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Civil/ShutterstockCivil/ShutterstockHere in San Diego, we don’t take things too seriously, until it comes to our beloved California burrito. This carne asada and French fry-stuffed behemoth was invented here, and has been diligently filling our bellies and soaking up our late-night booze ever since. Whether eaten alongside a refreshing craft beer or on
the shores of one of our beautiful beaches, California burritos are so intertwined with life in SD that they’re practically embedded in our DNA. Considering how many places serve our hometown pride, how does one go about narrowing down your options when your stomach is growling and your wallet is light? We’ve done our due diligence and, our
waistbands notwithstanding, have come up with 14 of our favorite California burritos in one handy list:Photo courtesy of La Perla CocinaPhoto courtesy of jSalud!jSalud! takes traditional Mexican proteins ranging from al pastor, carne asada, carnitas, fried catfish and pollo asado, then layers, stuffs, and tucks them into sturdy tortillas. Its Califas
burrito piles your choice of meat with french fries, guacamole, pico de gallo, cheddar cheese, and crema in a flour tortilla, but it also comes tacoized for a new take on the old classic. Try it with any or all of the fresh, lively salsas, from creamy mild to tongue scorching. There’s a respectable number of local beers on tap, daily agua frescas, and a short
list of cocktails, including the Hooch Horchata and Vampiro Michelada.How to order: Indoor and patio seating is on a first-come basis. Order online via Toast for pickup.Santanas Mexican GrillPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie
Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistThis high-energy, Mexican wrestling-themed taqueria has an entire section of its menu dedicated to the California burrito, with options that go beyond the traditional, including pork adobada,
carnitas, birria. However, its most famous for its Surfin’ California, a massive 14-inch flour tortilla stuffed with piles of carne asada that's been soaked in a lime marinade, shrimp, chipotle mayo, house-made french fries, pico de gallo, sliced avocado, and cheese that you can order until 2:30 am.How to order: Seating is on a first-come basis. Order
online for pickup or delivery via Toast from Mission Hills or North Park.Photo by Natalie Holtz for ThrillistPhoto by Natalie Holtz for ThrillistMary Beth Abate is a San Diego-based freelance writer by way of Chicago and Los Angeles. Her hobbies include yoga, pickling and fermenting stuff, reading cookbooks and drinking fabulous gin. Keep up with
her experiments @MaryBeth Abate. In Eater SD’s new series, Highly Opinionated, Eater editors and contributors delve into one specific, oft-debated food obsession in San Diego. This month, as a part of our deep dive into all things cylindrical and hot, we take on the burrito — from an improved-upon twist on a classic carne asada burrito to a smaller
but flavor-packed burrito that makes a perfect day-starter.The California burrito is undoubtedly king in San Diego, but it’s far from the city’s only option. Our burrito scene is remarkably deep compared to San Francisco or Los Angeles. With more than a handful of styles common to nearly every taco shop or casual Mexican restaurant, not to mention
the specialty burritos unique to each spot, it’s no wonder the dish is such an essential part of the city’s food culture. Here are Eater’s current favorite burritos around town. Think we missed something? Send us your top picks and we’ll try them.Before I discovered the King Kong, my go-to was a chile relleno burrito. Built differently depending on the
taco shop, it centers around a cheese-stuffed mild chile, either a dark green poblano or a skinnier Anaheim. They’re usually accompanied by rice or beans, although I prefer just a swipe of refried beans in the tortilla. But as someone who cannot stick to one item, I always felt compelled to tack on a little something extra, usually a single carne asada
taco, to make it feel like a more complete meal. So imagine my delight when I asked about the specialty burritos at La Perla Cocina Mexican #3, a frequent refueling spot after walks along nearby Shelter Island, and was told that the King Kong combined carne asada (one of the shop’s specialties) with my beloved chile relleno.A cross-cut of the burrito
reveals a battered poblano oozing with melted cheese at its core, the still-juicy chile retaining a pleasant bite and an earthy, grassy, and subtly sweet flavor like a regular green pepper leveled up to its true potential. More cheese, but not an excessive amount, loosely binds the rest of the filling: tender griddled bites of steak, fresh pico de gallo, and
guacamole. And despite its imposing moniker, the King Kong isn’t that huge. It’s a totally manageable size, big enough to satiate but not so enormous that you’'re stuck with next-day leftovers and forced to deal with the horror of warmed-over guacamole. The King Kong can also be found at La Perla Cocina Mexicana #2 in Pacific Beach on Grand
Avenue. East County’s champion of carnitas for many decades, the restaurant has been in its La Mesa home for more than 10 years. While its drive-thru and location just off the highway make it a convenient stop for passing through, it also has a pleasant dining room.Most popular are its dinner plates, which come with enough slow-cooked pork for
one or two people, plus fresh garnishes like onions and cilantro along with rice, beans, and tortillas. But the plush, fall-apart meat, braised in its own fat with herbs and seasonings in the style of Michoacan, the Mexican state where the dish originated, also factors into my favorite burrito on the menu.The Maggi burrito starts as a standard carnitas
burrito that would be a highlight of any menu, the pork mixed with lardy, creamy beans, pico de gallo, and guacamole. But it goes a step further, incorporating pieces of chicharrones — the crunchy fried pork skin sold in bags at the front counter — which have been stewed until rehydrated and softened into super porky morsels with a gentle, springy
chew.Carnitas Uruapan’s burritos are hefty two-handers, but I prefer digging into the Maggi with a knife and fork, ferreting out the chicharrones to ensure that each bite contains at least one of the nubbly chunks. A few drops of spicy, habanero-orange hot sauce help to brighten up the pork-upon-pork richness. As much as I love to greet the day with
a breakfast burrito, it can be a lot of food to commit to before being properly awake and caffeinated. Enter the less taxing but no less gratifying burritos at Mujer Divina, a National City coffee shop run by Priscilla Curiel, the chef behind the award-winning birrieria Tuetano Taqueria. While their provenance can be traced back to the burritos de hielera
— skinny, pre-prepared burritos usually sold out of a cooler— Curiel’s creations are made to order, the 10-inch flour tortillas wrapped around flavorful guisados, left open-ended and griddle-seared on all sides.Tuetano’s 30-hour braised birria is one of the standout fillings, as is the machaca made from a family recipe (Curiel’s parents own a popular
breakfast spot in Tijuana as well as Chula Vista’s Talavera Azul). But I'm maybe the biggest fan of the simple but sublime papa con chorizo. The potatoes and onions cook together with beef chorizo, whose rendered fat infuses into the vegetables along with paprika, chile powder, and the warm spices from the sausage until everything is velvety. It
comes with very good salsa macha and salsa taquera, but there’s really no need. You might be tempted to eat two of these burritos, and that would be perfectly fair, but consider pairing one with a sweet shell-shaped concha, baked locally in flavors like strawberry, coconut, and mazapan. Complete the morning trifecta with a coffee, brewed with beans
sourced from Oaxaca and Chiapas. A traditional cafe de olla made with piloncillo and cinnamon seems like the move, but maybe an iced latte sweetened with cajeta is equally fitting. Carnitas Uruapan Mexican Food Skip to main content Reddit and its partners use cookies and similar technologies to provide you with a better experience. By accepting
all cookies, you agree to our use of cookies to deliver and maintain our services and site, improve the quality of Reddit, personalize Reddit content and advertising, and measure the effectiveness of advertising. By rejecting non-essential cookies, Reddit may still use certain cookies to ensure the proper functionality of our platform. For more
information, please see our Cookie Notice and our Privacy Policy. While Mexico might be home to the most grub-worthy burritos, it isn’t the only place you’ll find authentic Mexican food. In fact, San Diego has become a hub for Mexican delicacies due to its geographical vicinity to the border, and let us tell you that the Mexicali fusion foods in San
Diego do not disappoint. Being in proximity to the border doesn’t just mean access to quality Mexican, though. The cross between Californian cuisine and authentic Mexican has made way for an incredible combination of cultural foods to emerge that infuse the tangy, earthy and spicy flavors of Mexico with the savory, zesty, and sweet flavors of
California. One child prodigy of this cultural crossroads is none other than the California burrito. What’s in a California burrito, you ask? It’s essentially carb-loaded goodness wrapped in a warm tortilla. All the fixings of a regular authentic Mexican burrito with the inclusion of french fries, and sometimes without rice and beans, depending on where
you order from. Typically, the meat inside of California burritos is carne asada. If you haven’t had one yet, that changes here and now. Table of Contents If you have had the chance to get your hands on a California burrito, you understand the hype. San Diego natives have easy access to the delicious creation, but non-California residents might equate
finding a California burrito to finding a needle in a haystack. Whether you are passing through our beloved city or live here full-time, if you desire to lay your hands on a premium California burrito in San Diego, stick around for our detailed list of 24 unique authentic Mexican eateries that offer Cali burritos in all shapes and sizes. Should you be
traveling to San Diego for a little vacation, we’ve created a separate list of incredibly stimulating things to do in San Diego, only once you’ve fully digested your tortilla goodness and are happily full, of course. Learn More About More Things to Do in San Diego Our love for La Jolla runs so deep, we couldn’t help but start off the burrito bucket list
here! Rigoberto’s is a taco shop that opens early and stays open late, so you can feast on a Cali burrito for breakfast, lunch, dinner, and maybe event a midnight snack. Rigoberto’s is acclaimed for their fast service, generous food portions, and amazingly fresh Mexican food. Moreover, there are tons of flavorful and filling menu items like the nachos
or Pollo Asado Fries, for under $10. If you're in the neighborhood, come try out this local chain at one of their two La Jolla locations, or in one of their other San Diego hubs. A Cali burrito isn’t complete without sauce to wash it down, so be sure to try Rigoberto’s fresh salsa bar to add some extra flavor to your beast of a burrito. Legend has it this taco
shop may or may not be where the Cali burrito originated. Address: 7345 La Jolla Blvd, La Jolla, CA 92037 Phone: (858) 454-4631 Hours: Mon - Fri 7 a.m. - 12 a.m. View this post on Instagram A post shared by @bodhi_and thetribe This La Jolla local taqueria houses unbeatable California burritos, and other winning ingredient combos like their Nopal
Cactus Taco with homemade cilantro sauce. The Taco Stand is what the kids refer to as “bussin” and there is always a line out the door filled with eager Mexican food enthusiasts patiently waiting to get their hands on some gorge worthy Cali burritos and tacos. This quaint eatery features handmade corn tortillas, high grade meats, and the freshest
produce around. The Taco Stand has locations in Downtown SD, Encinitas, North Park, Miami, Las Vegas, and Orange County. This particular location is equidistant from the La Jolla Tide pools and Marine Street Beach in La Jolla. Address: 621 Pearl St, La Jolla, CA 92037 Phone: (858) 551-6666 Hours: Sun - Thurs 9 a.m. - 9 p.m.Fri - Sat 9 a.m. - 10
p.m. Jose’s Court Room is next level when it comes to Mexican joints. No matter whether you decide to dine inside or outside, you'll see spectacular ocean views that will have you falling deeper in love with San Diego. This authentic Mexican kitchen prides itself on infusing local flavors into their dishes, and their flavor loaded Cali burrito comes
grilled with a side of refried beans and rice. Jose’s Court Room is a chill vibe, dog friendly, and a great place to go for sunset. You might not be able to bring your best battery powered ring light for a sunset photoshoot, but you can definitely still snap some silhouette photos before the sun disappears. Want to get a little twisty? Opt for a margarita
pitcher, listen to some live music, and root on your favorite sports team all while devouring their huge plates of food. If you are into a bit more upscale Mexican establishments and want attentive staff and bomb Cali burrito, Jose’s is the place to be. Address: 1037 Prospect St., La Jolla, CA 92037 Phone: (858) 454-7655 Hours: Mon - Thurs 11 a.m. -
10 p.m.Fri - Sun 11 a.m. -11 p.m. View this post on Instagram A post shared by Taco Villa (@tacovillaucsd) Taco Villa is a La Jolla hot spot located within UCSD campus where you’ll find freshly prepared homemade tortillas for all tacos to order, and rolled tacos for a steal of a deal-like a dollar a pop. Taco Villa’s menu items are made with quality
ingredients at amazing prices, and if you're an early riser there are tons of breakfast options, so you can munch early before getting your school or work day started. Aside from their famous Cali burrito, the Surf & Turf Chips and the Carne Asada Fries are a must-try. Another unique aspect of Taco Villa is their fun deck, where you can post up and get
your tan on while you stuff your face with Mexicali goodness. Address: 113 Eucalyptus Grove Lane, Lot P113, La Jolla, CA 92161 Phone: (858) 866-6339 Hours: Mon - Fri 8 a.m. - 8 p.m.Closed Saturdays & Sundays View this post on Instagram A post shared by @burritobeaches Verdes El Ranchero is an adorable home-style Mexican restaurant that
has been a La Jolla favorite since 1945. As you approach Verdes El Ranchero you’ll be greeted by super cute purple arched windows, which give off rustic and charming vibes of vibrantly colored Mexican towns. The menu features authentic and traditional Mexican dishes drawn from family recipes, and they have super-duper specials on margaritas,
wines, beers, nachos, tacos, and queso blanco. Verdes El Ranchero is in the barber tract neighborhood of La Jolla. We must admit that while Verdes is up there when it comes to the best place to get a California burrito in San Diego, the El Ranchero Special Cheese Crisp and Shrimp Ceviche are must-try menu items. Address: 7404 La Jolla Blvd., La
Jolla, 92037 Phone: (858) 459-5877 Hours: Tues - Sun 12 p.m. - 9 p.m.Sat: 9 a.m. - 7 p.m.Closed Mondays North County Coastal might be creeping away from the border, but that doesn’t mean the burritos aren’t on fire up North! View this post on Instagram A post shared by Kem Olmeda (@ckoanime) Los Tacos may or may not be home to the
biggest California burrito in San Diego. No, really. Their huge burritos span the length of your forearm-coming in at a whopping 1-1.5ft long. Within each authentic Mexican dish at Los Tacos, there is an abundance of flavors, and all of it is homemade. The staff at Los Tacos is beyond amicable, and you'll feel right at home at this local casual dine-in
joint. It’s relatively small and what we would consider to be a hidden gem, but once you have your first bite, you’ll be name-dropping Los Tacos to all of your friends. If you need a break from California burritos, their Garlic Shrimp Taco Plate is off the charts. All food must be eaten with salsa from their killer salsa bar, no questions asked. Los Tacos is
in close vicinity to Scripps medical center Jefferson urgent care and LA fitness in Oceanside Address: 2183 Vista Way suite b-9, Oceanside, CA 92054 Phone: (760) 757-8226 Hours: Mon - Sun 9 a.m. - 10 p.m. Los Amigos is an eclectic eatery that serves high-quality Mexican food at a great value. Quite literally everything at Los Amigos is made from
scratch, and their recipes are inspired by favorite family recipes from the family’s hometown in Zacatecas, Mexico. In some exciting news, Los Amigos recently started serving liquor and beer, which makes munching California burritos and enchiladas all the more fun. You'll definitely have enough to save some leftovers because their portions are
grand. Los Amigos is perched in between Joe Balderrama Recreation Center and Buddy Todd Park in Goat Hill Park in Oceanside Loma Alta Area, so if you’re more of a grab and go guy or gal you can order your Cali burrito and relish the flavors under a shaded tree in one of the nearby parks. Address: 2011 Mission Ave., Oceanside, CA 92058 Phone:
(760) 696-3104 Hours: Mon - Sun 8 a.m. - 9 p.m. While there are a ton of places that offer a California burrito in San Diego, North County Coastal’s Armando’s Mexican food is up there. They are practically open 24/7, starting service at 5 in the morning to 11 in the evening. This authentic Mexican spot has unbeatable specials at reasonable prices, all
cooked fresh, and the service is quicker than you can snap your fingers. Their menu has photos of all their dishes, you can catch a quick glimpse of what you’ll be ordering. You must promise us you’ll try their flavorful and refreshing horchata to accompany your largely portioned California burrito, which you can get for under $10. Address: 1426
Mission Avenue, Oceanside, CA Phone: (760) 967-9340 Hours: Mon - Sat 5 a.m. - 11 p.m.Sun: 6 a.m. - 11 p.m. View this post on Instagram A post shared by Vincent Chu (@vnce _chu) A bakery, store, and indoor taco stand all in one-La Perla Tapatia is unlike any other Mexican joint you’ll find on the coast in North County. They offer a wide selection of
baked goods such as pies and cakes, and you can purchase their homemade flour or corn tortillas to bring home and make a homemade Mexican-inspired dish for your friends and family. La Perla Tapatia’s burritos are large and in charge and will have you licking your fingers in utter satisfaction. Their establishment is two blocks up north of Ron
Ortega Recreation Park in Oceanside, near the Mission Promenade shopping center. Address: 1910 Mission Ave., Oceanside 92058 Phone: (760) 721-8486 Hours: Mon - Thurs 6 a.m. - 10 p.m.Fri - Sun 6 a.m. - 11 p.m. North County Inland has the heat, and we aren’t just talking about the weather. The amount of amazing Mexican cuisine that comes
out of this area might shock you, and it’s all fresh and flavor-packed. View this post on Instagram A post shared by joria rene (@joria rene) That Mexican Place not only has an iconic name, but also iconic California burritos and combo plates for a fair price. This eatery is clean and orderly, and a fast casual atmosphere if you're simply looking for a
quick bite that fuses all the flavors of California and Mexico. They’'ve got an enormous Shrimp Cocktail or Octopus Cocktail that’s big enough for the whole table, and huge portions in general that will have you rolling back to your car. You'll find That Mexican Place near Lincoln Elementary School in Escondido. Address: 200 W El Norte Pkwy Suite 9,
Escondido 92026 Phone: (760) 743-3783 Hours: Mon - Sun 8 a.m. - 10 p.m. Tio Leo’s Cantina is a relatively upscale Mexican restaurant that supports local growers and is dedicated to using fresh, organic, and sustainable foods whenever possible. They’ve been operating for almost 40 years, owned and run by the Sciuto family. The California Burrito
Wrap is a 10/10, but so are the taco fingers, sizzling fajitas, and tostadas. They have tons of fun events to partake in around the holidays, and flat screen TVs to watch movies while you munch. The overall ambiance is rustic, spacious, and charming. You'll find this cutesy restaurant right off Scripps Poway Parkway near Pomerado Road. Address:
12205 Scripps Poway Pkwy Ste. E101, Poway, 92054 Phone: (858) 284-0140 Hours: Tues - Thurs 11:30 a.m. - 8 p.m.Fri - Sat 11:30 a.m. - 8:30 p.m.Sun: 11:30 a.m. - 8:00 p.m.Closed Mondays Lienzo Charro uses the high-quality ingredients to provide top-notch authentic Mexican dishes with exceptional taste. Located in between Sabre Springs and
Poway near the 99 cents only store by Poway creek, Lienzo Charro is the perfect place to post up and sip on a fancy margarita out of adorable glassware after a hike in the nearby mountainous region. Lienzo Charro has authentic combo plates and dishes, but their bread and butter is their California burrito, which is served with guacamole, sour
cream, pico de gallo, cheese, french fries, and your choice of meat or protein. If you're a local, it’s worth joining their rewards program to get free food and discounts for ordering online or ahead. Address: 12511 Poway Rd, Poway, 92054 Phone: (858) 486-4644 Hours: Mon - Fri 10 a.m. - 8 p.m.Sat - Sun 9 a.m. - 8 p.m. Moving on down toward Central
San Diego and South Bay, we’ve got a fine selection of Cali burrito boasting restaurants you should add to your best of burrito list. Vegetarian and vegan folks, we’ve discovered your new favorite place to get the best vegan and vegetarian California burritos. That’s right, Pokez was voted “best vegetarian and vegan burritos,” and “best vegan-friendly
Mexican restaurant in the area.” The chefs at Pokez sear up a succulent carne asada for their California burritos, and they also make Kkiller veggie tortas and tofu tostadas. Vegetarian Mexican eateries are hard to come by in Mexico, and even in California where being vegetarian and vegan is a personality trait, so consider this a diamond in the rough
that you’ll wish you knew about sooner. Another green flag for Pokez is that they offer Frenchie-style dishes where you can get an order of fries underneath your food. We know you’ve stumbled across this Cali burrito list because you love fries, so we figured you must know that Pokez employees are big fry folks. Address: 947 E Street, San Diego, CA
92101 Phone: (619) 702-7160 Hours: Mon - Sun 10 a.m. - 9 p.m. Valentine’s Mexican Restaurant is a vibrant and colorful counter-serve place with late night hours and some cute outdoor seating with string lights. It’s what you might consider a “hole in the wall” but in the best type of way. They offer a massive selection of sauces, dips, and salsas, and
tons of vegetarian options. Valentine’s prices are a great value, and arguably have the best California burrito in San Diego, or at least in Central San Diego. You can even do a breakfast-style California burrito with potatoes if that tickles your fancy. You’'ll find their eatery by 5th avenue station downtown, near the CVS and Starbucks. Address: 1157
Sixth Ave., San Diego, CA 92101 Phone: (619) 234-8256 Hours: Sun - Thurs 8 a.m. - 10 p.m.Fri - Sat 8 a.m. - 3 a.m. View this post on Instagram A post shared by Joel Cuevas (@joelcuevas) Compared with other Mexican restaurants on this list, La Puerta is a fancier upscale, neighborhood cantina that has everything you need and then some to receive
a genuine Mexican dining experience. Tacos, tunes, tequila, fresh squeezed cocktails and refreshments...need we say more? Nearly everything on the menu is made fresh daily and they never use artificial flavorings or enhancers. La Puerta’s menu features Sinaloa-inspired family recipes and an exceptional list of tequilas. As far as food goes, their Cali
burrito is unparalleled, but if you're feeling something else the flautas, tostaditas, and quesadillas are tasty too. The interior of La Puerta boasts dark woods and dim lighting, giving off speakeasy vibes inside, in contrast with their patio which offers tons of natural light and wicker chairs for a more airy Bohemian feel. Their restaurant is situated In the
Gaslamp Quarter next to Ralph’s, so next time you are wrapping up your work day early, head downtown and go get your happy hour on, which happens from 3-5 daily. Address: 560 Fourth Ave, San Diego, CA 92101 Phone: (619) 696-3466 Hours: Mon - Fri 11 a.m. - 12 a.m.Sat - Sun 10 a.m. - 12 a.m. We know you’'re here for the California burritos,
but might you stay for bomb churros, street corn, and micheladas? Tacos El Cabroén is a cute, fast casual Taco shop in a prime area of downtown that serves delicious Mexican eats and an original authentic Mexican Experience. If you're passing through Central San Diego or have the late night munchies and wind up downtown, pop into Tacos El
Cabroén, place an order, and sit outside to observe the chaotic city life that makes downtown all the more exciting. If you're into sports, they’ve got it on TVS on lock, and they even sell merch for their loyal customers. Address: 532 4th Ave. San Diego 92101 Phone: (619) 501 - 7752 Hours: Sun - Thurs 11 a.m. - 12 a.m.Fri - Sat 11 a.m. - 3 a.m. Café
Coyote might be the best place to get a California burrito in San Diego, but only if you’'re a big fan of huge patios, vibrant Mexican decor, colorful umbrellas, and fresh tortillas. At Café Coyote, the Tortilla Ladies make tortillas by hand to accompany your meal, and classic Mexican food is prepared from regional recipes by Mexican chefs. Café Coyote
provides guests with a festive atmosphere, traditional Mexican entertainment, and the option to dine at an intimate table setting, their outdoor courtyard or in a massive banquet room to accommodate any size party. The good energy and ambiance of Café Coyote is one to be reckoned with, and after you are properly satiated from your Cali burrito or
chimichangas and even better margaritas, you can open up your dessert stomach and dive into some Churros fried ice cream. They are located in Central San Diego in the Old town area, which you can casually stroll through to catch a full vibe of Mexican Cali fusion. Address: 2461 San Diego Avenue, San Diego, CA 92110 Phone: (619) 291-4695
Hours: Mon: 9 a.m. - 9 p.m.Tues - Thurs 9 a.m. - 9 p.m.Fri: 9 a.m. - 9:30 p.m.Sat: 8 a.m. - 9:30 p.m.Sun: 8 a.m. - 9 p.m. California Burritos in East County are just as hot, huge, and satisfying as they are on the coast. Feast your eyes on a few of our favorites in the East County area. Near the Rancho San Diego Towne Center and Iron Oak Canyon
Ranch is a one-of-a-kind local Mexican restaurant that’s been around since 1994. This East County gem is convenient, quick, filling, and has a fair price tag for all their menu items. They have tons of burrito options, such as Adobada, Chile Colorado, Shrimp a la Diabla, and Chile Relleno. While not explicitly stated on the menu, you can order hash
browns in your Carne Asada burrito to create a unique California-style burrito. If you plan to come on Monday or Tuesday, Hilbertos offers 20% off for their weekly “Family Nights.” Big fan of Mexican comfort food? Get yourself on over to Hilbertos ASAP! Address: 2648 Jamacha Rd Ste 170, El Cajon, CA 92019 Phone: (619) 660-8465 Hours: Mon -
Sun 6 a.m. - 10 p.m. View this post on Instagram A post shared by Mi Taco Shop (@mitacoshop) Mi Taco Shop is known for their delicious tacos, but their Carne Asada, Pollo Asada, or Carnitas Fries are all winning options. For those who prefer minimal ingredients, their California burrito includes only the traditional Cali style ingredients-meat,
cheese, fries and pico de gallo, and you’ll only need a $10 bill to get it. This version of the California burrito in San Diego is bare bones, but still offers an incredible amount of flavor and texture for anyone who loves french fries and Mexican food-especially with all the salsa choices Mi Taco has to add a little bit of spice. Mi Taco Shop is just two
blocks from El Cajon City Park in El Cajon, so if you’d like to pile out after devouring your daily dose of deliciousness, then you’re not far from making your dreams come true. Address: 220 E Madison Ave., El Cajon, CA 92020 Phone: (619) 938-4023 Hours: Mon - Sun 10 a.m. - 8 p.m. View this post on Instagram A post shared by Cotija’s (@cotijas_ts)
At Cotijas, the California burrito is called the “Cali Surfing Burrito” as the large portions are intended to feed hungry surfers pre- or post-surf to help them maintain energy after or before a long paddle against the ocean’s brute force. The Cali Surfing Burrito includes carne asada, shrimp, fries, pico de gallo, guacamole, cheese, and a creamy chipotle
which really sets it apart from the rest of the Cali burritos out there. Fish beer battered burrito is a great alternative to the Cali in the case you want to switch it up or aren’t feeling red meat. Cotijas uses the freshest ingredients in preparing their food to provide the best quality and taste, so don’t sleep on this taco shop! Address: 2451 Jamacha Road ,
El Cajon, CA 92019 Phone: (619) 741-0452 Hours: Mon - Sun 8 a.m. - 7:30 p.m. Cetina’s provides first-rate food and beverage service to their guests, and has crafted a carefully devised menu to appeal to all audiences. The San Diego staple California burrito at Cetina’s is unique and specifically made for all the hungry athletic beach goers. This beast
of a meal comes packed with meat and potatoes stuffed in a flour tortilla with cheese, salsa fresca, and guacamole. From the outside it doesn’t look like much but as soon as you walk in you’ll be greeted by their genuine staff and upon eating your first bite of your California burrito or carne asada fries-which are also off the chain-you’ll understand
exactly why people are raving about Cetina’s. Come enjoy a hearty meal with a generous amount of food for an even better price, right next to 7/11 in Bostonia in El Cajon Address: 719 E Bradley Ave.El Cajon, CA 92021 Phone: (619) 258-1024 Hours: Sun - Thurs 9 a.m. - 10 p.m.Fri - Sat 9 a.m. - 1 a.m. South Bay residents, you already know where to
get the delicious Mexican food because the border is just a hop skip and jump away. But if you're wanting something more local yet equally filling and delectable, peep this short list of Chula Vista Mexican joints where you can find noteworthy California burritos. Lolita’s is a modern Mexican eatery off Telegraph Canyon Road in Chula Vista, family-
owned and operated since 1984. Their food is made from scratch daily, using an authentic California burrito recipe in San Diego and proprietary spice blends, only using truly fresh and locally sourced ingredients and hand-selected produce. Lolita’s offers daily lunch specials from 11am-2pm with lots of food and a beverage for under $10. The sheer
size of their California Burrito is out of this world, and their fresh salsas are great compliments to the flavors of their dishes. Some sources say that Lolita’s might have been the first to popularize the Cali burrito, which they make with carne asada from black Angus beef, wrapped up with french fries, cheddar cheese, and sour cream. Address: 413
Telegraph Canyon Rd. Chula Vista, CA 91910 Phone: (619) 585-0232 Hours: Mon - Sat 8 a.m. - 9 p.m.Closed Sundays You know it’s about to be a good California burrito when the restaurant specializes in fries. Burros & Fries is a quick and convenient Mexican sports bar that boasts tons of flat screen TVs featuring games with your favorite sports
teams. This family-owned and operated eatery has been in business since 1974, originating in Tijuana and now under ownership of the son whose father started the biz. What to order? You can’t go wrong with the Shrimp and Cali burro with salsa fresca and house sauce and fries, but if you're feeling brekky then the Steak & egg breakfast burro with
fries or hash browns is a necessity. Or you can stick with the classics and get the Cali burrito with steak or grilled chicken, fries, sour cream, cheese, and salsa fresca for under $10! The menu is frankly enormous, and you’ll find more Cali style burritos here than most other Mexican restaurants in San Diego. You can find Burros & Fries near Paseo Del
Rey Park in Terra Nova, inland of Chula Vista. Address: 567 Telegraph Canyon Rd, Chula Vista, CA 91910 Phone: (619) 482-7696 Hours: Mon - Sun 7 a.m. - 11 p.m. Do you love delicious, fresh, and massive Mexican plates? Kotija’s family run taco business features beans, rice, and salsa all made in house and you can taste the freshness in every dish.
Their USDA black Angus beef California burrito is made with french fries, cheese, sour cream, avocado pulp, and pico de gallo, and you will be in awe of how large it is-all for under $15. Kotija’'s casual counter service taco shop may be small, but they have a lot to offer. Don’t forget to try the horchata, or Jarritos Mexican soft drink which comes in
several flavors, or the Jamaica sweet hibiscus water if you're feeling something lighter and more floral. You can find this cute gem in South Bay, San Diego, near Loma Verde Park in Chula Vista. Address: 295 E Orange Ave, Chula Vista, CA 91911 Phone: (619) 426-3850 Hours: Mon - Sun 8 a.m. - 9 p.m It comes as no surprise that San Diego is home
to some of the best Mexican food in the country, and Mexican-American fusion restaurants are found across the map of California. The California burrito is among one of the happy creations that merged out of a cross between cultures, and believe it or not, the Cali burrito originates right here in San Diego. This carb-loaded beast of a burrito is
uniquely local to SD but can be found in other areas of the U.S. sparsely, but is more prominent in San Francisco mission district. What Is in a California Burrito? California burritos are known for their size and abundance of flavors and textures. More often than not, California burritos will be around a foot long, due to the contents of the beast of a
burrito. Typically, a California burrito has a combination of French Fries, Carne Asada or another protein of your choosing, guacamole, cheese and pico de gallo. All this and then some are wrapped into a massive flour tortilla, which is typically grilled. Of course, you will see variations of the Cali burrito depending on what restaurant you venture to,
but generally California burritos use fries in replacement of rice and beans, though some places include all the fixings with fries, and rice and bean. You may also see hash browns or potatoes as an alternative to french fries, which are equally mouthwatering and immaculately textured. What Does California Style Mean for a Burrito? California style
simply means adding french fries or a starchy potato to your burrito, typically in replacement of the beans and rice that normally come in burritos. What’s the Difference Between a Burrito and a California Burrito? While you are likely familiar with the contents of a burrito-beans, rice, cheese, pico de gallo or salsa, protein, and perhaps veggies, the
main difference is the addition of fries and the omission of rice and beans. All other contents remain the same. Why Do They Call it a California Burrito? If it isn’t already obvious, the California Burrito earned its name because it is the perfect blend of Mexican-style ingredients with a bit of California flare-fries. Not only that, but the invention came to
be in California, so why not name it after where it was created? Nothing speaks California like fries and a burger, but adding the ingredients of a burger to your burrito is just a bit too...extra. Who Invented the California Burrito? There is debate whether the California burrito was invented at one of Roberto’s taco shops in the 80’s, Lolita’s Taco Shop
a few decades back, or Tacos de Carlos in Orange County in 1979. Many suggest that the San Diego style California burrito was created at Roberto’s Taco Shop-an extensive local chain that serves traditional Mexican recipes. Supposedly, in the 80s an unknown Berto’s restaurant chain claimed to be the inventor of the California burrito in San diego,
which includes carne asada meat, French fries, cheese, cilantro, pico de gallo, sour cream, onion, and guacamole. The recipe resembles carne asada fries, but in burrito form. It is difficult to determine the accuracy of the origin of the California burrito due to conflicting information from varied sources, so the truth may always remain a mystery. Now
that you've read an in-depth analysis of California burritos and where to find the best ones in San Diego, we assume your mouth is salivating, your belly is rumbling, and that you’re more than ready to get your hands on the best California burrito in San Diego. So what are you waiting for? Take your pick of the litter and go devour a couple California
burritos in our honor. Once you've expended your energy consuming countless California Burritos and want to move on to more general Mexican delicacies, check out our hot list of the best Mexican food in San Diego. Oh, and if you're still eager for more things to eat and drink in San Diego but don’t want to leave the decision to someone else, check
out our food and wine tours in the area to get the full San Diego wining and dining experience. Find Out More About the Food and Wine Tours in San Diego Skip to main content Reddit and its partners use cookies and similar technologies to provide you with a better experience. By accepting all cookies, you agree to our use of cookies to deliver and
maintain our services and site, improve the quality of Reddit, personalize Reddit content and advertising, and measure the effectiveness of advertising. By rejecting non-essential cookies, Reddit may still use certain cookies to ensure the proper functionality of our platform. For more information, please see our Cookie Notice and our Privacy Policy.
Skip to main contentCurrent eater city: San DiegoMention adding french fries to a burrito to someone from the Bay Area or Texas — anywhere, really — and their reaction may be one of confusion. But whoever thinks carne asada and french fries don’t belong together forgets that meat and potatoes are a universal duo. Despite raised eyebrows from
those not in the know, the California burrito was created in San Diego and is arguably the city’s most famous of all burrito styles, if not our most well-known dish.And just like every real San Diegan knows where to find the best parking spots at the beach and which surface street routes to take to avoid afternoon traffic on the 805, every true local has
a favorite spot for California burritos. This list features some of our top picks, including a few riffs on the traditional version.Mention adding french fries to a burrito to someone from the Bay Area or Texas — anywhere, really — and their reaction may be one of confusion. But whoever thinks carne asada and french fries don’t belong together forgets
that meat and potatoes are a universal duo. Despite raised eyebrows from those not in the know, the California burrito was created in San Diego and is arguably the city’s most famous of all burrito styles, if not our most well-known dish.And just like every real San Diegan knows where to find the best parking spots at the beach and which surface
street routes to take to avoid afternoon traffic on the 805, every true local has a favorite spot for California burritos. This list features some of our top picks, including a few riffs on the traditional version.Known for its carne asada, this taco shop does a very good traditional California burrito, but one of its specialty burritos, the Oaxacalifornia, ups the
ante by using a large cheese quesadilla as an indulgent wrapper for the combination of carne asada, fries, pico, and guacamole. Find under a dozen tables in its small dining room plus communal counter seating in the center of the space; takeout is always a fine option here, t0o.1224 Rosecrans St, San Diego, CA 92106, USA(619) 795-0063The
California burrito is the top seller at this family-owned strip mall shop where regulars know to add guacamole to a mix that’s loaded with plenty of carne asada, tons of crispy french fries, and ample melted cheese. If there’s any room after the burrito, diners can add things like crunchy rolled tacos, tostadas, and soups like caldo de res or menudo. The
simply adorned interior has a few booths flanking its far wall to complement the bustling to-go business.3704 Voltaire St, San Diego, CA 92107, USA(619) 222-4476Visit WebsiteThis 24-hour taco shop also offers a behemoth breakfast burrito with a touch of California in it — an option to add in french fries (the classic rendition comes with fried
potatoes). The breakfast burrito comes packed with steak, eggs, and melted cheese, all nestled in a large tortilla with blistered spots. The restaurant’s unfussy interior makes this spot good for dining in at any time of day (or night).A California burrito made with juicy steak, thick-cut fries, and a chipotle crema quickly became the original Mission Hills
location’s calling card in this restaurant mini-chain’s early days, which has since spawned a slew of spinoffs off the classic California burrito, including a chicken and poblano version as well as a birria-based burrito. Much of the shop’s appeal comes from its quirky Mexican lucha libre-themed decor, with candy pink walls, gold patent leather booths,
and wrestling belts and other luchadores ephemera on the walls.1810 W Washington St, San Diego, CA 92103, USA(619) 296-8226Visit WebsiteThe Pac-Man and Lumpia burritos at Sayulita’s take the California burrito formula and incorporates in Filipino ingredients. The former adds tocino and chipotle sauce to the mix while the latter places crispy
fried spring rolls alongside the usual carne asada, fries, cheese, crema, and guacamole. The classic California is also worth a try here, but go for the less conventional renditions first. Diners can eat inside the no-frills (but still comfortable) dining room, or take their plates to go.8155 Mira Mesa Blvd, San Diego, CA 92126, USA(858) 537-9326Visit
WebsiteWith 15 locations across the state, Adalberto’s Sherman Heights outpost with a 24-hour drive-thru is the chain’s flagship, where it has been in operation since 1986. Its commendable take on the California burrito comes carne asada, fries, cheese, and fresh pico de gallo, but leaves off the guacamole and sour cream, for a more pared down —
but no less flavorful — California burrito experience. There are a few tables inside and outside, but this place works especially well for takeout.2498 Market St, San Diego, CA 92102, USA(619) 236-9558Visit WebsiteThe constant flow of faithful regulars are a testament to this 25th Street institution’s quality and consistency. Humberto’s Taco Shop
offers one of San Diego’s finest California burritos, loading the right ratio of fries, seasoned carne asada, and pico de gallo into a just-blistered-enough flour tortilla. Make the order complete with an icy horchata (and five rolled tacos, if you're extra hungry). For diners who are east of the Golden Hill area, Humberto’s runs a sister location on 43rd
Street near the 805 exit.1015 25th St, San Diego, CA 92102, USA(619) 231-8433Visit WebsiteThis Barrio Logan icon slings a California burrito, and a good one at that, although its Califas taco — the tacofied version of the iconic fry-stuffed burrito — is worth trying, too, if your appetite doesn’t allow for the bigger whole shebang. Carne asada or other
proteins are nestled into a flour tortilla and topped with french fries, guacamole, pico de gallo, shredded cheddar, and crema, allowing for a new way to experience the tried-and-true dish.2196 Logan Ave, San Diego, CA 92113, USA(619) 255-3856Visit WebsiteQuick service and great burritos make this one of Imperial Beach’s top spots for taco shop
fare (think combination plates heaped with beans and rice, soft tacos, crispy tacos, quesadillas, tortas, and loaded nachos and french fries). The California burrito here includes all the usual fixings along with a dab of fatty sour cream. Don Pancho’s house salsas are quite good, so pick up an extra green and red to pair well with your burrito.690 CA-75,
Imperial Beach, CA 91932, USA(619) 429-7034Visit WebsiteSan Diego’s original taco shop is often credited with creating the California burrito and spawning the ubiquitous “-Berto’s” Mexican food genre. So it’s only natural that Robertos does it right at its several locations around town, made with carne asada, French fries, chopped salsa, and
cheddar cheese just like when the recipe was rolled out in the 1980s. The surf-and-turf California burrito, available at some locations, adds shrimp, pico, and a proprietary dressing into the mix to prove the originators can also build on the classic.1406 Highland Ave, National City, CA 91950, USA(619) 336-0481Visit WebsiteThis taco shop empire
hailing from the South Bay has some of the best fries in the game, meaning your California burrito will have the golden, crispy-fried goodness that many seek out. The quality of the beef and cheese kicks its rendition a step above the rest. Inside, expect casual wooden tables, tiled floors, and a sign on one wall that reads “Patience is the essence of fine
Mexican food.” (Message, taken.)Flame-grilled chicken is the name of the game at this family-owned local chain specializing in preparing perfect poultry for tacos, salads, and burritos. While other spots around town also swap chicken into their California burritos, this rendition is a winning standout. El Pollo Grill also runs two South Bay locations,
one on Bonita Road and the other in Otay Ranch.7836 Broadway, Lemon Grove, CA 91945, USA(619) 697-7153Visit Website ContentsWhat is a California Burrito?Features of California Burritol. El Zarape Taco Shop2. El Zarape3. La Puerta4. Taco Surf5. Nico's Mexican Food6. Don Carlos Taco Shop7. JV's Mexican Food8. La Playa Taco Shop9. Kono's
Cafel0. Lolita's Mexican FoodWant to find the best California Burrito? Check out San Diego's top 10 burrito joints. Californians love burritos and the variety of burrito changes from city to city, even if the essence remains the same. For example, the burrito culture in San Diego is very different from that of San Francisco.A Burrito is a Mexican dish
that mainly consists of a flour tortilla which is folded in a cylindrical shape and filled with many stuff ranging from vegetables to meat to rice and cooked beans. They are a great source of protein and one can make it the way one prefers, making it a healthy as well as a delicious dish. So along with the pristine sea beaches, awesome weather you must
also come to San Diego for its stellar burritos and try out one or more places in this list of San Diego's top 10 burritos.California is a haven for burrito lovers. The Californian version of this favorite traditional dish has become a major hit. One cannot be sure of the origin of the California burrito but locals claim that it first appeared in the 1980s in a
local taco shop. A California burrito can be a simple affair like the simplistic carne asada burrito but it can also have many more ingredients like French fries, cheese, onion, guacamole, sour cream or pico de gallo. One might gawk at the mention of French fries inside a burrito, but you have to taste to believe how wonderful this Californian addition
really is. There is another version of burrito called the Mission Burrito which originated in California and is a more elaborate way of making and serving burritos.California is a big state and burritos change their style and ingredients based on the city. In its most simple form, a California burrito is all about meat, cheese, and salsa wrapped in the
tortilla base. Some versions would incorporate French fries in it to give it a crunchy texture which is unique for a burrito. Other ingredients can also be added for the extra punch and flavor like cilantro, guacamole, cheese, and sour cream. Then there is Mission Burrito which is an extravaganza and a premium quality burrito and has become a
nationwide favorite. The specialty of Mission burrito is its quality and the fact that the flour tortilla is press-steamed which makes it very flexible and it would not break easily. This is then filled with the customer’s choice or standard ingredients like rice, beans, salsa, and meat. On top of it, customers can also choose a “super” which could include
avocado, shredded lettuce or more cheese. The California burrito in San Diego is slightly different with a twist and unique flavor. The two staples of Mexican cuisine are the backbone of San Diego’s burrito culture, namely carne asada and California Burritos. Carna Asada means beef in Spanish and this is what the main ingredient of this burrito is.
The thinly sliced meat is marinated in lots of spices and grilled before filling it into the fresh tortillas. The California burrito in San Diego would not usually contain rice and beans as the natives here think that these are merely fillers and prefer their burritos without these ingredients. In a nutshell, a California Burrito is a carb-loaded colossus which
the San Diego people simply love.A family-owned restaurant that has the touch of love and care that a family makes its food with, on top of being authentic Mexican. Their food is made traditionally but has some of their proprietary blends which make them a class apart. It is a no-frills taco shop that serves delicious carne asada and other Mexican
grubs in healthy portions. It can look like a fast food shop but when you taste its fresh and no grease food it will give you the feel of home style food. It is a small place but always busy owing to its fantastic rolled tacos. One of the favorites of customers here is the Carne Asada Chimichanga and jack cheese quesadilla. With comfortable interiors,
friendly staff and great Mexican food like Carnita’s tortas, green salsa, and chicken tacos, this place will definitely make you visit it again and again.This is the real deal for a mission style burrito and probably San Diego's top 10 burritos in terms of variety. A cozy place where the menu options are offbeat from the regular fillings that one finds
elsewhere. It has lobster and other seafood in their burritos. Their Cali-Mex menu options include shrimp, scallop, salmon, mahi-mahi, and calamari on top of the regular meat burritos. You can be sure at this place that the fish will be as fresh as can be and the vegetables would be bright and colorful. The chicken and beef would have their gristle
taken out and you only have succulent and juicy meat inside your burritos. Most burritos here have a side serving of shredded cabbage, jack cheese, tomato, and cream. The meat is slow cooked to get the most nutrients and best taste. One must try their lobster, scallop, and shredded beef or shrimp burritos. They also serve some amazing and
inexpensive soups. The Aloha burrito is a rare item in their menu. They also have discounts on their food menu on certain days of the week, so you could take that opportunity to get your family and friends to enjoy this burrito bonanza. Vegetarians can also have a lot of choices at this place.Located in the Gaslamp area of San Diego, it is one of the few
and among San Diego's top 10 burritos. The motto of this place is Tacos, Tunes, and Tequila which tells you exactly what the feel of the place is. You would want to come here not just for the mouth-watering food but the whole experience and atmosphere. The deep colors of the furniture, light bulbs hanging from the top, dim-lit throughout, the aura is
a mood enhancer which also affects your food experience. This place is high on hospitality and famous for its Sinaloa inspired family recipes. This recipe requires that food is made from scratch without any artificial and ingredients which are supposed to enhance the taste. They believe that the freshest ingredients and top-notch recipes do not require
any of the artificiality to make their food delicious. So instead of limeade, the chef would use fresh lime squeezed in your dishes and drinks. It has the largest collection of small batch tequila and mezcal and has frequent happy hours and reverse happy hours. To make it easy for you to select from their menu, we would recommend ordering the Guac
and Surf'n’Turf Burrito with Arranchera steak, gourmet tacos, one-pound Burritos Tradicionales, or one-pound Burritos Especiales, Tijuana Caesar (a classic with lettuce, cotija, spicy croutons along with their house-made Caesar dressing), which are favorites with many here. You could order a 3-course meal or street style tacos in this sleek
place.Strategically located near the pacific beach, Taco and Surf will surely count in San Diego's top 10 burritos. If you are visiting the beach and searching for a legendary burrito, this place is where you should be. Get a classic carne asada with cheese, French fries, shredded lettuce, and tomatoes and enjoy a walk down the boardwalk. The meat
used is fresh and not sitting on the shelf after being cooked. They use top sirloin and food here is always cooked to order. Some other delicious food served here would be tortilla soup with its stimulating aroma. Its cute surfboard décor and pleasant ambiance will give you great vibes. You can enjoy a beach breakfast here as its breakfast burrito is as
good as it gets. Another reason for this place to feature in San Diego's top 10 burritos is that it was voted as the “Best rolled tacos” in San Diego Magazine.This is beach restaurant which will add fun and flavor to your beach get-away with its delicious tacos, burritos, nachos and many other knickknacks. Right at the Ocean beach you find a Mexican
food joint which has been rated as number 1 best California burritos in San Diego by Thrillist and number 2 in best burrito in the country by The Daily Meal, so this should definitely be high on your list of places to go while looking for burritos. This has been a long-time staple for the local surfers as well at the Ocean beach. Here you would get one of
the best Carna Asada fries and Surf and Turf Burrito along the entire coast of California. You must order its crispy bacon breakfast or the breakfast burrito with green salsa as they are the best. Their hallmark though is California Burrito and the place is warm and cozy with friendly staff. It’s a non-fancy shop which means business and gives you the
real deal with huge portions full of meat. Their Sabroso burrito (Carna Asada with shrimp) is amazing and the best burrito on their menu. Other meals recommended from the menu would be Cong and Surf burritos, rolled and mini tacos which are super delicious. Their nachos are equally amazing along with some great choices for vegetable burritos.
This is a hole in the wall kind of place with incredible food where burritos are rained on by green sauce which comes to you at a great price.For some people burritos are not fun if they are not “wet”, so those who like it this way should definitely stop at Don Carlos to get their bite of burrito topped with their house enchilada sauce. It serves all 3
meals, breakfast, lunch and dinner with a car parking really near the place. The favorite burrito here is the La Jolla made with pollo asada, salsa, fries, sour cream and lots of cheese. It also has great choices for vegans with fillings like soyrizo, harvest veggie, pumpkin spice or pina colada. The nachos here are huge and they have some awesome
Chimacahga. This place has every possible combination or burrito, taco, quesadilla and with its outdoor seating, it is a great choice for a stopover while visiting the La Jolla area.A quaint Mexican joint, with an alluring extensive menu, that includes some burritos which are revered. A favorite place in Morena area of San Diego, this place has more
than 15 different kinds of Burritos. But the one which takes the cake is the Surf N Turf Burrito with its fillings of shrimp, carne asada, rice, salsa, and guacamole. This burrito is super special as it is double wrapped in 2 tortillas which makes sure your burrito does not fall apart while you munch on it and is quite filling. There are many other specials in
the restaurant like the Mariachi burrito with beans, rice, cheese, and jalapeno poppers. Then there is Sonora Quesadilla and breakfast Burrito Grande which is amazingly delicious. You can choose whatever you want here and it cannot go wrong with your choice as each of them is as good as another. A cheerful, festive place on the mission beach with
private parking available which is a great bonus as finding parking space in this area could be difficult. It is a family run restaurant. Undoubtedly one of the best places on mission beach which serves Mexican food. This place is mainly known for its superb fish tacos which are their best item on the menu. Soft, fresh, meaty and flaky fish is mixed in
savory batter which is cooked to perfection giving it a golden color, crispy texture full of flavor. Another popular choice here is the carnitas which has smoky and juicy meat with a hint of crunchiness. You could feast on the chicken enchilada here, one of the best around this place. Its super nachos are another thing to try and savor. They have
homemade tortillas which are incredible. One must also try their superb Al Pastor Burrito or egg breakfast burrito. There is always the quintessential CA Burrito with which one can never go wrong. This taqueria serves generous portions so you could have a full meal with just one burrito. This place is just a few steps from the beach so one would not
want to miss eating here, while on the mission beach.Surf themed interior, oceanfront location, amazing food are some of the things which define this snug place located right in the heart of pacific beach, next to crystal pier. It serves high quality breakfast all through the day which is inexpensive. You can make out its popularity by looking at the
locals lining up outside this place every day to have a hearty breakfast which only this place can offer. Their burritos are wonderful with bacon, potato, and other fillings. They serve enormous portions which is coupled with low price making this place a hit. Apart from being the best in breakfast burritos, Kono’s café also boasts of the best breakfast
sandwiches in this region. You can even have eggless meals as they provide egg-beaters as an option. It looks like a no frill place with a huge lineup of customers, but do not let the line deter you from entering it as it gets moving very fast. The wait is totally worth it as Kono's has a seating area that hangs over the pacific beach, so while you enjoy
your breakfast you can watch the gorgeous sea with the surfers, you might also find a seal or a whale if it is in season. A casual place which even late risers can come in for their breakfast since it is served all through the day.Decently cheap and a good variety of items on the menu, Lolita is a great place to be for Mexican food or healthy food. Burritos
are a good size with all solid rice, solid meats, rolled tacos and chicken tacos have guacamole, tasted fresh with a bit of chunks of avocado in it. Lolita opens all day from breakfast to dinner. You could enjoy a decent selection of beer at night. Apart from Lolita's burrito, crispy chicken taco is also a dish you cannot miss.No one can say for sure who
invented these deliciously wrapped burritos known as “California Burritos”, though the name is deceptive since it is uniquely local to San Diego with a few variations served in other cities. There are many stories around its origin. Journalist Gustavo Arellano, who wrote the book on Mexican-American food, believes the California burrito originated
from a 'Berto's taco shop. While there is this owner of a corner grocery store called El Faro, who claims that he invented the “super burrito” by adding rice, guacamole, and sour cream to the traditional meat, bean, and cheese burrito. But all in San Francisco agree that burritos gained popularity in the 1970s and 1980s and are still a blockbuster meal
choice in the bay area.






