The Plunge 
Bar’s twist includes elderflower liqueur and 
Lillet Blonde, taking the favorited aperitif to 
new heights. Each member of the colorful drink 
family before me gains points for presentation, 
taste, and summery perfection…and just like 
that, it’s time for lunch.

“As I sip, my gaze falls 
upon the pool, warmly 
lit from a break in the 

clouds, and I can nearly 
feel the euphoria of 
BASKING HERE 

IN THE SUN, 
refreshment in hand.”
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I begin with Ty Warner’s favorite from Seoul, 
the Korean Beef Tacos. Warner himself insisted 
this bite-sized, poolside friendly trio be on 
the menu, a decision whose brilliance I can 
attest to. The tender beef melts in my mouth as 
tangy Kewpie aioli balances the salty teriyaki 
glaze saturating the meat, served with a side of 
kimchi. I appreciate the addition of Asian flavors 
to the otherwise American food theme, and the 
tacos are the perfect midday snack—satiating, 
yet not enough to spoil your tanning session. I 
absolutely love this dish, and out of all the food 
before me they beg for seconds (and thirds). For 
a simple yet undeniably delicious order to share, 
the Margherita Flatbread is a flavorful delight—
in each bite, juicy heirloom tomatoes burst over 
a pillow of soft bread and fresh mozzarella. Basil 
picked from the SYR gardens ties the starter 
together with a farm-fresh finish.

Another delicious duo to satisfy your lunchtime 
cravings? Ty’s Kobe Beef Sliders. A staple 
in American cuisine, Matthew “Chef Matt” 
Johnson’s version takes a luxurious twist on 
the classic bar food. I savor every (small) bite 
of white cheddar, caramelized onions, crunchy 
butter pickles, and an unexpected yet lovely 
apple fennel coleslaw, topped off with a dollop 
of Ty Warner’s “secret sauce.” These tasty bites 
disappear from my plate before I know it, in a 
mad dash to get to them before the property’s 
buzzing honey bees detect their savory scent.

“As if in the Italian 
countryside, gingham tables, 
hanging plants, and white 
lattice-work guide the eye 
towards the shimmering 
turquoise pool.”

My exceptional lunch concludes with Crispy 
Halibut Tacos, served with a bed of slivered 
avocado, they’re as delicious as they are beautiful. 
Speckled with thinly-sliced radishes and a 
generous drizzle of tangy chipotle crema, the fried 
halibut epitomizes a savory summer snack without 
weighing down the stomach. Mango salsa, Napa 
cabbage and grilled lime provide the finishing 
touches of the satisfyingly crispy, flavorful dish. 
Thanks to SYR’s Complimentary Dining Promotion 
plan running through the end of the year, an order 
of Crispy Halibut Tacos for lunch would be free of 
charge, lending to the atmosphere of relaxation.

Four small courses and one lingering sip 
of Watermelon Mojito later, I take my time 
meandering down the stone path to my cottage, 
gazing at the citrus trees steeped in history, next to 
the California landmark of the Old Adobe. While 
the Ranch dates back to 1883, you would never 
know by the sheer perfection and attention to 
detail at this modern-day hideaway. Strolling past 
the exquisite Stonehouse dining room, I appreciate 
the ambiance but know exactly where my ideal 
spot is—under the shade of the pool bar, existing 
in timeless bliss, courtesy of the lovely hospitality 
at San Ysidro Ranch. *

Crispy Halibut Tacos

Margherita Flatbread 
Ty’s Kobe Beef Sliders
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