
The Dish: July 31–August 6

The Dish is your source for the latest menu updates, new cocktail programs, happy hours, and special offers from San Diego’s

best restaurants and bars!

Highly-anticipated Leila Now Open in North Park
CH Projects newest addition to the San Diego food scene is a two-story ode to co-founder Arsalun Tafazoli’s Iranian roots.

https://theresandiego.com/
https://theresandiego.com/
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It’s absolutely stunning, and while we haven’t eaten there yet, we can vouch for the cocktails! If you can’t get a reservation, you

can try to walk in for food and drinks at the downstairs bar, or if you are thirsty, skip the line and head to the upstairs bar (cocktails

only).

Either way, make a stop by the bathrooms. You can always judge a restaurant by their bathrooms, and Leila’s are .

Shuck Yeah! Dive into National Oyster Day Specials in San Diego
Listen up, San Diego food lovers! August 5 is National Oyster Day, and our city’s culinary scene is about to get seriously shell-

abrated.

https://www.instagram.com/theresandiego/?utm_source=ig_embed&ig_rid=b46a94cb-a126-443f-a9a4-d19304fac84b
https://www.instagram.com/explore/locations/571609/north-park/?utm_source=ig_embed&ig_rid=b46a94cb-a126-443f-a9a4-d19304fac84b
https://www.instagram.com/theresandiego/?utm_source=ig_embed&ig_rid=b46a94cb-a126-443f-a9a4-d19304fac84b
https://www.instagram.com/stories/theresandiego/?utm_source=ig_embed&ig_rid=b46a94cb-a126-443f-a9a4-d19304fac84b


From classic raw bars to mind-blowing fusion creations, there’s something to satisfy every palate. So round up your crew, clear

your schedule, and get ready to slurp your way through the best our beautiful coast has to offer.

Don’t miss out on this pearl of an opportunity to indulge in San Diego’s �nest!

Lion�sh

Alright, seafood enthusiasts, let me put you on to something special—Lion�sh Modern Coastal Cuisine. This place is the real

deal, helmed by the incredible JoJo Ruiz (yeah, that James Beard Smart Catch leader), and trust me, it’s a game-changer for

your taste buds.

Now, if you’re an oyster fanatic like me, you’re in for a treat. These folks serve up a daily selection that’ll make you feel like you’re

taking a coastal road trip—we’re talking prime picks from the East Coast, West Coast, and even our neighbors down in Baja.

They keep it classy with that over-ice presentation, and that white balsamic mignonette? Chef’s kiss.

But here’s the insider tip you can thank me for later: Hit up their Happy Hour on National Oyster Day (that’s Monday, August 5, for

those keeping track). They’re slinging these briny beauties for just $1.50 each! It’s like they’re practically giving them away. This

sweet deal runs Monday through Friday, 5 PM to 6 PM.

Whether you’re splurging on a full dozen or sneaking in for that happy hour steal, Lion�sh is where it’s at for celebrating National

Oyster Day in style.

The Pool House

The folks at The Pool House are serving up Baja Kumani Oysters that’ll make you weak in the knees. They come with this fancy

champagne mignonette that’ll have you feeling like royalty. You can grab a half dozen for $21 or go all out with a full dozen for

$42.

https://www.lionfishsd.com/
https://www.poolhousesd.com/


But here’s where it gets really good—they’ve got this Shell�sh Tower that’s basically seafood heaven on a plate. We’re talking

Baja oysters, shrimp cocktail, Maine lobster tail, and Alaskan king crab. It’s a steal at $150, especially if you’re rolling with your

crew.

And for the high-rollers out there, you can add caviar to that tower for an extra $125. I mean, why not live a little, right?

The Pool House at Pendry San Diego is where it’s at if you want to turn your oyster game up to 11. It’s the perfect spot to soak up

some sun, sip on something cool, and indulge in some top-notch seafood.

Q&A Restaurant and Oyster Bar

Step into a world of re�ned charm with a New Orleans twist at Q&A Restaurant and Oyster Bar in Downtown Oceanside.

As the stylish sister restaurant to North Park’s beloved Louisiana Purchase, this chic spot is celebrated for its daily selection of

fresh oysters sourced from the �nest coastal regions. Explore a tempting array—from classic raw and indulgent Rockefeller to

sizzling charbroiled creations.

For a zesty twist, savor their Ceviche Oysters featuring raw oysters and citrus-marinated white �sh, enhanced with tomato,

cucumber, onion, jalapeño, serrano peppers, and cilantro, topped with salsa negra for an extra kick.

And don’t miss out on their legendary oyster shooters, each delivering a burst of �avor and fun with every sip.

Stake Chophouse & Bar

Nestled in the heart of Coronado, Stake Chophouse & Bar beckons with its elegant ambiance and culinary excellence.

Delight in the delicious West Coast Oysters Flambadou, where each plump oyster is crowned with spicy Nduja sausage, then

kissed by the �ame of Wagyu beef tallow for a uniquely rich and smoky taste. A �nal squeeze of fresh lemon juice brightens each

bite, creating a symphony of �avors that will tantalize your taste buds.

Serẽa

https://shuckwitus.com/
https://stakechophousesd.com/


Paradisaea

Nestled in the coastal neighborhood of La Jolla in the iconic 1949 “Piano Building” sits Paradisaea, helmed by Chef Jeff

Armstrong and known for an elevated, yet approachable menu that earned its Michelin Guide recommended restaurant props

just this past December.

For National Oyster Day, try their take on West Coast oysters with its completely elevated, tropical �avoring of in-house made

frozen passion fruit sangrita (almost like a slushie texture) that tops the half-dozen oyster appetizers—the tropical �avor of the

sangrita combined with the savory oyster tests the guest’s palette to show how the combination of interesting textures and

�avors can truly elevate a simple dish like an oysters appetizer.

Duck Dive

The Duck Dive, Paci�c Beach’s iconic surfside bar. Known for its relaxed atmosphere and ocean-inspired decor, it’s the ideal spot

to unwind and savor fresh, sustainably sourced seafood under the California sun.

Dive into their Oysters Rockefeller broiled to perfection and topped with succulent shrimp, fresh spinach, zesty chipotle, pepper

jack cheese, and crispy bread crumbs. Pair this coastal delight with a craft cocktail or an ice-cold beer for the ultimate Southern

California experience.

Little Frenchie

Nestled in the heart of the coastal gem, Coronado, Little Frenchie is a Parisian style café offering an exquisite dining experience

with its inviting ambiance and delectable menu inspired by the rich �avors of France.

Indulge in the exquisite �avors of the West Coast with Little Frenchie’s Huître Rôtie. Freshly baked oysters are adorned with a

decadent Escargot Butter, and a squeeze of lemon brightens the dish, while a crusty baguette from Prager Brothers provides the

perfect accompaniment.

Pair this delicious dish with a glass of Chardonnay Val de Mer Bourgogne Blanc Burgundy 2021 or choose one of the many

selections of wines by the glass.

https://www.paradisaea.com/
https://guide.michelin.com/us/en/california/us-san-diego/restaurant/paradisaea
https://www.theduckdive.com/
https://littlefrenchiesd.com/


Sandpiper

Tucked away in the breezy ambiance of La Jolla Shores, Sandpiper Wood Fired Grill & Oysters offers a dining experience that’s as

delightful as its seaside location.

Just blocks from the beach, this Fodor’s Travel “Best Bet” boasts a menu from Executive Chef Marty Fay that masterfully

showcases the smoky allure of the wood-�red grill along with, of course, oysters.

Blue Devil oysters are on special for $2 a piece during Happy Hour, which is “all day” on Fridays and Saturdays from 11 AM to 5:30

PM. Happy Hour from Sunday to Thursday is 4 PM to 5:30 PM, and Sandpiper has its signature Happy Hour offer of a free dozen

oysters with the purchase of a bottle of Champagne.

The menu also features rotating oysters that are determined based on the freshest available, an new to the menu this summer

is Fried Oysters with maque choux, remoulade, and pickled jalapeno.

Louisiana Purchase

Transporting the soulful �avors of New Orleans to North Park, Louisiana Purchase is a vibrant culinary gem where each dish

spins a tale of �avor and �air. Infused with Southern charm and West Coast hospitality, this restaurant is a haven for dynamic

Creole and Cajun delights.

But it’s their oysters that steal the show; each bite is a tantalizing journey. Don’t miss the Acme Chargrilled Oysters, where Gulf

oysters swim in garlic lemon butter, and Parmesan, delivering a true taste of the bayou to sunny San Diego.

Don Julio Cocktail Dinner at El Chingon
Hey there, tequila lovers! Get ready to kick off August with a bang at El Chingon, our favorite bad-ass Mexican joint in the

Gaslamp. They’re teaming up with Don Julio for a cocktail dinner that’ll make your taste buds do the salsa!

Picture this: It’s Thursday night, August 1, and you’re sipping on expertly crafted cocktails paired with mouthwatering Mexican

bites. Sounds like the perfect way to spice up your week, right? The fun starts at 7 PM, and trust me, you don’t want to be

fashionably late for this one.

For just $69, you’ll get to indulge in a three-course feast, each dish coming with its own Don Julio cocktail sidekick. And if you’re

feeling extra fancy (or it’s payday), splash out an extra ten bucks for the Don Julio 1942 upgrade. It’s totally worth it—that stuff is

liquid gold!

The coolest part? Don Julio’s brand ambassador, Ryan Shea, will be there to guide you through each tasting. It’s like having your

own personal tequila guru for the night!

Fair warning: tickets are going faster than free tacos, so grab yours ASAP. Click here to purchase. Snag your spot before they’re

all gone.

https://www.sandpipersd.com/
https://www.louisianapurchasesd.com/
https://elchingon.com/san-diego/
https://www.eventbrite.com/e/don-julio-cocktail-dinner-el-chingon-tickets-935481830337


Black Radish Releases Summer Menu
Black Radish, nestled in a cozy dining space on the corner of University Avenue and Villa Terrace in North Park, brings a unique

�ne dining experience to the area’s vibrant restaurant scene. With Summer in full swing, they’ve just introduced a new menu —

available now!

Through the four courses, you’ll �nd items like Smoked Kohlrabi, Duck Farce Linguini, Chilled Sweet Pea Soup, Chino Farms

Summer Squash, Wagyu Center Cut Sirloin, Maine Lobster, Summer Squash, Texas Quail, Chocolate Bouchon, and Pavlova!

Crafted from scratch by the esteemed Chef Itze Behar, guests can enjoy items a la carte, or are invited to enjoy a true culinary

journey through the senses with their four-course prix �xe menu. Additionally, enjoy wine pairings hand selected by Chef Itze and

their on-staff wine somm: Michelin’s 2021 Sommelier of the Year!

A genuine delight to the senses, Black Radish’s newest menu is sure to impress.

Chef Alex Pailles Takes the Helm at La Valencia
La Valencia Hotel welcomes Chef Alex Pailles as the new Executive Chef, just in time for its centennial celebration in 2026.

Pailles, a San Diego native and Le Cordon Bleu graduate, brings experience from The Marine Room and Michelin-starred Xerta

Restaurant. He aims to revamp the Mediterranean Room’s menu, infusing it with vibrant �avors and innovative techniques

inspired by his Mexican heritage.

Enhancements include a refreshed dining room, the reopening of The Whaling Bar, and the addition of Director of Food and

Beverage Bujar Bylykbashi.

For more details, visit here.

https://www.blckrdsh.com/
https://theresandiego.com/chef-alex-pailles-joins-la-valencia-hotel/


Summer Delights: New Seasonal Additions at Georges at the Cove
Georges at the Cove Executive Chef Masa Kojima and Pastry Chef Anna Adams have made additions to the summer menu at

the downtown La Jolla restaurant:

BLT Salad—heirloom tomato, pickled gem hearts, bacon furikake avocado green goddess (made from avocado, basil, mint,

tarragon, crème fraîche, garlic, shallot, champagne vinegar, and evo)

Pork Chop—grilled peach, Italian long peppers, wax beans, radish, Aji Amarillo Sauce

Honey Glazed Corn Cake—blueberry coulis, honey corn�ake clusters, lemon ice cream

Reservations are strongly encouraged, especially at lunch and sunset times.

Roma Norte Brings Technique-Driven Cocktails and Mexico City Flair to San Diego
Roma Norte, a new bar concept by the acclaimed team behind Puesto and Marisi, brings the electric energy, hospitality and

world-class cocktail culture of Mexico City to San Diego’s nightlife scene.

Located next door to Puesto at The Headquarters in Seaport Village, Roma Norte – which makes the point that it’s ‘not a

speakeasy’ – brings new nightlife attitude to this part of the city.

Tikin Xic Specials at Sandpiper This Weekend!
Sandpiper Wood Fired Grill & Oysters’ Executive Chef Marty Fay introduces weekend specials for the �rst time this summer,

featuring a Yucatán-style �sh dish, Tikin Xic, from August 2 to 4.

https://www.georgesatthecove.com/
https://theresandiego.com/venue/roma-norte-cocktail-bar-san-diego/
https://www.eatpuesto.com/
https://www.marisilajolla.com/
https://www.sandpipersd.com/


This dish includes Achiote-rubbed local white sea bass, grilled in banana leaf, served with habanero aioli, fresh vegetables, rice,

and tortillas. The dish honors his wife, Pastry Chef Jessica Valero Cervera, from the Yucatán peninsula.

Sandpiper is located at 2259 Avenida de la Playa. Reservations are recommended, click here.

City Tacos’ 7 Seas Taco for August
City Tacos’ Taco of the Month for August is the 7 Seas Taco, featuring a sautéed seafood mix of shrimp, scallops, calamari, and

octopus.

The mix is drizzled with chipotle aioli and creamy green jalapeño sauce, �nished with green onions and microgreens, and served

on a cilantro-infused house-made corn tortilla with grilled cheese and cabbage.

City Tacos has seven locations in San Diego, including Encinitas, Ocean Beach, and Paci�c Beach. For more details, visit City

Tacos.

Civico 1845 Unveils New Cocktail Menu with Recommended Food Pairings
Little Italy hotspot Civico 1845, one of the few San Diego restaurants to be ranked for Italian authenticity worldwide, has released

an all-new amaro-centric bar program and cocktail menu to celebrate its “Calabriafornian” identity, playing with unique �avors

from southern California and Italy.

Diners can �nd both Italian classics and new inventions with a unique “Calabriafornian” twist, as every drink on the new menu

has an Italian ingredient in it.

The new menu also features a modernized Aperol spritz bar with a variety of unique options highlighting the beloved Italian spirit;

a selection of Amari �ights; and delicious non-alcoholic mixed drinks for every occasion, from the aperitivo hour to after-dinner.

https://www.sandpipersd.com/reservations
https://citytacossd.com/


The new cocktails include:

Calabra Fresca: A refreshing agua fresca with an Italian kick.

Martini Puttanesca: An updated version of Civico 1845’s house dirty martini that features Calabrian chili oil and other

ingredients that are upcycled from the Civico 1845 kitchen.

Stromboli: Good for gin lovers, great for mezcal drinkers or those who like smokey, earthy �avors.

The house Old Fashioned even features Italian liquors in place of the traditional bitters.

Each drink was created in partnership with Will Pidd, bar director for the Civico Group.

Sip & Keep: Pint Night Thursdays at Common Theory
Common Theory Public House in Otay Ranch is holding Keep the Pint Night each Thursday in August beginning at 6 PM. Guests

receive free glassware from the featured brewery with the purchase of a pint of its beer. The schedule:

August 1: Seek Beer Co.

August 8: Paperback Brewing Co. (Glendale, Calif.)

August 15: Burgeon Beer Company

August 22: Mammoth Brewing Company (Mammoth Lakes, Calif.)

August 29: Full Circle Brewing Co. (Fresno, Calif.)

The schedule is subject to change, and please visit Common Theory’s Instagram to stay up to date on all promotions.

Unleash Your Inner Barista
On Friday, August 2, join Ox Coffee in Mission Valley for a Beginner’s Latte Art Class from 6 PM to 8 PM! Tickets are $35 and can

be purchased via Eventbrite—coffee enthusiasts and novices alike can join this workshop to hone their skills in latte art.

During this hands-on session, skilled baristas will guide you through the essentials of steaming milk to perfection, pouring the

ideal espresso shot, and creating latte art designs.

Click here to �nd more info.

Celebrate National White Wine Day at Arely’s French Bakery
Sunday, August 4, is National White Wine Day, and Arely’s French Bakery is celebrating in the Clairemont neighborhood with half

off white wine �ights and 10% off bottles! While your ultimate �ight is up to you, Arely’s recommends Marc Brédif’s Sauvignon

Blanc and Jau Orange 2022.

https://commontheorysd.com/
https://www.seekbeerco.com/A
https://www.paperback.la/
https://burgeonbeer.com/
https://mammothbrewingco.com/
https://www.fullcirclebrewing.com/
https://oxcoffeeroasters.com/
https://www.eventbrite.com/e/beginners-latte-art-tickets-942581836647?aff=oddtdtcreator
https://theresandiego.com/event/beginners-latte-art-class-ox-coffee-san-diego/
https://arelyfrenchbakery.com/


Stay updated with weekly menus by signing up for Pepino’s newsletter and following their Instagram. Plus, support their

Kickstarter campaign launching on August 1. Who knows? You might score some tasty rewards!

More details can be found here.

Raise Your Glass to Del Mar: Georges at the Cove’s Racing-Inspired Cocktails
La Jolla’s cocktail scene just got a thoroughbred upgrade! Georges at the Cove has unleashed a quintet of liquid masterpieces to

celebrate the Del Mar racing season, and trust us, these drinks are running circles around the competition.

Ten of Georges’ top-notch bartenders went head-to-head in a spirited showdown, partnering with Buffalo Trace Bourbon to craft

the ultimate racing season sippers. After a photo-�nish judging session, �ve stellar concoctions made it to the winner’s circle.

Ready for the lineup?

You’ve got Jeremey Hansen’s “Bee Trippin,'” a honey-lemon-mint medley that’ll have you buzzing with delight. Cesar Flores is

bringing Kentucky charm to California with his classic “Buffalo Julep.” For the sweet-toothed among us, Ditri Zykaj’s “The Track”

blends biscotti and vanilla liqueurs for a dessert-in-a-glass experience.

Craving something fruity? Irvin Corral’s “Unbridled Joy” features a garden-fresh strawberry-rhubarb shrub that’ll put a spring in

your step. And if you’re feeling fancy, Oscar McCauley’s “Victory Lap” with its lavender honey and St. Germain is pure

sophistication in a glass.

The best part? You can savor these race day-inspired libations while soaking in those million-dollar views from the Ocean Terrace

bar. It’s like being at the track but with better drinks and no risk of losing your shirt!

https://www.pepinosd.com/signup
https://www.instagram.com/pepino_sd/
https://theresandiego.com/pepino-pop-ups-la-jolla/
https://www.georgesatthecove.com/

