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DINE & DRINK

RUSTICUCINA

Rusticucina extends its
happy hour to seven days

alk-in customers at the bar and front patio at Rusticucina

can now order more specials as happy hour is extended

to seven days a week. It is now available from 4 to 5 p.m.

daily. This Sicilian restaurant’s happy hour includes seven
bite-size options such as fried calamari, meatballs with marinara sauce, a
romaine salad and truffle fries. Customers also can get 50 percent off the
build-your-own pasta section. Plus wines, beers, sangria and cocktails
are available for $4 to $6.3797 Park Blvd., San Diego. (619) 310-5291,

rusticucina.com

Seaport Village Daycation
Celebration: Family-friendly activities
such as free carousel rides, a dance
party, face painting and more are all
part of the second annual Daycation
Celebration at Seaport Village on

June 8. The free event will have a mix
of activities and live entertainment,
including interactive kite-flying
demonstrations, personalized
caricatures, classic cars on display and
a meet-and-greet from Malibu Barbie
and friends. Attendees also can enjoy
complimentary food and drinks from
participating eateries and exclusive
promotions from participating
retailers. 3 to 7 p.m. June 8. 849 W.
Harbor Drive, San Diego. (619) 530-
0704, seaportvillage.com

NOVO launching new cocktail

menu at Otay Ranch: NOVO Brazil
Brewing Co. has ushered in a new
cocktail menu at its Otay Ranch Town
Center location. Newly available drinks
include the Smoked Mad Hatter with
sugarcane rum, the Nutty Fruit Cart
with Maniball peanut butter tequila
and the Para Diem with Eden Mill Love
gin. There are also two new cocktails
made with kombucha: the gin-based
Berry Delightful with peach kombucha
and the Galliano liqueur-based
Carnival a Dama with dragon fruit
kombucha. These five new cocktails
add to the more than 60 taps of beer
and kombucha at the Otay Ranch
location. 2015 Birch Road #1017, Chula
Vista. (858) 294-3175. novobrew.com

The Marine Room announces
summer dinner series: The Marine
Roomin La Jollais hosting a summer
dinner series to coincide with the

high tides that often crash against

the restaurant’s reinforced dining
room windows starting Tuesday and
continuing through Sept.17. The dinner

series has two options: an early seating
from 4:30 to 5:30 p.m. with a choice
of an ala carte or three-course meal,
and the second dinner starting at 6
p.m. with either a four-course meal or
the restaurant’s chef table dinner. The
Marine Room is known to have ocean
waves crash against its windows. This
dinner series will be available Tuesday
through Thursda,; July 3-5, Aug. 17-19
and Sept. 15-17. 1950 Spindrift Drive,
LaJolla. $125-$250. (858) 459-7222,
marineroom.com/high-tide-dinners

CPK introduces summer menu:
California Pizza Kitchen has introduced
a summer menu that includes a new
beverage program and fruit-inspired
dishes. There are six new handcrafted
cocktails and various white and red
wines on the summer menu. Some

of the cocktails are a sparkling mojito,
Cadillac margarita, French martini,
sangria and a watermelon mocktail.
Food items include a strawberry
shortcake and watermelon and
strawberry salad. The summer

menu runs through Aug. 18. There

are four California Pizza Kitchen
locations in the county: Carmel
Mountain, Fashion Valley, Otay

Ranch Town Center and inside the

San Diego International Airport. cpk.
com

Duck Dive to host crab boil dinner:

In Pacific Beach, Duck Dive is hosting

a crab boil dinner on June 20 from 6

t0 10 p.m. The $42 per person dinner
willinclude 1.5 lbs of Cajun-style snow
crab, jumbo shrimp, Andouille sausage,
potatoes and corn. There will also be
drink specials throughout the night
from Humboldt Distillery. 4650 Mission
Blvd., San Diego. (858) 273-3825,
theduckdive.com
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