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Riverside view is sublime,
and the food’s mostly fine

By HEATHER McPHERSON
SENTINEL FOOD EDITOR

fthere’s a restaurant loca-

tion award, The Grille at

Riverview in New Smyrna
Beach is the clear winner.

Tucked close to the north
causeway bridge on the Indian
River, the restaurant is part of a
cozy enclave on Flagler Avenue
that includes a spa and a bou-
tique Victorian hotel.

The Grille has a lot going for
itself in the kitchen, too —al-
though on the first visit, [ wasn’t
quite sure. (And that’s why we
visit restaurants at least twice.)
The first dinner started at a great
table and devolved into an eve-

ning marred by a hodgepodge of

minor problems, from lackluster
food choices to a wait staff that
ran hot and cold.

But the second visit was a
different story. The kitchen was
on the mark, and the server was
jovial without being silly; atten-
tive without hovering; and gra-
cious without crossing over to
cloying. Drinks came quickly,
and our server let us pace the
rest of the evening —no pile-up
of plates from appetizers to
salads to entrees.

For appetizers, the chipotle
aioli was a flavor-packed change
from the traditional tomato
sauce for the calamari Par-
mesan ($8.95). And the richness
of the sesame-seared ahi tuna
($10.95) worked well with the
soy aioli and pickled ginger.

The spinach and crab dip
casserole ($10.95) was abitof a
mess. The addition of the chipot-
le aioli here fought the crab,
spinach and roasted red peppers
for palate time. The mussels
($9.95), steamed in chardonnay
infused with basil, garlic and
diced tomatoes, were sweet and
juicy. The recipe equation
worked and left a flavorful broth
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The Gnlle at Riverview features dishes such as sesame-seared ahi tuna
(clockwise from bottom), Maple Leaf duck and rack of lamb.

to sop up with bread.

The salads ($4.95-$9.95),
which include Caesar, spinach
and field greens, are available in
large and small portions. The
entree-sized strawberry and
baby brie composition ($12.95)
would benefit from less dress-
ing. It was listed as raspberry
vinaigrette and, while tasty, was
abit too viscous for vinaigrette.

The more straightforward the
entrée, the more the kitchen
shined. The chicken francese
(816.95), for example, was deli-
cately breaded and served with
lemon-butter sauce. And the

char sui Atlantic salmon
($19.95) was lightly glazed with
an Asian barbecue sauce. Also,
the New Zealand rack of lamb
($44.95), encrusted in a rose-

- mary Dijon mustard, was so

tender and juicy, it hardly
needed the demi-glace sauce
accompaniment.

Even the Grouper Oscar
($28.95), a bit more complicated
mix of flavors and textures with
the addition of crab, asparagus
and a classic hollandaise sauce,
pulled together nicely. :

The medium-rare crispy skin
Maple Leaf duck (£23.95) was



. The Grille at Rivexview

Where: 101 Fiagler Ave, New
Smyrna Beach {at the notth
causeway bridge). By water,
mile marker 845 on the Atlantic
Intracoastal Waterway, south of
Ponce Inlet.

- When: dinner 4:30-9 p m. Sun-
ddy -Thutsday, 4:30-10 p.m.
Friday and Saturday (lunch is

served 11:30 a3 pam. Mo
- day-Saturday, 10:30 a3 p.m.

Sunday brunch).
Reservations: Recammended
especially on weekends.
Baverages Fuﬁ bar, mdudmg

neither medium-rare nor crispy.
But the gorgonzola custard it
was served with was fabulous.
The crab-stuffed Creole shrimp
($22.95) had little flavor.

The desserts are quite ordi-
nary, except for the profiterole
($5.95), an ice-cream eclair not
to be missed. The chef takes

sparkiing-wine cockiails and
many specialty martinis. Wines
by the glass, plus a decent .
international fist of wines by the
bottle.

Sound level: Pleasant con-
versation buzz inside. Live
entertainment on the outside
decks or weekends.
Wheeichair actess: Yes.
Entrees: $16-545 per person.

Credit AE, MC V.

Cail: 386*428 1865
Onime
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baked pufﬁpastry and fills it with
a generous scoop of vanillaice
cream and then glazes the pas-
try with hot fudge sauce.

For weekend beachgoers or
Volusia County residents, The
Grille at Riverview is a good
waterfront option for sunset
SUPPETS.
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From4:30t0 6 p.am. Moﬁday':*

Friday, The Grille offersa
sunset menu ($12-$17).Each
entree includes a house
salad or the chefssoupdu
jour, bread and complimen-
tary glass of house wine,

beer orasingle cackta: But

_ eventhe main menu has

_ budget dining options:

. Dinner under $15: Bowi of
~ hearty New England clam

chowder, Frerich onion soup

 orsoup of the day ($4.95)

and large Caesar sa&ad

(58.95),
_ Dinner underszo Paarthe

Canadian black mussels

(59.95) with the small walnut

and blue cheese salad

 ($6.95).Be sure to askfor
bread to soak up the garlic-
~ wine broth from the mussels.



