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Union Kiichen

& Tap Gaslamp

Foodies, don't let the neighbor-
hood sports-bar atmosphere fool you; the
Mew American cuisineg here is exceptional

Grab a seat at one of two bars in the airy,

wood-accented interior, ar sit outside an the
dog-friendly patio for some prime people-
watching and a craft beer. The menu sings
with elevated bar food packed with seasonal
ingredients, including flatbreads (the savary
smaked-chicken-and-pesto flatbread is excel-
lent), seafood sliders, salads and pastas.

M Must-try dish: the S-cunce, house-made
meatball, with stewed tomatoes, Farmesan

ahd garlic bread

Indigo Grill

[he decade-old outpost by Chetf

Deborah Scott and the Cohn Restau-
rant Group is new again—featuring a remad-
eled space designed by Philippe Beltran, along
with a new Latin-inspired menu overseen by
new Executive Chef Jasan Maitland. Boasting
an expanded glass-enclosed terrace, a new
patic facing India Street, loads of communal

seating and hanging light fixtures, with tinges

of indige blue splashed throughout, the new
décor is busy but welcoming. The meat-
centric menu includes one-of-kind offerings
such as tamarind-jalapefic-glazed pig tails
with radish, peanut and buttermilk dressing;
grilled nectarines with Serrano ham; and
achiote-marinated Prime flatiron steak with
cumin-spiced carrots, smashed fingerling
potatoes and chimichurri.

B Must-try dish: the "Flaming Hot Cheetas”
ar imaginative interpretation of the cheesy

snack, made with pig ears and cotija cheese

Full Moon Sushi

Refined, authentic sushiin the heart

cf the Gaslamp? Yes, please, Full
Moon is San Diega's first Kaizen sushi res-
taurant—with an upscale, mod-Asian décor,
cary hanquette seating and apen kitchen. The
menu features glabal, tapas-style dishes that
showcase seasonal catches, including favarites
such as the seafood ceviche, spicy tuna crispy
rice and seared tora. The sushi bar affers the
finest sashimi, migiri and maki available; plus
specialty ralls such as the Waxing Crescent
with saft-shell crab, avocado, cucumber, as-

paragus and smelt egg wrapped in jfcama.

B Must-try dish: the First Quarter ral with
lobster tall, tempura asparagls, romaine let-

tuce, avocado, anion sprouts and spicy aiali,

Encore Champagne

Bar & Dining Koom

As downtown's only restaurant
dedicated to bubbly, Encore offers around 30
Champagre and sparkling wine selections
by the glass ar bottle; plus tasting flights and
sparkling cocktails. Pair yveur bubbles with
caviar, oysters and cheese, ar stay for a meal
of shared plates such as duck confit with
risotto, marinated lamb chops and braised
park cheek with crispy grits. Dinrer is prime
time to visit the chic outpost; or stop in to try
its new weekend brunch menu featuring bot-
tomless mimosas for $20.
B Must-try dish: the melt-in-your-mouth
patato gnocchi with bacon lardon, white wine,

Parmesan, arugula and black pepper,

Saja korean hiichen

Restaurateur Alex Thao is on a rall

with his growing roster of stylish
Asian eateries. Saja is the newest—a festive

Forean bistro serving up classic Korean cuising



