




located downstairs. ginger’s is a sophisticated, yet laid-back 
lounge featuring a variety of cocktails. For mixing and 
mingling, and intimate events like karaoke, this ultra-hip 
lounge is where it’s at.







Nurturing a passion for cooking since the age 
of 17, Kevin Templeton attended and graduated 
with honors from the Western Culinary Institute in 
Portland, Oregon.

Following graduation, Kevin returned to San Diego 
to work in restaurants throughout the county. He 
perfected his culinary talents and was well received 
at such top restaurants as Top of The Cove and Peo-
he’s. He then brought his expertise to The Steak-
house at Azul La Jolla. Kevin’s extensive wine and 
spirits knowledge complemented his flair for com-
plex flavor profiles, accenting his extraordinary 
cooking style.

Kevin took some time away from San Diego to 
experience the culinary world of Austin, Texas. He 
returned to SoCal with some fresh ideas as the 
Executive Chef of Verant Group’s latest master-
piece, barleymash. At barleymash, Kevin strives to 
make enjoyable, unpretentious fare that’s sure to 
please any food lover. In August of 2017, he led the 
culinary direction in the opening of two Gaslamp 
venues: The Smoking Gun and Spill the Beans. The 
Smoking Gun boasts a retro setting and comfort 
street fare, creating a unique space for locals and 
visitors to enjoy a delicious meal in the heart of The 
Gaslamp. Spill the Beans o�ers some of the best 
Cali-style bagels around and serves up cups of Spill 
the Beans original co�ee. Kevin currently serves as 
a consultant for both.

If Kevin isn’t in the kitchen, you can find him teach-
ing cooking courses at the local community 
college, practicing with his heavy metal band, 
camping, or exploring new ways to bring sustain-
able practices to the industry. With a passion for 
reducing waste and sourcing sustainably, he is a 
well-respected icon in the San Diego culinary 
scene.



2022 Ranch and Coast Readers' Choice Best Restaurants 2022 -
Best Draft Selection (runner up)

Chef Rose featured on Cooking Channel Food Paradise

2020 Voted Best Chef, Best Sports Bar, and Best Mac and Cheese in San Diego Reader
Best of San Diego poll

Chef Kevin competed on Food Network's CHOPPED - Champ's Challenge

2019 Silver Medal for Best Sports Bar in Downtown in San Diego Community
Newspaper Group Best of Downtown

Chef Kevin Winner of Food Network's CHOPPED - Epic Burgers! (Season 43, Episode 8)

Chef Kevin appeared on Cooking Channel's Burgers,
Brew & 'Que - Champion Burger Knockout

2021 Ranch & Coast - Best of 2021 Dining - Best Bar/Nightlife

San Diego Union Tribune - San Diego’s Best

Downtown/Gaslamp Bar (winner)

Sports Bar (favorite)

Chef (favorite)



2018 Voted Best Downtown Bar in CityBeat San Diego's Best of San Diego poll

Chef Kevin Winner of San Diego Metro 19th Annual “40 Under 40"

Voted Top 10 Best Sports Bars to Watch the Superbowl Across the U.S.
by Sports Illustrated

Chef Kevin featured in ‘Restaurant Stars on the Rise’
in Full Service Restaurant Magazine

Voted Critic's Pick: Best Bar Menu in San Diego Magazine's Best Restaurants

2017 Voted Best Sports Bar in Ranch & Coast Reader's Choice Best Restaurants

Received recognition from San Diego Food System Alliance inaugural Emies Awards
for Food Waste Practices

2014 Named as One of the Top Instagramed Foods Zagat

Named as One of the 10 Best San Diego Sports Bars USA Today 10Best

2016 Chef Kevin competed on Food Network's Beat Bobby Flay

2015 Voted as Chef of the Year - Lamplighter Awards



2013 Chef Hall of Fame Inductee San Diego Home/Garden Lifestyles

Voted as Runner-up for Best of the Best in 21st Annual Reader's Choice Awards
San Diego Home/Garden Lifestyles

Chef Hall of Fame Inductee - San Diego Home/Garden Lifestyles

Named as One of the Top Instagramed Foods - Zagat

Voted as Favorite Tavern or Pub and Favorite Casual Dining - Lamplighter Awards

Voted as Chef of the Year - Lamplighter Awards






