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ner seven days a week, including a
unique twist on Sunday Brunch when
they offer their Omelet & Pasta bar
among a myriad of a la carte options.

Simply Great Food In addition to offering an array of
fresh seafood and hand-cut steaks,
The Grille at Riverview presents pos-
sibly the area’s finest Rack of Lamb
(as seen on this month’s cover) and
an Escargot appetizer that rivals any
you may have tasted. An expansive
wine list and full bar also helps make
for a great dining experience ... as
perfect for a casual Tuesday night
dinner with friends as it is for a spe-

cial celebration.

w Smyrna Beach is home
to a number of restaurants
noted for their atmosphere

or for a single signature dish, but only
one area restaurant offers the entire

- package ... superior service in casu-
ally elegant surroundings, spectacu-
lar sunset views over the river and,
Simply Great Food. That restaurant is
The Grille at Riverview.

Nestled between the charming River-
view Hotel and the Flagler Avenue
Bridge, The Grille at Riverview is
fast becoming the talk of the town,
and with good reason. The dynamic
father-son team of Roby and Beau
Robertson have put

an emphasis on taste The Grille at Riverview
for New Smyrna’s presents possibly the area’s
new dining hot spot. finest Rack of Lamb

(as seen on this month’s cover)

Reservations are suggested.
Call 386-428-1865.

© Volusia Dining Guide 2006
V Photos provided by: S2 Advertising

The Grille at Riverview
101 Flagler Ave.

New Smyrna Beach, FL 32169
386-428-1865

“We built a menu we

believe truly delivers for our guests,”
noted Roby Robertson, a man whose
vast restaurant experience has taken
him to the far corners of the world.
Having worked throughout south-
east Asia and Australia, and having
opened restaurants in Honolulu, as
well as Los Angeles and San Fran-
cisco, Robertson has a proven track
record—including Esquire Magazine
naming his Denver “Strings” restau-
rant concept as one of the Best New
Restaurants in America. Robertson’s
background in both fining dining and
casual-upscale restaurant develop-
ment is as diverse as the many places
he has traveled throughout his career.
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