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THE DISH

NEWS FROM THE BAR AND
RESTAURANT INDUSTRY
IM SAM DIEGOD COUNTY

Two new Oceanside rooftop bars
open at hotels steps from beach

Two new roaftop cocktail lounges have
apened at downtown Oceanside hotels in the
pach faw weeks.

Cococabana Roaftop Bar, a 2,100-square-
foaot Caribbean-style cocktail bar with a small
bites menu, has opened atop the Brick Hodel,
a newly restared historic three-story hotel at
408 Pier View Way. Managed by Grind and
Prasper Hoespitality, Cococabana serves
tropical cocktails and charcoal-grilled cocorut
curry clams, Wagyu skewers, roasted wild
mushrooms, char-grilled cauliflower and
mare. A sister concept, Q&A Oyster Bar and
Restaurant, will open later this manth on the
hotel"s ground floor. Cococabana opens at
4 p.m. Wednezdays through Fridays and at
noan on weskends. Call (760) 688-0033 or
thebrickhotelcomyrooftop-bar.

A few blocks west, the Roofiop Bar on the
sixth floar of the Missicn Pacific Hotel has just
reapensad with a new theme that includes
surf-themed cocktails, a shareable plates
mnu and weskend DU entertainment. All of
the cocktails are named for local surfing
spods, including Stone Steps, Moanlight, Bird
Rock, Torrey Pines and Sunset Cliffs. The
small-plates manu includes Baja oysters,
coconut salmon crudo, charred octapus,
chicken ciabatta, beef short rib and vegetable
pita. Hours are 11 a.m. to'3 p.m. Sundays-
Thursdays and 11 a.m. te 11 p.m. Fridays and
Saturdays. 200 M. Myars 5., Oceanside.
mizzionpacifichotel.com

GOAT Sports Hall opens in Del Mar

GOAT Sports Hall, a new restaurant-har
named after the sports acronym for “greatest
af all time,” ha= apened in the former Tratto-
ria Ponte Yecchia space an Los Pefiasquitos
Lagoon af 2334 Carmel Valley Rioad, Suite A,
in Diel Mar.

Owmned by farmer University of San Diepo
quarterback Joseph Luciano, GOAT offers
continuous live sports programming, arcade
games, 11 beers on tap and an extznsive wine
li=t. The food menu includes tacos, burgers,
fish and chips, pork ribs, brisket, wings and
mare. Happy hours are 7 ko 9 p.m. daily. Call
{858) 295-9008 or goatsportshall.com.
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Local chefs cook up Home Bistro

San Diegans Richard Blais and Claudia
Sandowal are among a handful of award-
winning celebrity chefs who hawe lent their
culinary expertise to Home Bistro, which ships
frozen, single-sening gourmet anfrees to
customers’ hames.

Customers order individual mealks, or
groups of five to 10 meals, online at
hamebistro.com and the packages are
shipped nationally in freezer conkainers
within ane to fwo days. Meal prices start at
517 each.

Mational City-raised Sandoval, who won
Fom's “MasterChef™ TV caoking seriss in 2015,
has created fiva entrees for Home Bistro. They
are: garlic-sauteed butter shrimp with white
rice; chicken mole enchiladas with red rice;
pablana rajas con gueso with saffron rice;
came asada with charizo refried beaans and
charred green onicns; and salsa verde pork
with red rice.

Blaiz, a Del Mar resident and the 2011
winner of Brawa's “Top Chet: All-5tars,” has
also created five mealks. They are: steakhouse
culatte steak, creamed spinach and home
fries; roasted salmon, miso caramel, brocoal-
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HOME BISTRO

Home Bistro is offering delivered
Mrozen meals created by local ehefs
Richard Hlais and Claudia Sandoval.

ini and rice; chicken with garlic, spinach and
trufile fethucine alfredo; chicken tandoon with
curry, cauliflower, chickpeas and mango
relish; and boneless park, cauliflawer, mac 'n’
cheeze and braised gresns.

Other participating chefs are Cat Cara,
Ayesha Curry, Daina Falk and Melanie Mass,
with more coming soan.

h.'t

ALIDA
The Reoftop Bar at Mission Pacific Hotel in Ooeanside offers a small-plates menn and cocktails named for local surf spots.

Sushi Taisho reopens in Carlsbad

Nesw awners have takan over the ald Sushi
Taisho location in Carlshad Village Faire and
given the second-floor space a new look and
mer, but kept the name for sentimental
TE3SaNS.

Married San Diego restauratewrs Misun
and Brian Yoan = who own three Hooked on
Sushi and two Hooked on Poke restaurants =
recenthy took aver the farmer Sushi Taisho
location at 300 Carlsbad Village Drive, Suite
214. They renpvated the space and expandead
and edevated the menu to include bath sushi
and Asian fusion bites. Specialties include
Hello-tail Carpacci, manga pineapple cevi-
che, chickan katsu and Japanese curry.

The Yoans met 2= friends in their native
Korea and fell in lowve while working together
at the ald Sushi Taishoe during their collzge
years here. Fifteen years later, they decided to
open their own version of Swshi Taisha in
honor of the early days of their relationship.
Hiours are 11:30 a.m. to 330 p.m. Swndays-
Thurzdays and 11:30 a.m. to 10 p.m. Fridays
and Saturdays. Visit sushitaizho.com.
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