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wreasure. Starr with the
crudite, a sampling of
Chino Farm veggjes served
with a warm nori and black
truffle dig: It's a perfect
example of Foshee's "San
Diego on a Plate” credo,
For the ultimate taste

of 8.0, though, rescrve
TBL3, where an omakase
{“crusr the chef™) rasring

is built around intensely
rcginnal ingmd[cn[s like
spot prawns, abalone, spiny
lobster and even foraged
cattail hearts and natal
plums, Dinner daily. 1250
Prospecy St., 858.454. 4244,
gmixfm!.rb!m e corir §8%

Herringbone & This
indoor-ourdoor “ocean
bazaar” is a stunner,
especially with new

chef Jordan Davis at the
helm. New cold seafood
standouts include a scallop
erudo with warermelon
and negroni, while hearry

mains include skave wing
schnitzel and oven-roasted
pork ribs over cheesy
grits. 7837 Herschel

Ave., 838.459.0221,
Berringboneenis.com §§

La Valencia New
chef James Montejano, a
Michael Mina protege,
revamped the menu ar
this hotel’s resio, The
Med, 1o herald the
harel’s coastal location.
The emphasis is on fresh
seafood, with dishes like
swordfish with guanciale
and clams, or sea bass in
dashi broth with laughing
bird shrimp dumplings.
At the streetside Café la
Rue, the La Rue burger
with caramelized onions
and Gruyére has ardent
fans. 1132 Prospect

Si., 858.454.0771,
lavalencin.com $%

The Marine Room

FOOD & DRIVK

guide

Ar high ride, waves spray
the windows at one of
S.DVs ulimare “rooms
with a view.” Chef Bernard
Guillas, an inductee into
the Maitres Cuisiniers

l.{f Flil] e, i{]l(l Clltf dt
Cuisine Ron Oliver are
glabal cuisine masters.
Proaf? We love the organic
rafu vegerable hor por,
Cervena elk loin with
wartleseed and rhubarb,
and the five-mushroom
casserole with Spanish
chorizo. 2000 Spindrift
Drive, 858.459.7222,
niarineroont.con $$%%

Nine-Ten ¢

Chef Jason Knibb's
Jamaican jerk pork belly
is a star dish, but perhaps
the best dining option
here is to not handcuff
Knibb—go for a Mercy
Of The Chef experience
and ler the guy run wild,
Ortherwise, start with the

Iamb rarrare with cured
egg volk, and move on 1o
mains like Berkshire pork
chops with polema and
smoked cipollini onions,
or braised oxtail wrrellind,
S'.I\'t room fur d::an:r! rl'm'll
Pastry Chef Rachel King, a
nominee for Faod o Wine's
pastry chef of the year. 910
Prospect Sr., 858 964 5400,

nine=ter.corm 558

Puesto & Authentic
Mexican street food
freshens the La Jolla dining
scene, After a dining room
expansion by Thomas
Schoos, it's allad.a}' full-
service dining on standouts
like the signature tacos, in
rastes like carne asada or
shirimp with griddle-crisped
cheese and inventive
woppings (grilled cactus,
huitlacache). Fresh new
highlights include crema
de calabaza, a squash

soup thar fills the void of

wintertime comfort food
and coctel de campechana,
made with fish, shrimp
and octopus. 1026 Wall
St., 838.454.1260,
Slpuesto.com §

TORREY
PIN
UTC

A.R. Valentien at
The Lodge at Torrey
Pines Executive Chef Jefl
Jackson, a winner of the
Bocuse d’Or Culinary Gold
Cup, and Chef de Cuisine
Kelli Crosson lead the
nose-to-tail charge in S.D.
So, needless to say, their
house-cured meat plate is
fanrastic. Anorher foodie
favorite? The drugstore
burger, an oft-imirared
classic (hear-seckers should
order the off-menu “atomic
burger™), 11480 N, Terrey

TP FIVE

to creative meat alternatives that set the
bar just as high as their neighbors on the
menu. Enter the vegan chili ($9). For a dish

Garden Variety

“When it comes to fine dining, ornate delicacies showcasing prime cuts of beef, tuna
and chicken often steal the show. Mot this season! Warmer weather invites light and | meatless pizza is not an afterthought
crisp cravings for herbivores, omnivores and everyane in between. Here, cur top here—it’s one of the main attractions (a
picks for delicious vegetarian plates, —Kaloh Segel

spinach topped with pecarino and

mozzarella cheese. Mouthwatering

that's traditionally associated with
rarity in the pepperoni-idelized pizza perfectly spiced meat, going vegan is a
industry). Bonus points: Flour & Barley significant undertaking—and doing it right
Fireside by the Patio This new

Liberty Station staple has a rep for

goes for local, farm-fresh ingredients. 78%
W, Harbar Drive, San Diego, 619.344.2900,
yakitori-style grilled proteins. Those same | flourandbarley.com

is a bona fide accomplishment. This dish
combines garnet yams, roasted corn,
sweet peppers, tomatoes and lentils

technigues that cultivate juicy meats are
also applicable 1o the farm-to-table set, Herb & Wood With one of San
Try the grilled trumpet mushrooms Diege's most anticipated restaurant
($6.50) with sweet soy and bonito flakes,  openings comes some of the most
which match the taste and texture of buzzed-about vegetarian options 1o,
Celeb chef Brian Malarkey's wood-fired
king trumpet mushrooms with lemon

verbena and house-chumed butter ($%)

tepped with guajille and dry-herb sizzle,
817 Herschel Ave, La Jollo, 858459.0221,
herringboneeats.com

True Food Kitchen This resto has
other “meaty” yakitori-grilled been a longtime friend of vegetanans,
counterparts. Also catching fire are the vegans, gluten-free eaters and anyone
papas and herb aioli with paprika, locking for hearty yet healthy fare, making

coriander and cumin ($6)—officially will certainly be a star of its health- it no surprise that its spaghetti squash
dethroning run-of-the-mill french fries.
Checkmate! 2855 Perry Road, Bidg &, San

Diego, 619.432.2100, firesidesd.com

conscious menu. Several other veg cassercle ($14) with organic tomato,
items—including the mushrooms—willbe  zucchini and fresh mozzarella tops the list.

roasted in the restaurant’s custom-built ‘With the launch of its new seasonal menu

wood oven, 2210 Kettner BBld, San Diegn,  comes even more meat-free treats like
Flour & Barley 5an Diego The H12955.8495, herbandwooed.com

newest addition to The Headquarters is

the grilled avocade ($9) with piquante

pepper. fava bean, organic corn, toasted
Herringbone La Jolla Herringbone  pumpkin seed and goat cheese, 7007
Friars Road, 5an Diego, 619.810.2929,
rustic-chic atmosphere, but it’s also hame  truefoodkitchen.com

making dreams of vegetarian pizza come
true with its Verdue Pizza ($14): zucchini, | is famed for phenomenal seafood and its
egpplant, artichokes, mushrooms and

HOT POTATO Fireside by the Patic's crispy
potatoes ($6). a take on Spain's patatas bravas.
are served with a delicious herb aleli.
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