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Dessert. The very word brings smiles and happiness to lovers of the sugary persuasion.
Desserts lift our spirits. They’re the happy endings to feast, holidays, and lasting memories.
Here are some amazing places to find all those treats you’ve been craving. Whether you desire
dark rich chocolates, crave creamy crème brulees, or scavenging sweet exotic treats, these San
Diego eateries are here to fulfill all your dessert dreams.

If you’re looking for the finest French bakery in San Diego, Le Parfait  Paris is a must stop.
Located in the Gaslamp, this patisserie  and boulangerie is dedicated
to bringing the finest, most  authentic French experience to their
food and customers. Try  their mouth-watering macarons in
assorted flavors and colors  such as the Macaron au Caramel beurre
salé—a salted butter  caramel macaron. Or indulge in the decadent
Le Royal (a  Parfait signature) with an almond biscuit base and a
praline crisp and topped with a dark chocolate mousse.

Bonita jewel Romesco Mexiterranean Bistro is a fusion of
Mexican and Mediterranean flavors that is constantly evolving to suit the taste of all they
serve. The desserts are just as bright and culturally creative as the
restaurant’s tapas and entrees. Keep dessert simple with My
Grandmother’s Mexican Flan or indulge in the Tijuana’s Border
Churros served with a dulce de leche dip, vanilla ice cream and
Ibarra Mexican hot chocolate.

The desserts at Union Kitchen & Tap are just as enticing as ambiance they are served in.
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One of Encinitas’ popular and well known hot spots, Union serves up
amazing fresh food, craft beers, and insanely delicious desserts. Stop
in for Bacon Powdered Doughnuts with a star anise maple syrup,
Apple Wood Smoked Crème Brulee with caramelized Julian
apples, or for the PBnJ Brioche Bread Pudding with a mixed berry
jam, peanut butter anglaise, and a peanut butter drizzle.

Bellamy’s Fine Dining, located in Escondido, serves California
modern cuisine with French influences and delivers the perfect
farm-to-table dining experience for all to enjoy. In the sweets department, French Master Chef
Patrick Ponsaty offers house-made sorbets and ice creams along with desserts that look too
good to eat. Order master pieces such as the Basil-Citrus Frozen Parfait with a rhubarb-
strawberry consommé, the Stone Fruit- Almond Tart served with a lemon verbena ice
cream, or the Chocolate Bisou served with a crunchy praline and chocolate sorbet.

 If you are looking for desserts with a twist, head to Saiko Sushi & Sake  Bar in North
Park. Saiko provides a progressive Japanese  menu with a unique style and dedication to
serving fresh, wild,  and locally sourced seafood. End dinner on a sweet note with  Japanese-

inspired desserts such as the Tempura Fried Ice  Cream made with
vanilla ice cream and pound cake  that is coated in a tempura
batter then fried and topped  with fruits and powdered sugar. For
something a little more exotic, order a scoop of the eel sauce ice
cream—read sweet like chocolate sauce.
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