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LETTER from THE EDITOR

',\'INII‘I‘"I.\‘ 'lllll’/ill.t/ /HUI/.\'I snsihilities are the basis of my most hilarious childhood memories. My father's wanderhist
is only rivaled by things like his encyclopedic recollection of where 1o find the best bouillabaisse in Marscille. No offense if he

doesn’t remember he ate wich you or what you talied about, but you can bet he remembers the cannoli, Whereas he would take

KILEUMAGING COM, ONOUF SOTO BY TR MARDY

us on summer boating trips sans Mom so thar we could have our yearly Cheeros and Fant fix, my mocher spent our childhood
yeats protecting us from the evils of food. Not one of us remembers much more about the night she gave birth o my youngest
brother than that we were all free to dine on ribs and Coke while she was safely ensconced in the hospital with no opportunity
for reprisal. We found ourt only after he reticed that for decades, Dad would eat a big plate of lasagna in the hospiral cafeteria
cach night in preparation for the abstemious meal thar awaited him ar home. ("Oh Marcia, this is delicious!” he would gush
over cortage cheese and cucumbers,)

We were the carob and aspartame generation, And as any emerprising kids would do, we turned 1o our neighbors in
our time of need: There were the Ritz cracker and Kool-Aid neighbors, the ice cream sandwich neighbors, the potato chip
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neighbors. We made regular rounds. About 10 years ago, my parents retired to the dream house they built, complere with
a massive show kitchen that gleams today because no one has ever
prepared food in it

By some strange twist of fuce, I gave birth 1o 4 riny female version L
of my father, My now 9-year-old daughter, Emily, will hoover down 1 ‘,l,': :
oysters as fast as you can shuck them. A couple of years ago. | took
her 1o Mitch’s Seafood in Point Loma, where we gulped down the
fisherman's stew and wens back the next night for more. We've bareled
over abalone ar Cloak & Petal, spicy grilled ocropus ar Lionfish and
shore ribs at Market Del Mar. A feast for me isn't complete unless I'm
watching that kid's eyes light up over a glant bowl of mussels. Because
for me, the most memorable feasts involve the food, for sure—but
more than that, the people with whom U'm enjoying i,

This is my last issue of Madern Luxury San Diego: 've accepred a
fellowship to write a book I've always wanted 1o write, So U'm saying
goodbye to the people 1 like sharing a San Diego feast with almost as
much as | do with my lirtle bivalve fanatic: officemates Jessica Cline,
Dina Grant, Kelly Cole, Corrine Wilcox, Jaimy Martinez, Joanna
Maloney, Drew Rice and Weeda Luth. Bur it's nor goodbye, it's see

you lates—hopefully over somerhing delicious.

Andrea Bennett
Editor-in-Chief'

ahennett © oodernluxury.com
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Addisan one thing

PULL UP A CHAIR! FROM DAZZLING DISHES TO CLASSICS WE'LL LOVE FOREVER,
HERE ARE 40 REASONS SAN DIEGO'S DINING SCENE |S HOTTER THAN EVER,

By Andrews Bennett, Casey Hatfield-Chiotti, Dearlene Horn and Ann Wycoff
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CLOAK & PETAL P

wew reglunonty

| CLOAK & PETAL Picture

yoursell in the industrial serting
ot a Tokyo subway, where two
glotious Howering cherry trees
have broken through the cement
Don't miss out on a sitky elk
\J\hi’l”. Il,.lil'llc IKI.I& ,\I”_‘;‘)\l' 4
hire in its own shell; and fBuldless
ll.l'l\.l‘.'ll 'l\”l\ ).ILII‘(“\L l{\.‘\(l Ve
the back room sushi bar and order
omakase, 2 nightly menu chat
features four c.ud‘u”v\‘ curated
courses, 1953 India St San -/”«':t"’-

619.501.5505, doakandpetalcom

NA

Since opening last November,
San i

pans have been making

o

|. Dramatic Rowering
chorry trees anchor
the bar at Cloak &
Petal 1. jowel-like
migirt at Mimitso 3, A
dolectable crabcake
at Giardino is topped
with honey mustard
ack 4, Polpe Ubriace
(drunken octopus) at
Maestoso 5 The st
deco grandewr of
the dining room at
Boen & Raised.

the trek o East County for fine
||.|ll.|’| Llli\”l\: l'\ Elll\i‘.llklﬂ\”\l‘
wife hospitality veterans Marcos
Provino and Karina Kravalis.
Look not only tor a variety of
classic and modern pizzas (4
Favarite i\ Xll.l\k.llllll)t. l’JlIL(“J
and fig jam) but also for rare
items like a deeply satisfying
'\'leKf \J‘\i-k 1w h "('l‘]‘( ) \
wild boar. On Mondays, Provino
finishes pasta tableside ina
massive, shightly hollowed wheel
of Parmigiano-Reggiano cheese
8131 Brovedusry, Lemon Grove,
6G19.825.7112,

rardinowd com

&

3 MAESTOSO Chel-owner

Marco Maestoso found

global
success cooking for former lalian
President Giorgio Napolitano. He
opened Casa Maestoso in 2015,
\\lllk]l \I‘('K" "l‘v(f "Il‘fl'll\ at l'l\‘ HV!‘
of Trip Advisor's list of more than

10,000 restarants in thart ciry.

At Maestoso in 8.1, chefs mke
urns I!C]l\ ‘11"“ \"'(\ I.I[“':‘\ sac II 1.
the pins, a Hufty, ancient Roman

lorerunner of pizza, and lalian-

e poutine made with butternut
squash fries, Reservations go
\lm.H_\. but the 20-sear chef’s
counter is first come, first served
1040 Un
GID642.0

vervity Ave., San Diego,

¢ aestoso.com

L You'll feed like you've
stepped into a Japancse speak
casy: The 600-square-foor space
manages to ctam in 30 diners.

of Mitsu

Aihara, a Sushi Ot protege who

Helming the kirchen is

.L:\V( 'h\‘ manter s ’i('\\”lg w _L'\) N)I(“
Request one of the cight covered
\,‘1“\ At ”M' \ll\]li IV." llll! ﬁ'")‘l“'
fram a parade of winners, such asa
corn tostada ropped with hamachi
cilantro, radish, serrano and lime;
and the signarure Himitsu roll, a

silky blend of salmon, crab and

scallop, 1030 Torrey
Lat Jolla, 858 344963

himetsusd. com

RN &

ISED San Dicgo's
dining scene was set on its car
\\lll‘“ resturant I"l?\'l warteur
Arsalun Tafazoli opened this
opulent, $6.5 million steakhouse
along w ith exccutive chef Jason
McLeod and designer Paul Basile
Born & Raised is pure throwback
clegance, having transformed
the 1930s-cra former Nelson
"hoto Supplics buikling into
a dazaling showsase for classic

dishes like toumedos Ross

topped with loie gras, truffle and

glazed in Madeira. A new Dinner
for Two menu pulls out all the
stops with lobster thermidor, cote

de boeuf and beef Wellingron

served a deux. 1909 /n
St., San Diego, 619.202.4577,

i

bornandyaisediteak com
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DETT El A
EL JARLD The Top Chef Mexico 2

and Top Ohef scason 15 contestant

opened modern Mexican ressaurant

El Jar

cliasdinrestaurantbar.com)

erty Station this spring. Her
poal Is to show diness the diversicy
and depth of Mexican culsine

DEFINING DISH Her clegan

ozole includes ;m.l. shoulder, corn,

I
lime and dried oregano, phus crisp

po k shiin for texture

HOTEL REPUBLIC Colon

worked with chels Michael Fiore ane

Brian Malarkey, |~i|.- Blue Bridgpe
Hospitality and Cucina Urbana

In 2018, he joined Horel Republic

(hotelrepublicsd.com) s execy
chet of its restaurants. DEFIN
DISH "Anything with fresh

seafood,” avs the chel, who loves

picking up live hsh o work into his
menus. Standours include abi turna
erido with yueu and avocado e
local citrus, icicle madish and Persiar
cucumber; and day boar scallops

with Tahitian squash ant

caporata and currants

{EF, THE MED It's a new e
in La Jolka's iconic La Valencia

n) thanks to Alex

Emery, who has revivified irs fine
“i”n",'( restaurant w i(" AW |""l.7>"

new men. Emery urilizes me

techniques and presentarions

in dishes such as a cauliflower
panna coeta with butterfly sorrel
DEFINING DISH FEmery s versior
.-I‘\'m wd tarf SUTPTIACS guests with
decadent wagvu beef and lobster

thermidor, crab leg and caviar

& PETAL Despite an eclectic
backround thar includes hne
Mexican cuisine and owning a
taco truck, Valenzucls was drawn

R

After moving 1o San

1)\3_;.. in 2013, he worked at Sushi

on the Rock and Cafc [vi\u\v..

ind recently moved o Cloal
& Petal (cloakandperal.com)

DEFINING DISH His hamachi

‘.ILI"(II y features loca

1
vellowtail,

showcasing his prowess with

"4
Mexican and Japanese

At The Fish Joint in Oceans

(now shurtered), Waite gained

1

2 loval tollowing with
innovarive sushi rolls fearu g
unique uf_-xn| ents like truflle
oil. Now, he's establishing

a4 mini North Counry

restaurant empire with Wrench

& Rodent Seabasstropub

(scabasscropub.com), The Whet

Noodle ramen bar, Pick

Ginger Catering and, soan, The

t-hascd restaurant
G DISH His seared

wild cauliflower mushroom

with Wilshire spinach, served

at Wrench & Rodent, includes
cauliflower bay-leaf dashi made
by baoiling cauliflower to creare a

Havortul broth




