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DOWNTOWN UPDATE
While there’s plenty of cool to be found in San Francisco, 
few would expect to fi nd it around Union Square. But this 
transit-and-hotel hub has excellent art, dining, and shopping 
within walking distance—if you know where to look. 
By Hannah Walhout

1 PACIFIC COCKTAIL 

HAVEN

After its previous Union 
Square location was 
damaged by an electrical 
fire, the tropical cocktail bar 
reopened this spring a few 
doors down with an updated 
look  and menu. Inside you’ll 
find inventive drinks built on 
Pacific Rim flavors, like the 
Honey Hole (with avocado, 
cilantro, and citrus) or a 
Thai iced tea spiked with 
Cognac and scotch.  pacific 
cocktail sf.com.

2 SONS & DAUGHTERS 

Over the past decade, chef 
Teague Moriarty and his 
team have shaped this 
restaurant into a Michelin-
starred destination for 
Californian fine dining. 
Seasonal tasting menus 
emphasize ingredients from 
small Bay Area farms, with 
impeccable wine pairings 
from sommelier   Lorraine 

Castillo. sonsand daughters 
sf.com; tasting menu $245.

3 PALIHOTEL SAN 

FRANCISCO

Opened just before the 
pandemic, this boutique 
property is a fresh (and 
affordable) addition to the 
crowded Union Square hotel 
scene. The historic Stockton 
Street tower is a century old 
and pleasantly creaky, but its 
82 rooms are neatly 
appointed with California-
inflected modern art, 
textured-tile bathrooms with 
Diptyque amenities, and 
custom furniture like wicker 
daybeds  . palisociety.com; 
doubles from $190.

4 ISAIA

Stroll along the pedestrian-
only Maiden Lane in what 
was, a century ago, the red-
light district  to find the best 
of San Francisco’s luxury 
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Clockwise from top left: Owner Kevin 
Diedrich preparing the Shogun (with 
shochu, tahini, and elderflower) at 
Pacific Cocktail Haven; squab breast with 
morels and dates at Sons & Daughters; 
Isaia’s Frank Lloyd Wright‒designed 
showroom; the Palihotel San Francisco.

Vishwesh Bhatt, who won a James 
Beard Award for his work at 
Snackbar, in Oxford, Mississippi, 
offers an education in the cuisine 
of the South and South Asia.  While 
most recipes are influenced by his 
childhood in India, others—like 
collard-wrapped catfish with spicy 
peanut pesto—reflect the region 
he now calls home. W.W. Norton, 
August 16  ; $37.50. — S.B.

shopping—including an 
outpost of this venerable 
Neapolitan menswear label. 
Isaia is a destination for 
exquisite made-to-measure 
suits, but the space alone is 
special: completed in 1948, 
it’s the only Frank Lloyd 
Wright building in the city, 
with a striking spiral ramp 
that the architect would later 
emulate in his design for the 
Guggenheim Museum in New 
York City. isaia.it.

5 MUSEUM OF THE 
AFRICAN DIASPORA
This Smithsonian affiliate in 
nearby SoMa highlights Black 
contemporary art from a 
global perspective, offering 
virtual and in-person events, 
open mics, and culinary talks 
with its chef-in-residence, 
Black Food author Bryant 
Terry. Current exhibitions 
include “David Huffman: 
Terra Incognita” (through 
September 18), a survey of 
the artist’s Afrofuturist work. 
moadsf.org.

SPICE SCENE
Inventive restaurants are heating 
up the capital of Goa, India.  
By Prasad Ramamurthy

  FOR  DECADES , Panaji was a mere blip on the map 

amid Goa’s idyllic soft-sand beaches. Now the city is 

attracting travelers with  creative new restaurants —a 

trend driven by urbanites  who have moved to the 

country’s western coast, seeking a slower pace of life.   

Miguel’s (miguels.in; small plates  $2–$5), a 

chandeliered Art Deco–style  space, debuted in 

August 2020 in the city’s Latin Quarter.  It offers 

food infl uenced by the region’s Portuguese and 

Konkani communities (the latter is a widespread 

ethnicity in Goa). At the neighboring tapas bar, 

Antonio@31 (fb.com/ antonio at31goa; entrées $3–$6),  

chef Pablo Luis de Miranda crafts small plates  , 

including renditions of his favorite childhood 

snacks, like crispy fi sh  pakoras, a type of fritter . 

The sleek   Vedro (instagram.com/vedro.goa; entrées 

$9–$ 13), run by  chefs Maia Laifungbam and Sanchit 

Behl, champions Japanese and French techniques 

and  Indian ingredients. Try the hamachi   with 

mango slices and hot sauce, sprinkled with toasted 

black rice. The Malabar Coast, a bourbon cocktail 

fl avored with curry leaves, takes its name from the 

southwestern stretch of India’s shoreline. 

  Panaji’s food scene is also benefi ting from the 

return of internationally trained chefs like Priyanka 

Sardessai, a Culinary Institute of America graduate 

who whips up sandwiches and sweets at her café, 

Larder & Folk  (fb.com/larder-folk; entrées $1–$5). 

Her best seller, the “OG fried chicken,”  comes with 

rotating  condiments like toasted coconut  and 

mango-chile ketchup,  while the lemon-glazed 

 doughnuts are sweet enough to dream about. 

Grilled tiger prawns with balchão masala sauce, 
crispy garlic, and charred lime at the tapas bar 

Antonio@31, in Panaji, India.

I Am From Here
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