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W ...
Deck the Food Halls

Growing trend makes its way to San Diego with
announcement of four more opening in the next year

Litthe Italy Food Hall

Mo food kall is the same, but they share an ebjectives o offer a variety of diverse celinary
ux{:-cricm.'r_'. under ane raal. Over the st decade, food halls have |.]ui.cL|}' [.u\c:-|i.|:\'_'ru.t|.'d. acrois the
American landscape and are estimated 1o skyrocket in number in the next fow pears. Cities such as
Les Angeles, Chicago and New York have historically been buls fr these types of sstablishments
— with Earaly considered by many o be the ariginal catalys for the medern-day trend — buz San
Diego is catching up quickly. 4
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cad halls aren't stereotypical mall food
eourts immaortaltaed by 'Bls movies
like Fast Times ar Ridgemant H

Gone ase the fuorescent lights and

sonelless chy
greasy prub dedgnad o
frexm plastic trays. Rather, food halls
lave evalved into eandy stores For
FEOWR-LP GO d} allerving visitars
1o chioose betwee

sonzrced meas

Communal smating is key, as s
Instagramability.

“The biggese difference breween the
foad courts of yesteryear and the food
kalls of today s qu. and soul,”
explained Arouse Kasel, managing
pastact and CEQ of Whisknladle Hospirality {the team
behind Park Commons, 2 food kall coming soon o
Sorrento Valley). He stresses the craftsmanship behind
the concept, as well as a focus on lewal antisans, Quality
is assured, b

Var
halls, Grand C

40 vendors

Fast-foed

are not
| food
: r Los Angeles 1early
a mix of trendy favorites (Eggalut)
and some who have been »
than 50 years (Reast 1o Ga). Fr
ayster |J.n headed by Leos '\ntr\'.h.s only master ecailler
L master), ]mu] halls stsive 1o offer somethi ing
— including the discerning dines.
he role of faad halls roday s o .1..|x..1| toa

lement ca] successfi

d there for more
n 2 Latin grocer to an

who have a variety of tses. Mo more
arguments in the group over where to cat,” said Mike
DiMuaescia, CEO of Grain & Grit Collective, creatars
of Little haly Food Hall.

A few years ago, this tpe of dining experience was
st of wund in food wruck parks like those scavered
acrass Austin, T, But as pushback from brick-and-
mortar ressaurants stifled feod vucks’ popularity, San
Diggo erucks like Ma Sausage Company opted o
pemmanently park in food halls instead. By making the
shift toa l.l..l.l!:\’l space, ve 1 appeal to consuners’

operating costs and Imm & shared macketing
prosence. D Spas pal b
Huspitality, the awier and operator of Liberty 5 Public
\'1.1_11 believes “the food hall can be an equalizer for

small local busines.”

ABOVE: Tacos Tumbras a Tomas at Geand Central Market Lascally, Liberty Public Market is the best known of
BELOW: The Oyster Gourmet at Grand Cantral Market the mirkets currently operating, but its facing major
competition from coneepts in Linle Ialy and those
slazed to open in Poway, Carlsbad and Barrio Logan,
0 marme just a few a numby the works and
several already hiemming along, San Diego County
seems w0 be on the cusp of 2 troe food hall renaisance.

Here's a look at the growing food hall
the county.

Parana Empanadas

LIBERTY PUBLIC MARKET

Poine Los |1.1's] ihcrlv Station has 'n:m a sho s, destination since

po it history
ket The 25,000-sgquare-foot ver
¥ concepts, where pats
uts 2 silar bottle shoplbar Bottleeraft, authenti
RakiRaki Ramen 8 Tsukemen (cheek out the chi g'J-] expert cheess

tons at Vienissime, 1 medley of carniverous delights at Liberty Meu Shop,

with the

and much mare.
2820 Historic Decatur Rad,, Point Loma
G19.487.9346, lbergypublicrmarket.com 4
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LITTLE ITALY FOOD HALL

" E“ The pocket-sizad food hall in the he
H walll !"t 5 O I LI.I xR L'J

IILIer

i .-|l.|-:1 n mind: pood foed,

CORTIRLED
Irl.l|| near and Far
|.l|.-.1:| [ "n_ brogiol 5),

from |-.|n..1.| -'_._|'||

of communal space to wine and
3l L!rlIL ar Inl.n.t'l.l lr |d i I.I.'

‘iﬁﬂ‘ﬁ' Date S, Ste. B, Little Italy
619.269.7187, Eilsahfoodballicom 4
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PARK COMMONS

The team behind Whisknbdle and Catnia are setting up
to launch a 10,000-square-foat food hall and event space

i yreentes Valley's The Park campaes. The venue, which is
¢ill be stocked with
local Favoriees sueh as Dark Horse Cobfer Roasters as well as

B ‘ ;‘1”‘” - preanising newoomers like Allspice (Middle Easten
" . L] - | i 1 m Best Dressed (soups salads}, Slow Poke (“fast 1t
e -

P 1 expected o open at the start af 2

ﬁ food”), and El Parque Cocine Mexicana, Parrons will be able
i

o enjoy indoar and outdoor seating, 25 well 23 foad o go
chat will cater 1w the busding busness-lunch coowd,

9645 Scranton Rd., Sorrento Valley, pankeommonssdcom

PANY SAL W‘t HOWARD LIFTK

Basrio Legan will soon have it own food hall =
within the walls of a culneral instisution, the ‘
40,000-square-foot Bread & Salt art space [

and exhibition center. Slated s open in spring .
2019, Pan v Sal wi e o i handful of
vendors incl i chef Jorge Garca
Flores, as well as a yet-to-be-named Baja craft
brewes, bakery, coffee shop and wine stare. A
ki will hest wockshops and
ned 1o incorporate the local

as well as bring the spisie of Baja

pop-izps desi
o i

E £ San Diego.
1955 Julian Ave., Barrio Logan
Lo

Foway isn't ane of San Diego'’s revered
— yet. The teum behind Outpast hopes 1w e that by

developing an “urhan fond hall” sprawled over 21,000 sguare
feet with 15 vendors {to stare). Tenants ha k
fimalired he food hall that's exgpected §
puests can expect a mix of familiar fices (including from 3

Lescal Brothers Group, the weam behind Urge Gastrepub and
Mason Ale W e three-bu
LR
umizs, retail shops and a heal

13247 Poway Ril, Poway

WINDMILL FOOD HALL

The iconic windmill neseled alongstde 1-5 kas canghe the eyes of
passershy since its construction in the 1980s, Now, its revitalizati
will provide 2 home for approximately 10 vendors in wha is
scheduled ta be the next foad hall project te debut in San Diega

IZation

ks) and new concepts
il alses house resides
cstyle center.

million developrent thar

fles fram Belgiuw
i

fram Lobster West, and of course gourmet street tacos from Taco
Lady. A second Hoor speakeasy will rownd out the coneept in 2019,
890 Palemar Airport Rd., Carlsbad 4

Bt Dezrimon is @ Sam Diego-based craft beer sriter whove
work bas appeared in BeerAdvocate, Playbey, Thrillis,
MUNCHIES, Tales of the Cockeail, and more. Emnail ber at
btk @beshdermmion. com.
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