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The City of Rancho Palos Verdes is proud to announce its continuing partnership 
with the Santa Monica Bay Restoration Commission (SMBRC) in the Clean Bay 
Restaurant Certification Program! Restaurants typically handle a substantial 
amount of waste in the course of doing business, and improper disposal of that 
waste could contribute pollutants to stormwater runoff posing a serious threat to 
our beaches and ocean. Stormwater pollution and urban runoff create a serious 
problem for Santa Monica Bay and local water bodies, jeopardizing the overall 
ecology of the watershed. According to the SMBRC, each year, an average of 30 
billion gallons of storm water and urban runoff are discharged through storm 
drains into the Santa Monica Bay! 
 
"We're very excited about the Restaurant Certification Program in Rancho Palos 
Verdes. People need to know which restaurants are doing everything they can to 
protect our coast and beaches, so we can support those businesses and move 
together toward a cleaner, healthier ocean."  
 - Dr. Shelley Luce, Executive Director of the Santa Monica Bay Restoration 
 Commission 
 
The City of Rancho Palos Verdes has been working with other South Bay cities 
that are currently part of this program to recognize restaurants that are going 
above and beyond local stormwater regulations to help prevent waste from 
threatening our precious natural resources.  The certification program recognizes 
food service establishments that receive a score of 100% on the program’s criteria 
checklist (Click HERE for a copy of the Clean Bay Restaurants: City of Rancho 
Palos Verdes Criteria Checklist).  The certified restaurants can look forward to 
receiving a window decal and certificate designating them a “Clean Bay 
Restaurant”.  The Mayor will also congratulate their efforts at a City Council 
meeting.   
 
On January 18, 2011, Mayor Long and the City Council of Rancho Palos Verdes 
saluted these restaurants’ commitment to protecting residents’ health and 
wellbeing. The City of Rancho Palos Verdes shares the Santa Monica Bay 

 



Restoration Commission's vision for the protection and restoration of our coastal 
waters and beaches. The SMBRC will also list the certified restaurants on its 
website at www.santamonicabay.org.  
 
CLICK HERE FOR A LIST OF CERTIFIED RESTAURANTS IN RANCHO PALOS 

VERDES 
 
For more information contact: 
Lauren Ramezani     
Senior Administrative Analyst 
(310) 544-5245  
laurenr@rpv.com 



 
 
 

 
 

Clean Bay Certified Restaurants 
Please support these local restaurants for their exemplary efforts in protecting 

the environment! 
 
 
 

Amalfitano Bakery 
29111 Western Ave. 
Rancho Palos Verdes, CA 
(310) 833-2253 
expires: 11/10/2011 
 
Asaka Japanese Cuisine 
31208 W. Palos Verdes Dr 
Rancho Palos Verdes, CA 
(310) 377-5999 
expires: 11/3/2011 
 
Bagels Galore Inc. 
28362 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 514-3699 
expires: 2/23/2011 
 
Baja Fresh 
28368 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 804-6364 
expires: 2/23/2011 
 
Baskin Robbins 
29121 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 548-6008 
expires: 11/3/2011 
 
Bon Appetit Marymount College 
30800 E. Palos Verdes Dr 
Rancho Palos Verdes, CA 
(310) 377-9433 
expires: 12/17/2011 
 
The Canterbury 
5801 Crestridge Rd 
Rancho Palos Verdes, CA 
(310) 544-2410 
expires: 11/15/2011 
 
Carl's Jr 
28619 S Western Ave 
Rancho Palos Verdes, CA 
(310) 833-4130 
expires: 3/8/2011 
 
Catalina Kitchen @ Terranea 
Resort 
100 Terranea Way 

Rancho Palos Verdes, CA 
(310)265-2800 
expires: 11/30/2011 
 
Cielo Point @ Terranea Resort 
100 Terranea Way 
Rancho Palos Verdes, CA 
(310)265-2800 
expires: 11/30/2011 
 
Coco's Restaurant #111 
28300 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 832-8391 
expires: 2/23/2011 
 
Dolci Mango 
28901 S. Western Ave #227 
Rancho Palos Verdes, CA 
(310) 984-1229 
expires: 2/23/2011 
 
Domenick's Pizza House #3 
28360 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 831-0881 
expires: 2/23/2011 
 
Domino's Pizza #8514 
31240 Palos Verdes Drive West 
Rancho Palos Verdes, CA 
(310) 265-4999 
expires: 2/23/2011 
 
Edible Arrangements 
28901 S. Western Ave #117 
Rancho Palos Verdes, CA 
(310) 221-0911 
expires: 2/23/2011 
 
Francesco's Café 
20 Miraleste Plaza A 
Rancho Palos Verdes, CA 
(310) 832-2688 
expires: 3/22/2011 
 
H. Salt Esq. Fish and Chips 
29627 Western Ave. 
Rancho Palos Verdes, CA 
(310) 831-1717 
expires: 11/10/2011 



 
Jack In The Box 
29317 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 831-3509 
expires: 11/3/2011 
Kobe Grill 
28901 S. Western Ave #205 
Rancho Palos Verdes, CA 
(310) 519-9595 
expires: 3/22/2011 
 
Kumano Sushiya 
28621 Western Ave 
Rancho Palos Verdes, CA 
(310) 547-3388 
expires: 3/8/2011 
 
Lucky Star Chinese 
29127 Western Ave.  
Rancho Palos Verdes, CA 
(310) 831-6821 
expires: 11/3/2011 
 
Mar'sel 
100 Terranea Way 
Rancho Palos Verdes, CA 
(310) 265-2800 
expires: 11/30/2011 
 
Maui Teriyaki 
29217 Western Ave. 
Rancho Palos Verdes, CA 
(310) 265-2800 
expires: 11/3/2011 
 
Nelsons 
100 Terranea Way 
Rancho Palos Verdes, CA 
(310) 265-2800 
expires: 11/30/2011 
 
Papa John's 
29505 Western Ave. 
Rancho Palos Verdes, CA 
(310) 831-7272 
expires: 11/3/2011 
 
Saladish 
28901 Western Ave. 
Rancho Palos Verdes, CA 
(310) 521-0300 
expires: 11/10/2011 

 
 
 
Sea Beans 
100 Terranea Way 
Rancho Palos Verdes, CA 
(310) 265-2800  
expires: 11/30/2011 
 
Spa Cafe 
100 Terranea Way 
Rancho Palos Verdes, CA 
(310) 265-2800 
expires: 11/30/2011 
 
Starbucks 
31202 Palos Verdes Drive W 
Rancho Palos Verdes, CA 
(310) 265-7230 
expires: 11/3/2011 
 
Stuft Pizza 
28635 S. Western Ave 
Rancho Palos Verdes, CA 
(310) 519-1411 
expires: 3/8/2011 
 
Terranea Grill 
100 Terranea Way 
Rancho Palos Verdes, CA  
(310) 265-2800 
expires: 11/30/2011 
 
Tomatillos Mexican 
31218 Palos Verdes Dr. W. 
Rancho Palos Verdes, CA 
(310) 377-2240 
expires: 11/3/2011 
 
Top Wok 
29505 Western Ave. 
Rancho Palos Verdes, CA 
(310) 514-8999 
expires: 11/3/2011 
 
The Yogurt Deck 
31248 Palos Verdes Drive West 
Rancho Palos Verdes, CA 
(310) 541-7535 
expires: 2/23/2011 
 

 
 

 
 

 
 
 
 



 
 
 

 
 

 
City of Rancho Palos Verdes Clean Bay 

Restaurant  

Program Criteria Checklist 
 
General 
1. All storm drain inlets should be labeled with a “ no dumping, drains to ocean” 
stencil. 
2. All areas surrounding the storm drains should be free of visible discharges. 
3. The restaurant should have implemented a recycling program. 
4. The restaurant should have maintenance records onsite that show when 
rendered grease/oil was picked up. 
5. The restaurant should have maintenance records onsite that show when grease 
traps/interceptors were last cleaned. 
Dumpster Area 
6. The garbage container area should be free of trash (ground, walls, etc.). 
7. The outside garbage/dumpster area should be free of trash. 
8. The outside garbage/dumpster area should be free of leakage. 
9. The dumpster should be free of liquid waste. 
10. The trash bin/dumpster lids should be closed. 
Equipment and Outdoor Cleaning 
11. The area around the restaurant should be dry swept (sidewalks, outdoor 
dining and other areas). 
12. There should be no evidence of floor mats being washed outside (floor mats 
should always be rinsed in a cleaning area where there is a drain that is plumbed 
to the sanitary sewer system). 
13. There should be no evidence of sidewalks/parking lots being hosed down. 
14. Liquid waste from equipment cleaning should be drained into an approved 
sewage system. 
15. There should be no evidence of cigarette butts on the ground (restaurants 
should provide ashtrays for outdoor smoking areas). 
16. There should be no evidence of stains or non-storm water discharge entering 
outdoor areas. 
17. Loading/unloading areas should be free of leftover trash, food waste, debris, 
etc. 
18. Exterior drains and drain lines should be effectively cleared of plugs/clogs. 
19. Outdoor storage areas should be free of litter. 
Grease Handling and Spill Disposal 



20. A proper grease trap should be installed and maintained. 
21. The grease disposal area should be clean and free of spills. 
22. Grease disposal containers and surrounding areas should be free of overflow 
or liquid waste. 
23. Spill prevention mechanisms and secondary containment should be in place 
around the grease disposal area. 
24. The grease disposal containers should be kept closed with lids. 
Landscaping and Grounds Maintenance 
26. Parking areas should be kept clean and regularly swept (no evidence of food 
particles, litter, staining, oils and grease). 
Education and Training 
27. There should be information posted for employees informing them about spill 
prevention and control, prohibiting discharge of wastewater outside, and keeping 
the dumpster areas clean. 
28. Educational materials should be posted in a visible area onsite for employees 
to read. 
29. The restaurant owner/manager should conduct regular training of employees 
regarding all of the above Best Management Practices. 
 

 


