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New hot spots, indulgent dishes and comforting culinary experiences await in the New Year. The proof is 
in the arborio rice pudding at new delicatessen Gold Finch, among other must-visit dining destinations. 
Following are our top restaurant picks that embody San Diego’s tastiest trends heading into 2023.
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/ Breakfast All Day /
ENJOY THE MOST important meal 
of the day, later into the day, thanks 
to these new eateries. In Crown 
Point, The Hen House (open daily 7 
a.m. to 3 p.m.) is an adult playground 
for all things brunch and boozy:  
The casual “brunch bar” offers a fun 
menu of seafood starters, Benedicts, 
chicken ‘n’ waffles, chilaquiles, 
wagyu steak ‘n’ eggs, and loco moco. 
Or indulge in the decadent 24K 
Omelet with lobster, American  
wagyu, Gruyere and caviar; or the 
pork belly entree with a poached 
egg, charro beans and chicharron. 
Pair with a punch bowl shared  
with friends, or a specialty cocktail  
such as the Cappelletti Creamsicle. 

Paying homage to Jewish immi-
grant culture and cuisine (specifically 
Ashkenazi and Sephardic-style cook-
ing), restaurateur Tracy Borkum of 
Urban Kitchen Group and chef-part-
ner Tim Kolanko bring us Gold Finch 
(open weekdays 8:30 a.m. to 3 p.m.). 
The indoor/outdoor venue is both a 
modern delicatessen and full-service 
restaurant, offering all-day breakfast 
and lunch. Feast on shakshuka,  
torn challah French toast, matzo- 
ball soup, latkes, smoked fish, loaded 
sandwiches such as pastrami and 

Trending in 2023

hand-carved corned beef, house-
made bagels, arborio rice pudding, 
pastries, banana fritters and much 
more. A dedicated weekend brunch 
service and menu are in the works.

Uptown hotspot Madison on 
Park has a new little sister in Normal 
Heights. Meet Madi (open daily 8 
a.m. to 2 p.m.), a cute-as-a-button, 
all-day cafe with offerings for every 
speed—from business meetings and 
quick refuels to leisurely meals. The 
light, bright neighborhood hangout 
serves brunch daily; plus lunch, wine 
and mimosas; and a counter serving 
pastries and grab-n-go coffee drinks. 
The menu features griddled carbs 
(including a 60-year-old family pan-
cake recipe); “Madi Faves” breakfast 
plates; build-your-own bowls; and 
lunch fare like the chicken-pesto 
sando and albacore tuna melt. 

/ Exotic Escapes /
BEING TRANSPORTED TO tropical 
locales without leaving town is 
officially a thing. In Little Italy, you’ll 
discover refined restaurants like 
Coco Maya, serving locally sourced 
Yucatán cuisine such as cochinita  
pibil (marinated suckling pig 
wrapped in banana leaves and 
cooked in a clay pot); and Camino 

Riviera, offering Tulum-inspired 
dishes from lamb-shoulder barbacoa 
to mussel tostadas—amid a sexy 
space with a thatched-roof ceiling 
and glittering disco balls.

In the Gaslamp Quarter, escape 
to the Amazon rainforest … where 
there’s also a sushi lounge and live 
DJ music. Zama is an ambitious 
restaurant and lounge concept to be 
sure—serving Latin American and 
Japanese cuisine amid extravagant, 
jungle-inspired decor. (Think: warm 
woods, lush greenery and exotic 
artwork.) On the menu: aguachile, 
scallops with coconut-cream risotto, 
wagyu tartare, yellowtail crudo and 
hand-rolled sushi; plus themed 
cocktails like the Junglerita and 
Zama-Tini. 

Nestled in Carlsbad Village,  
Fresco Cocina is a casual-chic out-
post that celebrates modern Latin 
cuisine. Executive chef Chris Idso’s 
eclectic menu features roasted  
poblano cornbread; Peruvian cevi-
che; braised short rib empanadas; 
street tacos; roasted Chilean sea-
bass pibil; Brazilian churrasco (prime 
skirt steak); and a Uruguayan chivito 
sandwich with braised pork shoulder 
and Black Forest ham. From the bar, 
choose from an extensive inventory 

Palate-Pleasing Proof !at San Diego Dining is Heading in Delicious Directions
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The Ratatouille 
Bouquet, a recent 

dish on the rotating 
menu at KNVS.
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of top-shelf rums, tequilas and Latin 
American-inspired cocktails. Grab  
a seat at the stunning, marbled-jade 
bar or on the quaint dining porch. 

/ Omakase All the Way /
FOR LOVERS OF Japanese cuisine 
who are also adventurous diners, 
omakase (i.e., chef’s choice) is the 
way to go. To that end, in talented 
chef Ethan Yang we trust. You’ll find 
him behind the modern sushi bar 
at Glass Box at The Sky Deck in Del 
Mar. The eatery is an actual, large 
glass box with a sushi bar tucked 
inside—serving traditional sushi 
preparations, specialty rolls, Asian-
fusion dishes and creative cocktails. 
Book a seat at the bar and let Yang 
spoil you with his omakase creativ-
ity—with courses that range from 
beautifully plated nigiri to smoked 
toro belly to matcha cake for des-
sert—all while explaining the details 
and inspiration behind each dish.

For a neighborhood-style oma-
kase meal, these intimate outposts 
are musts: Komatsuya in Mission 
Hills, with its spruce-green seating 
and impeccable kaiseki preparations; 
Michelin-starred darling Soichi, a 
modest nook in University Heights, 
where chef Soichi Kadoya is an 
omakase master; and fellow Mi-
chelin star honoree Sushi Tadokoro 
in Old Town, known for its Edomae-
style sushi incorporating seafood 
caught near Tokyo Bay.

At Lumi—the sexy Gaslamp oasis 
fronted by Michelin-starred chef 
Akira Back—a new omakase dinner 
experience awaits on Tuesdays, 
Wednesdays and Thursdays. Watch 
the chefs in action behind the sushi 
bar as they craft eight courses of de-
lectable small plates that are almost 
too pretty to eat—from scallops to 
nigiri to A5 wagyu to dessert—with 
sake, Japanese whisky and cocktail 
pairings also available. 

/ North County Calling /
NORTH SAN DIEGO County isn’t 
so much a “trend” as it is a bona fide 
dining destination that is growing, 
but we’d be remiss not to acknowl-
edge the movement and some of 
its new stars. In Oceanside, art and 
cuisine collide at KNVS (pronounced 
“canvas”)—a cool concept by Kevin 
Shin. It’s one part art gallery and one 
part restaurant—where guests can 
dine on artfully plated, chef-driven 
cuisine reflective of the artsy space 
around them. Oceanside resident 
Margaret Alexis Chiaro was the 
premiere KNVS artist, debuting her 
collection: The Floral Guild; with a 
menu by chef Michael Mitchem that 
complemented her work with femi-
nine, floral dishes such as the vegan 
Ratatouille Bouquet. The menu and 
artists change every three months 
for a new experience each visit.

In Carlsbad Village, sushi bar 
Sushi Taisho invites diners to “Seas 

the Day.” Owned by husband-and-
wife duo, Misun Yoon and chef 
Brian Yoon, the eatery—a modern, 
green-accented space with a sum-
mer cottage-style exterior—offers 
both classic sushi and creative 
Japanese-fusion fare. Choose from 
traditional nigiri, sashimi and hand 
rolls; signature rolls like the Marilyn 
Mon-Roll and Super Mario Roll; plus 
contemporary dishes such as the 
five-piece Albacore Temptation and 
Hello-Tail Carpaccio. 

Carlsbad is also home to the 
new Polo Steakhouse, with a menu 
of superior-quality seafood and 
steaks overseen by executive chef 
Judd Canepari; and an impressive 
wine collection of more than 650 
bottles—curated by sommelier 
Feliciano Perez, general manager and 
fellow sommelier Michael Pickering, 
and owner Mayur Pavagadhi. The 
the escargot appetizer with bone-
marrow-herb butter is a must-try. 

In Encinitas, Clique Hospitality 
and chef Jojo Ruiz have opened 
Temaki Bar. Translating to “hand 
roll,” Temaki serves just that: made-
to-order hand rolls with salmon, 
yellowtail, blue crab and other fresh 
catches. Order rolls individually or 
in flights; plus starters like the Spicy 
Tuna Crispy Rice; cut rolls such as 
the Lobsta Queen; and beer, wine 
and sake straight from the barrel. 
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Opposite: the New York Lobster Roll at Sushi Taisho; bone-in rib-
eye at Polo Steakhouse. Clockwise from left: nigiri at Glass Box; 
Gold Finch’s interior; yellowtail crudo at Zama; blackberry goat 
cheese pancakes at Madi; Michael’s Zuppa di Pesce at Polo. 

DETAILS  Camino Riviera  2400 India St., Little Italy, 619.685.3881  
/ Coco Maya  1660 India St., Little Italy, 619.848.7414 / Fresco Cocina  
2858 Carlsbad Blvd., Carlsbad, 442.333.9321 / Glass Box  12841 El Camino 
Real, Suite 203, Del Mar, 858.289.4800 / Gold Finch  3040 Science Park 
Road, Torrey Pines (La Jolla), 858.866.9965 / The Hen House  3801 Ingraham 
St., Pacific Beach, 858.687.5599 / Komatsuya  4015 Goldfinch St., Mission 
Hills, 619.705.9759 / KNVS  127 S. Coast Hwy., Oceanside, 442.655.9851  
/ Lumi  366 Fifth Ave., Gaslamp Quarter, 619.329.5864 / Madi  3737 Adams 
Ave., Normal Heights, 619.915.5522 / Polo Steakhouse  4980 Avenida  
Encinas, Carlsbad, 760.930.9100 / Soichi  2121 Adams Ave., University 
Heights, 619.677.2220 / Sushi Tadokoro  2244 San Diego Ave., Old Town,  
619.297.0298 / Sushi Taisho  300 Carlsbad Village Drive, Suite 214,  
Carlsbad, 760.994.0095 / Temaki Bar  575 Hwy. 101, Encinitas, 
760.704.8888 / Zama  467 Fifth Ave., Gaslamp Quarter, 619.915.5789
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WE LOVE THIS WINTER

30
THINGS

1 Spending an afternoon 
at San Diego Air & Space 
Museum, home to historical 
aircraft and spacecraft. p. 39

2 Holiday concerts under 
the stars with the San  
Diego Symphony at The  
Rady Shell at Jacobs Park. 

3 French-infused cuisine 
and bird’s-eye views from  
12 floors up at the remod- 
eled Mister A’s restaurant  
in Bankers Hill. p. 6

4 Riding the famous Giant 
Dipper roller coaster at 
Belmont Park and walking 
along the Mission Beach 
boardwalk. p. 33

5 The pan-seared scallops 
and Beef Wellington at  
chef Gordon Ramsay’s Hell’s 
Kitchen restaurant. p. 7

6 Strolling through Little 
Italy and exploring its art 
galleries, boutiques, quaint 
cafes and piazzas. p. 15

7 Touring the Museum of 
Us and climbing to the top 
of its California Tower. p. 39

8 Waterfront dining and 
shopping at the boutiques  
of Seaport Village. p. 41

9 Getting to meet life-size 
dinosaurs at Jurassic World: 
The Exhibition. p. 33

10 Perusing the new 
piñata exhibit at Mingei 
International Museum. p. 38

11 Visiting the Maritime 
Museum of San Diego,  
which is home to one of the 
larger collections of historical  
sea vessels in the U.S. p. 36

12 Walking through the 
1-mile-long, holiday-themed 
Lightscape experience at San 
Diego Botanic Garden. p. 33

13 Watching seals and 
sea lions sun themselves at 
Children’s Pool Beach.

14 The handmade pastas, 
elegant seafood plates, dry-
aged beef and house-made 
limoncello at Marisi. p. 7

15 Holiday shopping for 
one-of-a-kind artsy gifts  
at The Shop at MCASD.

16 Swordfish schnitzel, 
G&T cocktails and whipped 
rice pudding at Mabel’s 
Gone Fishing. p. 9

17 Enjoying an evening 
of live theater at North 
Coast Rep in Solana Beach. 

18 Touring the historical 
Marston House Museum, 
an architectural masterpiece 
designed by Irving Gill. p. 36
 
19 The “out of this world” 
cocktails and delicious vegan 
fare at Mothership. p. 8

20 Retail therapy, outdoor 
lounging and dining at One 
Paseo in Del Mar. p. 41

21 Surfing, kayaking, sun-
bathing and walking along 
the shore at postcard-worthy 
La Jolla Shores Beach.

22 Coffee, cocktails and 
daily brunch at Madi. (Try 
the white bean shakshuka 
with carnitas!) p. 10

23 Early morning hikes 
through Torrey Pines State 
Natural Reserve. p. 43

24 Sipping on seasonal 
libations, with a side of 
NFT digital art viewing, at 
Botanica in North Park. p. 8

25 Dining omakase-style 
inside an actual glass box at 
Glass Box, and being spoiled 
by chef Ethan Yang. p. 12

26 Hiking the 3.7-mile 
Sunset Cliffs Trail Walk and 
exploring the tide pools. p. 42

27 Gallery-hopping, the 
Sunday farmers market and 
the Belly Up concert hall in 
Solana Beach. p. 22

28 Sushi hand rolls, sake 
right from the barrel, and 
surfing-inspired artwork 
by Todd DiCiurcio and Rob 
Machado at Temaki Bar. p. 12

29 Wine tasting and 
cheese boards on the patio 
at Carruth Cellars’ Liberty 
Station outpost. p. 9

30 Blue-skied beach days, 
brilliant sunsets, and feeling 
grateful to live in a place 
without windchill factors ... 
That’s winter in San Diego. 5:
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