Case Study: 3rd Corner Restaurant Forgotten By Media in Growing San Diego Restaurant Scene

Solution: Post events, ongoing specials, gossip about menu, wine and spirits and large pictures  on Facebook, Yelp, Trip Insider, Google+, Media Outlets, Blogger Sites. Increased new user traffic to website and Facebook, increased sales and media coverage. Made Gayot’s top ten for 2012. November 2012-January 2013.
A (Discounted) taste of San Diego From Restaurant Week to other meal deals, get the most for your dining dollar

By Keli Dailey8 a.m.Jan. 9, 2013

The scene at Herringbone in La Jolla. — John Gibbins 

Making money is backbreaking.  But making the most of your hard-won dining dollar isn’t a challenge if you know when to eat out. From discounted bites after work and early-week dinner specials to multi-course meals at reassuringly fixed prices, there’s no better time to gorge and save in San Diego County.  For a few worthy offers — from Italian street food and pot pie to wood-roasted pork and burgers — read on. 

Biannual discount 
It’s the San Diego Restaurant Week redux!  This twice-annual dining event returns Sunday through Jan. 18.  Discount hunters will quickly fill up the pricey-ingredient spots (seafood dealers like La Jolla’s Herringbone, downtown’s Crab Hut and the Marina’s Top of the Market). Neighborhood bistros get booked up, too. (See cozy French eateries like Kensington’s Bleu Bohème, University Heights’ Farm House Cafe and La Bastide in Scripps Ranch.)  So lock in a seat for multicourse, prix-fixe lunches ($10, $15 and $20) and dinners ($20, $30 and $40): Make reservations at sandiegorestaurantweek.com or call any of the 190-plus participants directly. 

Tip: There are some new-to-Restaurant Week places to descend upon, like that fine trattoria, Mia Francesca, in the Del Mar Highlands Town Center, and Westfield UTC’s swank Seasons 52, which cooks its pork tenderloin and sea scallops over an open flame.

Monthly discount

On the 30th of each month, do a self-guided restaurant-and-bar crawl along 30th Street called 30th on 30th (30thstreet.org/30th-on-30th, various North Park and South Park locations). You’ll find $3 treats like a sausage mac and cheese at Ritual Tavern, a blackened salmon taco at Sabuku Sushi, or a draft beer at Toronado bar.

Weekly discount

• Cusp (Hotel La Jolla, 7955 La Jolla Shores Drive, La Jolla. 858-459-0261 or hotellajolla.com) is launching Heavy Metal Mondays. For $10 or less, get a stick-to-your-ribs special from Mediterranean-minded chef Donald Lockhart — perhaps a cassoulet, seasonal pot pie or layered pasta. For the same deal amid the fire pits, dine in the hotel’s outdoor lounge, Hiatus. 

• One of San Diego’s best-kept, Monday-night secrets? The bar-only bargain at Alexander’s on 30th (3391 30th St., North Park. 619-281-2539 or alexanderson30th.com). From 5 p.m. to close, indulge in dollar beers and $6, dine-in-only pizzas (extra $2 per topping). But the owners of this small, sparkly Italian spot want you to know this night is a neighborly gesture and very crowded. Stay tuned for their new deal: generous spaghetti and sturdy Chianti Tuesdays.

• The eats are done bar-side and poolside at the retro-boutique Pearl Hotel (1410 Rosecrans St., Point Loma, 619-226-6100 or thepearlsd.com). Try a burger people rave about with a draft beer for $15 on Tuesdays. An annual freebie: You’re given a free entree here on your birthday.

• For sublime Italian street food, hit Monello (750 W. Fir St., Suite 102-B, Little Italy. 619-501-0030 or lovemonello.com) Tuesdays through Sundays from 4 to 7 p.m. Buy a cocktail (try mixology-consultant Jen Queen’s house-made vermouth), and you’ll be given complimentary tastings (like a slice of pizza, sauteed mushrooms and other small wonders from chef Fabrizio Cavallini). This “aperitivo” offer is for bar-area diners only.

• Memorize the multi-night offers at both of Karen Krasne’s Extraordinary Desserts (extraordinarydesserts.com) locations. There’s a savory deal at the streamlined Little Italy bar (1430 Union St. 619-294-7001). Get a few dollars off beer, wine and filling items like a grilled mozzarella sandwich all night Mondays and Tuesdays and from 4 to 7 p.m. Mondays through Fridays. The big, sweet deal’s at that Bankers Hill mainstay (2929 Fifth Ave. 619-294-7032): From 3 to 7 p.m. Mondays through Fridays, have any Extraordinary dessert plus a regular coffee for $10.

• The bar-and-patio-only happy hour (2:30 to 6 p.m. Mondays through Fridays) is a must at Bertrand at Mister A’s (2550 Fifth Ave., Bankers Hill. 619-239-1377 or bertrandatmisteras.com). This restaurant has an all-star view and $7 Kobe beef sliders or fritto misto. Beware the business-casual dress code. 

• When Jayne’s Gastropub (4677 30th St., Normal Heights. 619-563-1011 or jaynesgastropub.com) reopens on Tuesday, do the Cheap & Cheerful Happy Hour Tuesdays through Saturdays from 5 to 6:30 p.m. Sit in the chummy bar area, spend $5 for a mini Jayne Burger, or a $5 seasonal cocktail from mixologist Sarah Ellis. 

For further savings

The lounge at Romesco in Bonita (half-off tapas on Tuesdays and discounted weekday happy hour fare like crab tostadas); the Gaslamp Quarter’s Gaijin (half-off izakaya-inspired snacks for happy hour); The Fishery in Pacific Beach ($28, multicourse, Tuesday night tasting menu); The 3rd Corner in both Encinitas and Ocean Beach ($16.95 Sunday brunch or $19.95 Sunday suppers); Hillcrest’s Crest Cafe (buy-one-get-one-free burger on Tuesday nights); McCormick and Schmick’s downtown ($1 oysters and $1 prawns Wednesday nights); the Steakhouse at Azul La Jolla (the $30, three-course, sunset dinner offered daily at 4 p.m.); and Ogawashi sushi downtown (daily happy hour with $2 sake bombs, $3 hand rolls and a $5 nigiri sampler).
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So I Called Up Ed Moore

He likes his ceiling and he wants to know where his award is.

by Troy Johnson





So I called up Ed Moore today to see about a place I heard he’d just bought. Ed owns 3rd Corner, a righteous San Diego wine shop (now with three locations!). I thought he might give me what people in the industry call a “whoop-dinger” of a scoop. And what people not in the industry call “Who cares about this crap?”

Turns out Ed didn’t buy the building. I could feel my whoop-dinger deflating. Deflating is the saddest funny sound. Ed seemed more interested in who the hell I was and why I was bothering him. After we settled that (or he just resigned to the fact that I was gonna keep asking questions until he gave me some shred of “news” or the secret code to wherever his people keep lots of money), Ed talked about his recent remodel of 3rd Corner in Encinitas.

It wasn’t cheap. Ed’s a successful wine guy and a restaurateur, but his blow dryer doesn’t dispense cash. And Ed’s seen a good uptick in business since he invested his place.

The key?

“God that ceiling was awful,” says Ed. “I got this stuff for the new ceiling, they use it over at Tender Greens. Looks like squished, Frosted Mini-Wheats. They just eat up the sound. Now the room’s acoustically balanced. You can have a good conversation. Acoustics and lighting—if I can hit both of those targets, I feel good.

“I mean, my place over in OB, it’s got good acoustics and the lighting—eh. You know who’s good? The Cohns. Everything they put out has great lighting and acoustics. Bo Beau? God knows I’ve been waiting for 16 years for someone to do something with that building. That’s a beautiful place. And now 100 Wines? Another beautiful place.”

Ed’s $100,000-plus remodel didn’t make much news. Maybe it should’ve.

What else is going on, I ask Ed.

“Well, still wondering when Wine Spectator’s gonna invent an award category for a place like mine. Get mentioned in there, they’re real nice to me. But I can’t win an award because I don't have a wine list.”

True, Ed. His great idea—have a wine shop in your restaurant instead of a wine list—is too rare to justify an entire award category, it seems. But it inspired Cucina Urbana and those ambiance Svengalis, The Cohns.

What say you, James Laube? Business models may not be sexy, but Ed’s apparently has a few suitors. And now he’s got a Frosted Mini-Ceiling, to boot.

To test out 3rd Corner’s acoustically awesomized ceiling, visit 897 S. Coast Hwy, Encinitas
