
The Craving: What’s New in San Diego’s Food & Cocktail

Scene

The Craving is all about helping you satisfy your craving for the best from San Diego’s local food scene. Come back every week

for the latest menu updates, new cocktail programs, happy hours, and special offers from San Diego’s best restaurants and

bars!

Sonny’s Brings Brooklyn Vibes to University Heights
The team behind Madison and Madi just dropped a new gem—Sonny’s, a retro pizza joint channeling 1980s Brooklyn in a

revamped auto shop on Madison Ave. Think graffitied walls, vintage wallpaper, and an imported orange pizza oven setting the

tone.

The menu blends Neapolitan and New York styles, with pies like the “Blitzkrieg Bop” and “No Sleep Till Brooklyn,” plus Italian-

American staples like baked clams and wagyu burgers. Drinks lean amaro-forward, thanks to cocktail whiz Danny Kuehner, with

natural wines rounding it out.

Chef Francesco Bonsinetto also brings immersive dinners and private events into the mix.

https://theresandiego.com/
https://theresandiego.com/


 Now open: Sun–Thu, 4 PM–10 PM | Fri–Sat, 4 PM–10:30 PM

 555 W Ash St, San Diego

 Reserve your table here

 More info here

Late Night Bites Are On at Hasta Mañana Cantina
Gaslamp nights just got tastier—Hasta Mañana Cantina is now serving up a Late Night Menu for those post-game/post-bar

cravings. Sitting right at the corner of Fifth and K (yep, steps from Petco Park and the Convention Center), this lively spot is

keeping the kitchen open from 9PM ‘til close every night.

The lineup? $12 half nachos, $14 half carne asada fries, $7 ceviche tostadas, and $8 chips + salsa trios—aka perfect pairings

for whatever tequila, mezcal, margarita, or draft beer you’re winding down with.

 Daily, 9 PM–close

 310 Fifth Ave, San Diego

 Book a table here

Tequila & Succulents at Casa Gabriela
Casa Gabriela in La Mesa Village is mixing tequila with a little hands-on fun for their Tequila & Succulents event. For $60, you

get a welcome cocktail featuring Olmeca Altos tequila, guided tastings, and bites from Chef Gaby—like chipotle sweet potato

taquitos, ceviche verde, and barbacoa chicken empanadas.

You’ll also get everything you need to create your own custom succulent arrangement to take home.

https://piedrasantasd.com/#reservations
https://theresandiego.com/venue/piedra-santa-little-italy/
https://hastamananacantina.com/
https://tables.toasttab.com/restaurants/43494d84-8e6e-48bf-910b-d52f1e757a31/reserve?partySize=2&dateTime=2025-05-17T08:00:00.000-07:00
https://www.casagabrielalamesa.com/

