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{aroundtown}by A.J. HERRINGTON

ON THE 
MARKET

Valentine’s Day got you stumped for an original and romantic date idea? 
Why not wine, dine, and pamper that

special someone at Liberty Public Market. 

Just across the water from San Diego International 
Airport, in the husk of a former Navy base, there lies 
a divinely diverse marketplace filled with all manner 
of munchies and merchandise known as Liberty Pub-
lic Market.

Originally established as the Naval Training Center, 
the property was decommissioned in the late 1990s and 
acquired by the city of San Diego in 2000. The city 
reached an agreement with the Corky McMillion Com-
panies to commercially redevelop the site while main-
taining its historic character. But it wasn’t until Coro-
nado businessman David Spatafore stumbled upon 
the old library and study hall (the second building built 
on the base in 1921) while looking for a potential lo-
cation for his next MooTime Creamery ice cream par-
lor that the idea of the market began to take shape. 
For years, Spatafore had envisioned bringing a town 
square-style public market in the vein of the Merca-
do in Barcelona or Pikes Place in Seattle to San Diego. 
Now, he’d found the perfect location to do it. He signed 
a deal with McMillin and hired hospitality business 
veteran Josh Zanow as the general manager to realize 
his dream.

To create a destination worthy of his boss’s vision, 
Zanow looked to bring in an eclectic mix of street 
foods, gourmet fare, and craftspeople. Shunning chain 

businesses, he visited San Diego’s farmers markets 
and food truck hangouts to discover the best the city 
had to offer and began extending invitations. To fos-
ter commitment in the new market, potential tenants 
were given the opportunity and responsibility of de-
signing and constructing their own spaces. This cre-
ative liberty led to a lively mix of themes, colors, and 
styles that results in a diverse marketplace. Liberty Pub-
lic Market opened to the public in March of 2016 and 
today houses more than 30 unique vendors selling ev-
erything from craft sausages and sustainable seafood 
to natural pet supplies and, yes, even CBD wellness 
products (see page 20 for more info). 

Zanow is enthusiastic about sharing the stories 
behind some of the businesses at Liberty Public Mar-
ket. Wicked Maine Lobster, for example, was started 
by Eric and Alex Howard, two brothers from New En-
gland who backpacked their way across the country 
to San Diego. They loved the area so much, they de-
cided to stay and bring a taste of their family’s lob-
ster trade to their new home. The sibling’s eatery 
serves the East Coast crustacean in rolls, bisque—
even mac and cheese.

Another vendor, Pacific Provisions, has been sell-
ing a wide variety of small-batch gourmet foods like 
pickles, peanut butter, and cocktail mixers at the mar-
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{WHAT}
Liberty Public Market 

{WHERE}
2820 Historic Decatur Rd., Liberty Station in Point Loma

{WHEN}
Open daily, 11 a.m. – 8 p.m.
Individual vendor hours may vary.

LIBERTYPUBLICMARKET.COM
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ket since it first opened. Owner Tony Morales saw 
Liberty Public Market as an opportunity to expand 
the reach of his Desert Smoke brand of barbecue and 
hot sauces while providing a venue for the products 

of other local food artisans. He appreciates the dy-
namic atmosphere the market has created and is ex-
cited by what’s to come. “My favorite part is watch-
ing this little community grow,” says Morales.

MARKET ESSENTIALS
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Specializing in CBD-infused personal care products, KB Pure Essentials have the honor of being Liberty Public Market’s 
only cannabis vendor. Formed in 2013 by best friends Brooke Brun and Katie Moodie, KB began as a line of essential oils 
sold at farmers markets. But it wasn’t until in 2015 when they began to incorporate CBD in their products that the compa-
ny really took off. 

Brun, who’s had epilepsy since she was 13, was taking high doses of pharmaceuticals to control frequent seizures. But 
when side effects of the medications, including anxiety and depression, set in, she decided it was time for a change. After 
learning of the research being done with CBD for epileptic children, Brooke asked her friend Katie to make a batch of Rick 
Simpson Oil.  The results were incredible—she’s basically been seizure-free ever since, taking CBD and a reduced dosage of 
meds that brought the side effects under control. 

The partners soon began offering a wide variety of hand-crafted CBD wellness products for both people and animals (e.g. 
lotions, deodorants, l ip balms, shampoos) which they sell online and at farmers markets in the greater San Diego area—
including LPM, where they operate a “day vendors” table three days each weekend. Brun says she enjoys the “lively, 
diverse crowd” at LPM—especially the tourists, some of whom she says become online customers after returning home.

You’ll find KB Pure Essentials at Liberty Public Market on Friday through Sunday from 11 a.m. to 5 p.m. 
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Changing hearts and minds, one conversation at a time.

In addition to the vendors, performing and visual 
arts also have a home at LPM. A free concert brings 
live music to the patio every Sunday afternoon. In-
side the market, empty wall space in the common 
areas has been donated to local artists to display their 
work, and vintage naval art has been preserved in 
the Mess Hall dining area. Collaborations with neigh-
boring businesses also bring people together in fun, 
new ways. At the recent Drink and Draw event, co-
sponsored by comic book store Comickaze and Slat-
er’s 50/50 pub, attendees sipped beers and sketched 
super hero favorites.  

It’s this combination of community, culture, and 
cuisine that makes Liberty Market a refreshing spot 
to take a date. Spend an afternoon exploring the ba-
zaar. Start off with a cup of coffee or a glass of wine 
at the Mess Hall Bar. Next, stop by Venissimo and whet 
your appetite with a selection of international chees-
es and charcuterie. Maybe even add a salad or side of 
pasta to the mix. Visit the florist to pick up a token of 
appreciation for your great company, then enjoy a cus-
tomized picnic on the patio. For dessert, try the gour-
met offerings from Craft Baked Goods or Le Parfait 
Paris, or treat your sweetie to simpler fare such as 
fresh ice cream or candy. Then wrap up the outting with 
a sunset stroll along the waterfront. With all of its 
charm combined with its range of offerings, Liberty 
Market is a smart spot to take a romantic interest 
you’re hoping to impress. 

Date classy, San Diego.
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