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Widely known in San Diego for its award-winning brewery, 
PB AleHouse offers seasonal variations of numerous craft 
beers and cocktails perfectly paired with a full menu that 
features iconic dishes made from fresh, locally-sourced 
ingredients. Our newly remodeled interior is rich with the 
energy and passion of avid sports-lovers and beachgoers, 
adding excitement to a comfortable atmosphere. Second-
story dining offers an unobstructed ocean view with soft 
breezes, vibrant surroundings, and sensational sunsets 
for the perfect beachside experience.
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As Pacific Beach AleHouse’s resident Brewmaster, Jonathan 
Reilly manages an endless list of responsibilities – he 
formulates recipes, mashes and brews the beer, and ensures 
that the quality is always topnotch. He is constantly 
evaluating his ingredients to guarantee that the beer he 
brews reaches its fullest potential before it reaches the 
customer’s glass.

Soledad Stout  

(also on nitro)

English Stout | 7.2% ABV
Our Dry English Stout boasts 
powerful roasted barley 
with chocolate malt flavor 
and aroma, while imparting 
a dry, clean finish on the 
palate. Great for beer floats!

Slomo Saison

Belgian Session Saison | 4.5% ABV
Made for the carefree beach 
goer, and named after our 
local boardwalk hero with a 
distinct “slomo” style. Light 
malt body with enough phenolic 
characteristics to draw the 
Wheat, Whitt and Weiss crowd.

Rockfish Red Ale 

Irish Red | 6.5% ABV
Irish Red Ale brewed with a 
focus on tradition and grain 
grown in Ireland. This medium 
malt body and dark ruby ale 
is smooth and balanced with 
a toffee aroma.

Grand Ave. IPA

English IPA | 6.5% ABV
A caramalt and pale malt body 
gives this IPA medium caramels 
to combat the heavy hop schedule, 
consisting of Chinook, Cascade, 
Idaho 7 and N. Brewer Centennial. 
When terminal gravity is met, 
the unconditioned beer is dry-
hopped with Kazbek, and combined 
with the light warmth of the 
6.5% ABV to give a nice spicy 
residual hop character.

858 Blonde

American Blonde/Pale | 5.0% ABV
Made for the carefree beach 
goer, this beer has deep 
tradition and Belgian Roots 
with modern session influence.

SOME UNIQUE HIGHLIGHTS OF  

PACIFIC BEACH ALEHOUSE’S BREWS INCLUDE:



Founder/Owner: Eric Leitstein

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.



Corporate Chef: Daniel England

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 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.



Executive Chef: Denise Covert

Well-known for her no-nonsense attitude, 
innovative palette, and commitment 
to well-executed dishes, Denise has 
paved her way as a female chef in a 
predominantly masculine arena with the 
same precision she applies to her craft. 
She truly relishes the joy of feeding 
people and working in the kitchen every 
day, consistently seeks to learn new 
techniques, and encourages creative 
thinking with modern twists on classic 
comfort food at Pacific Beach Alehouse.


