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F1SH STORY, LARK CREEK RESTAURANT GROUP’S SUSTAINABLE NAPA RIVERFRONT SEAFOOD RESTAURANT,
ANNOUNCES WINNERS OF ITS SECOND “FISH STORY” CONTEST
The Top Fishing Adventures Submitted Receive a $100 Gift Certificate and a Coveted Spot on the Restaurant’s “Wall of Stories”

NAPA, CA (May 18, 2011)—Fish Story announces winners of its second “Fish Story” contest: Zachary Brett, Chuck
Dickenson, Suzanne Shiff, Stephen Kyle, Gordon Evans, Jenny Sercu, Bill Bickman, Brian Wahle, Stewart Mehrens, Kevin
Eberle, Matt Chan, Hilary Zunin and John Mitchell. With more than 50 entries, Fish Story staff carefully chose the top
fishing tales to win a $100 gift certificate and will feature the winners’ photos and adventures on the “Wall of Stories” in
the restaurant; all other entrants receive five - $5.00 “fish fins” to use at Fish Story.

“ At Fish Story, we greatly enjoy hearing locals’ stories and seeing photos about the exciting adventures they’ve had,” said
Michael Dellar, co-founder, president and CEO of Lark Creek Restaurant Group and Director of the Napa Valley
Destination Council. “It's a fun way to connect and interact with our community. Next time around, we encourage
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everyone to submit an entry

The contest launched summer 2010 prior the restaurant’s opening in September, and the first winners have since been
featured on the “wall of stories,” which consists of framed photos and captions of fishing adventures and fish stories
submitted by fishing aficionados ranging from local kids to teachers, doctors and vintners. The restaurant plans to ask the
public to submit their personal fish stories, in the form of a photo (up to 8”x10”) and caption (150 words or less) twice
annually.

ABOUT FISH STORY

Fish Story, offering sustainable, seasonal, ocean-fresh seafood from Chef Stephen Barber, is Lark Creek Restaurant Group’s entry into
the Napa Valley dining arena. Located downtown at 790 Main Street at Third, with ample riverfront patio seating, Fish Story is open
the following hours: Lunch Menu: Weekdays 11:30 a.m.—2:30 p.m.; Bar Menu: 2:30 — 5:30 p.m. daily; Happy Hour Menu and
Beverages: 2:30 to 6:00 p.m. Monday through Friday (special beverage and food pricing); Brunch: Saturday and Sunday from 11:30 a.m.
—2:30 p.m.; Dinner: 5:30 — 9:00 p.m. Sunday through Thursday, until 9:30 p.m. on Friday and Saturday; Kid’s menu: Always available.
For more information on Fish Story or to make a reservation, please call 707.251.5600 or visit www.fishstorynapa.com.

ABOUT LARK CREEK RESTAURANT GROUP

Lark Creek Restaurant Group, founded by award-winning industry veterans Michael Dellar, Leslye Dellar, Chef Bradley Ogden and
Jody Ogden, is a leader in creating and operating unique, high-quality restaurants that feature seasonal farm-fresh fare, extensive wine
and spirits offerings, caring, professional service and excellent value. Like most good things, the Lark Creek Restaurant Group grew
organically and locally —starting in 1989 with The Lark Creek Inn and evolving into a portfolio of 11 restaurants, which today includes:
One Market Restaurant and Lark Creek Steak in San Francisco; Lark Creek Walnut Creek; Yankee Pier in Larkspur, Lafayette, at
Santana Row in San Jose and at San Francisco International Airport; Parcel 104 in Santa Clara; Bradley Ogden at Caesars Palace in Las
Vegas; The Tavern at Lark Creek in Larkspur; Fish Story in Napa; Moreton Fig in USC’s Ronald Tutor Campus Center; and Lark Creek
Grill at San Francisco International Airport. Cupola Pizzeria, an artisan pizzeria in San Francisco, will open in June 2011. Company
details are available at www.larkcreek.com.
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