Casa Don Diego (619) 426-6131
1199 Third Ave, Chula Vista
When you visit Casa Don Diego, be sure to say Hello to proprietor Pablo Pena, or his wife, and tell him thanks for supporting Hilltop High School Dollars for Scholars.
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	Address: 1199 Third Ave.,Chula Vista, CA 91911, 619-426-6131    
Directions
          
Neighborhood: Chula Vista / Otay
Price Range: $0-$15
Dress code: Casual
Hours open: 11 a.m. to 9 p.m. Mon - Sat; 9 a.m. to 9 p.m. Sun
Credit Cards: Accepted

Bottom of Form

Description: This longtime landmark restaurant is a popular lunchtime and dinner destination for those craving traditional Mexican dishes or seafood prepared Mexican-style. The adobe architecture adds a quaintness to the establishment.

Recommended Dishes: Those desiring a full-course Mexican sit-down dinner can get it here. Soups, salads, appetizers, combination plates, chef suggestions and house specialty plates all tantalize the customer's palate. Specialty soups include the sopa de albondigas (meatball with vegetable soup), caldo tlalpeño (shredded chicken breast), tortilla soup and menudo. The caldo tlalpeño lives up to its temperament of hot and spicy with garbanzo beans, corn, rice, cheese, diced avocado and chipotle pepper spicing up the chicken base. 

The coctel de camaron (shrimp cocktail) appetizer is served either Mexican style or American style. Mexican style is served with diced tomatoes, onions, peppers and avocado. American style is served with cocktail sauce. The botana grande appetizer plate serves two and includes rolled taquitos, a quesadilla, nacho chips, guacamole, sour cream and refried beans. 

All 15 combination plates are served with rice and beans and feature delicious pairings that include tacos, enchiladas, chile rellanos, tamales and burritos. Chef suggestions take the standard combinations to a zestier level with such selections as the enchiladas verdes (two chicken enchiladas in a tangy green tomatillo sauce), barbacoa de res (Mexican-style barbecued beef, shredded and simmered in spices) and sizzling hot chicken, beef or shrimp fajitas. The pollo asado is a whole half grilled chicken served with tortillas, rice and beans. 

House specialties have more of a gourmet touch and revolve around seasoned meats such as pork (chile verde), cubed beef (chile colorado), tender beef slices (bistequitos a la ranchera or en chipotle), carne asada or chicken (arroz con pollo — chicken breast covered in ranchera sauce and served with rice and tortillas). Seafood aficionados will find shrimp cooked several ways to suit their tastes (breaded and deep fried, cooked in garlic butter sauce or sauteed in an orange, chipotle and dried red pepper marinade — caution on the latter: hot!). 

A full-service cantina offers wine and beer selections as well as the house specialty margaritas. Try the banana strawberry margarita, which is available in a small glass to a jumbo pitcher. Other exotic drinks include Long Island iced tea, mai tai, strawberry or banana daiquiri and piña colada. After dinner drinks include Baileys and coffee, Keoke coffee, Mexican coffee, amaretto and Brandy Alexander, among others. 

— Review by Phillip Brents


(info compliments of SDINSIDER.COM, 10/14/02)

SDIC Diner Comments     back
	User comments about Casa Don Diego
 
"Our family's favorite restaurant; we've been going to CDD for years. Our favorite waiter, Ricardo, remembers our favorite drinks, but always checks to see if we want to have "the usual" or try something different. Good food at a good price. When Uncle Jack visits from out of town, we know that CDD is the first place we've got to head for dinner. David K., Chula Vista" -- anonymous user, 10/14/2002

"My dad started CDD in 1970 and owned it until 1985. To date I have not found a better shredded beef burrito and the green sauce is legendary. A few things haven't changed - great food, great people, great prices. Makes me hungry just thinking about it!" -- gabi_f, 04/15/2002

"I lived in San Diego from '77 to '92 and Casa Don Diego was a spot i often frquented. Visiting in '01 things have not changed. And that is a good thing. By far the best Chips in town and the friendliest atmosphere. Chuck Sanford Tallahassee, Florida" -- anonymous user, 02/22/2002



(comments compliments of SDINSIDER.COM, 10/14/02)
USRG Ratings     back
	Best Restaurants in Chula Vista
1  Casa Don Diego 
2  Baja Lobster 
3  Tomatoes A California Bistro 
4  El Torito 
5  Tango Grille 


USRG Description     back
	Casa Don Diego 
Mexican 
1199 3rd Ave 
619-426-6131 

Excellent chile rellenos!

	
Casa Don Diego is known for its tamales and cartnitas, the latter being served only on Thursdays and Saturdays. The carnitas pork is simply cooked, not very spicy, but when rolled in a tortilla with the wonderful accompaniments, the result is quite tasty. The real winner in this authentic restaurant is the chile rellenos, a huge mild chile, freshly roasted, stuffed with creamy cheese and lightly battered.  
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