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DISH

Saturday is Pi Day

dessert jovers have reason to

celobrate, thanks to Pop Pie

Co. The University Heights

artisanal its

crustinthe hands of other

chefs in recognition of the

infinite number pi (3.14). San

Diego chefs Andy Harris

(Grand Ole BEQY Asado),

Brandon Zanavich (The

Friendly), Samantha Aaron

(Spoiled Vegans Cafe) and

Pop Pie's chef Gan Sueh- ’
sarakhamhelp fansdevoura SoRRresiauranisLoon San Diego. (858) 273-3825.
whole lot of pie. Harris will ? 1 theduckdive.com/hiome
bring his BBQ Pork Daday Patxi's Pizzain Hillcrest The St. Paddy's Sour,a
Mac Pie, Zanavichwilliavea willservedine-inguestsa celebratory cocktail made
potpietakeonhisDirntyFiat  10-inch specialty thin-crust with Jameson Irish whiskey,
‘Top Cheese Burger, Aaron pizzafor$3 4 withthe limejuice, lemon and
will providea healthy bal- purchase ofany 4-inch simplesyrupand alime
ancewitha BEQ Jackiruit deep-dishorspecialtypizza, wheeland mint springgar-
Mac & Cheese Pie and the nish, canbefound at
Sucbsarakhamwillprovide  bianco verdeand the pro- the end ofthe Primavera
his personal recipe, Green sciutto and arugula thin Ristorante rainbow. 932
Cuiry Chicken Pie_Sisterice  crust. 3228 Fourth Ave., Orange ave., Coronado.
creamshopSteliaJeanswill SERINepopalTispissacom  (619)435-0454.
Serveameni ofils most primaveralst.com
poputar fiavors (honey M is Prohibition properly
rosemary, EarlGrey, salted St. Patrick’s N’ celebrates St. Patrick’s Day
caramel coim, sS'moresand with three Irish cocktails
Imango sticky rice), along- Barleymashkicksoffthe  madewith Proper Twelve
sideflavorsnotnormallyon  holiday with traditional whiskey along with offering
themenu includingubepan  Irishspecials Iikecormned “proper pours™ for $10.
desal (apurpleyambread), beefand cabbageand Guests can choose one or try

sponsored
and Golden My acaffeine-  byTullamore Dew.600Fith  madewithbananaoleo-
free beverage, made witha Ave_, San Diego. (619) 255- saccharum (a combination
7373 barieymash.com

Spices. Theday's festivitios BleuBohéme'Ssignature  R&D house bitters; Penicil
startal7am withanumber greendrink theBasiMar-  1in#4 madewithginger,
ofspecials, including free tini smadewithimported  honey, citricacid and R&D

hand pies forthe first 50 French vodka, freshbasil smoked bitters; and Fear of

peopleinine £404 Park and atouch of citrus. £090 the Dark, made with cold

Bird., San Diego. Adams Ave_, San Diego. (619)  brew coflfee, orgeatand R&D
2554167 biewboheme.com Ditters. 548 Fifth

Bruegger's Bagels
$5sBoes of its Awakening brings back its shamrock- 1919 prokibitionsd.com
Key Lime Pie, nadewith greenbagels, available Sat- Yard House putsan

avocado Eme custand, ca- urday through Tuesday. American twist on the tradi
shew-coconut whipped They canbe purchased tional corned beefand cab-
cream, monk fruit and sug- individuallyorbythedozen  bagewithits corned beel
ar-free pecan crust. on first-served braised inbeerand aromat-
1980 Kettner Blod., basis, while supplies last. ics. It's served with boiled
San Diego. (619) 736-5077. Locations: San Diego, red potatoesand cabbage.
Coronado and Carisbad. ‘What would this savory dish
Pacific Social in Carmel bewithout a Guinness or an
Valley will celebratethe Campfire chef Andrew ice-cold green beer (avail

ing spiced apple, Key ime, hisbeeflengua, plated with p.n. The saf Caris-
house-made sauerkraut, bad, 2525 El Camino Real,
brown sugar and Cham- Suite 210, Carisbad and

pecandulce deleche. Pur- pagnevinegar-pickledmus-  Mission Valley mall,

chaseone§-inchpieatits tard seeds, 17-ingredient 1640 Camino Del RioN.,

regularprice, andgetanoth-  secretsauce toppedwitha  Space 157, San Diego.
yardhouse.com

Pacific Highlands
Ranch, 6025 Village Way, 3SR thisiscampfirecom  camolina pusmané
San Diego. (858) 720-6645. AllDog HausBiergarten Sliicniibiunecomn



