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BY KELLEY CARLSON 
essel at Kona Kai has changed course,
with a new look and new menu items.
The resort restaurant — which has 

been around for decades — was recently 
refreshed with a 360-degree bar in the 
center of the dining room, and a glass wall 
that allows everyone to look out over the 
yacht-filled marina, not just patio patrons. 

When live bands play, the scene can 
become lively as guests sway to the rhythms, 
encouraged by the balmy bay breeze and a 
few handcrafted cocktails. Among the most 
popular libations: Bee’s Knees, a sweet 
concoction of the floral-forward Nolet’s gin, 
fresh-pressed lemon and honey; and large 
punch bowls filled with adult beverages 
such as Mai Tai and Seasonal Sangria, 
suitable for sharing among groups.

For its menu, Vessel presents “New 
American” cuisine using seasonal ingredients.

When visitors are first seated, they’re 
brought an array of complimentary breads 
that can be slathered with butter sprinkled 
with pink Hawaiian sea salt.

While eyeing the listings for “small 
plates,” patrons will find selections such as 
Reuben and Lobster sliders, and a New 
England Style Clam Chowder that is highly 
touted by staff member (and former Cape 
Cod resident) Peter Schloerb. There’s also a 

Lobster Mac ‘N’ Cheese, featuring shells 
covered in four cheeses, topped with sweet 
pieces of lobster meat. But the most 
requested item is the Tuna Tataki, in which 
sliced ahi alternates with avocado slices on 
a bed of julienne-style cucumber tossed 
with miso, garnished with sweet chili sauce 
and micro cilantro. The plate’s corners have 
mango cubes and tiny jalapeño rings for a 
sweet-and-spicy touch.

There are also sizable salads, including 
the Kale Caesar and the Mizuna, the latter 
interspersed with strawberries and cream 
chevre, sprinkled with crispy shallots and 
dressed with balsamic.

When it comes to the “large plates,” one 
that causes some jaws to drop is the 
14-ounce bone-in Pork Chop. At about 
1.5-inches thick, the juicy meat is covered 
in sour cherry pork glace, and is surrounded 
by caramelized Brussels sprouts, full-flavored 
sweet cipollini onions and poached apple 
slices. Another attention-getter is the Short 
Rib, which slides off the bone after being 
braised for four to five hours at a low 

temperature. A more seafood-centric dish is 
the buttery Seared Diver Scallops, served 
with a sweet corn succotash and flavorful 
bacon vinaigrette. Any of these entrees pair 
well with a glass of the velvety, medium-
bodied Trione pinot noir.

For a fun little side diversion, guests can 
order a small silver bucket full of Truffle 
Fries that are well seasoned with truffle oil, 
Parmesan and chives.

Diners who leave room for dessert will 
discover choices such as the “shell” of soft 
Belgian Chocolate Ganache sprinkled with 
French sea salt, which can be eaten by the 
spoonful or spread on the EVOO-drizzled 
grilled sourdough that accompanies it. Those 
who order it will find that the Amaretto di 
Saronno liqueur enhances the flavors. 
Guests who desire something lighter will 
find contentment in the airy Key Lime Pie.

Brunch is available from 10 a.m. to 2 p.m. 
Sundays, which features bottomless 
mimosas and a Make Your Own Bloody 
Mary Bar. Food is ordered a la carte and 
priced by the plate.

See more restaurants and recipes at www.bit.ly/otmrestaurants
MenuOn

 T
he

■  The Vibe: Resort casual, lively
■  Signature Dishes: Spicy Tuna Taco, sliders

(Lobster, Kona Beef, Pulled Pork, Ruben),
Short Rib, Seared Diver Scallops

■ Open Since: 1950s
■ Take Out: Yes

Vessel at Kona Kai Resort & Marina
■ 1551 Shelter Island Drive, San Diego  ■  (619) 221-8000
■ resortkonakai.com

■ Patio Seating: Yes

■  Reservations: Yes

■  Happy Hour: 4-8 p.m. Monday and

Tuesday; 4-6 p.m. Wednesday-Sunday

■  Hours: 6:30 a.m. to 10 p.m. daily

Kona Kai Resort updates its ‘Vessel’
On The Menu Recipe
■ The Recipe of the Week is

Vessel’s Jarrahdale 
Pumpkin Tagliatelle
Find it at the bottom of the 
online version of this story at 
www.bit.ly/otmrestaurants
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The new 360-degree bar is situated in the middle of the restaurant.The patio at Vessel at Kona Kai Resort & Marina offers sunset views.

Seared Diver Scallops are served with sweet corn succotash 
and bacon vinaigrette.  PHOTOS BY KELLEY CARLSON

Mizuna Salad consists of strawberries, cream 
chevre, crispy shallots and balsamic dressing.

Tuna Tataki stacks ahi and avocado slices on top of cucumber 
with miso, sweet chili sauce and micro cilantro.




