
DINNER & 
DESSERT

Flora North Park: A 
Valentine’s Day three-
course dinner will be 
served at Flora North Park. 
Guests can choose from 
first-course options such 
as crispy wagyu meatballs, 
shrimp jalapeño ceviche 
and cucumber salad. Main 
course offerings include 
lamb lasagna with mint 
and pecorino, pork skewer 
tacos and sous vide duck. 
The three-course meal 
ends with the dessert of 
the day. 4 to 10 p.m. Feb. 14. 
3021 University Ave., San 
Diego. $59. 619- 228-9570, 
floranorthpark.com

Juniper and Ivy: In Little 
Italy, Juniper and Ivy will 
treat guests to a four-
course Valentine’s Day 
dinner. Expect oysters, 
caviar, heirloom apple 
salad, wagyu beef tartare, 
asparagus soup, Pacific 
black cod with fennel, 
grilled lamb lollipops with 
saffron cous cous, petit filet 
mignon and strawberry 
and yogurt mousse cake on 
the menu. 5 to 10 p.m. Feb. 
14. 2228 Kettner Blvd., San 
Diego. $150. 619-269-9036, 
juniperandivy.com

Kingfisher: Vietnamese-
French restaurant 
Kingfisher in Golden Hill is 
celebrating Valentine’s Day 
with a special prix fixe four-
course family-style meal. 
Food highlights include 
scallops with garlic panisse 
and banana blossoms, 
ribeye steak with grilled 
gem salad and ice cream. 
The restaurant will be open 
an hour earlier than normal 
and reservations are highly 
encouraged. An optional 
wine pairing is also available 
for an additional $65. 4 to 11 
p.m. Feb. 14. 2469 Broadway, 
San Diego. $150. 619-432-
1014, kingfishersd.com

Pali Wine Co.: Live jazz 
music and wine flights are 
on the itinerary to help 
celebrate Valentine’s Day at 
Pali Wine Co. Matt Hall will 
perform on Feb. 14 and a live 

jazz band will play on Feb. 
15. Pali Wines will also have 
a food menu highlighting 
charcuterie boards, bluefin 
tuna tartare, mission 
fig caprese, chocolate-
covered strawberries and 
a hamburger with tomato 
jam, pickled mustard aioli, 
pickles and smoked cheese 
on brioche bread. 6 p.m. 
Feb. 14-15. 2130 India St., 
San Diego. 619-569-1300, 
paliwineco.com

Rumorosa: Inside the 
Sheraton San Diego Hotel 
& Marina, Rumorosa is 
offering a three-course, 
10-item menu, crafted by 
local chef Cesar Oceguera. 
Food options include 
oysters with baked rajas 
and a cornbread crostini, 
butternut squash soup, 
lobster torreja (Mexican 
French toast) with 
asparagus and cauliflower, 
duck breast, red velvet cake 

and chocolate raspberry 
mousse. 5 to 10:30 p.m. Feb. 
14. 1380 Harbor Island Drive, 
San Diego. $99. 619-692-
2331, rumorosasd.com

San Diego Botanic Garden: 
Dessert, cocktails, wine and 
live music are on the menu 
at the San Diego Botanic 
Garden’s Valentine’s Day 
post-dinner experience. 
The ticketed event will 
feature artisan baked goods, 
a variety of drinks such as 
wine, cocktails, craft beers 
and non-alcoholic bever-
ages and a live performance 
by Marelle. 7:30 to 9 p.m. 
Feb. 14. 300 Quail Gardens 
Drive, Encinitas. $95-$105. 
760-436-3036, sdbg.org

Zentrl Kitchen + Bar: The 
California-Asian Fusion 
establishment Zentrl 
Kitchen + Bar is preparing 
a special prix fixe dinner 
on Valentine’s Day. The 
menu consists of options 
such as a glass of prosecco, 
an adobada pork belly bao 
bun, roasted beet and goat 
cheese salad, spicy tuna 
crispy rice, grilled miso 
salmon, Korean barbecue 
hanger steak and chocolate 
lava cake. There will also 
be live music. The dinner 
will cost $70 and guests can 
add a tomahawk steak for 
an additional $65. Zentrl 
Kitchen + Bar is located in 
La Jolla and Liberty Station. 
5 to 9 p.m. Feb. 14. zentrl-
kitchen.com

SINGLES EVENT
Ginger’s: In the Gaslamp 
Quarter, Ginger’s is 
hosting a singles event 
on Valentine’s Day. The 
ticketed event will include 
two specialty cocktails. 
The Hot To Go contains 
Jameson Irish Whiskey, 
cinnamon syrup, bitters and 
candy hearts. The Love Me 
Love Me Not mixes wine, 
rose water and sparkling 
water. Tickets are available 
by phone at Barleymash 
or emailing averey@
barleymash.com. 7 to 9 p.m. 
Feb. 14. 600 Fifth Ave., San 
Diego. $10. 619-255-7373, 
gingersgaslamp.com

Juniper and Ivy’s four-course Valentine’s Day dinner spread. JAMES TRAN

A charcuterie board and flights of wine are on the menu at 
Pali Wine Co. in Little Italy. KIMBERLY MOTOS

Zentrl Kitchen + Bar’s chocolate lava cake with a scoop of 
ice cream is part of prix fixe dinner menu. LUMINA MEDIA

The San Diego Union-Tribune  |  Section N  |  Friday, February 7, 2025  5 


