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Restaurant: A La Jolla
Culinary Mainstay

Seasonal cuisine, timele
a milestone on the horiz

ucked within the historic Grande Colonial Hotel, the

I MICHELIN-recognized NINE-TEN Restaurant has long been

acornerstone of La Jolla’s dining scene. Under the guidance of

Executive Chef Jason Knibb, the restaurant has built its reputation on

refined yet approachable California cuisine, driven by the rhythms of
the seasons and the bounty of local purveyors.

The dining experience is elevated but inviting, whether enjoying an
intimate dinner, a leisurely brunch, or a celebratory evening paired with
selections from the restaurant’s award-winning wine program. Subtle
ocean views, artful interiors, and polished service create a setting that
feels both sophisticated and comfortably familiar.

Throughout the week, NINE-TEN offers a series of thoughtfully
curated experiences that have become favorites among locals. Guests
can enjoy a complimentary dessert on Mondays, complimentary valet
parking on Tuesdays, and half-priced bottles of wine on Wednesdays.
Thursdays invite diners to bring a cherished bottle with no corkage
fee, while weekend brunch offers its own indulgences, including $15
bottomless sparkling wine on Saturdays and specially priced mimosas
and Bloody Marys on Sundays.

As NINE-TEN approaches its 25th anniversary this July, it remains
adefining part of La Jolla’s culinary identity, a place where tradition and
innovation continue to meet, one plate at a time. | ,

Reservations are recommended.
Visit www.nine-ten.com or call (858) 964-5400.
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