
Finca selling mulled wine kit: 
Through December, this North 
Park restaurant and bottle shop 
is offering make-at-home gift kits 
for festive holiday wine. Each kit, 
priced at $40 and designed to 
serve 10 people, includes three 
liters of Shania Monastrell red wine 
and a jar full of warming spices. 
3066 North Park Way, San Diego. 
finca.wine

Winter solstice buffet: Garibaldi, 
the rooftop restaurant at the 
InterContinental San Diego, is 
hosting a winter solstice all-you-
can-eat buffet. The meal includes 

oysters, tuna tartare, shrimp 
cocktail, lobster, a carving station, 
a cheese and wine pairing area, 
hot chocolate and s’mores. Also, a 
DJ is providing background music. 
Reservations are suggested. 4 p.m. 
Saturday. 901 Bayfront Court Suite 
1, San Diego. $85. 619-436-1081, 
catchgaribaldi.com

Japanese fried chicken dinner: 
Matsu is serving a special 
Japanese fried chicken dinner 
for one night only. The meal 
will consist of six different fried 
chicken courses and is inspired 
by one of Japan’s holiday 

customs of eating fried chicken 
and strawberry shortcake from 
Kentucky Fried Chicken, according 
to executive chef and Matsu owner 
William Eick. 4 to 9 p.m. Monday. 
626 S. Tremont St., Oceanside. $135. 
760-681-6152, eatatmatsu.com

Holiday cocktails: Campfire is 
adding six new holiday cocktails to 
its December menu. The drinks are 
highlighted by Terry’s Milk Punch 
mixed with brandy, cacao, almond 
biscotti and a burnt orange; Marie 
Callender with rum, pecan, apple, 
lime and brown butter; and Golden 
Ember Toddy served hot with 

bourbon, chai, pumpkin and cream. 
2725 State St., Carlsbad.  
760-637-5121, thisiscampfire.com

Cheba Hut giveaways: Cheba Hut 
is giving away a $5,000 mountain 
retreat and a snowboard from 
Never Summer. Customers can 
enter the contest by ordering an 
eight-inch sub on the Cheba Hut 
app. Now through Dec. 31. 4800 
Art St., San Diego. 619-269-1111, 
chebahut.com

Mexican libations launch: 
Hasta Mañana Cantina is 
introducing nine new cocktails 

and two mocktails. Some of the 
drinks available are Oaxacan Old 
Fashioned with reposado tequila, 
agave, mezcal, chocolate bitters 
and mole bitters for $15; Pineapple 
Cooler containing mezcal, agave, 
lemon, cucumber, pineapple and 
spicy liqueur for $15; and Mexican 
Mocha mixed with Baileys, vanilla 
bean tequila and cold brew coffee 
for $16. The mocktails are a 
pineapple and passionfruit punch 
and a honey ginger lemonade. 310 
Fifth Ave., San Diego, 858-321-5515, 
hastamananacantina.com

Carlos Rico, Union-Tribune

Temaki Bar 
releases seasonal 
Merry Maki menu

T emaki Bar is bringing 
back its Merry Maki 
menu for the holiday 
season. The menu 

highlights are Brussels All the Way, 
an appetizer with fried Brussels 
sprouts, furikake and sweet chili 
for $12; The Bomb Squad, a hand 
roll containing cedar-smoked 
trout, rice crackers, honey mustard 
miso and pickled jalapeños for $13; 
and The Turboman, a signature 
roll filled with imitation crab-
meat, yellowfin tuna, avocado, 
tempura, shishito, spicy mayo and 
fina’denne’ for $23.  
575 South Coast Highway 101, 
Encinitas. 760-704-8888,  
temakibarsushi.com The Brussels All the Way, an appetizer with fried Brussels sprouts, furikake and sweet chili for $12 at Temaki Bar in Encinitas.  ROBERT REYES
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