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Brunch with the cast
of “Margaritaville”
TheLodgeatTorrey

Pineswillhostaspecialcast
meet-and-greetandbrunch,
themedtoLaJollaPlay-
house’snewJimmyBuffett
musical “EscapetoMargari-
taville.”Theculinaryand
musicalevent includesan
outdoorbrunchwithdishes
likecoconutmilkandlime
cevicheservedwithtaro
chips; tropicalshrimpkebab;
Cheeseburger inParadise;
andchickenfafa(chicken
thighs).Mimosas,Bloody
Marysand,ofcourse,marga-
ritaswillbeonthemenu.
Starsof theshow—Alison
Luff,PaulAlexanderNolan
andAndreWard—willper-
formseveralnumbers from
themusical. 10a.m.tonoon
Saturday.ArroyoTerrace,
11480N.TorreyPinesRoad,
LaJolla.$95perperson

(all-inclusive). lodgetorreyp-
ines.com/
escape.php

Summer menus,
desserts, cocktails
CapeReyCarlsbad,a

Hiltonresort,hasannounced
theadditionofSunsetTer-
race,anewoutdoor,ocean-
viewcocktailandrawbar.
Themenuincludes fresh
seafoodfavoritessuchas
oystersonthehalf-shell,
yellowtail crudoandaday
boatseafoodplatter.Hand-
craftedcocktails, craftbeers,
winesbytheglassandnonal-
coholicbeverageswillalsobe
served.3to9p.m.Thursday,
FridayandSaturday
throughLaborDay.1Ponto
Road,Carlsbad. (760)602-
0800or
caperey.com/dine.htm
Chandler’sRestaurant

chefTeriMcIllwainhas
addednewitemstothe
menu,each inspiredbywarm

daysandlongsummer
nights.Highlights include
thesummerCelloCocktail, a
mixtureofprosecco, li-
moncelloandChambord; the
PontoPress,madewith
vodka, lemonadeandgrape-
fruitbitters; theWhoopie
“IceCream”Pie,madewith
chocolatetoffee icecream,
darkchocolatecake,crushed
toffeebits;andastrawberry
pistachiotart,madewith
pistachiomousse, straw-
berrybombandwildstraw-
berrycompote.CapeRey,1
PontoRoad,Carlsbad. (760)
683-5500orchandler
scarlsbad.com
MastersKitchenand

Cocktailhasdebutedanew
summermenu.Dishes in-
cludetogarashispicedahi,
servedwithsnappeas, for-
biddenrice(blackricethat
wasoncereservedforChi-
neseroyalty), sesameaioli,
andspicypeanuts; free-
rangeairlinechickenbreast,
madewithbeetandgoat
cheeserisotto,arugula,
caramelized fennelcream
andmicrobasil;andfromthe
garden,amixtureofmashed
localavocado,heirloom
tomatoes, forbiddenrice,
edamamebeans,

‘MARGARITAVILLE’
MEET-AND-EAT

BY CAROLINA GUSMAN
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charredorangeglazeand
grandewe(acheesemadeof
100percentsheepmilk).
(760)231-6278or
mastersoceanside.com
Herb&Eateryexecutive

pastrychefAdrianMendoza
hascreateda fresh-churned
strawberry, rhubarband
lavendersorbet.Thesorbet
issoldbythepint for$9and
isalsosold for$4perscoopat
theadjacentHerb&Wood
restaurant. 2210Kettner
Blvd.,SanDiego. (619)794-
2790orherbandeatery.com
Puesto, inconjunction

withBobboiGelato, has
unveiledanewgelatousing
traditionalMexican flavors.
Thenopales(cactus)and
limegelato($5) isdairy-free
andtoppedwithasprinkleof
Tajin,amixtureofdrychile
peppers, limeandsalt.The
Headquarters, 789W.Har-
borDrive,Suite155,San
Diego, (619)233-8880;and
1026WallSt.,LaJolla, (858)
454-1260.eatpuesto.com
Pokewan is servingthe

JollyCane,a lightandairy
cone fromSouthKorea.The
candy-cane-shapedcone
($3.95) is filledwithvanilla
icecreamandtoppedwith
sprinkles. 2958MadisonSt.,

Suite101,Carlsbad. (760)
720-2300orpokewan.com
Striders isoffering

guests its freshbakedskillet
cookiea lamode.The$8
dessert ismadewithahome-
madechocolatechipcookie
that isbakedandserved in
an ironskilletandtopped
withvanilla icecreamand
caramelsauce.Besureyou
orderyourdessertbefore
you finishyourmeal.This
decadenttreat takes15
minutestoprepare. 100JSt.,
downtownSanDiego. (619)
363-7166orstriders.com
TheNolen, a rooftopbar

indowntownSanDiego,has
introduced fivenewseasonal
cocktails tothebar’s signa-
turemenu.Bartenders
ValerieBancroft, IanRogers,
ErikFrankandMichael
McCurry formulatedthe
aperitifshighlightingsum-
mer flavors like limoncello,
watermelon juiceandstraw-
berryshrub.453SixthAve.,
SanDiego. (619)796-6536or
thenolenrooftop.com
TheRedDoor inMission

Hillshas launchedanew
“evolving”summermenu.
Fruitsandvegetablesnot
growninownerTrish
Watlington’spersonalgar-

denaresourced fromlocal
vendors,whichmeans ingre-
dientsmaybesubstituted if
vendors findthemselves
shortofcertain itemsor in
abundanceofothers.Menu
highlights includesummer
blossompasta,Catalina
offshore freshcatchand
lambmeatballs. 741W.Wash-
ingtonSt.,SanDiego. (619)
295-6000or
thereddoorsd.com

Openings
VillageNorthhasopened

itsdoors inKearnyMesa.
OwnerStevenJi,aUCSan
DiegograduateandLaJolla
resident,bringsauthentic
NorthernChinesecuisineto
SanDiego, just likehis
grandmothermakes.The
109-seatvenueboastsa
bright,openandmodern
décorandacrescent-shaped
bar.Thekitchen iszonedto
housethreechefs:onespe-
cializing inNorthernChi-
nese fare,one inSouthern
fare,andone inbarbecue
fare. 4428ConvoySt.,Suite
330,SanDiego. (858)277-
1888.

carolina.gusman@
sduniontribune.com


