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SD'S “JEWEL" COMMUNITY IS CULTIVATING ITS OWN SIZZLING DINING SCENE

BY CYNTHIA LEWIS

postcard-perfect La Jolla Cove and Shores.

EXCELSIDR
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With more than 7,500 restaurants in San Diego, dining options have never been more plentiful. But ask
any of the chefs in La Jolla and they'll say the best cuisine in the county is located in "The Jewel,” with a
big thumbs up to their toughest competitors — each other. The La Jolla dining scene is on fire, equipped
with eclectic restaurants with fusion dishes from around the world designed by top-notch chefs, an
emerging nightlife scene and a relaxed atrmosphere — many with the same spectacular view of the

the power of the
young professional

One factor spearheading this remaissance of sorts is the younger clientels
More 20- and 30-samethings are wailing longer Lo get married, have childran
and buy a home, which means more time and disposable income to partake in
the good Life. In La Jolta, the good life means the full wine and dine experiance
— whather it be taking in newhies like Dellrios and Cendio Restaurant, ar
revisiting established favorites Like Azul snd the Marine Room [racenily namad
"Best Restaurant” and "Best Surfside Dining™ by ADL CityGuide for the secand
yearin arowl. “Thereis a rebirth of chefs that is bringing a Lot of energy b the
dining scene,” says Executive Chef Bernard Gulllas of the Marine Room, 'L
Jolla is the most beautiful place that has a most beautiful cuisine.”

"We also have this up-and-coming demographic of young professionalsthat
we are geared more toward now,” says Michagl McGeath, co-owner of Tralloria

Aqua, "They are lowking for more than just a nightclub scene.” Tratforia Aqua




features upscale, coastal ltallan cuisine that incorporates fish flown in daily from L j y MARINE RODM
ltaly and vegetarian oplions. When the restaurant opened its cceanfront doors
mare than 12 years aga, the menu was full of haavy carbs like plzza and pasta; NINE-TEN

il has since transformed ta & protein-rich, organic produce-based menu far the

younger, modern guesl, MeGaath (who co-owns Tr attaria Aguawith wife Victoria)
also gava the beverage manager pasition to his son, Jash Salik, 23, so that he
could create a drink menu appealing ta a yaunger demographic. In that selection
is a list of flavored martinis and more than 500 wines, earning Trattaria Aqua an
“Award of Excellence™ from Wine Speclalor.

Clay Bordan of Clay's on the 11th floar of The Hetel Ls Jolla has also created
an atmosphere with a younger audience in mingd, His restavrant specializes In
Catifornia artisan cuisine using all natural and erganic ingredients on the many
that accompanies a sushi bar wilh a happy hour and a dance flaer that pumps house
music. The rest of The Hetel La Jolla is undergaing an everhaul to medernize the

reoms and proparty to aitract a young professional crowd,

the chef marks the spot

Theschefs-of the LasJolls dining scene ars alsn gelting yourger. “The ity is
attracting agreater scsle-afchers" savs ludd Canepari 37, execotive chat af
the Sky Room.zt-La Walengia dotel. “San Diego and even Califarsib os a whole (=
atiractinggounger more aggressive -mors upheatchels,”

Bill Ber klay saysthe one thing hewas adwnsed to do when he openad Jack's La
Jolla was tomakes sure he invested in agreal chef After looking at more than 1.000
resumes, he knew Clhief Toly DiSalve of MawYark's Jazsn Geargeswas tha gne: Now
atthe mpeane of 32, DiSalva riins thekitchens of T he Dining Boom, Jack's Grilland
The Oesan Room and-owns part of the restaurant. Berkley ariginatly b ht fh
propariybecause haisaw the phyaical space had petentialtobea great reslaurznt
‘Inthe process we brodght La Uslia-something it didn'l ave, stmethng more
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contempaorary. La Jolla was losing a Lol of business to downtown.”
MINE-TEN Executive Chef Jason Knibb is alse in his 302 but has a menu
that speaks many more years of culinary experience. Located an the first floar

of The Grande Colanlal Hatel, it is a hotspot for beth hipsters and foodies,
MINE-TEN's California cuisine menu offers the freshest ingredients, which
change with the seazon. Guests can enjoy "Merey of the Chef" a mystery fiva-
course meal planned by Knibb and paired with five carmplimentary wines
The ptmosphere is more formal, but 1he staff is young, personable and very
knawledgeable of the menu.

nightlife la jolla-style

What was ance a2 sleepy heach village 15 now a favorite hotspot for the yeUnger
generation. La Jolla’s nightlife has awakened with the sound of dance music.
“While La Jalla is no downtown, people can now oo far dinner and stay into
the maorning hours,” says Fames Brennan, owner of Side Bar and Stingaree
Brennan recently purchased the Top of the Cove and plans to convert it inta 3 new
restaurant and bar set to open in bwo years.

Fasguale Angelotti, swner of Pasquale on Prospect, affers |jve pop, jazz and
flamenco music Thuraday thro Saturday al his ltaliano-Eure bistro that EEFWES Up
spaghetti and veal meatballs and lobster ravioli. One claim to Fame is the credit of
the song "Thursday Mights at Pasquale’s” on the Hideways soundtrack. Angelott
says people really started to notice his restaurant when th ey heard music coming
up from the underground restaurant,

Excelsior began the La Jolla nightlite and music trand over threes years aga.
The Belgium-fusion restaurant began as a popular spot for beer and bowls of
mussels and has transformed into 2 sgcial dining experience with a late night
happy hour, DJsand a dance floor

Jack’s hag also contributed o the nightlife scene as a place for the young and
yaung-al-heart to dance the sight away. With seven bars, live music every night and
dacrs that stay open unfil 2 a.m., Jack's is & great place to tel loose. The restayrant
also holds special avents such &s monthly wine tastings and guest 0.5,
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Several La lolla restaurants are shaping up with lorward-
thinking renovations to complement their tine cuisine.

Hera's what to laak far in the near future:

GEORGE'S

Just regpened as "George's California Madern,” the famaus
seaside restaurant has modernized s décor with the hatp
of architect lennifer Luce. The concept complements tha
restaurant’s “refined fine dining™ concepl and reflects
how people in Southarn Califarnia live and dine todey. The
new menu still features Califernia cuisine with fresh and
arganic ingredients byt has expanded to ingorporate mare
influances from diffarenst coltures.

SKY RODM

The larmous and formal Sky Roam at the La Yalencia Hatel
15 scheduled to recpen this month with madern tauches 1o
its alegant ambiance and & full-scale kitchen headed by
Executive Chef Judd Canspari, With only 12 tables and 2
capacity of &0, the Sky Room offers exclusive V.LP dining
witha 180-degrae viewof the acean

THE FORMER TOP OF THE COVE

Mot much detail has been raleased about what will became
af this prime spat on Prosgec! Street — not even a nama.
But with lames Brennan haading the project, expectitta be
big. “lIt's| = property that deserves a world class venus 1
ga zlamg with the amazing view." says Brennan, whe plans
to recansiruct the building fram the ground up




