
SOUPS
French Onion baked with Imported Gruyere Cheese 
(Not available for “Take Away” Orders)   $7.50

Gazpacho   Cup $3.50 / Bowl $5.75

Soup of the Day   Cup $3.50 / Bowl $5.75

Soup & Small Caesar*
French Onion $12.00 / Soup de Jour $8.00

STARTERS
Steamed Artichoke (Hot or Cold)   Market
Served with house mayonnaise

Sautéed Forest Mushrooms   $8.75

Garlic Bread     $4.25

Fried Oysters     6 / $7.50    12 / $13.50

Grilled Zucchini & Eggplant   $4.75

Potato Skins     $7.00

Gourmet Sausages          $4.25 each
Choose from Banger, Chicken Apple, or Andouille

SALADS
Tomato Salad     $7.00
Sliced roma tomatoes marinated in balsamic vinegar with a touch of 
tarragon (Add Goat Cheese for $1.00)

Carrot Salad     $7.50
Grated carrot, apple and raisins in oil and vinegar

Walnut & Bleu Cheese Salad   $9.50

Roasted Sweet Peppers & Fresh Mixed Salad $7.75

Spinach Salad     $9.75
Shaved parmesan, roasted pepper, and red onions in balsamic vinegar

Wilted Spinach Salad    $10.75
Red onions, fresh mushrooms, and bacon dressing flambéed in brandy

Caesar Salad     $8.00
with Chicken     $12.00
with Cajun Chicken     $13.00

Salad Nicoise     $11.50
Green beans, mixed leaves, tuna, hard-boiled eggs, olives and anchovies

Riverside Salad     $12.75
Chunks of seared rare Ahi tuna, roasted peppers, marinated artichokes, 
hearts of palm in lemon vinaigrette

Seafood Salad     $13.75
Mix of salad and green beans with bay shrimp, scallops, calamari rings in a 
mustard vinaigrette

CHEF’S SPECIALTIES

Steak Casserole     $16.50
Our steak, cubed and baked until fork tender and served with mashed 
potatoes

Spicy Chicken (HOT!)    $15.50
Sautéed with eggplant, zucchini, tomato, onions, garlic and a spicy pepper 
mix

Shepherd’s Pie     $15.50
Seasoned ground lamb with mashed potato crust

Seafood Stew     $16.50
Mixed seafood, fresh veggies, in a special fish stock

Chicken Penne     $16.00
Sundried tomatoes, basil, garlic and chicken over penne

Pasta Special     $16.00
Sausage, spinach, roasted red peppers, artichoke and crushed red chilies 
over spaghetti

Vegetarian Cous Cous    $13.50
A bouquet of fresh vegetables sautéed with harissa and garnished with 
cilantro

PASTA
Tomato and Basil     $11.75

Garlic and Oil     $11.75

Marinara     $12.50

Bolognese     $14.50

Pesto      $14.00

Wild Mushrooms     $15.50

Seafood      $16.50
Bay shrimp, scallops and calamari 

BAKED POTATOES
Served with Butter, Sour Cream and Chives  $4.50

Swiss, Provolone, Cheddar or American; Salsa  $1 each

Grilled Onions, Sauteed Mushrooms, Bacon,
Roquefort, Garlic Butter, Broccoli, or Guacamole $2 each

CHEF’S GOURMET POTATOES
Sun-Dried Tomato and Goat Cheese  $8.50

Curried Shrimp     $9.00

ENTREES
Entrees served with a choice of French Fries or vegetable of 
the day and a basket of bakery fresh bread.  
Add a Garden Salad for an additional $2 or a small Caesar Salad for $3

STEAK
Char-Broiled     $16.50

Maitre D      $17.00
With garlic butter  

Wine Merchant     $19.00
Sautéed in red wine with mushrooms

Pepper       $20.00
Flambéed in Brandy

LAMB

Char-Broiled     $15.25
Marinated Greek-Style, served with goat cheese and garlic sauce

Roast Lamb     $17.75
Leg of Young New Zealand Lamb with au jus and mint sauce

CHICKEN

Char-Broiled     $12.00
Marinated in lemon and herbs
With Homemade Salsa                    ADD $1.00

Barbeque     $13.25

Tarragon     $13.75

Dijonaise     $14.75

SAUSAGE

Choose two: Banger, Chicken Apple, or Andouille $10.25

FISH
Fish & Chips     $13.00
Lightly Battered Cod with Michael’s tartar sauce

Catch of the Day     Market
Ask your server about our daily fish special

OMELETTE
With herbs and cheese    $7.50
(Choice of Swiss, Provolone, Cheddar or American)



Char-Broiled    $16.50
Maitre D     $17.00
With garlic butter  

Wine Merchant    $19.00
Sautéed in red wine with mushrooms

Pepper      $20.00
Flambéed in Brandy

STEAK 12 OZ. / 16 OZ. ADD $4

Char-Broiled    $12.00
Marinated in lemon and herbs

With Homemade Salsa    ADD $1.00

Barbeque     $13.25
Tarragon     $13.75
Dijonaise     $14.75

CHICKEN BONELESS, SKINLESS BREASTS

Char-Broiled    $15.25
Marinated Greek-Style, served with goat cheese and garlic sauce

Roast Lamb    $17.75
Leg of Young New Zealand Lamb with au jus and mint sauce

LAMB

Fish & Chips*    $13.00
Lightly Battered Cod with Michael’s tartar sauce

Catch of the Day    Market
Ask your server about our daily fish special

SEAFOOD

Tomato and Basil    $11.75
Garlic and Oil    $11.75
Marinara     $12.50
Bolognese     $14.50
Pesto      $14.00
Wild Mushrooms    $15.50
Seafood     $16.50
Bay shrimp, scallops and calamari

PASTA* SERVED OVER SPAGHETTI

* ITEMS WITH A STAR DO NOT INCLUDE SIDES

Steak Casserole    $16.50
Our steak, cubed and baked until fork tender and served with 
mashed potatoes

Spicy Chicken (HOT!)   $15.50
Sautéed with eggplant, zucchini, tomato, onions, garlic and a 
spicy pepper mix

Shepherd’s Pie    $15.50
Seasoned ground lamb with mashed potato crust

Seafood Stew    $16.50
Mixed seafood, fresh veggies, in a special fish stock

Vegetarian Cous Cous   $13.50
A bouquet of fresh vegetables sautéed with harissa and 
garnished with cilantro

Chicken Penne+    $16.00
Sundried tomatoes, basil, garlic and chicken over penne

Pasta Special+    $16.00
Sausage, spinach, roasted red peppers, artichoke and crushed red 
chilies over spaghetti

+SERVED AFTER 3 PM

CHEF’S SPECIALS* ENTREES
Entrees served with a choice of French Fries or 
vegetable of the day and a basket of bakery fresh 
bread.  

Add a Garden Salad for an additional $2, or a Small
Caesar for $3

Choose two: Banger, Chicken Apple, or Andouille
SAUSAGE    $10.25
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SANDWICHES
Salami      $7.25
Roast Turkey     $7.25
Roast Beef     $7.25
Roast Lamb     $8.25
Grilled Chicken     $8.25
Sausage      $8.25
Choice of Banger, Chicken Apple, or Andouille

Charbroiled Marinated Lamb   $9.25
Stuffed in pita bread with lettuce and buttermilk dressing

Three Cheese     $6.50
Not grilled, choose three of the following cheeses: Swiss, Provolone, 
Cheddar or American

Soup & 1/2 Deli Sandwich *    
French Onion $11.75/ Soup de Jour $8.00
Choice of Roast Turkey, Roast Beef, Roast Lamb, Salami, Veggie Special, or 
Three Cheese

HAMBURGERS
Swiss, Provolone, Cheddar or American; Sprouts or Salsa           $0.50 each 
Grilled Onions, Sauteed Mushrooms, Avocado, Bacon, Roquefort, or 
Guacamole                 $1.00 each

Beef or Turkey Burger    $6.25

Buffalo Burger     Market

Homemade Veggie Burger   $7.75

Ortega Burger     $7.25
Beef or Turkey burger served with a grilled Ortega chili

Cajun Burger     $7.25
Beef or Turkey burger seasoned with Cajun spices

Salmon Burger     $7.50

Jakob Burger     $7.75
Ground chicken, Sun Dried Tomatoes and Fresh Basil 

SIDE DISHES

French Fries     $2.50
Sweet Potato Fries    $4.25
Paula’s Potato Chips    $3.00
Garlic Mashed Potatoes    $3.25
Baguette     $1.75
Steamed Veggies     $4.25

*ONLY SERVED DURING LUNCH

LUNCH SPECIALS (11 AM - 3 PM)

Grilled Red Pepper Sandwich   $8.50
With caramelized onions and goat cheese on a pan rustique roll

Grilled Eggplant Sandwich   $8.50
With provolone cheese and caper salsa on country white bread

Veggie Special Sandwich    $7.25
Avocado, sprouts, lettuce, tomato, onion, lemon juice, garlic mayonnaise 
and mustard on your choice of bread

Egg Salad with Dill    $7.00
Lettuce and tomato on country white bread 

Breakfast Sandwich    $8.50
Fried egg, cheese, bacon, lettuce, tomato, onion, mustard and garlic 
mayonnaise on a pan rustique roll

Tuna Melt     $7.25
With cheddar on rye

Patty Melt     $7.75
With cheddar and grilled onions on rye

Steak Sandwich     $9.50
6 oz. charbroiled top sirloin steak

BBQ Beef or Ham Sandwich   $7.50

Cajun Chicken Sandwich    $8.75
Boneless chicken breast seasoned with Cajun spices

Cajun Calamari Sandwich    $8.75
Fresh calamari steak served with our tartar sauce

Three Cheese Melt    $8.50
Your choice of american, swiss, provolone or cheddar on white or rye bread 
with fries or a salad

Tortilla Salad     $8.75
Lettuce, tomato, onion, carrot, cheese, avocado and tortilla strips

Whitefish Naan     $8.50
Whitefish salad flavored with tomato, red onion and curry atop fresh garlic 
naan

Oyster Sandwich     $9.25
Fried oysters with bacon, lettuce, tomato, homemade cocktail sauce and 
garlic mayonnaise, served on a pan rustique roll

Thai Peanut Chicken Sandwich   $9.25
Grilled chicken breast served with homemade Thai peanut butter and 
mango chutney spread on a pan rustique roll

Cajun Chicken Breast with Grilled Vegetables $9.50
Boneless chicken breast seasoned with Cajun spices and served with 
grilled zucchini, carrots, and eggplant

Chinese Chicken Salad    $11.00
Charbroiled chicken served on a bed of shredded carrot, lettuce, chow 
mein, and rice stick noodles with a light sesame-ginger dressing
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HOURS OF OPERATION:

Tues - Wed:  11:00 am - 8:30 pm

Thurs - Fri:  11:00 am - 9:00 pm

Sat:  8:30 am - 9:00 pm

Sun:  8:30 am - 8:30 pm

CLOSED MONDAYS

1221 W. Riverside Dr.
Burbank, CA, 91506

(818)563-3567

ASK ABOUT OUR DAILY SPECIALS
AND CATERING OPTIONS

Join us on Saturdays and Sundays 
for Brunch from 8:30am to 3:30pm

Carry-Out orders for 5 or more may have 
10% gratuity included


