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American
Bistro ,  3287 Mt. Diablo Blvd, Laf, 283-7108
Chow Restaurant,  53 Lafayette Cir, Laf,  962-2469
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 # 179, Laf,  299-1372
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 Dr., Laf,  299-2469
California Cuisine 
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,  204 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
Swad Indian Cuisine,  3602 Mt. Diablo Blvd, Laf,  962-9575
Italian
Giardino,  3406 Mt. Diablo Blvd, Laf,  283-3869
Knoxx Restaurant, Lounge,  3576 Mt. Diablo Blvd, Laf,  284-5225
La Finestra Ristorante, 100 Lafayette Cir, #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
Yu Sushi,  19 Moraga Way, Ori,  253-8399
Jazz Dinner Club
Joe’s of Lafayette,  3707 Mt. Diablo Blvd., Laf,  299-8807
Mediterranean  
Petra Café,  2 Theatre Sq # 105, Ori,  254-5290
Oasis Café,  3594 Mt. Diablo Blvd, Laf,  299-8822
Turquoise Mediterranean Grill, 70 Moraga Way, Ori, 253-2004
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
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 Street, Mor,  377-0420
Siam Orchid,  23 Orinda Way # F, Ori,  253-1975
Vietnamese
Little Hearty Noodle, Pho & Pasta, 578 Center St., Mor, 376-7600

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. LW is not liable for errors or omissions. In the event that we have inadvertently printed misin-
formation or excluded a restaurant please let us know (info@lamorindaweekly.com) so that we may correct our list for the next issue. 
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Buy

ONE
King of Philly and 

the second King of
Philly is 

$3.00 off

CAUTION: MAY BE HABIT FORMING
The Cheese Steak Shop
3455 Mt Diablo Blvd.

Lafayette  •  925-283-1234

The Cheese Steak Shop
3110 Crow Canyon Pl.

San Ramon  •  925-242-1112

Dine in or Take Out!

Owned and Operated by Gerry Henkel and Gary Hunt

Lunch 
Monday through

Saturday
11:30 to 4:00

open for 
dinner nightly.

New Bar   --   Updated Menu

32 Lafayette Circle, Lafayette    925-284-7117

Enjoy Irish Music and a special Irish Stew
Tuesdays   7:00 to 9:00 PM

College Night - $2 Coronas & a DJ  
Tuesdays after 9:00 pm

Diamond” Dave  
Wednesday- Saturday,  9:00 pm

Blues with The Rhythm Doctors  
Sunday evenings

Home Made Soups
Gourmet Wraps

Fresh Salads
Create your own Sandwich

M-F   7:30-4:00

3732 Mt. Diablo Blvd Ste 179, Lafayette

T: 925-299-1372
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Casa Orinda  -  Still Cookin’
By Susie Iventosch

I’m sorry to report we haven’t

secured the Casa Orinda recipe

for their famous fried chicken …

yet!  But, Chef Kenneth Jensen

was happy to offer up the house

recipe for Chicken Saltimbocca,

a tasty dish of boneless chicken

breast, seasoned with fresh sage,

baked with prosciutto and topped

with melted mozzarella cheese.

This dish is elegant for a dinner

party, but easy enough for a mid-

week family dinner.

Lamorinda Weekly reporter

Sophie Braccini wrote a story

about the Casa Orinda’s 75th an-

niversary on these pages in June

of 2007, where she described the

restaurant origins and menus over

the years. She recounted the story

about the restaurant’s founder

Jack Snow, who relocated from

Montana in the early 1930s to

work on the Caldecott Tunnel. He

was a very social man, but found

little in the way of socializing

venues in the area, and decided to

start his own establishment for

food and entertainment. The orig-

inal restaurant, opened in 1932,

still stands today, and is a gather-

ing place for friends, families, and

people who love good, traditional

food. (Read the story in our on-

line archive: http://www.lamor-

indaweekly.com/archive/issue01

09/pdf/CasaOrindaCelebrate-

sits75thBirthday.pdf)

The Casa has an extensive

menu, featuring some 40 entrees

in addition to several nightly spe-

cials. Still, the fried chicken is the

single most popular dish, fol-

lowed by their famous prime rib.

“We sell between 200 and

350 meals on a weekend

evening,” said Chef Jensen.

“And 50 to 100 of those are fried

chicken!”

Back in the early 1970s

when my husband, Len, was a

busboy and valet (car parker) at

the Casa, he says the fried

chicken dinner was the most pop-

ular dish then, too. But, he re-

members in those days you could

get the half-chicken dinner with

mashed potatoes, biscuits,  gravy

and a salad with the “absolute

best blue cheese dressing ever”

all for $2.99! 

“I’ll bet I made thousands

of those salads myself,” he re-

calls.

Times have changed, but

these days a half chicken with all

the fixings is considered a bargain

at $16.95! (Nowadays the salad

has been replaced by a vegetable.)

The Casa’s chicken saltim-

bocca is a house recipe. Chef

Jensen said he’s prepared it ex-

actly the same way since he first

joined the restaurant six years

ago, and they’d been making it

that way long before he arrived.

“The last time the Casa

changed the menu was about 30

years ago, in the late 1970s,” he

noted. “We are an old-fashioned,

traditional restaurant. We’ve been

around a long time and we try to

do our very best!”

When you’ve got a good

thing going like the Casa Orinda,

there’s no compelling reason for

change.  The proof is in the 77

years and generations of repeat

customers.

Give their chicken saltim-

bocca a try. With fresh sage, a re-

duced white wine sauce,

prosciutto and mozzarella, it is

easy to prepare and delicious to

eat! But, if you’re in the mood for

fried chicken, you’ll just have to

stop by in person and order up a

serving!

Casa Orinda,  
20 Bryant Way, Orinda
925-254-2981

Chef Kenneth Jensen Photo Susie Iventosch

CASA ORINDA CHICKEN SALTIMBOCCA
Ingredients

4 boneless, skinless chicken breasts (about 10-ounces each)
8 thin slices prosciutto
8 fresh sage leaves 
1 cup white wine
2 cups chicken stock
3 ounces butter
1 cup flour
8 slices mozzarella cheese (I used fresh)
Salt and pepper to taste*
* I also added ½ teaspoon ground sage and ½ teaspoon 
poultry seasoning to the flour before coating the chicken breasts.

Directions 
Slice chicken breasts in half horizontally and pound just a little bit
Flour split chicken breasts and season with salt and pepper (and ground sage.)
Melt 1½ ounces of the butter in a large heavy skillet. When butter foams, add chicken breasts, a few at a time,
and sauté on each side for three minutes. Remove from pan and place in a baking pan or dish.
When all chicken breasts have been sautéed, remove any excess butter, add the white wine and deglaze skillet.
Then add the chicken stock, bring to a boil and reduce to about half the volume. Add the remaining butter to
the sauce and simmer for about 3 more minutes.  
On top of each chicken breast half, place a sage leaf, then a slice of prosciutto, and the cheese on the very top.  
Pour sauce around chicken breasts in baking dish and bake at 375 degrees for about 4 minutes, or until cheese
is melted. Serve with your favorite pasta or starch and vegetable. 
Notes:  I chopped the sage leaves and sprinkled on top of each chicken breast instead of using a whole leaf.  I
also omitted the remaining butter from the sauce, because I used more of it in the initial sautéing process,
therefore didn’t feel I needed to add the extra at the end!)

These recipe is 

available on our web site. 

Go to: www.lamorinda

weekly.com

Susie can be reached
at suziven@gmail.com

1419 Moraga Way, Moraga Shopping Center

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

Buffet Brunch 
Eggs Benedict
French Toast 

Omelet Station  
Fruit 
Salad  

Dessert

EASTER  Brunch
April 12, 8am - 2pm

Kids under three free 
Kids under 10 $5.95, Adults $13.95

www.mondellos.com

Soup or Salad
Your choice of:

Spaghetti with meatballs
Eggplant Parmigiana

or
Gnocchi Aurora

Coupon valid Tuesday - Thursday
Open to close.

Serving dinner Tues-Sun from 5 pm.
Reservations recommended.

Take-out and Catering available.

R E S T A U R A N T  •  L O U N G E

3576 Mt. Diablo Blvd., Lafayette, www.TheKnoxx.com

Italian Comfort Food
Daily Lunch Specials

Lunch 11:30am  -  2:30pm
Dinner 5:30 pm  to  close

Happy Hour Specials 4:00 - 6:00pm

Free parking

Call for Reservatons  925-284-5225




