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»NEW EATERIES AROUND TOWN TO SUIT EVERY TASTE AND SPEED

HEMINGWAY'’S CUBA COMES
to life at Havana 1920, a
classic Cuban restaurant

and bar featuring authentic
cuisine, live Latin music and
a collection of more than 150
rums. Our favorite is Brugal
1888 Rum, which is distilled
in the Dominican Republic as
a sipping rum, ideally served
neat. The new hotspot serves
up classics such as the Cuban
sandwich, Ropa Vieja (the
national dish of Cuba, made
with shredded beef and
tomato), fried plantains, black
beans and rice, and craft cock-
tails made with fresh-pressed
sugarcane juice. Bring your
dancing shoes. 548 Fifth Ave,
Gaslamp Quarter, 619.369.1920

Nestled near Windansea,
Nautilus Tavern is a casual
beach bar with style. With
nautical decor, two large
patios, 30 craft brews on tap
and plenty of flat-screen TVs,
it's a prime spot to catch the
big game inside, and some
sunshine outside. The menu
is full of elevated bar fare, with
gourmet sandwiches, wings,
salads and entrees that range
from beer-battered fish ‘n’
chips to a seasonal veggie
stir-fry. We also love the
maple-bacon-bourbon wings
and chicken caprese sandwich.
6830 La Jolla Blvd., #103, La
Jolla, 858.750.2056

Yet another fun gathering
place arrives at Liberty Station:
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