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Union Kitchen & Tap is located Downtown in the Gaslamp District. It is within walking distance
of Petco Park and the San Diego Convention Center. The theme has a “blue-collar” and
industrial feel to it. Murals of Prohibition era railroad workers and whiskey barrels decorate the
restaurant.

The booths are upholstered with leather and the tables made of dark sturdy wood. The
restaurant is quite spacious and comforting. There is a separate dining room in the back which
can accommodate large parties and be reserved for private events. The restaurant has a
decent amount of entertainment with televisions broadcasting sports, various Pandora radio
stations, and the occasional live band set up in the back to play during dinner.

Union is a perfect blend between a causal and fine dining experience. The ambiance is warm
and welcoming. Union has a laid-back vibe, but with class. The servers wear blue jeans and
black shirts to reinforce the casual attitude. However, the food and the flavors they produce
are essentially gourmet. With a menu full of American regional comfort food and a plethora of
hand-crafted cocktails, Union will make any guest feel like they are at home.

The Food

Union specializes in comfort food from different parts of the United States. Executive Chef
David Mango and his exceptionally talented kitchen staff produce delicious regional favorites
such as Gumbo, Shrimp & Grits, and Poutine. Everything from the chocolate chip ice cream
down to the tomato jam (which takes 16 hours to prepare) that is placed on their burgers is
made from scratch. Chef Mango ensures that 90 percent of the produce and meats used at
Union is bought from local ranchers, farmers, and fisheries.




We sampled some of the more popular dishes at Union. Chef Mango recommended the
Poutine for an appetizer. This is a Canadian comfort food that is usually found in the New
England states. After laying a bed of crispy Kennebec fries, a generous helping of cheese curds
are placed on top followed by a blanket of bacon and southern sausage gravy. For how
overwhelming these delicious ingredients seem, the Poutine is actually quite manageable and
a savory appetizer that is great for the soul.

In addition to the Poutine, we sampled one of Union’s flatbread pizzas. Chef Mango
recommended the Fig Flatbread. Topped with goat cheese, port soaked figs, balsamic glazed
cipollini onions, and crispy sage, this flatbread is an orgy of flavors. The creaminess from the
goat cheese, the tart flavor from the balsamic onions, and the sweetness from the figs create
an amazing and satisfying balance between these strong flavors. The dough, however, is not
the super thin crust traditionally found on flatbread pizzas. The crust is a little bit thicker in the
middle which allows the pizza to hold the ingredients. Although the crust has a thicker texture
in the middle, it remains crispy along the edges. It is truly an amazing contrast of textures.

As for entrées, we enjoyed two of Union’s most popular plates: the Union Gumbo and the
Shrimp & Grits. The Union Gumbo contains Andouille sausage, smoked chicken, and of course
rice. The chicken is smoked in-house at Union. This smoking process allows for the chicken to
be extremely tender and reduces the risk of it becoming dry and overcooked. For being a
gumbo, it is relatively mild. The Union Gumbo definitely has flavor and spice, but will not burn
your mouth or make your nose run. This makes it tolerable for those that are sensitive to spicy
foods, but want to enjoy this New Orleans favorite. However, Chef Mango can turn up the heat
upon request for those who can endure it.

The Shrimp & Grits is perhaps PresSDiego’s favorite dish we
sampled at Union Kitchen & Tap. This is a southern favorite that
is nearly impossible to come across in California. Very few
people on the West Coast even know what grits are. However,
what they need to know is that this dish is the epitome of soul
food, and Chef Mango knocks it out of the park. The dish begins
with a healthy helping of white cheddar grits which are buttery
and savory. Placed on top is a spicy sauce with roasted
Shrimp n’ Grits tomatoes and Andouille sausage. This sauce has a butter base
and actually has a nice kick to it. Finally, huge Cajun shrimp are
placed on top. The shrimp have a little heat, but they are succulent and have the perfect
texture. This dish is like having heaven in your mouth. The creaminess from the grits and the
spiciness from the sauce help this entrée perfectly recreate a southern favorite.

The Duck Confit is another entrée worth mentioning. It is a leg of duck served on top of the
white cheddar grits and covered in a shallot and mushroom Ragu. Chef Mango allowed us to
sample the leg of duck used in the Duck Confit. We did not sample the complete entrée.
However, the duck by itself is utterly perfect. After sitting in brine for 24 hours, the duck roasts
for three and a half hours in its own fat. This creates a fall-off-the-bone tenderness that is
almost unbelievable. The duck melts in your mouth almost like foie gras. It is astonishing how
Chef Mango has perfected cooking duck by getting the true flavor from it without a gamey
taste.

Union has a variety of other extraordinary entrées. Guests can choose from a variety of steaks,
such as filet mignon, bone-in ribeye, and prime New York. By the way, each one of these steaks
is cooked in the duck fat from the Duck Confit previously mentioned. Union also has a
selection of seafood items: Boston seared scallops, pan seared Scottish salmon, fish tacos and
Fisherman's stew (contains shrimp, scallops, mussels, clams, calamari, salmon, and cod in a
tomato broth). Also, there is a great selection of sandwiches, burgers, wraps, and salads.
However, none of these spectacular food items would be right without a delicious cocktail.

The Booze

With three fully stocked bars in the restaurant, Union can supply a nice tasty buzz. Craft beer is
extremely popular in San Diego, and there is a fine selection of local brews. For example,
Ballast Point Sculpin, Belching Beaver Beaver's Milk, and Alesmith Nut Brown Ale are regularly
on tap. In addition, Union has four taps that are consistently rotating on a weekly basis. These
generally feature local craft beer such as Green Flash Triple IPA and Port Brewing Santa’s Little
Helper. Although craft beer is extremely popular and delicious, it takes a backseat to the
elegance of Union’s exquisite hand-crafted cocktails.

The amount of effort and care each cocktail receives from the bartenders is remarkable. Each




garnish and flavored syrup is prepared and made in-house by your beloved bartenders. These
drinks aren't like the Electric Lemonades and Long-Island Iced Teas you would find at most
casual restaurants. These cocktails are elixirs for the gods. One would only find these at a
gourmet five-star restaurant. We sampled five of Union’s most popular cocktails: The
Gardener, Strawberry Fields, Blackberry Mojito, Spicy Pear, and Sazerac.

The Strawberry Fields begins with muddled strawberries, lemon, agave, and balsamic. It is then
mixed with a healthy dose of Ketel One vodka and poured over ice. It is a fairly sweet cocktail,
yet it is toned down with the addition of the balsamic and agave. Each sip is an explosion of
strawberry that really masks the vodka.

The Blackberry Mojito is a great twist to the traditional Caribbean
favorite. Fresh blackberries are muddled with the mint. Then,
agave, lime, club soda, and Bacardi are added to the mixture to

be poured over ice. The tart sweetness from the blackberries really
pairs well with the mint and lime.

The Sazerac is a whiskey based cocktail that is made for the more

seasoned drinker. It is a mix of Dickel Rye Whiskey, St. George Blackberry Mojito
Absinthe, Peychaud's bitters, lemon, and agave. It is served neat

with a lemon garnish. However, for the amount of liquor in this cocktail, it is quite easy to
drink. The agave and lemon really mellow out the liquors and creates a smooth and refreshing
drink.

The Spicy Pear is our second favorite cocktail that we sampled. It is made up of Grey Goose La
Poire, St. Germaine, lemon, agave, and garnished with Serrano chilies. Served neat, it is a sweet
and spicy that really gets the palate going. The sweetness from the pear gets the mouth
salivating for more, yet the sting from the Serrano chilies prevents the cocktail from becoming
too sweet. Yes, it is spicy, and it “pears” extremely well with the Shrimp & Grits. However, we
would not recommend it for those who are sensitive to spicy foods.

Finally, our favorite cocktail at Union: the Gardener. This takes a spin on the increasingly
popular Moscow Mule. Muddled cucumber is mixed with lime, lavender bitters, Russian
Standard vodka, and ginger beer. It is then poured over ice and garnished with a smoked
lavender spear that is smoked in-house. It is almost surreal how refreshing and delicious this
cocktail is. All the ingredients create almost an out-of-body experience. The cool thirst-
quenching taste from the cucumber, the mellow floral undertone from the lavender, the bite of
the lime, and the crisp dry bubbles of the ginger beer really create a cocktail that is the
epitome of mixology. Let's not forget the proper pour of vodka that adds to this glass of sheer
bliss.

There are many other hand-crafted cocktails from which to select. At twelve dollars a drink,
they are worth every penny spent. However, Union does have what they call “Social Hour.”
Monday through Friday from 3:00pm to 6:00pm, guests can enjoy $2 off house wines, draft
beer, craft cocktails, and well drinks. In addition, all bottles of wine are half off. During this
time, guests may enjoy select menu items at a discounted price as well. Social Hour is also
available on Saturday and Sunday from 3:00pm to 5:00pm. For Industry workers and those
who work Downtown, Union also provides an Industry discount on food and drinks.

Final Thoughts

With the competition between restaurants and bars Downtown, Union Kitchen & Tap proves
itself as a strong contender in the heart of the Gaslamp District. Union's perfect blend of a
casual and fine dining atmosphere makes it a great place for first dates, family dinners, or even
a place to grab food and drinks after work. The immaculate precision and stellar work that
each employee puts into preparing the food and cocktails is astounding. With Executive Chef
David Mango at the helm of the kitchen, the menu will be ever-changing with his creative twists
and visions of American regional comfort food. We, at PresSDiego, look forward to what this
restaurant has in store for the future.




Location
333 5th Ave. San Diego, CA 92101
Contact

(619) 795-9463

Phone:(619) 795-9463

Meeting space and private dining is available for
lunch and dinner.

For parties and special events, please email
events@gaslampunion.com
and info@gaslampunion.com
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Hours

Dinner:

Sunday- Thursday
5pm - 10pm
Friday & Saturday
5pm -11pm

Lunch:
Monday - Friday
11am -3pm

Brunch:
Saturday & Sunday
9am - 3pm

Social Hour:

Mon-Fri: 3pm-
6pm

Social Hour
Specials:

$2 off drafts

$2 off craft
cocktails

1/2 bottles of
wine

$5 call and well
drinks

Live Music:
Wed-Fri
Acoustic Band

6:30pm-
9:30pm
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