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There’s something new on the horizon at SeaWorld...

A young girl’s vivid imagina
tion sets the stage for a dreamy
adventure where dolphins and pi
lot whales leap and frolic ... col
orful tropical birds soar overhead
as they ascend toward the hori
zon... and an immense rising sun
and hundreds of iridescent bub
bles are the backdrop for curious
characters who soar on “cloud
swings” and plunge into the deep
blue water.

Sounds like a dream, but it
will become reality on May 29,
2010 when SeaWorld debuts a
spectacular new show called
“Blue Horizons” in the park’s
completely-transformed Dolphin
Stadium. “Blue Horizons” will be
SeaWorld San Diego’s first new
show at Dolphin Stadium in more
than a decade.

We invite you to visit “Blue
Horizons,” as well as all the other
world-class attractions SeaWorld
is famous for, including Shamu,
Clyde and Seamore, and hun

dreds of fascinating sea creatures.
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PLAYA GRILL & MARGARITA BAR

By Gina Cord assisted by Beth Smith

After being open for only
about three months, Playa Grill &
Margarita Bar located in Fenton
Marketplace, is becoming the-fa
vorite place for the locals who en
joy the best Tapas and Margaritas
in town.

Papa Dean, he’s the Chef-guy,
has outdone himself with an array
of Tapas for Happy Hour which is
from 3 to 6pm daily and is free
with each order of a re
duced-price drink with your
choice of Margaritas, Martinis, or
the special Sangria. You might
choose from a Taquito; chicken
taco; the Chef’s daily pick; or the
fantastic Merry Piglet which is a
bun stacked with slow-roasted
carnitas. The Merry Piglet is my
favorite and really is juicy and a
mouth-watering flavor. Tapas

came from Spain and is a word
meaning appetizer or hors
d’'oeuvre, but at Playa Grill &
Margarita Bar they are a large
portion and are particularly taste
ful when accompanied by the
Special Margaritas served by the
restaurant.

Beth Smith, Operating Man
ager of the restaurant stated that
“the reason our food is so extra
special tasty is because we serve
only meats that are from
free-range feed animals with no
hormones added, and most of the
greens are organic. Our meats are
only from the Niman Ranch and
our carnitas are slow-roasted to
give them that special flavor,
whereas most restaurants fry the
carnitas”. Carnitas (pulled pork)
originated in the State of
Michoacan in Mexico where the

Carnitas are generally barbequed
either on the grill or in a pit.

Of course, you can order the
Tapas any time during the day,
not only for Happy Hour, but the
most successful and most-pepu
lar plate since the opening of the

restaurant has been the Carnitas

Plate which is served with rice
and your choice of beans; guaca

mole, sour cream and fresh salsa

and vyour choice of tori
llas....and, this big plateful is
priced at only $10. However, this
is only one item on the extensive
and extremely well-priced menu.
Playa Grill & Margarita Bar is
one of the few restaurants in town
that has the NFL TV Package
where you can watch several

games at one time on the dozen or

so wide screens located through

outthe restaurant. The bar area as

you enter the restaurant is the
most enthusiastic area for watch

ing the games, but you can also
dine in the alcove with the Agave

Fountain which is more of a date

spot, or you can enjoy the heated
patio seated around the open fire
pit.

Whichever part of the restau
rant is your choice, you are sure
to enjoy the food and the happy
atmosphere and the helpful wait
staff who are ready to explain the
menu and how it is prepared.

Be sure to visit and meet Papa
Dean, the Chef Guy, and Beth
Smith, Operating General Man
ager at 2401 Fenton Parkway,
San Diego 92108...no need to
call for reservations as there is
plenty of seating space, but if you
want take out call 619.280.0505.



