
The Dish: September 4–10

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!

Mission Hills Getting New Rooftop Dining!
We just got some exciting scoop! There is a stunning new rooftop restaurant coming to Mission Hills! Perched high above the

vibrant neighborhood, Communion, a new restaurant from restaurateur Jacquee Renna Downing (La Quinta Cliffhouse, Pacifica

Seafood) will offer breathtaking panoramic views.

https://www.dinecommunionsd.com/
https://theresandiego.com/
https://theresandiego.com/


Rub elbows with winery bigwigs, sip on award-winning vinos, and groove to live tunes. It’s basically Coachella for wine lovers,

minus the flower crowns. 

Click here to get all of the details!

Cowboys Kickoff Bash at The Smoking Gun
Hey, Cowboys fans! It’s time to dust off your silver and blue gear because The Smoking Gun is about to become your new game-

day headquarters.

This Gaslamp hotspot is kicking things off with a bang for the Cowboys’ season opener. And get this—they’ve just scored official

Dallas Cowboys Bar status. Talk about upping their game!

The San Diego Southern California Dallas Cowboys Fan Club will be there in full force, cranking up the energy to eleven. And The

Smoking Gun? They’re pulling out all the stops.

We’re talking all-you-can-eat wings that’ll have you licking your fingers clean. They’ve got raffles that’ll keep you on your toes

between plays. And those game-time specials? Let’s just say your wallet will be as happy as your taste buds.

Time to rally the troops and get ready for some football, San Diego style!

Skyline Sips and Bites at Mister A’s
From Sunday through Wednesday, 4 PM to 6:30 PM, Mister A’s bar and lounge is serving up an apéritif menu that’s as impressive

as their Banker’s Hill views.

https://temeculavalleywinegrowers.ticketspice.com/crush-2024
https://temeculavalleywinegrowers.ticketspice.com/crush-2024
https://temeculavalleywinegrowers.ticketspice.com/crush-2024
https://www.thesmokinggunsd.com/


Touchdown for Taste Buds
Monday nights in San Diego just got a major upgrade: football and fantastic eats, all in one spot. Mavericks Beach Club is

bringing in the big guns this season, partnering with E.L.E Burger to serve up their renowned smash burgers during the games.

“
If you haven’t heard of E.L.E. (which stands for “Everybody Loves Everybody”), you’re in for a treat. This burger pop-up has been

making waves across our city, and now they’re setting up shop at one of PB’s hottest hangouts. We’re already planning our

Monday nights around this winning combo.

Imagine your favorite team on the big screen, a cold one in hand, and an E.L.E. burger ready to devour. It’s the perfect excuse to

start the week right. Football fan or foodie, Mavericks is where we’ll be kicking off our weeks.

Sweet Buzz in Old Town
Old Town’s got a new queen bee, and she’s serving up some seriously sweet goodness. Savage Bee-Ches, San Diego County’s

first honey boutique, is the brainchild of Kemi Pavlocak—a Black female veteran entrepreneur who’s as busy as the bees she

tends.

This isn’t your average grocery store honey. Kemi’s engineering background meets her love for sustainable farming in every jar.

She’s all about keeping those hives happy and healthy, which means small batches of liquid gold.

Savage Bee-Ches is dishing out three collections that’ll have you buzzing: Infused, San Diego County Local, and Rare & Unique.

Each one’s a little adventure in a bottle.

Speaking of bottles, these sleek glass beauties let you see the honey in all its golden glory. And that logo with the afro-sporting

bee? It’s a nod to Kemi’s heritage and her unique place in the beekeeping world.

So, next time you’re in Old Town, swing by Savage Bee-Ches. It’s where community, sustainability, and mad honey skills come

together for a taste explosion. Trust us, it’s the bee’s knees!

H&W and H&S Have New Happy Hours!
We’ve got the inside scoop on some killer happy hour specials from the Herb & X venues:

Herb & Wood’s Juicy Fruit Happy Hour: A Summertime Steal

Herb & Wood is bringing the heat with their Juicy Fruit Happy Hour. Every weekday from 5 PM to 6 PM, they’re dishing out $9

seasonal bites and cocktails.

There’s Summer Melon Salad that’s fresher than a poolside breeze, and Bluefin Tuna Crudo that’ll transport you straight to the

coast. Wash it all down with their Juicy Melon Cocktail or an Aperol Spritz if you’re feeling that Italian vacay vibe. Wine and beer

more your style? They’ve got you covered there too.

https://maverickssd.com/
https://www.eleburger.com/
https://theresandiego.com/event/savage-bee-ches-hey-sugar-first-anniversary/
https://www.herbandwood.com/


The best part? No need to plan ahead. Just roll up to the bar or counter seats, and you’re in for a treat. It’s first-come, first-served,

so maybe leave work a little early. We won’t tell!

“
Herb & Sea’s Happy Meal: Not Your Kid’s Drive-Thru

Now, if you’re up for a quick trip to Encinitas, Herb & Sea is serving up nostalgia with a grown-up twist. Their Happy Meal Happy

Hour is what our adult dreams are made of.

For $20, you’re getting a Smash Burger that’ll put your childhood memories to shame, West Coast Oysters (because we’re fancy

now), Frites (that’s French for “irresistible”), and a glass of Bubbles. Yeah, you read that right—bubbles in a happy meal. This is

adulting done right.

If you’re feeling extra fancy, they’ve got $12 cocktails like the H&S Old Fashioned or the Razzle Dazzle. Or keep it simple with $9

wine and $6 beer. This happy hour runs Tuesday through Friday, 5 PM to 6 PM.

Pro tip: While it’s mostly first-come, first-serve in the bar area and high-tops, you can actually reserve a high-top from 5 PM to 5:30

PM.

Padres on a Plate
City Tacos is knocking it out of the park with their September Taco of the Month. They’re tipping their hats to our boys in brown

and gold with the Friars Fish Taco, and we’re here for it!

This isn’t your average fish taco. We’re talking Spanish-inspired grilled Basa that’s been dolled up in a roasted chili oil and red bell

pepper dressing. Then they’re piling on the goods—green beans, arugula, pickled red onion, and tomato.

And get this—it’s all nestled in a flour tortilla with grilled cheese. Yeah, you read that right. Grilled. Cheese. For just $4.95, you can

sink your teeth into this flavor-packed tribute to our Padres.

It’s available at all seven City Tacos spots around San Diego, including their downtown location right by Petco Park. Perfect for

pre-gaming before cheering on the Friars!

So whether you’re celebrating a Padres win or consoling yourself after a tough loss, this taco’s got your back. Let’s go Padres,

and let’s go eat!

Fall Flavors Hit Downtown
We’re counting down the days until we experience some fall weather, and The Smoking Gun is ushering in the season with a

boozy twist. Say hello to their Pumpkin Spiked Latte—a sophisticated take on everyone’s favorite fall flavor.

We’re talking Grey Goose vodka mingling with Spill the Beans’ cold brew, all wrapped up in velvety Irish cream and a dash of

pumpkin spice. It’s an Espresso Martini that screams “sweater weather.”

Spill the Beans, meanwhile, is rolling out a September-only special that’s making us rethink our bagel game. Their Focaccia Bagel

with Basil Balsamic Cream Cheese is a carb lover’s dream come true.

https://www.herbandsea.com/
https://citytacossd.com/
https://www.thesmokinggunsd.com/
https://www.spillthebeanssd.com/


“
You can snag this flavor-packed bagel at any of Spill the Beans’ three spots—right next to The Smoking Gun in Gaslamp, in

Mission Valley, or down at Seaport Village.

Oh, and for those of you in OB and PB? Keep your eyes peeled—Spill the Beans is heading your way soon. Looks like our fall

coffee game just got a major upgrade, San Diego!

Catch us at The Smoking Gun, martini in hand, or at Spill the Beans, living our best bagel life. These flavors are only here for a

month, so let’s make it count!

Birthday Bliss at George’s
Birthday celebrations at George’s at the Cove just got a whole lot sweeter! Pastry genius Anna Adams has crafted a

complimentary dessert that’ll make you want to celebrate your birthday every month.

Imagine yourself at this La Jolla gem, ocean views stretching before you, when suddenly a waffle bowl appears, filled with pure

joy.

This isn’t your average sundae—we’re talking birthday cake-flavored ice cream that’s been lovingly infused with gluten-free

yellow cake. It’s then smothered in decadent chocolate fudge sauce, topped with a generous dollop of whipped cream, and

finished with a rainbow shower of sprinkles.

The best part? It won’t cost you a dime on your special day. So gather your friends, make a reservation at George’s, and prepare

to indulge in a dessert that’s worth every calorie.

Hasta Mañana Cantina Launches Brand-New Weekend Brunch Service
Hasta Mañana Cantina is about to shake up your Saturday and Sunday mornings in the best way possible, rolling out a brunch

menu that’ll have you setting your alarm with a smile.

Executive Chef Kevin Templeton, the mastermind behind barleymash and a CHOPPED Champion (no big deal), has cooked up a

storm.

We’re talking Chilaquiles Rojo that’s to die for, a Machaca Burrito that’s basically a bear hug for your stomach, and Steak & Eggs

that’ll make you question why you ever settled for cereal.

But let’s be real; it’s not brunch without some liquid motivation. Hasta Mañana’s got you covered with a drink menu that reads like

a “Best Of” playlist.

The Pasionista cocktail? It’s summer in a glass. The Hugo Spritz? It’s what your Instagram feed has been missing. And don’t

even get us started on the Cinna-Bliss—it’s like your morning coffee went on vacation and came back cooler than ever.

https://www.georgesatthecove.com/
https://hastamananacantina.com/


For the “hair of the dog” crowd, they’re serving up Bloody Marys and Marias that could probably cure anything. And if you’re

feeling fancy, their mimosa menu lets you customize your bubbly experience.

Oh, and football fans? They’ve timed this perfectly for game day. Nothing says “touchdown” like mini buttermilk pancakes and a

michelada, right?

Brunch runs from 9:30 AM to 1:30 PM every Saturday and Sunday. So whether you’re rolling out of bed at the crack of noon or

you’re up with the sun, Hasta Mañana’s got a table with your name on it.

Touchdown Brunch at Karl Strauss
Karl Strauss Brewing Company’s Carlsbad spot is kicking off the season with a game-changing move. They’re opening their

doors early on weekends!

Starting this weekend, you can roll in at 9 AM on Saturdays and 10 AM on Sundays. And get this—they’re serving up beer

cocktails all day for just $6, whether you’re in the mood for a Michelada, Shandy, or Beermosa.

But the real MVP here? The Breakfast Karl. Executive Chef Gunther Emathinger has crafted a killer sandwich. We’re talking two

cage-free eggs over hard, black forest ham, beer-brined bacon (because why not?), and a double threat of Tillamook aged

cheddar and pepper jack.

Throw in some avocado, tomato, and harissa aioli, and you’ve got a breakfast champion. Oh, and it comes with a side of

watermelon to keep things fresh.

Time to huddle up and head to Carlsbad!



More info can be found here.

North Park’s Barrel-Aged Beauty
The Original 40 Brewing Company is shaking things up with their first-ever barrel-aged sour!

This North Park gem, recently crowned Best Brewpub 2024 by San Diego Magazine readers, has just unleashed Tropical Funky

Fusion. It’s a wild ride of flavors that’s been two years in the making, chilling in white wine barrels from Paso Robles’ Niner Wine

Estates.

Head Brewer Steven Terán and his crew have outdone themselves with this 5.5% ABV beauty. We’re talking notes of mango and

pineapple with a funky earthiness. And if you’re lucky, you might catch hints of oak and a whisper of wine.

But heads up, folks—they’ve only got four barrels of this liquid gold, and it’s exclusively on draft at their University Avenue spot.

So, if you want to get funky with the Original 40 crew, you’d better hop to it!

While you’re there, why not make a meal of it? Their September specials are looking mighty fine—a Pesto and Potato Flatbread

that’s basically carb heaven and a Bánh Mì Turkey Burger that’ll spice up your life.

Remember, Original 40 opens at noon on weekdays and 11:30 AM on weekends. Time to plan your North Park beer adventure!

Giddy Up, San Diego! Wilma’s Carousel Bar is Ready to Take You for a Spin
Hold onto your drinks, folks! There’s a new spot in town that’s sending the San Diego bar scene for a spin—literally. Wilma’s

Carousel Bar is galloping into Little Italy, revamping the former Wolfie’s Carousel Bar, and now under management by SDCM.

Imagine sipping your favorite cocktail while slowly revolving around a bar within a hand-carved German carousel that was

originally built in 1881 by master carver and builder Charles I.D. Looff.

https://theresandiego.com/venue/shabu-works-san-marcos/
https://original40brewing.com/
https://theresandiego.com/venue/wilmas-carousel-bar-little-italy/
https://theresandiego.com/venue/wilmas-carousel-bar-little-italy/
https://theresandiego.com/a-whimsical-cocktail-infused-ride-at-wolfies-carousel-bar/
https://sdcm.com/

