333 5th Ave, San Diego, CA 92101
(619) 795-9463
gaslampunion.com
/UnionGaslamp
@UnionGaslamp
@uniongaslamp

HOURS
Monday–Friday 11am–2am
Saturday–Sunday 9am–2am

THE VIBE

ABOUT

A little more than a stone’s throw from its original digs in
Encinitas, Union Kitchen & Tap ignites the Gaslamp with
our second neighborhood-friendly dining and drinking
destination. Seamlessly melding refined and rustic, vintage
and contemporary. Stylish without being sleek, Union Kitchen
& Tap is warm and inviting, comfortable and lively. Union
Kitchen & Tap boasts impressive surroundings of reclaimed
wood and modern furnishings bringing their Americana
concept to life, along with garage-style doors that open
up to a generous patio, connecting Union’s bustling indoor
vibe with refreshing outdoor spaces. Live entertainment and
weekend DJs always set the stage for a great night out.

THE FOOD
Inventive American cuisine. Our product –driven menu
showcases the quality and purity of the ingredients,
letting both the flavors and passion shine through.
Our seasonal menu reflects a repertoire of new and
traditional cooking methods enhanced by the best
ingredients available from land and sea. We proudly
encourage craftsmanship and the revival of traditional
practices.

THE DRINKS
We take the same care with our wine and cocktail list as we
do with our dining menus, emphasizing interesting, artisanal
winemakes and showcasing housemade cocktails and craft
beers. Our multiple bars serve up classic and progressive
cocktails that shine with the spectrum of specially selected
spirits. While paying homage to barkeeps of the past, we
have designed a program rooted in science and tradition yet
fueled by a passion for discovery. A succinct list of sessionable
local, regional, and international craft brews can be found
on our drink menu.

Eric’s original vision has been successfully translated into
locations marked by excellent customer service, dynamic
menus, signature craft beverages, and a thriving
corporate culture with a strong focus on giving back. Eric
resides locally with his wife Teresa and three children in
Encinitas, California.

FOUNDER/OWNER
ERIC LEITSTEIN
Eric Leitstein envisioned the development of a hospitality
group founded upon key principles of passion, integrity,
innovation and individuality, and dedicated to building up
and supporting local communities.
Eric’s extensive industry background and bulldog
determination helped pave the way for the establishment
of OMG Hospitality Group in 2008 (named after his
children, Olivia, Mason, and Gavin), and its significant
expansion since.
OMG now encompasses four restaurants (Union Kitchen &
Tap in Encinitas & Gaslamp, PB Ale House, and Backyard
Kitchen & Tap), and is additionally affiliated with Waterbar
(coming soon), Sandbar, and The Fish Shops (in Encinitas,
Hermosa Beach, and Pacific Beach).

working in various restaurants in Pennsylvania, New
York and Northern Virginia until he landed his first
Executive Chef job at the age of 24 of Blue Water
Bistro is Southwest Florida. After to moving to San
Diego in 2014, Daniel quickly attracted the attention
of Eric Leitstein, CEO and Founder of OMG Hospitality
Group. He was offered the position of Corporate Chef
for the group, overseeing kitchen operations for all
OMG locations. Daniel’s passionate commitment to
excellence carries through in his fine eye for detail,
rapid ability to organize and mobilize kitchen staff,
thorough assessment of the quality of materials used,
and keen proficiency as a leader and visionary.

CORPORATE CHEF
DANIEL ENGLAND
Daniel got his first kitchen job at the young age of
13. At 18 he began his culinary studies at Le Cordon
Bleu and completed his internship at the recently
remodeled Pittsburgh Convention Center. At age 20,
Daniel chose to go back to school and pursue studies
in Hotel, Restaurant & Institution Management at
Mercyhurst College. He then spent the next 4 years

A quirky, driven, youthful and entrepreneurial chef, Colten
looks to bring a broader and more nationwide appreciation
of American comfort food to Gaslamp’s Union Kitchen & Tap.

EXECUTIVE CHEF
COLTEN LEMMER
An avid lover of all-things cooking from a very young age,
Colten completed his culinary education at the Culinary
Institute of America in 2012 and has continued to nourish
a singular passion for the integrity of every ingredient, as
well as his love for developing sustainable kitchen solutions.

MEDIA CONTACT
Casey Sorrell, Alternative Strategies
3180 University Ave., Suite 640
San Diego, CA 92104
619.858.0322
casey@altstrategies.com

