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American
Bistro 3287 Mt. Diablo Blvd, Laf 283-7108
Chow Restaurant 53 Lafayette Cir, Laf 962-2469 
Hungry Hunter 3201 Mt. Diablo Blvd, Laf 938-3938 
Quiznos 3651 Mt. Diablo Blvd, Laf 962-0200
Ranch House 1012 School St, Mor 376-5127 
Terzetto Cuisine 1419 Moraga Way, Mor 376-3832 
The Cheese Steak Shop 3455 Mt. Diablo Blvd, Laf 283-1234
BBQ
Bo’s Barbecue  3422 Mt. Diablo Blvd, Laf 283-7133 
Burger Joint
Flippers  960 Moraga Rd, Laf 284-1567
Nation’s Giant Hamburgers 400 Park, Mor 376-8888 
Nation’s Giant Hamburgers 76 Moraga Way, Ori 254-8888 
Café
Express Cafe 3732 Mt. Diablo Blvd # 170, Laf 283-7170 
Ferrari- Lucca Delicatessens 23 Lafayette Cir, Laf 299-8040 
Geppetto’s caffe 87 Orinda Way, Ori 253-9894
Rising Loafer 3643 Mt. Diablo Blvd Ste B, Laf 284-8816
Susan Foord Catering & Cafe 965 Mt. View Drive, Laf 299-2469
California Cuisine
Gigi’s 1005 Brown St., Laf 962-0882
Metro Lafayette 3524 Mt. Diablo Blvd, Laf 284-4422
Shelby’s 2 Theatre Sq, Ori 254-9687  
Chinese
Asia Palace Restaurant 1460 B Moraga Rd, Mor 376-0809
Chef Chao Restaurant 343 Rheem Blvd, Mor 376-1740 
China Moon Restaurant 380 Park St, Mor 376-1828
The Great Wall Restaurant 3500 Golden Gate Way, Laf 284-3500 
Hsiangs Mandarin Cuisine 1 Orinda Way # 1, Ori 253-9852 
Lily’s House  3555 Mt. Diablo Blvd #A, Laf 284-7569 
Mandarin Flower 581 Moraga Rd, Mor 376-7839
Panda Express 3608 Mt. Diablo Blvd, Laf 962-0288
Szechwan Chinese Restaurant 79 Orinda Way, Ori 254-2020 
Uncle Yu’s Szechuan 999 Oak Hill Rd, Laf 283-1688
Yan’s Restaurant 3444 Mt. Diablo Blvd, Laf 284-2228 
Coffee Shop
Millie’s Kitchen 1018 Oak Hill Rd #A, Laf 283-2397 

Squirrel’s Coffee Shop 998 Moraga Rd, Laf 284-7830
Village Inn Café 290 Village Square, Ori 254-6080 
Continental
Petar’s Restaurant 32 Lafayette Cir, Laf 284-7117 
Vino Restaurant 3531 Plaza Way, Laf 284-1330 
Duck Club Restaurant 3287 Mt. Diablo Blvd, Laf 283-7108 
French
Chevalier Restaurant 960 Moraga Road, Laf 385-0793
Hawaiian Grill
Lava Pit  2 Theatre Square, St. 142, Ori 253-1338 
Indian
India Palace  3740 Mt. Diablo Blvd, Laf 284-5700 
Swad Indian Cuisine 3602 Mt. Diablo Blvd, Laf 962-9575
Italian
Giardino 3406 Mt. Diablo Blvd, Laf 283-3869 
La Finestra Ristorante 100 Lafayette Cir, St. 101, Laf 284-5282 
La Piazza 15 Moraga Way, Ori 253-9191 
Mangia Ristorante Pizzeria 975 Moraga Rd, Laf 284-3081 
Michael’s 1375 Moraga Way, Mor 376-4300
Mondello’s 337 Rheem Blvd, Mor 376-2533
Pizza Antica 3600 Mt. Diablo Blvd, Laf 299-0500 
Postino 3565 Mt. Diablo Blvd, Laf 299-8700 
Ristorante Amoroma 360 Park St, Mor 377-7662 
Japanese
Asia Palace Sushi Bar 1460 B Moraga Rd, Mor 376-0809
Blue Ginko 3518-A Mt. Diablo Blvd, Laf 962-9020 
Kane Sushi 3474 Mt. Diablo Blvd, Laf 284-9709 
Niwa Restaurant 1 Camino Sobrante # 6, Ori 254-1606 
Serika Restaurant 2 Theatre Sq # 118, Ori 254-7088 
Tamami’s Japanese Restaurant 356 Park St, Mor 376-2872 
Yu Sushi 19 Moraga Way, Ori 253-8399 
Jazz Dinner Club
Joe’s of Lafayette 3707 Mt. Diablo Blvd., Laf 299-8807
The Orinda House 65 Moraga Way, Ori 258-4445
Mediterranean
Alex’s 2 Theatre Sq # 105, Ori 254-5290 
Oasis Café 3594 Mt. Diablo Blvd, Laf 299-8822  
Per Tutti Ristorante 3576 Mt. Diablo Blvd, Laf 284-5225
Mexican
360 Gourmet Burrito 3655 Mt. Diablo Blvd, Laf 299-1270
El Charro Mexican Dining 3339 Mt. Diablo Blvd, Laf 283-2345
El Jaro Mexican Cafe 3563 Mt. Diablo Blvd, Laf 283-6639 

La Cocina Mexicana 23 Orinda Way, Ori 258-9987 
Mucho wraps 1375-B Moraga Way, Mor 377-1203
Baja Fresh Mexican Grill 3596 Mt. Diable Blvd, Laf 283-8740  
Celia’s Restaurant 3666 Mt. Diablo Blvd, Laf 283-8288 
El Balazo 3518D Mt. Diablo Blvd, Laf 284-8700 
Maya Mexican Grill 74 Moraga Way, Ori 258-9049
Numero Uno Taqueria 3616 Mt. Diablo Blvd, Laf 299-1333
Pizza
Mountain Mike’s Pizza 3614 Mt. Diablo Blvd, Laf 283-6363  
Mountain Mike’s Pizza 504 Center St, Mor 377-6453 
Pennini’s 1375 Moraga Rd, Mor 376-1515 
Round Table Pizza  361 Rheem Blvd, Mor 376-1411 
Round Table Pizza  3637 Mt. Diablo Blvd, Laf 283-0404
Village Pizza 19 Orinda Way # Ab, Ori 254-1200 
Zamboni’s Pizza 1 Camino Sobrante # 4, Ori 254-2800 
Sandwiches/Deli
Bianca’s Deli  1480 Moraga Rd # A, Mor 376-4400 
Europa Hofbrau Deli & Pub 64 Moraga Way , Ori 254-7202
Gourmet Bistro Café 484 Center St, Mor 376-1551
Kasper’s Hot Dogs 103 Moraga Way, Ori 253-0766 
Noah’s Bagels 3518 Mt. Diablo Blvd, Laf 299-0716 
Orinda Deli 19 F Orinda Way, Ori 254-1990
Subway 396 Park St., Mor 376-2959
Subway 3322 Mt. Diablo Blvd #B, Laf 284-2627
Subway Theatre Square, Ori 258-0470
Seafood
Yankee Pier  3593 Mt. Diablo Blvd, Laf 283-4100 
Singaporean/Malaysian
Kopitiam 3647 Mt. Diablo Blvd, Laf 299-1653
Steak 
Casa Orinda 20 Bryant Way, Ori 254-2981 
Tea 
Patesserie Lafayette 71 Lafayette Cir, Laf 283-2226
Tea Party by Appointment 107 Orinda Way, Ori 254-2206 
Thai
Amarin Thai Cuisine 3555 Mt. Diablo Blvd # B, Laf 283-8883
Baan Thai  99 Orinda Way, Ori 253-0989 
Royal Siam 512 Center St, Mor 377-0420 
Siam Orchid 23 Orinda Way # F, Ori 253-1975
Vietnamese
Little Hearty Noodle, Pho & Pasta 578 Center Street, Mor 276-7600

LAMORINDA’s Restaurants

The Lamorinda Weekly (LW) Restaurant Guide is not paid advertising; our intent is to provide a useful reference guide. We hope that we have included all Lamorinda restaurants on this page, except those that told us they did not wish to be listed.
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Petar's Restaurant is located in the heart 

of Lafayette at 32 Lafayette Circle.  

925-
284-7117

Petar's is open for
lunch Monday

through Saturday
from 11:30 to 4:00

and open for 
dinner nightly.

* Regular menu only, not valid with daily board specials, early dinner menu or with any other specials or promotions. 
(soup & salad sides are not considered entrees) - Exp. Oct., 31, 2008 -

Get a free entree with the purchase 
of another entree of equal or greater value.

(Maximum value is $8.95 lunch & $14.95 dinner.)*

•         Dining    •        Dining    •        Dining    •        Dining    •        Dining    •

Live music 
6:30-10:00pm

Wednesday evenings

Open 7 nights a week 5pm-10pm
960 MORAGA ROAD

LAFAYETTE
www.chevalierrestaurant.com

925-385-0793

It’s Oktoberfest in Germany  
But we eat the rest of the year, too
By Linda U. Foley

German food is considered by

many to be heavy and there-

fore, more of a cold weather fare.

While this may be true especially in

California, curiously, much of what

we cook could be mistaken for Ital-

ian, a cuisine most welcome any

time of year.

Where Germans like to cook

with goose fat (don’t knock it if you

haven’t tried it) or butter, use

smoked bacon, almonds, potatoes,

and horseradish, Italians like to use

olive oil, pine nuts, tomatoes, pro-

sciutto and lots of garlic. And, one

thing we definitely agree on is lots

of red wine. We like to marinate, in-

corporate into sauces and, of

course, drink it. If short on wine to

marinate, substitute beer. If short on

both for marinating venison or rab-

bit, use buttermilk.

Rouladen (a.k.a. ‘Braciole’ in Italian)

A great company dish to make ahead.

Ingredients:
8 thin slices of top round or beef, 

about 7 oz. each,  inch thick

Have butcher tenderize or pound thin with mallet

Mustard (Dijon or French’s) and/or horseradish

8 strips of lean bacon or prosciutto

8 slices of lengthwise quartered dill pickles

marjoram

1 large onion sliced thinly

1 stick unsalted butter

4 large mushrooms  

(I love mushrooms, so I add quite a few more)

2 medium carrots

1 medium onion

sprig of parsley

6 Ts flour (or crème fraiche or sour cream)

3 cups heated beef broth

1 cup red robust wine

2 bay leaves

For Rouladen:
Spread each meat slice with mustard (and/or

horseradish)

Mound on each beef end: bacon, pickle, marjo-

ram, onion, parsley sprig

Roll up from filled end. Secure with tooth-

picks, skewers or string

For Sauce:
Melt butter in 5-qt. casserole or Dutch oven;

medium heat. Add beef rolls 3 at a time.

Sauté until brown, approx. 2-1/2 min. per side.

Transfer to a plate.

Add mushrooms, onions, carrots until slightly

browned.

Stir in flour (crème fraiche or sour cream)

slowly to thicken.

Slowly whisk in broth and wine; add bay

leaves

Heat to boiling. Reduce heat. Add beef rolls.

Simmer over low heat approx. one hour.

Transfer to ovenproof casserole, straining

gravy into it. (I like texture in my food, and

don’t strain) Can be refrigerated at this point

for next day. 

Reheat over medium heat for 30 minutes.

Accompaniement: Red cabbage or Sauerkraut

Both can be purchased in glass jars at the supermarket. The best brand, in my view, and

every bit as good as homemade, is Gundelsheim. (Try their barrel pickles.) Nonetheless, I

tend to add either a diced apple and/or grated raw potato, caraway seeds, and some cloves or

bay leaf to the sauerkraut. Sometimes, I add some beer or white wine. Simmer for about 40

minutes or until it smells really good.

Accompaniement: Raw or cooked potato dumplings

A Panni product and available in specialty aisles in supermarkets, or at Lunardi’s. I prefer

the raw (they still need to be boiled but have more fiber). Instructions are painless. If you

like dumplings, these are very good. Great with the gravy.

Or: Potato & Celeriac salad

Bavarians do not make warm potato salad. We do like to add celeriac which is the celery

root—cooked, peeled and diced just like a potato. Add to cooked/sliced potatoes and add

vinaigrette. I don’t use ready-made dressing. Instead, salt, pepper, vinegar (flavored rice

or white vinegar) extra virgin olive oil, onions or capers and maybe chives or parsley

across the top.

Or: Cucumber and radish salad

The colors look great together. Make with vinaigrette mentioned earlier

but cut back on olive oil and add crème fraiche and dill.

Serve with slices of black bread and a nice Sterling or Rombauer red or a Sankt Pauli

beer. I like Bamberger smoked beer, not always available.

Dessert suggestions:

Linzer Torte

Bavarian Apple Cake

Windbeutel (filled puff pastry)

and

Kaffee mit Schlag (a Viennese specialty)

Strong coffee topped with real whipped cream

(cream is actually whipped—done ahead of time, some sugar added to keep stiff)

I add some grated orange peel and sometimes a jigger of Cognac.

Moraga Pear Festival 2008 - A Success!

John Haffner, Parks and Rec Commissioner, 

welcomes the community to the 2008 Pear Festival

Vice Mayor Dave Trotter shows off a pear pie

Peter and Kirsten in front of the Oktoberfest entrance Photo Andy Scheck 

1419 Moraga Way, Moraga Shopping Center

925-376-3832  -  www.terzettocuisine.com
Mon: 7am - 2pm; Tues-Sun: 7am - 8:30pm

$9.95
Sirloin Steak

or

Pork Schnitzel
or

Blackened Salmon
or

Eggplant Parmesan
or

Lemon Chicken

Early Bird Dinner 5-6pm




