
 

 

Legacy Business Registry 
Executive Summary 
HEARING DATE: December 1, 2021 

 

 

Filing Date: November 4, 2021 

Case No.: 2021-011276LBR 

Business Name: Tia Margarita 

Business Address: 300 19th Avenue  

Zoning: NCD (OUTER CLEMENT STREET NEIGHBORHOOD COMMERCIAL) Zoning District 

 40-X Height and Bulk District 

Block/Lot: 1450/035A 

Applicant:  Tia Margarita 

 300 19th Avenue  

Nominated By: Supervisor Connie Chan 

Located In: District 1 

Staff Contact: Alessandro Hall – (628) 652-7336 

 Alessandro.hall@sfgov.org 

  

Recommendation: Adopt a Resolution to Recommend Approval  

 

 

Business Description 

Tia Margarita is a third-generation, family-owned Mexican restaurant in the Richmond District. The business was 

founded by Virginia and Alex Hobbs with business partners Myrtle and John Holbrook at 300 19th Avenue in 1963, 

replacing a neighborhood bar known as the Bostonian. Since opening, Tia Margarita has been passed down from 

generation to generation; Virginia and Alex’s children, Penny Moreci and Helen Hobbs, joined the business in 1979, 

and their grandchild, Jennifer Corwin, came on board in 1997. Jennifer currently owns and operates the 

restaurant. 

 

From its earliest years, Tia Margarita has been a popular gathering spot in the neighborhood serving northern 

Mexican cuisine and cocktails. The menu was developed by chef Alejandro Espinosa in the 1960s and continues 

to feature the same classics that made Tia Margarita an instant success. Highlights include Chili con Queso, 

Gambas Al Ajillo, Chili Rellenos, and, of course, the fresh lime margaritas. Due to its welcoming atmosphere and 

neighborhood feel, the restaurant is frequently the site of social, political, and school meetings, and a popular 
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venue for birthdays, anniversaries, and other special occasions. In addition to being a favorite gathering spot for 

Richmond district residents, Tia Margarita draws patrons from every district, age group, and profession across San 

Francisco. Several celebrities, including Joe DiMaggio, Nate Thurmond, Don Sherwood, were repeat customers 

over the years. The business also prides itself on being a source of employment for the Richmond District and is 

committed to providing opportunities for its workers. Many staff members have been with Tia Margarita for more 

than 20 years.  

 

In addition to its Mexican fare and welcoming atmosphere, the business is also defined by its physical features, 

including a horseshoe shaped bar, neon marquee, Mexican-style stained glass windows, and Aztec masks, which 

were first displayed at the Golden Gate International Exhibition on Treasure Island. Tia Margarita is committed to 

maintaining these historic features and remaining an anchor tenant of the Richmond District, where friends and 

family can gather for years to come.  

 

The business is located at 300 19th Avenue in a Category B (Unknown / Age Eligible) structure on the southeast 

corner of Clement Street and 19th Avenue in the Richmond district. It is within a NCD (Outer Clement Street 

Neighborhood Commercial) Zoning District and a 40-X Height and Bulk District.  

 

Staff Analysis 

Review Criteria 

1. When was business founded?   

The business was founded in 1963.  

2. Does the business qualify for listing on the Legacy Business Registry? If so, how? 

Yes. Tia Margarita qualifies for listing on the Legacy Business Registry because it meets all of the eligibility 

Criteria: 

a. Tia Margarita has operated continuously in San Francisco for 58 years. 

b. Tia Margarita has contributed to the history and identity of the Richmond district and San Francisco.  

c. Tia Margarita is committed to maintaining the physical features and traditions that define the 

organization. 

3. Is the business associated with a culturally significant art/craft/cuisine/tradition?  

Yes. The business is associated with northern Mexican cuisine. 

4. Is the business or its building associated with significant events, persons, and/or architecture? 

No. 

5. Is the property associated with the business listed on a local, state, or federal historic resource registry?   

No. 
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6. Is the business mentioned in a local historic context statement?   

No, not as of the date of this Executive Summary.  

7. Has the business been cited in published literature, newspapers, journals, etc.? 

Yes. Tia Margarita has been featured in numerous publications over the years including the Bay Guardian, the 

Irish Herald, and San Francisco Chronicle, which ranked it #4 on a list of the “funnest” restaurants in San 

Francisco. The restaurant has also been honored by politicians and organizations such as Senator Dianne 

Feinstein, former Mayor Willie Brown, the Greater Geary Boulevard Merchants Association, and the San 

Francisco Board of Supervisors.  

Physical Features or Traditions that Define the Business 

Location(s) associated with the business: 

Current Locations:  

• 300 19th Avenue 

 

 

Recommended by Applicant 

• Exterior neon sign 

• Horseshoe-shaped bar 

• Stained glass windows 

• Aztec masks 

 

Additional Recommended by Staff 

• None 

 

 

Basis for Recommendation  

The Department recommends the Historic Preservation Commission adopt a resolution recommending the 

business listed above be adopted by the Small Business Commission to the Legacy Business Registry. 

 

ATTACHMENTS 

Draft Resolution 

Legacy Business Registry Application: 

• Application Review Sheet 

• Section 1 – Business / Applicant Information 

• Section 2 – Business Location(s) 

• Section 3 – Disclosure Statement 

• Section 4 – Written Historical Narrative 

o Criterion 1 – History and Description of Business 

o Criterion 2 – Contribution to Local History 

o Criterion 3 – Business Characteristics 

• Contextual Photographs and Background Documentation 
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Historic Preservation Commission 
Draft Resolution No. ### 

HEARING DATE: December 1, 2021 

 

Case No.: 2021-011276LBR 

Business Name: Tia Margarita 

Business Address: 300 19TH AVE 

Zoning: NCD (OUTER CLEMENT STREET NEIGHBORHOOD COMMERCIAL) Zoning District 

 40-X Height and Bulk District 

Block/Lot: 1450/035A 

Applicant:  Jennifer Corwin 

 300 19th Avenue 

Nominated By: Supervisor Connie Chan 

Located In: District 1 

Staff Contact: Alessandro Hall - (628) 652-7336 

 Alessandro.hall@sfgov.org 

  

 

 

ADOPTING FINDINGS RECOMMENDING TO THE SMALL BUSINESS COMMISSION APPROVAL OF THE LEGACY 

BUSINESS REGISTRY NOMINATION FOR TIA MARGARITA CURRENTLY LOCATED AT 300 19TH AVE, BLOCK/LOT 

1450/035A 

 

 

WHEREAS, in accordance with Administrative Code Section 2A.242, the Office of Small Business maintains a 

registry of Legacy Businesses in San Francisco (the "Registry") to recognize that longstanding, community-serving 

businesses can be valuable cultural assets of the City and to be a tool for providing educational and promotional 

assistance to Legacy Businesses to encourage their continued viability and success; and 

 

WHEREAS, the subject business has operated in San Francisco for 30 or more years, with no break in San Francisco 

operations exceeding two years; and 

 

WHEREAS, the subject business has contributed to the City’s history and identity; and 

 

WHEREAS, the subject business is committed to maintaining the traditions that define the business; and 
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WHEREAS, at a duly noticed public hearing held on December 1, 2021, the Historic Preservation Commission 

reviewed documents, correspondence and heard oral testimony on the Legacy Business Registry nomination. 

 

THEREFORE, BE IT RESOLVED that the Historic Preservation Commission hereby recommends that Tia Margarita 

qualifies for the Legacy Business Registry under Administrative Code Section 2A.242(b)(2) as it has operated for 30 

or more years and has continued to contribute to the community. 

 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby recommends safeguarding of the 

below listed physical features and traditions for Tia Margarita.  

 

Location: 

• 300 19th Avenue 

Physical Features or Traditions that Define the Business: 

• Exterior neon sign 

• Horseshoe-shaped bar 

• Stained glass windows 

• Aztec masks 

 

BE IT FURTHER RESOLVED that the Historic Preservation Commission’s findings and recommendations are made 

solely for the purpose of evaluating the subject business's eligibility for the Legacy Business Registry, and the 

Historic Preservation Commission makes no finding that the subject property or any of its features constitutes a 

historical resource pursuant to CEQA Guidelines Section 15064.5(a). 

 

BE IT FURTHER RESOLVED that the Historic Preservation Commission hereby directs its Commission Secretary to 

transmit this Resolution and other pertinent materials in the case file 2021-011276LBR. to the Office of Small 

Business December 1, 2021. 

 

 

Jonas P. Ionin 

Commission Secretary 

 

 

AYES:    

 

NOES:   

 

ABSENT:  

 

RECUSE:  

 

ADOPTED: December 1, 2021 



 

 
Application No.:  LBR-2021-22-008 
Business Name:   Tia Margarita 
Business Address:   300 19th Avenue 
District:   District 1 
Applicant:    Jennifer Corwin, Owner 
Nomination Letter Date:  November 2, 2021 
Nominated By:   Supervisor Connie Chan 
 

CRITERION 1: Has the applicant has operated in San Francisco for 30 or more 

years, with no break in San Francisco operations exceeding two years? 
 X Yes   No 
 
300 19th Avenue from 1963 to Present (58 years) 
 

CRITERION 2: Has the applicant contributed to the neighborhood's history and/or 

the identity of a particular neighborhood or community? 
 X Yes   No 
 

CRITERION 3: Is the applicant committed to maintaining the physical features or 

traditions that define the business, including craft, culinary, or art forms? 
 X Yes   No 
 

NOTES: N/A 

 

DELIVERY DATE TO HPC: November 3, 2021 

 
 
Richard Kurylo 
Program Manager, Legacy Business Program 

Legacy  
Business  
Registry 

Application 
Review Sheet 



 

City Hall • 1 Dr. Carlton B.Goodlett Place • Room 244 • San Francisco, California 94102-4689 
Office (415) 554-7410 • TDD/TTY (415) 554-5227 • E-mail: Connie.Chan@sfgov.org 

 

 
November 2, 2021 
 
Dear Director Regina Dick-Endrizzi: 
  
I am writing to nominate Tia Margarita, located at 300- 19th Avenue, for inclusion to the Legacy 
Business Registry.  
 
Tia Margarita is a family-owned business that has been passed down over generations since 1963.  
Nestled at the corner of Clement and 19th Avenue, Tia Margarita’s has been a neighborhood staple 
that has continues to welcome generations of Richmond District families, and is part of the diverse 
fabric of the neighborhood.  Jennifer Corwin, the granddaughter of founders Virginia and Alex 
Hobbs, learned the ropes of running the business from her grandmother and now proudly owns and 
runs the business.  Once a neighborhood bar, Tia Margarita’s was converted into the classic Mexican 
restaurant and bar that we now know and love --employing the local community since its founding.  
 
Walking into the restaurant, customers are transported into an entirely different environment.  The 
lively neon signs which deck the foyer of Tia Margarita has been around since its very first day. Its 
interior displays pieces of San Francisco history throughout the restaurant, with 1940s World Fair 
relics, and 1980s Mexican-style stained glass windows. Tia Margarita holds its historic neighborhood 
presence dear to its heart as it upholds its welcoming atmosphere and jubilant service for its 
customers. 
 
Tia Margarita is a frequented neighborhood hub for neighbors to enjoy food, social outings, school 
meetings, birthday parties, and more community gatherings. This location is a central element of the 
city, acting as a space for the diverse populations of San Francisco to come together and enjoy the 
vibrant space. Tia Margarita is a cornerstone of the community, humbly serving generations of San 
Franciscans - old and new. 
 
It is my great honor to nominate Tia Margarita for inclusion in the Legacy Business Registry.  
 
Sincerely, 

 
Connie Chan 

mailto:Connie.Chan@sfgov.org








TIA MARGARITA 
Section 4: Written Historical Narrative 

CRITERION 1 

a. Provide a short history of the business from the date the business opened in San Francisco 
to the present day, including the ownership history. For businesses with multiple locations, 
include the history of the original location in San Francisco (including whether it was the 
business's founding and or headquartered location) and the opening dates and locations of all 
other locations. 

Tia Margarita is a third-generation, family-owned restaurant located at 300 19th Avenue at the 
corner of 19th Avenue and Clement Street in the Richmond District. 

The business was established at its present location in April 1963 by spouses Virginia and Alex 
Hobbs and business partners, spouses Myrtle and John Holbrook. They converted a 
neighborhood bar known as the Bostonian Bar to Tia Margarita restaurant and hired chef 
Alejandro Espinosa. He developed a classic northern Mexican menu that made Tia Margarita an 
instant success.  

Alex Hobbs passed away in 1968, Myrtle Holbrook passed away in 1976, and John Holbrook 
passed away in 1979. Virginia and Alex Hobbs’ daughters, Penny (Hobbs) Moreci and Helen 
Hobbs joined the business in 1979. Penny stayed on board for only a couple years. 

Jennifer Corwin, the granddaughter of the original founders Virginia and Alex Hobbs, joined the 
family business in 1997 as an employee learning the industry under Virginia’s tutelage. For 
several years, three generations of the Hobbs family worked together in the restaurant. Sadly, 
Virginia passed away in 2006. 

With great pride, Helen and Jennifer continued running the business together with Jennifer 
coming on board as an official co-owner in 2009. 

Helen retired in 2019, and now Jennifer steadfastly continues the Tia Margarita legacy. 

b. Describe any circumstances that required the business to cease operations in San Francisco 
for more than six months? 

Since 1963, Tia Margarita has had many stories to tell and challenges to overcome. A union 
strike in 1984 made business incredibly challenging and difficult. The union and some union 
workers were determined to put Virginia out of business if she did not comply. It was a 
tremendously difficult time but Virginia’s entrepreneurial spirit provided the steadfastness to 
weather the storm. 



Despite surviving the strike, perhaps surviving a fire in 1988 was an even bigger challenge. A 
kitchen fire was devastating. Everything they worked so hard for was now charred black. But 
once again, the inevitability of ‘The Tia’ was to recover and rebuild. 

Tia Margarita had a robbery in 1997. Most everyone has felt the violation of theft, be it a car 
stereo or grand larceny. The thieves removed the safe through the roof! Can you imagine? 
Once again, The Tia took a major moral setback, an invasion of personal property, yet overcame 
and excelled. 

In addition, there was a lawsuit in 1980, an earthquake in 1989 and COVID-19 in 2020. Despite 
these challenges, Tia Margarita has managed to never cease operations.! 

c. Is the business a family-owned business? If so, give the generational history of the 
business. 

Tia Margarita is a third-generation, family-owned business. Spouses Virginia and Alex Hobbs 
opened Tia Margarita in 1963 with business partners Myrtle and John Holbrook. Virginia and 
Alex’s daughter Helen Hobbs joined the business in 1979 as a co-owner. Jennifer Corwin, 
Virginia and Alex’s granddaughter and Helen Hobbs’ niece, joined the business in 1997 and 
became a co-owner in 2009 and continues running the business today. 

d. Describe the ownership history when the business ownership is not the original owner or a 
family-owned business. 

The ownership history of Tia Margarita is as follows: 

1963 to 1968:   Virginia Hobbs, Alex Hobbs, Myrtle Holbrook, and John Holbrook 
1968 to 1976:   Virginia Hobbs, Myrtle Holbrook and John Holbrook 
1976 to 1979:   Virginia Hobbs and John Holbrook 
1979 to 2006:   Virginia Hobbs and Helen Hobbs 
2006 to 2009:   Helen Hobbs 
2009 to 2019:   Helen Hobbs and Jennifer Corwin 
2019 to Present:  Jennifer Corwin 

e. When the current ownership is not the original owner and has owned the business for less 
than 30 years, the applicant will need to provide documentation of the existence of the 
business prior to current ownership to verify it has been in operation for 30+ years. Please 
use the list of supplemental documents and/or materials as a guide to help demonstrate the 
existence of the business prior to current ownership. 

Documentation of the existence of the business verifying it has been in operation for 30+ years 
is provided in this Legacy Business Registry Application. 



f. Note any other special features of the business location, such as, if the property associated 
with the business is listed on a local, state, or federal historic resources registry. 

The historic resource status of the building at 300 19th Avenue is classified by the Planning 
department as Category B, Unknown / Age Eligible, with regard to the California Environmental 
Quality Act. 

CRITERION 2 

a. Describe the business's contribution to the history and/or identity of the neighborhood, 
community or San Francisco. 

Much like a skyscraper or a shopping mall, a neighborhood benefits from having an anchor 
tenant – a business that draws neighbors and visitors from all over the world. Tia Margarita has 
been an anchor tenant for the Richmond district since 1963. The Tia has attracted thousands of 
visitors to the neighborhood and is a reason why many people come to the Richmond. Tia 
Margarita is truly an anchor tenant of the Richmond district. 

b. Is the business (or has been) associated with significant events in the neighborhood, the 
city, or the business industry? 

Tia Margarita took place in the Clement Street Fair in the 1970s. Helen Hobbs was President of 
the Golden Gate Restaurant Association for three years in the 1990s. Tia Margarita also 
participated in San Francisco’s Restaurant Week circa 2001-2003. 

c. Has the business ever been referenced in an historical context? Such as in a business trade 
publication, media, or historical documents? 

Over the years, Tia Margarita has been featured in many magazines and newspapers: 

• Famous humorist and journalist Herb Caen cited Tia Margarita in one of his articles. 

• San Francisco magazine featured Tia Margarita in their “Annual Diners’ Guide” in 
September 1973. 

• San Francisco Focus magazine feature Tia Margarita in their July 1989 issue regarding 
the city’s all-star bartenders. 

• The Bay Guardian featured Tia Margarita in an article titled “Spring Feast” on 
April 2, 2013. 

• The Irish Herald published an article in May 2013 titled, “Tia Margarita Celebrates 50 
Years At The Heart Of The Richmond’s Irish American Community.” 

• The San Francisco Chronicle published an article in May 2018 titled “Are we having fun 
yet?” Tia Margarita was honored to be ranked #4 of the 20 funnest restaurants in the 
city. 



Tia Margarita and its owners have been recognized by political representatives numerous times 
over the years: 

• Helen Hobbs received a Certificate of Recognition on March 30, 1992, from the Third 
Senate District and the State of California for her distinguished service as president of 
the Golden Gate Restaurant Association. 

• The Board of Supervisors of the City and County of San Francisco presented Virginia 
Hobbs with a Certificate of Honor on July 22, 2002, for her valued service to the citizens 
of San Francisco.  

• Virginia Hobbs received a Certificate of Appreciation on July 23, 2002, from the Greater 
Geary Boulevard Merchants Association for her support and generous contributions to 
the organization. 

• Virginia Hobbs also received a Certificate of Appreciation on July 23, 2002, from the 
California State Assembly for maintaining a successful business while overcoming many 
of life’s challenges. 

• U.S. Senator Dianne Feinstein, who occasionally patronized Tia Margarita, also 
commended Virginia Hobbs on July 23, 2002.  

• Mayor Willie Brown of the City and County of San Francisco presented Helen Hobbs with 
a Certificate of Honor on September 16, 2009, for her ownership and management of 
Tia Margarita and her advocacy of kitchen oil recycling. 

• The Board of Supervisors issued a Proclamation declaring April 20, 2013, to be Tia 
Margarita Restaurant Day in the City and County of San Francisco. 

d. Is the business associated with a significant or historical person? 

In addition to the individuals who wrote articles about Tia Margarita and presented 
commendations to its owners, Tia Margarita has a history of visits from celebrities. Virginia 
Hobbs would sit and visit with Joe DiMaggio on many occasions. Nate Thurmond and radio host 
Don Sherwood were regular customers as well. Bill Murray, Barry Manilow, and Robert Culp 
were also customers. 

e. How does the business demonstrate its commitment to the community? 

The vast majority of Tia Margaritas staff belong to ethnic minorities. Since its inception, Tia 
Margarita has remained a continuous source of employment and opportunity for the Hispanic 
community. Some employees have been with the business since 1985 – two retired only a few 
years ago and two more are still employed today.  Many others have been with Tia Margarita 
for over 20 years. 

  



f. Provide a description of the community the business serves. 

One of the most notable achievements of the founders was creating a business with no 
particular demographic. Truly, everyone feels welcome and fits in. Yuppies, bikers, families, 
singles – all are embraced by the warmth of the restaurant. Tia Margarita serves customers 
from every district and all age groups and generations. 

Tia Margarita has become an iconic gathering spot of the Richmond District. Many events – 
including social, political, and school meetings – have been held at the restaurant. Tia Margarita 
is the perfect venue for birthdays, anniversaries, and celebrations of all kinds. 

g. Is the business associated with a culturally significant 
building/structure/site/object/interior? 

The most distinguished feature of Tia Margarita is the original marquee sign in neon lights that 
has been present since the day the business opened. The horseshoe bar still remains from The 
Bostonian. In 1981, stained-glass windows were installed representing iconic Mexican culture 
and are still there today. On display in the front room are Aztec masks that were originally from 
the World’s Fair on Treasure Island in 1940. They lived for many years on the ballroom ceiling at 
the Fairmont Hotel. 

h. How would the community be diminished if the business were to be sold, relocated, shut 
down, etc.? 

Imagining Tia Margarita closing is nearly impossible. To this day, customers and friends that 
have patronized Tia Margarita since the 1960s still come in today. The number of generational 
families that have been a part of Tia Margarita for decades and continue to be today are 
overwhelming. It is not to be underestimated the number of couples and/or families coming in 
year after year to celebrate annually anniversaries and birthdays. Patrons sharing their 
memories with the current owner Jennifer Corwin is a testament to the reputation and history 
Tia Margarita holds dear. 

CRITERION 3 

a. Describe the business and the essential features that define its character. 

A true family business, from 3 generations, Tia Margarita Mexican restaurant serves fresh lime 
margaritas and authentic Mexican fare. The original horseshoe bar provides a full range of 
cocktails and a great bar scene. The “Tia” has been a popular neighborhood haunt since 1963, 
keeping its regulars satisfied with generous portions of Mexican food made from quality 
ingredients and welcoming newcomers into the friendly and bustling atmosphere. Customers 
return again and again ordering favorites such as Chili con Queso, Gambas Al Ajillo, Carne Asada 
and the incredibly popular Chili Rellenos. One of the house specialties is a dish affectionately 
named after the owner, a serious crowd pleaser called the “Jennie Special.” The Tia continues 



to not only nourish the community but remains an iconic gathering spot of the Richmond 
district. 

b. How does the business demonstrate a commitment to maintaining the historical traditions 
that define the business, and which of these traditions should not be changed in order to 
retain the businesses historical character? (e.g., business model, goods and services, craft, 
culinary, or art forms) 

Tia Margarita’s recipes, footprint, and style resemble that of when it was born in 1963. Very 
little has changed. 

c. How has the business demonstrated a commitment to maintaining the special physical 
features that define the business? Describe any special exterior and interior physical 
characteristics of the space occupied by the business (e.g. signage, murals, architectural 
details, neon signs, etc.). 

All the interior and exterior features that are a staple of Tia Margarita will remain indefinitely: 
the original neon sign, the horseshoe bar, the stained-glass windows, and the Aztec masks. 

d. When the current ownership is not the original owner and has owned the business for less 
than 30 years; the applicant will need to provide documentation that demonstrates the 
current owner has maintained the physical features or traditions that define the business, 
including craft, culinary, or art forms. Please use the list of supplemental documents and/or 
materials as a guide to help demonstrate the existence of the business prior to current 
ownership. 

Documentation demonstrating Tia Margarita’s physical features and traditions remain to this 
day are provided in the Legacy Business Registry application. 
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Virginia Hobbs and Jennifer Corwin, 1988
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ULTIMATE GUIDE 

The 20 funnest restaurants in SF 
 
What constitutes a fun restaurant? The Chronicle Food team scientifically ranks 
20 of the city’s best restaurants where you are sure to have a good time. 

 

 

What constitutes a fun restaurant? How about the funnest restaurant of them all? 

 

For some reason, these are different questions than those we, as food media, usually ask — or 

get asked. Those are more along the lines of “What is a great restaurant?” or “What is your 

favorite restaurant?” A fun restaurant exists in a special purview, one that’s hard to define but 

easy to denote, a genre removed from the fussy restaurants that increasingly dominate the city. 

 

So how to determine such restaurants? For this highly scientific, and absolutely unassailable, 

exercise, we took a deep look at ourselves, and the San Francisco restaurant scene, to 

determine five key categories that are essential to a fun restaurant. Then, we came up with a 

scoring system to properly rank the restaurants that were nominated by our Chronicle Food 

team. A perfect score in each category is worth 10 points, resulting in a possible Total Fun 

Score (TFS) of 50. In cases of tie scores, the tiebreaker was a jury vote. (And to the 

grammarians in the audience, our copy desk approved the word “funnest.”) 

 

•Accessibility: A Fun Restaurant should be easy. There should not be a plethora of rules, or 

reservation requirements, or hour-long lines, because the process of getting into a restaurant is 

still part of the experience. 

 

https://www.sfchronicle.com/restaurants/article/The-20-funnest-restaurants-in-San-Francisco-12923131.php


•Value: A Fun Restaurant need not be cheap or discounted, but value is important, indeed 

even more important at times than pure quality. This is particularly of note in group settings, 

or during affairs that last multiple hours. 

 

•Setting: A Fun Restaurant does not exist only on the table, or even in your (probably very 

lovely) dining companions. The room itself should be a part of the experience, and something 

that directly contributes to the overall jocular nature of the Fun Restaurant. Decor, 

atmosphere, service style. 

 

•Energy: A Fun Restaurant should have an energy about it. In some places, this can take the 

feeling of a boisterous, booze-filled place. In others, the buzz may come from the style of 

restaurant, or the service model, or the interaction among groups. Regardless, it should carry a 

feeling of destination, that you’re doing something special. 

 

•Quality of fare: A Fun Restaurant doesn’t need to have great food, but the food and drink 

quality remains a factor for improving a good time. 

 

An additional word about our methodology: To create an even playing field, we tried to limit 

the contenders to true restaurants, so we did not include bars with food, such as Zeitgeist or 15 

Romolo, or venues where it’s possible to do the entertainment thing without a full meal, such 

as Mission Bowling, Alamo Drafthouse or Urban Putt. 

 

Honorable mentions to Cha Cha Cha, Wesburger, Original Joe’s, Park Chalet, Suppenkuche, 

Dumpling Time, Foxsister, Matterhorn, Liholiho, Brenda’s and Cockscomb. 

 

And we know this list is subjective! So, please send us your own votes for the funnest 

restaurant in San Francisco via email (food@sfchronicle.com) or Twitter. Make your case, and 

make it a good one, and we’ll include a list of reader-nominated restaurants in the coming 

weeks. 

 

— Paolo Lucchesi, plucchesi@sfchronicle.com. Twitter: @lucchesi 
  

mailto:food@sfchronicle.com
mailto:plucchesi@sfchronicle.com
http://twitter.com/lucchesi


4. Tia Margarita 

300 19th Ave. 

 

40 TFS 

9/10: Accessibility 

7/10: Value 

9/10: Setting 

9/10: Energy 

6/10: Quality of fare 

 

Tommy’s — just a half-mile away — may get all the press for its Tequila collection, but here’s 

something you should know about the margaritas at Tia Margarita: They’re as strong as they 

are large. (Seriously, no one tells you until you’re on your second that you could have ordered a 

half-size.) But it’s not just the alcohol and warm chips that fuel the bonhomie here, which 

extends from the blenders at the heart of the U-shaped bar to the dining room ... though who 

eats in the dining room? As the cheese-capped platters attest, you’re not in a destination 

restaurant, you’re in a neighborhood commons — and one where San Francisco, for a hot 

second, remembers that strangers might make for entertaining company. — J.K. 
 

 
 

Margaritas at Tia Margarita in San Francisco, Calif. are seen on May 12th, 2018. 

John Storey / The Chronicle 
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