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A Feast of Plenty on Orcas Island
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GettinG there 
Washington state ferry from anacortes, wsdot.wa.gov/ferries 
Kenmore air via sea plane, kenmoreair.com
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The San Juan Islands are one of Washington’s 
busiest summer attractions for local travel-
ers. A smaller inf lux of visitors during the 
fall makes it an ideal time for an idyllic visit 

to one of the three main islands, San Juan, Lopez or 
Orcas. Head to San Juan Island for whale watching 
(the season runs through mid-October) and lively 
walks through bustling Friday Harbor. If biking is 
your thing, Lopez Island’s f lat lands and scenic plots 
of farmland make for perfect autumn rides. But if 
you enjoy an a l l-around food experience, Orcas 
Island might be your best bet. 

Orcas seems to have it all. Its peaceful, country 
charm warrants true getaway status – five minutes 
off the ferry and you’re driving past grassy fields 
where little grazing lambs dot the lush green land-
scape; there are no stoplights or fast-food restaurants; 
and its unique topography offers a bevy of outdoor 
activities for those eager adventurers. But many 
agree the hallmark of an Orcas visit is the food. New 

restaurants and food experiences have popped up on 
the island over the last few years, making Orcas a big 
attraction for destination dining. 

In 2010, Lisa Nakamura, who spent time building 
her culinary profile at celebrated restaurants such as 
French Laundry in Napa and The Herbfarm in Wood-
inville, decided it was time for a change. Christina 
Orchid, the culinary mainstay on Orcas Island for 
many years, was looking for a buyer for her restau-
rant in Eastsound. Nakamura saw the space, chatted 
with her husband and family, and decided it was the 
chance she’d been waiting for. “I remember thinking 

‘We can do this.’”
What resulted was Allium, Nakamura’s culinary 

dream come true. The restaurant is named after the 
Lat in name of the Li ly family. Nakamura opened 
an ice-cream shop downstairs from Allium cal led 
Li ly. Get sweet scoops from Lopez Island Cream-
ery, snacks, sushi and more. Open through mid-
October. Nakamura’s background in botany and 
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The Inn at Ship Bay 

is a wonderful dinner 

option. the 11-room inn 

has a fantastic restau-

rant run by geddes 

Martin. Martin, who 

owns the restaurant 

and the inn, raises his 

own pigs, has a small 

produce and herb 

garden on property, 

and sources as much 

as he can locally. Like 

allium, the Inn at ship 

Bay’s menu will change 

with the seasons.  

36 Olga Road

for breakfast, check 

out the Westsound 

Café at the Kingfish 

Inn. Excellent coffee 

and well-prepared 

morning fare are a per-

fect way to start your 

day. the hobo hash is 

excellent. Don’t miss 

out on the fresh bis-

cuits and house-made 

berry compote. 4362 
Crow Valley Road

for lunch, try Rose’s 

Café and Bakery. tasty 

wood-fired pizzas, 

sandwiches and salads 

are ideal light lunch 

fare. Rose’s Café gets 

very busy at lunch, so 

if you’re not interested 

in waiting around for a 

table, wander into the 

bakery. Buy some nice 

cheese and charcuterie 

and a loaf of bread, and 

make your way to Moran 

state Park or drive up to 

Mount Constitution for a 

picnic with a view.  

382 Prune Alley

A DAy of eAts

stAy At orCAs
there are several 

accommodation 

options on orcas 

Island. Inns and 

bed and break-

fasts are scattered 

across the island, 

and more than 

5,000 acres of 

camping is avail-

able at Moran State 

Park. If you’re 

looking for a place 

that’s close to 

everything, Out-

look Inn in East-

sound has fantastic 

views and spacious 

rooms. It even 

has its own res-

taurant, new Leaf 

Cafe. Enjoy locally 

sourced ingre-

dients and new 

american cuisine. 
171 Main St.
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love for the plant guided her in selecting the name. 
She, a long with pastry chef Anna Harlow (also an 
Herbfarm alum), craf t delicious dishes with local 
produce and Northwest-sourced meats and seafood. 

Her food is far from fussy – diners will find bold 
and complex f lavors behind the simplicity of her 
dishes. Her style demonstrates her years of experi-
ence with some of the best culinary talent in the world. 
Nakamura cooks what’s available and in season, forc-
ing frequent menu tweaks and changes. Starters and 
small plates such as manila clams from Jones Farm on 
Lopez Island show off her devotion to local purveyors. 
Her gnocchi of the day (on this visit it was served with 
bacon and savory porcini mushrooms) is a sure bet to 
fill your belly and warm your heart. It might be tricky 
to choose from one of Harlow’s desserts – if you enjoy 
chocolate, you’re probably going to want to try the 

CULinAry ADVentUre
the aforementioned Christina Orchid has long been considered the queen 

of northwest destination dining. since selling her restaurant (there was 

another owner before nakamura took over and started allium), orchid 

has been busy at work at Red Rabbit Farm. here she tends her extensive 

garden, a flock of chickens, beef cows and more. orchid hosts incredible 

farm-to-table dinners with notable northwest chefs and puts on intensive 

cooking classes (her Culinary Boot Camp this year sold out and was $1,850 

per person). redrabbitfarm.com

chocolate puddin’ cake. 
Even though Nakamura’s only been on Orcas 

Island for a relatively short time, she seems at home. 
The combination of peaceful isolation and perfect 
community feel (Nakamura jokes that there is a 
parade pretty much every weekend) makes her smile. 
Nakamura is no stranger to island life. She grew up 
in the sleepy Hawaiian town of Hilo. “This kinda 
feels like Hawaii, except now I don’t have to sit on 
a plane for five hours to get there,” she said. “Since 
I’ve been here, I feel like I’ve been more of myself. 
I don’t have to worry about living up to someone 
else’s standards.”

According to Nakamura, there are more than 20 
restaurants on Orcas Island, with more opening at a 
faster rate than ever. Allium is the perfect starting 
point for destination dining on Orcas Island.  

More DetAiLs
Orcasislandchamber.com

Visitsanjuans.com

When yoU Go
allium, 310 Main street

360.376.4904, reservations recommended
open for dinner 5:30 to 9pm (closed tuesdays in the fall), $8 

and up for starters, $24 and up for entrees; menu changes 

seasonally
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