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THEY 
CAN 
DISH 
IT OUT
EVERY SAN DIEGO DISH AND DRINK 
YOU JUST CAN’T MISS

All of the San Diego 

Dishes and Drinks You 

Don’t Want to Miss

Whether you’re an SD native or 
just passing through for a visit, 
hit up these spots to discover 
the best that San Diego has to 
offer—one food genre at a time.

OLD > Kale

NEW > 
Cauliflower

Out With the OLD, 
In With the NEW

SODA AND SWINE | sodaandswine.com

FRIED PIZZA 
KNOTS
Soda and Swine
sodaandswine.com

> Pizza lovers will adore 
these mini pizza knots. 
These saucy pieces of 
fried dough arrive with 
plenty of tangy marinara 
sauce and parmesan 
cheese. 

LOCO MOCO
Fathom Bistro
fathombistro.com

> A favorite in Hawaii, 
the loco moco is perfect 
for breakfast, lunch or 
dinner. A burger patty 
topped with scrambled 
eggs placed on to of a 
bed of sushi rice. Choose 
between beef gravy, 
Japanese curry gravy or 
Kimchee sauce. 
 
THE WHITESTONE
Bronx Pizza
bronxpizza.com

> Even if you’ve never 
used the namesake 
bridge to cross between 
the Bronx and Queens, 
the Whitestone’s 

mozzarella, ricotta, 
parmesan and garlic 
flavors will take your 
tastebuds on a real 
journey. 

BOTTEGA STACK
Farmer’s Bottega
farmersbottega.com

> Ready for an epic 
breakfast? Try the 
Bottega Stack from 
Farmer’s Bottega: 
Black beans, scrambled 
eggs, bacon, scallions, 
Anaheim chilies, jack 
cheese, corn tortillas, 
salsa verde, salsa roja 
and Oaxaca cream.

HELL FIRE IRON FRIES
barleymash
barleymash.com

> These fries are as spicy as they 
get: Fresh jalapeños, fresh habaner-
os, roasted serranos and, to top it 
all off, a dash of habanero jelly are 
a perfect topping for prime cuts of 
carne and creamy cheese.
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BEHIND THE COUNTER

Kim Brisson-Lutz has a diverse 
background in beer and wine from the J. 
Lohr Vineyards & Winery in Paso Robles 
to the Maui Brewing Company in Kahana, 

Hawaii. Currently, Kim is the cider maker at 
Saint Archer Brewery. She has been with Saint 
Archer since the beginning and she is known in 
the community for her multi-award winning beer 
recipes. Needless to say, we couldn’t agree more 
with her recommendations.
 
Q: What inspires you when it comes to beer?
Kim Brisson-Lutz: The freedom and creativity 
that we as brewers have. The reason I moved 
away from wine is because I love to cook and 
play around with recipes and have that freedom 
to make anything I want. Also, having recipes be 
in everyone’s pint glass in three or four weeks is 
what drives me as a brewer. I love being constantly 
challenged to innovative. 

Q: How long did it take you to to perfect your 
first recipe that you were really proud of?
KL: I don’t think I’ve ever perfected a recipe but 
I have the mindset to strive to always be making 
things better all the time. The closest is my Belgian 
White recipe. It has won a couple of awards. I’m also 
my hardest critic when it comes to beer, so the recipe 
is always changing but with the same foundation.

Q: How do you describe your menu to new 
customers?
KL: It’s approachable and straightforward. Our beer 
board shows that the beer is what it is. You always 
know what you’re getting when you come here. We 
have specialties as well, but we try to be simple and 
let the consumer know what they’re drinking.

Q: What do you forecast will be the next beer 
trend?
KL: Lower ABV and slightly tart beers that are 
refreshing, straightforward and easy to drink. Our 
Gosse German-styled, tart, wheat beer soured with 
salt and coriander, hits all of those notes. I think we 
will see a lot of those coming out towards the summer.

KIM BRISSON-LUTZ
Brewmaster

One Fine Pint

Saint Archer Brewery
9550 Distribution Ave, San Diego, CA 92121
858.225.2337 | www.saintarcherbrewery.com

OLD > Beef

NEW > Buffalo

Out With the OLD, 
In With the NEW

MARGHERITA 
PIZZA
Stella Public House
stellapublichouse.com

> Enjoy this always-
classic, traditional 
Italian pizza with an ice 
cold beer (Stella has a 
long list to choose from) 
or white wine. 

CREPAS DE CAJETA
Romesco
romescomexmd.com

> The name might 
be Spanish (cajeta = 
caramel), but don’t be 
fooled—these beloved 
French delicacies are 
filled with dulce de 
leche, toasted nuts, 
berries and vanilla bean 
ice cream. 

YUMMY HONEY 
CHEESE PIZZA
Sammy’s Woodfired Pizza 
& Grill
sammyspizza.com

> Sweet and savory 
make a dynamic duo on 
this artisanal thin crust 
pizza. Sammy’s uses the 
classic Iberian pairing of 
mild cheese and honey 
for a delicious slice of 
the French countryside.

ALMOST LASAGNA
Sicilian Thing Pizza
sicilianthingpizza.com

> What’s better than a 
slice of lasagna? A slice 
of lasagna on a slice of 
pizza—perfect for when 
you just can’t decide. And 
who says you have to?

BEER BUDDIES
Pizza Port

pizzaport.com

> As their name 
indicates, Beer Buddies 
from Pizza Port have 
everything you need 
to stay full and ready 

for your next beer. 
Cheesy, 

bready 
goodness.

MACARONI AND 
PANCETTA GRATIN 
Cafe Chloe
cafechloe.com

> This elevated mac ’n’ 
cheese dish combines 
salty pieces of pancetta 
and creamy cheese for a 
sumptuous treat baked 
to a perfect golden 
brown.

SALT AND PEPPER 
WINGS
Wonderland Ocean Pub
wonderlandob.com

> For a dose of fiery 
flavor, these wings are 
doused in jalapeños and 
red chili flakes. Have 
caution, but not too 
much—they’re worth 
every drop of sweat.

PORK BELLY WITH 
LAVENDER PEAR 
PURÉE
Grant’s Grill
grantgrill.com

> Savory meets sweet 
in this dish of braised, 
smoked pork belly plus 
lavender pear purée, 
cornbread and a drizzle 
of honey.

POKE TACOS
Patio on Goldfinch
thepatioongoldfinch.com

> Seafood and tacos are 

two of the best things to 
ever combine on a plate, 
especially when you’re 
talkin’ poke. Patio on 
Goldfinch’s tacos are 
famous in San Diego 
for one major reason: 
They’re delicious! 

DOUBLE BACON 
CHEESEBURGER
Hodad’s
hodadies.com

> The burgers at 
Hodad’s are so big you 
might need a spotter 
to eat them! Beef up 
your snack routine 
with the double bacon 
cheeseburger. 

SUMMER ROLLS
Supannee House of Thai 
sdthai.com

> Supannee uses locally 
sourced ingredients 
for the freshest Thai 
flavors. Mint and 
cilantro add a spiciness 
to organic tofu, 
shredded carrots and 
cucumbers. Dip in the 
house peanut sauce or 
sweet and sour plum 
sauce. 

CHICKEN AND 
BISCUITS
Kettner Exchange
kettnerexchange.com

> Chicken and biscuits 
are a tried and true 
Southern standard; 
Kettner Exchange’s 
irresistible version 
features braised greens, 
cheddar, cholula mornay 
and a fried egg.

PELE’S PUNCH BOWL
Florent Restaurant
florentsd.com

> This punch bowl means business: light rum, dark rum and 151 rum are 
carefully balanced with sweet orange juice and passion fruit syrup.

“Spicy, fresh flavors 
and seafood are 
where I draw my 
inspiration. We 
have foods that 
are available year 
round here that 
are not available in 
other places. We 
are very,
very lucky.”

–CHEF KEVIN
TEMPLETON, 
BARLEYMASH
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