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WRITTEN BY DARREN

I used to go to the old Brian’s in Hillcrest before it closed and the space was taken over by The
Great Maple. A lot has changed since then. A new family purchased Brian’s 24 in downtown. They
have done quite a bit of remodeling and it looks amazing inside.

Side salad

This will be the first and last trace of a somewhat healthy dish for this entire post. I thank Michael
that we got an ounce or two of vegetables on this evening.

Carne Asada Tots: a full pound of crispy tater tots topped with melted cheddar-jack cheese, diced steak, and sour cream.
Served with a side of homemade salsa

Oh tater tots, how glorious you are. We heard there were some killer tots to be had at Brian’s 24.
They were right. We had no idea which to order but our server Mauricio gave us this
recommendation. That is a full pound! The tots were crispy as advertised and not over cooked.
Inside greets you with a nice soft potato interior. All of the toppings were of course great with the
tots. My only small gripe was that some of the steak bits were a little overdone. Other than that I had
to pace myself from the impending heart attack. An entire pound is not joke! By the way, that’s one
thing they pride themselves on here is their portion sizes and being able to get them 24 hours a day.

Cuban: house-made herb-roasted pork loin with hickory smoked ham, Swiss cheese, mayo, mustard, pickle chips, and fried
pickles on a grilled, pressed hoagie roll

The owner Brian (not related to the previous owner’s who were also named Brian) also pointed me
to the cuban sandwich. I asked him about two or three other options and he steered me in this
direction. I am happy he did. The pork loin was legit and of course the fried pickles added an
awesome twist to a classic sandwich.

Yes those fried pickles were bomb. I kind of wished the mustard was a little stronger and the cheese
was a little more melted. But who am I kidding, this was a darn good sandwich regardless.

French Dip: 1/2 lb. of tender medium-rare roast beef stacked high on a hoagie roll. Served with au jus for dipping.

Michael opted for the French dip. I snagged a few bites of his. The meat was tender and the au jus
had a lot of flavor.

Chocolate Malt

This giant 32 oz. chocolate malt was huuuuuge. Darn you Michael for making me drink 23 ounces of
it! I love diners and getting shakes and malts at 24 hour eateries. I would highly recommend bringing
a side-kick if you decide to go for it. Drinking the entire 32 ounces will surely have consequences
and they aren’t good.

San Diego clearly doesn’t have enough late night eateries.
I’m so glad Brian’s 24 is around to help with that problem. If
you find yourself wandering downtown and are looking for a
place that is open, fear not, Brian’s is there to rescue you.
When I go back I have my eyes on those Buffalo Tots!
Disclaimer: Our meal at Brian’s 24 was complimentary, but
the opinions stated here are our own.
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