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San Juan Dining Guide 

We’ve eaten at many wonderful restaurants in San Juan. Enjoy these recommendations from 

NJSBA President Evelyn Padin, staff and our local event partners. Our favorites are shaded. 

 

Onsite Dining 

1919 
787-724-1919 
Tue - Thur: 6 - 10 p.m.;  
Fri - Sat: 6 - 11 p.m. 
There is no need to travel far to experience high-end cooking. Michelin Star-rated Executive 
Chef Juan Jose Cuevas blends the experience of world-class dining with the flavor of locally 
sourced ingredients.  
 
STK 
787-722-2828 
Mon - Thur: 6 - 11 p.m.;  
Fri - Sat: 6 p.m. - 12 a.m.;  
Sun: 6 - 11 p.m. 
The unique concept that artfully blends modern steakhouse and chic lounge into one will make 
this a memorable dining experience. A DJ maintains a high-energy atmosphere in this sleek 
environment. 
 
Tacos & Tequila 
787-721-5500 
Sun - Sat: 11 a.m. - 11 p.m. 
Being the first of its kind to partner with Tequila Patron, the tacos are the star of this restaurant 

and its menu. Chef Juan Jose Cuevas, created eight varieties of Mexican delights to choose 

from and partner with the many varieties of Tequila Patron and Patron Roca. Great for take-

out/eat-in. 
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Almaviva 
Avenida Doctor Ashford 1351 
787-918-881 
Tue - Thur: 6 - 10 p.m. 
Fri - Sat: 6 - 11 p.m. 
Sun: 11 a.m. - 3 p.m./6 - 11 p.m. 
Offering French, Caribbean and Asian infused food with vegan options. We found the modern 
décor a bit cold, but the menu selections and food preparation were very good.  
 
Barrachina 
Calle Fortaleza 104 
787-725-7912 
Mon - Tue: 7 a.m. - 10 p.m. 
Wed: 7 a.m. - 5 p.m. 
Thur - Fri: 7 a.m. - 10 p.m. 
Sat – Sun: 7:30 a.m. -10 p.m. 
Catering to the locals and tourists for over 40 years, this steakhouse with a Caribbean flare is sure 
to please everyone in the group. Home and birthplace of the Piña Colada, this beautiful area is 
surrounded by colonial buildings and an interior courtyard where you get a real sense of the 
history. 
 
Cana  
Av. Isla verde 6063 
787-710-8821 / 787-791-1000 
Mon - Sun: 7 a.m. - 2 p.m. / 5 - 11 p.m. 
Dine indoors or outside on the covered terrace. Serving cuisine inspired from the Island of 
Enchantment, Chef Juliana Gonzalez blends the old school culinary traditions of San Juan with the 
new.  
 
Carli's Fine Bistro & Piano 
206 Tetuan Street 
787-725-4927 
Mon - Thur: 3:30 - 11 p.m. 
Fri - Sat: 3:30 p.m. - 1 a.m. 
With such rich flavors, its hard to imagine this bistro being vegetarian friendly and gluten free, but 
it 100% is. Perfect for dinner and drinks, they have something for everyone. Live music with 
outdoor seating set the ambiance. 
 
Cayo Caribe  
253 Roosevelt Ave.  
787-764-8700 
Mon - Thur: 11 a.m. - 9:30 p.m. 
Fri - Sat: 11 a.m. - 11 p.m. 
Sun: 11 a.m. - 9:30 p.m. 
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Cayo Caribe (cont’d) 
Cayo Caribe, which means Caribbean Key, specializes in freshly caught seafood served the island 
way. Hits include stuffed arepas, mahi-mahi, grouper bites, octopus salad, fried whole fish and rice 
with crabmeat and coconut.  
 
El Guateque 
Av. Ana G. Mendez S/N 
787-767-7482 
Mon - Sun: 9 a.m. - 9 p.m. 
In the beautiful area of Cupey, this casual, unpretentious local restaurant serves many favorites 
and is well known for their Mofongo (Puerto Rican dish w/ fried plantains). Open 7 days a week, 
you will never miss an opportunity to take advantage of their great food and atmosphere. 
 
La Bodeguita de Manolo 
4 Ave de Diego 
787-758-1005 
Mon - Tue: 11:30 a.m. - 3 p.m. 
Wed: 11:30 a.m. - 3 p.m. / 4 - 10 p.m. 
Thur - Fri: 11:30 a.m. - 10 p.m. 
Sat: 6 - 10 p.m. 
Much like the secret door in Alice in Wonderland, this unique place is located through the 'secret 
door' inside Soboa (bakery by Los Cidrines). This trendy eatery makes dining fun, with a speakeasy 
vibe, serving a modern twist on local favorites in a small, cozy environment. The best part is the 
live music.  
 
La Casita Blanca 
351 Calle Tapia 
787-726-5501 
Mon - Wed: 11:30 a.m. - 4 p.m. 
Thur: 11:30 a.m. - 5 p.m. 
Fri-Sat: 11:30 a.m. - 9 p.m. 
Sun: 11:30 a.m. - 5 p.m. 
Just like Abuela's (grandma's) house, La Casita Blanca has been the gathering spot for everyone 
who comes to the island to experience traditional island cuisine. Comfort foods you can eat inside 
or outside for lunch or dinner.  
 
La Lanterna 
202 Calle Del Santo Cristo 
787-340-888 
Tue - Sat: 5:30 - 11 p.m. 
Providing a little taste of Italy on the island, La Lanterna, has surely made its mark. Located in Old 
San Juan close to the Cathedral at Calle del Cristo; take in the sights and enjoy the savory taste of 
Italian cuisine.  
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La Respuesta 
1600 Ave Fernandez Juncos 
787-726-0166 
Mon – Fri: 12 a.m. - 11:59 p.m. 
Catering more toward the night life, La Respuesta is a local favorite gathering spot. Live music and 
dancing will have even the worst dancer feeling the rhythm of the island. Enjoy happy hour specials 
accompanied by daily food specials.  
 
Lucia Patisserie 
625 Av. Ponce de Leon 
787-402-7605 
Fri: 8 a.m. - 1 p.m.; Sat: 8 a.m. - 1 p.m. 
Though only open on Friday and Saturday, this quaint little pastry shop is worth the long lines and 
wait. Arriving early ensures the opportunity to indulge in the many options of pastries, croissants 
and sandwiches, and is sure to fulfill the expectations of even the most worthy sweet tooth 
patrons. 
 
Mario Pagan  
1110 Ave Magdalena 
787-522-6444 
Tue - Thur: 12 - 2:30 p.m./ 6 - 10:30 p.m. 
Fri: 12 - 2:30 p.m./6 - 11 p.m. 
Sat: 6 - 11 p.m. 
Impeccable service and described by many as "perfect food," this belongs on your “must go" list. 
Chef Mario Pagan’s menu truly represents the region with contemporary, colorful and innovative 
presentations and flavors.   
 
Marmalade Restaurant & Wine Bar 
317 Fortaleza Street 
787-724-3969 
Mon - Sat: 5 - 10 p.m. 
Serving tasting menus to die for, Marmalade serves only 4, 5, or 6 courses. Guests are allowed to 
select their own course, creating an individualized tasting menu. They say "good things come to 
those who wait." They must have been referring to the 2-hour minimum for dinner, as it is not just 
dining out, it is an experience; and the best ones take time. 
 
Oceano Condado 
2 Calle Vending 
787-724-6300 
Mon: 12 - 10 p.m. 
Tue - Thur: 5 - 10 p.m. 
Fri - Sat: 12 - 10:30 p.m. 
Sun: 11 a.m. - 10 p.m. 
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Oceano Condado (cont’d) 
Oceano's cuisine is fresh, creative and unique. Renowned for serving locally sourced ingredients, 
their seafood-rich menu features delectable dishes. With a setting overlooking the ocean, 
reservations are recommened to ensure seating with the view. 
 
Sabrina Brunch & Bistro Bar 
Calle Lioiza 1801 
787-302-5419 
Tue - Wed: 11 a.m. - 10 p.m.;  
Thur: 11 a.m. - 11 p.m.;  
Fri - Sat: 11 a.m. - 12 a.m.; Sun: 10 a.m. - 5 p.m. 
Sabrina brings the nostalgia of the island together with a classic Caribbean twist. This cheerful 
restaurant captures the same amount of love, sophistication and festivities as the classic Audrey 
Hepburn film, for which it is actually named. 
 
Santaella 
219 Calle Canals          
787-725-1611                 
Tue - Fri: 11:30 a.m. - 11 p.m. 
Sat: 6 - 11 p.m. 
Located in the heart of Santurce and rooted strongly in authentic dishes and local ingredients, 
Santaella is not to be missed. They specialize in malanga (root vegetable) fritters, fried red snapper 
and veal cheeks to start your taste bud engines. Chef Jose Santaella creates an elegant evolution 
of flavors that showcase the vibrant energy of the island.   
 
Trios Cent Onze 
311 Calle de La Fortaleza 
787-725-7959 
Tue - Sat: 6 - 10 p.m. 
Duck breast, scallops and beef tenderloin are just a few of the favorites on this menu. Serving 
French and international cuisines with the option of gluten free and vegetarian dishes ensures all 
are able to enjoy this wonderful ride of flavors.   
 
Vianda 
1413 Avenida Ponce de Leon 
939-475-1578 
Wed - Thur: 5:30 - 10 p.m. 
Sat: 5:30 - 11 p.m. 
Sun: 5 - 10 p.m. 
Chef Francis Guzman brought his love for flavors and technics to Santura by way of the Culinary 
Institute of America, and opened Vianda with his wife, Amelia Dill. Vianda’s seasonal dishes are 
inspired by the availability of local produce and every bite bursts with freshness. Nothing is obvious 
and everything is surprising with these meals at a reasonable price. 


