SANDIEGO
HOME/GARDEN

LIFESTYLES

T\
Safe at Home . 4 % <
& S

DAVID & REBECCA JUSTICE
REBUILD AFTER THE 07 FIRE . 1
_ Rt -’ :

e e g

L SN | ;

e
- Afa |
P~ p—— - a5,
! i . B! o
0 T 1
a =
i A e
£l 5 :' L ,rrq'.
] i a1 o i - - ] i ".';' .
= B L
= —— o B o et o =
. g = oy :""E'\-'--;‘ = - - {
| .
.

y
ﬂl“}' "
é 3 I?-’ﬁ : ."-hq;;"”" 1‘1':‘-1,._ - {l

=

@ =
" _HISTORIC MANSION
WHWSDHGNET 5493 W ON THE PolNT
W | W“ 2911 ANNUAL
252741858950 SII'VERFQRK AWARDS




BY STEPHEM SILVERMAMN | PHOTOGRAPHYT BY MARTIN MAMN

cross San Dicgo County over che last 12 months there's been a
topsy-turvy whird of restaurant openings and closings, resuscita-
pions, makeovers and cash imfusons, Old smandbys, proculardy

higher-end special-occasion places, tried every which way o stay afloar. 5o

did a dozen newer places char were well received and tavorably reviewed.

Sometimes the effort worked and sometimes it did ot
Regardless of the current perils, San Diego is awash, agog and aglim-
mur with sstanrants. New places continue to open with che high-spirired
optimism of a Disney film. Established places reinvent and reinvigorare
themselves. A grand dame like El Bizcocho is doing gourmer vegan
dinners char sell our, and an upstare like Eclipse is dosng wildly creative
dining adventures where there’s choeolate in every course, and it, wo, sells
out. Laurel did a full-body makeover and transformed ieself into Cucina

Urbxana, instantly morphing from aging siren o Lady Gaga. And who isn't

opening o wine bar® Or a burger place? Or a new pizzeria? Or anocher sushi

shop? Whether che locarion is central or peripheral — char is, Easr Village
o Deanside — the estanrants keep coming,

When it comes to food, San Diegans are fashion conscious bur not fickle.
We're a wown char conrinues o bove steak and potacoes, and were about o
embrace a bacon and fried-chicken trend. Wie're in the waning days of Chinese

chiicken salads and créme briilées, but theye sure o be with us 2 while konger.
We've got an abundance of celebricy chefs (inchudes a growing roseer of locals who
pop up on the Food MNeowodk), and we'ne mone than walling o venerate them.
With all this abundance — notwithstanding economic uncertainties — che
Jocal food scene has never been more diverse and downrighe Eabulous, So herewith
are our 2010 Silver Forks, representing the best bites of the Lase vear.



EL VITRAL
Cuisine: Modern Mexican

Whﬂi‘l!- fex KMW.' ||i__1,:|| tll.':h:ISH 1% all
ower the room and on YOHIT |1-!;|.r|;-, The
ceacitional foods are fine, bur what's
imaginarive is what's dynamire,
Where its af: 815 ] 5t

East Village. G192 36-04 20

EXTRAORDIMNARY DESSERTS
Culsine: Desseres and light bites

What s te Know: First Karen Krasne
curnied desserr exquisite. MNow she's
added breakfase, snacks and panini.

Where its af: 1430 Union St
Liccle Traly, 61972947001

GRANT GRILL
Culsine: Continental

What s te Know: A gracious dining
experience where spectacle is down-
plaved and sophisticated food, service
and thoughr sear.

Where it's at: 326 Broadway
downtown, G19744-2077

HANE SUSHI

Cuisine: Sushi

What's to Know: Modern sushi in a
slick and suirably modern setting.

Where it's at: 2760 Fifth Ave.
Bankers Hill. G197260-1411

J5IX
Culsine: California coastal cuisine

What's to Know: Chef Christian
Graves has a sensibility for fish char
few can match. His ingenuity ranks
him AMNg Ouf besr chefs.

Where its at: 616 ] St
Gaslamp Quarcer, 619/531-8744

Abeave: Grant Grill s :apﬂllili{ulpd thyle ko
an At Decs ambience.

Left: Chocalate chiffon moutie eake with
eIpTEiio ke cream and cocoa nibs

Below: Some Hone Sushi signature dishes,
front to back; Salmen battera (box-style
sushil, sashimi plate and tuna farfare
tapped with a peached quall egg.
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