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THE DISH THE LATEST FROM THE BAR & RESTAURANT SCENE
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XOXO BY BREAKFAST & BUBBLES

XOXO brunch spot opens in North Park

OXO by Breakfast & Bubbles has opened in the North Park space formerly occupied by Breakfast &
Bubbles, which was forced to close due to water damage at its 3831 Park Blvd. space.

The 3,000-square-foot venue in University Heights has been redesigned as a nostalgic ’90s-style diner
with a contemporary twist.

The former Breakfast & Bubbles menu is still being offered, including egg dishes, waffles, pancakes, French toast,
milk shakes, breakfast burritos, chicken & waffles, lobster roll, breakfast burger, salads and bottomless mimosas.
Soon to be added at XOXO will be a secret menu and the space will be available for private events.

Hours are 8 a.m. to 3 p.m. daily. Go to xoxosandiego.com or instagram.com/xoxo.sandiego.
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HASTA MANANA
DEBUTS IN DOWNTOWN

Hasta Manana Cantina, a Baja
Coastal cuisine-themed restaurant
and bar, has opened in San Diego’s
Gaslamp Quarter.

The owners are The Smoking
Gun co-founders Aaron Langellier,
Dave Jones, chef Kevin Temple-
ton and restaurant industry veteran
Todd Brown of Bub’s. The 158-seat
venue’s specialties will include
carne asada tacos and margaritas.
Hours are 11 a.m. to 11 p.m. Sundays-
Thursdays and 11 a.m. to 2 a.m.
Fridays and Saturdays at 310 Fifth
Ave., San Diego. Go to hastamanana-
cantina.com.

HIDEAWAY ARRIVES IN PACIFIC BEACH

Hideaway Pacific Beach, a restaurant-bar inspired
by San Diego’s beach, skating and music cultures, will
open at 4 p.m. Thursday in the former Fat Fish Cantina
Grill at 4474 Mission Blvd. in P.B.

Located near Crystal Pier, the 5,500-square-foot
restaurant serves American and California classics,
such as wood-fired pizzas, sandwiches and burgers,
as well as higher-end dishes such as aguachile halibut
sashimi and 12-hour braised short rib. The restaurant
has two full bars with shareable “social bowl” drinks,
cocktails, wine and 30 local beers on tap. Hours will be 4
p-m.to2 a.m. daily. Visit hideawaypb.com.

LEAVE OF ABSENCE REOPENS

Leave of Absence, the seasonal rooftop restaurant
at Kimpton Alma hotel in downtown San Diego, has
reopened for the summer season with a new menu.

New dishes include wood-fired pizzas such as the
Porky Pig, with barbecue pulled pork and roasted onions,
ahanger steak sandwich on ciabatta roll with house
chips and new cocktails such as the Altiplano with
orange-infused brandy and the Jungle Bird with rum.

Hours are 11 a.m. to 8 p.m. Thursdays-Saturdays and
11 a.m. to 5 p.m. Wednesdays and Sundays at 1047 Fifth
Ave., downtown. Menu and reservations at stayalma.
comy/san-diego-restaurant/leave-of-absence.

Leave of Absence, the rooftop restaurant-bar at Kimpton
Alma hotel in downtown San Diego. KIMPTON HOTELS

AMAYA RELAUNCHES WITH NEW LOOK, MENU
Amaya, the terrace restaurant at the Fairmont
Grand Del Mar resort in Carmel Valley, has recently
relaunched with a French brasserie menu. The al fresco
restaurant along with the lobby bar, lobby and library all
were renovated recently at the high-end resort at 5300
Grand Del Mar Court, San Diego.
Amaya offers breakfast, lunch and dinner menus,
as well as a weekend brunch. Its new dinner menu
features French-inspired dishes like Burgundy escargot
vol au vent, steak tartare, green garlic vichyssoise, tuna
alabasquaise, bouillabaisse, steelhead trout a la Vero-
nique and more. There also are shareable entrees for
the table, like honey-lacquered roasted duck crown and
32-ounce Wagyu tomahawk steak. For reservations, go
to granddelmar.com/dine/amaya.
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