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HOURS

Monday–Friday 

11:00 a.m. to 2:00 a.m.

Saturday–Sunday 
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http://www.backyardpb.com/
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https://twitter.com/Backyard_PB
https://www.instagram.com/backyard_pb/


A top Pacific Beach destination, Backyard Kitchen & 

Tap offers a precocious take on All-American cuisine and 

thrives with the coastal energy so inherently reminiscent 

of San Diego’s beachside towns. Local brews, a scratch 

menu, an award-winning beer list, and craft cocktails with 

house-made infusions can be enjoyed in the comfort of chic 

outdoor cabanas, cozy indoor and outdoor bar seating, or a 

dog-friendly, heated patio.

ABOUTBACKYARD KITCHEN & TAP 



Eric Leitstein envisioned the development of a 

hospitality group founded upon key principles of 

passion, integrity, innovation and individuality, 

and dedicated to building up and supporting local 

communities. Eric’s extensive industry background 

and bulldog determination helped pave the way 

for the establishment of OMG Hospitality Group in 

2008 (named after his children, Olivia, Mason, and 

Gavin), and its significant expansion since. OMG now 

encompasses four restaurants (Union Kitchen & Tap 

in Encinitas & Gaslamp, PB Ale House, and Backyard 

Kitchen & Tap), and is additionally affiliated with 

Waterbar (coming soon), Sandbar, and The Fish Shops 

(in Encinitas, Hermosa Beach, and Pacific Beach). 

Eric’s original vision has been successfully translated into locations marked by excellent 

customer service, dynamic menus, signature craft beverages, and a thriving corporate culture 

with a strong focus on giving back. Eric resides locally with his wife Teresa and three children in 

Encinitas, California.

BIOERIC LEITSTEIN
FOUNDER+OWNER



Daniel got his first kitchen job at the 

young age of 13. At 18 he began his 

culinary studies at Le Cordon Bleu and 

completed his internship at the recently 

remodeled Pittsburgh Convention Center. 

At age 20, Daniel chose to go back to 

school and pursue studies in Hotel, 

Restaurant & Institution Management 

at Mercyhurst College. He then spent 

the next 4 years working in various 

restaurants in Pennsylvania, New York 

and Northern Virginia until he landed his 

first Executive Chef job at the age of 24 of 

Blue Water Bistro is Southwest Florida. 

After to moving to San Diego in 2014, 

Daniel quickly attracted the attention of 

Eric Leitstein, CEO and Founder of OMG 

Hospitality Group. He was offered the 

position of Corporate Chef for the group, 

overseeing kitchen operations for all OMG 

BIODANIEL ENGLAND
CORPORATE CHEF

locations. Daniel’s passionate commitment 

to excellence carries through in his fine 

eye for detail, rapid ability to organize and 

mobilize kitchen staff, thorough assessment 

of the quality of materials used, and keen 

proficiency as a leader and visionary.



3180 University Ave., Ste. 640, San Diego, CA 92104
619.858.0322 | casey@altstrategies.com

MEDIA CONTACTCASEY SORRELL
ALTERNATIVE STRATEGIES

Born in Rochester, New York and raised in Chicago, Michael’s 

first restaurant job was bussing and food running, but he found 

himself inexplicably drawn to the kitchen. After the chef took 

him under wing and taught him the basics, Michael decided 

to take his curiosity one step further - to Culinary School at 

Le Cordon Bleu in Chicago. Once he had established a strong 

foundation in efficiency and volume on the corporate side of 

the industry, Michael transitioned to work at higher caliber 

restaurants, where he continued to both grow his experience 

and nurture his passion. Michael is excited to develop the 

craftsmanship and culture of the cooking for Backyard Kitchen 

& Tap, with a particular focus on the great purveyors and artisan 

products that assist in the creation of outstanding offerings.

BIOMICHAEL WELCH
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