PENN VALLEY

OPEN 7 DAYS A WEEK
ESTABLISHED 2003

Visit Our Website at
www.northridgerestaurant.com
Also... Check us out on Facebook!
@northridgepv

Sorry for any inconvenience, we do not accept checks.
We accept Visa, Mastercard, Discover, and American Express.
It is our policy to add an 18% gratuity to parties of six or more.
It is our policy to do no more than three separate checks per party
When ordering any meat rare or medium rare, it is at your own risk.

Appetizers
FRENCH FRIES
SEASONED FRIES
BEER BATTERED FRIES
SWEET POTATO FRIES
GARLIC FRIES

7.00
7.50
8.50
8.50

French fries tossed in a herbed
garlic olive oil, and topped
with shredded parmesan cheese

ONION RINGS
GARLIC RINGS

9.00

10.00
10.50

COCONUT PRAWNS

12.00
Six large prawns tossed in tempura batter,
crusted with panko and coconut flakes,
deep-fried, served with a sweet
Hawaiian chili vinaigrette

MOZZARELLA STICKS (6)

11.00

ZUCCHINI STICKS (14)

10.00

JALAPEÑO POPPERS (6)

10.00

BREADED MUSHROOMS

9.50

Mozzarella cheese, beer battered and
deep-fried until crispy, served with
marinara sauce
Breaded zucchini sticks, deep-fried,
served with ranch dressing
Green jalapenos breaded and stuffed
with cream cheese, served with ranch
dressing
Breaded deep-fried mushrooms,
served with ranch dressing

COMBO BASKET

Four appetizer favorites combined
into one. Mozzarella sticks (2),
zucchini sticks (5), breaded mushrooms (5),
and jalapeno poppers (3) served with
marinara sauce and ranch dressing

CALAMARI

15.00

GARLIC CHEESE FlatbREAD

11.00

CRISPY CHICKEN STRIPS

11.50

CRISPY CHICKEN STRIPS & FRIES

Panko crusted strips of calamari
steak, deep-fried, served with a wasabi
ranch sauce
Homemade pizza dough, topped
with fresh pesto sauce, mozzarella
and feta cheese, served with
marinara sauce

ADD ARTICHOKE HEARTS

BLUE CHEESE FlatbREAD

Homemade pizza dough, topped with
garlic and olive oil, tangy blue cheese
crumbles, mozzarella cheese, and
green onions

ADD ARTICHOKE HEARTS

JALAPEÑO CHEESE FlatbREAD

Homemade pizza dough, topped
with garlic and olive oil, mozzarella
and cheddar cheeses, and spicy
jalapenos

10.50

15.00

10.00
Five breaded chicken tenders, fried
until crispy served with ranch dressing.
Change things up and have them tossed
in our spicy wing or BBQ sauce
Four chicken strips with fries, served
with ranch dressing. Try them tossed
in our spicy wing or BBQ sauce

13.00

CHICKEN WINGS
13.00
10.00

14.00
Ten juicy wings tossed in your choice of
spicy wing sauce, BBQ sauce, or teriyaki
sauce, served with ranch dressing

From the Sea
“FAMOUS” FISH AND CHIPS
(FULL ORDER) 8OZ.

17.50

“FAMOUS” FISH AND CHIPS
(HALF ORDER) 4OZ
COCONUT PRAWNS AND CHIPS

15.00
16.00

SEAFOOD COMBO

17.50

Freshly beer battered Alaskan cod filets, coated in seasoned panko, deep-fried,
served with French fries, coleslaw, and homemade tartar sauce

Seven of our large prawns in tempura batter, crusted panko and coconut flakes,
deep-fried, served with French fries, coleslaw, and a sweet Hawaiian chili
vinaigrette
Four ounces of Alaskan cod and four coconut prawns, served with French fries,
cole slaw, a sweet Hawaiian chili vinaigrette, and homemade tartar sauce

Salads

GARDEN SALAD

*Spring mix is subject to availability.

Romaine lettuce, topped with cucumber
and tomato, served with your choice of
dressing

SIDE SALAD

(This salad is available as an addition
to a meal ONLY)

CAESAR SALAD

Hearts of romaine, grated Parmesan
cheese, and garlic croutons, tossed
with Caesar dressing
With Oven Roasted Chicken
With Tri-Tip, Prawns, or Salmon

SMALL CAESAR SALAD

With Oven Roasted Chicken
With Tri-Tip, Prawns, or Salmon

GREEK SALAD

6.00

4.00

11.00

14.00
19.00
9.00
12.00
16.00

12.00
Bell pepper, cucumber, tomato,
onion, kalamata olives, and feta cheese,
on a bed of romaine, served with
Greek dressing
With Oven Roasted Chicken
14.00
With Tri-Tip, Prawns, or Salmon
19.00

SMALL GREEK SALAD

With Oven Roasted Chicken
With Tri-Tip, Prawns, or Salmon

CRANBERRY HARVEST SALAD

10.00
12.00
16.00

14.00
A colorful salad with dried cranberries,
Mandarin oranges, green apple, avocado,
walnuts, pinto beans, cucumber, and tomato, on
a bed of spring mix,* served with an oriental
ginger dressing
With Oven Roasted Chicken
17.00
19.00
With Tri-Tip, Salmon, or Prawns

CALI SALAD

14.00
Artichoke hearts, fresh avocado,
homemade bacon bits, sliced boiled egg,
cheddar cheese, cucumber, onion, and
tomato, on a bed of romaine, served with
your choice of dressing
With Oven Roasted Chicken
16.00
With Tri-Tip or Prawns
19.00

HAWAIIAN PRAWNS SALAD

Coconut prawns, feta cheese,
Mandarin oranges, cucumber, and
roasted pine nuts, on a bed of
spring mix,* served with a sweet
Hawaiian chili vinaigrette dressing

TRI-TIP SALAD

18.00

ANATOLIAN SALAD

Sliced marinated tri-tip steak,
artichoke hearts, black olives,
bell pepper, cucumber, tomato,
onion, and feta cheese, on a bed of
spring mix,* served with a balsamic
vinaigrette dressing

19.00

FIESTA SALAD

16.00
Tortilla strips, feta cheese, black beans, corn,
tomato, onion, bell pepper, and grilled chicken,
on a bed of romaine, served with our
homemade fiesta dressing

ORIENTAL CHICKEN SALAD

Oven roasted chicken breast, green
onion, Mandarin oranges, roasted
pine nuts, and crispy rice noodles,
on a bed of romaine lettuce,
served with oriental ginger dressing
Try it with Prawns! Only! 16.00

14.50

SALMON SALAD

19.00
Wild caught salmon filet, marinated
to perfection and grilled, placed on a
bed of spring mix, with tomatoes, cucumbers,
and onions, served with our creamy
dill dressing

CLUB SALAD

15.00

CHICKEN TENDER SALAD

14.00

COBB SALAD

14.00

Ham, turkey, homemade bacon bits,
sliced boiled egg, cheddar and
provolone cheese, cucumber, and
tomato, on a bed of romaine
and green leaf lettuce, served with
your choice of dressing

Cucumber, tomato, and our
crispy chicken strips, diced up,
served traditionally or tossed in
either our hot wing or BBQ sauce,
on a bed of romaine and green
leaf lettuce, served with your choice
of dressing

Oven roasted chicken breast,
bacon bits, hard-boiled egg, blue
cheese crumbles, cucumber, and
tomato, on a bed of spring mix,*
served with your choice of dressing

SHRIMP COBB SALAD

19.00
Sliced marinated tri-tip steak, bell
pepper, fresh avocado, cucumber, tomato,
and onion, on a bed of romaine, served
with our cilantro lime dressing

18.00
Sautéed prawns, hard-boiled egg,
blue cheese crumbles, cucumber, tomato,
and green onion, on a bed of spring mix,*
served with your choice of dressing

Upgrade Oven Roasted Chicken to Grilled Chicken................................................ .........3.50
Upgrade Oven Roasted Chicken to Tri-Tip, Salmon, Sauteed Prawns,
or Coconut Prawns..............................................................................................................6.00
Upgrade Lettuce to Spring Mix on Any Salad................................................................. 1.50

DRESSING CHOICES

Northridge Greek, Homemade Fiesta, Cilantro Lime, Raspberry Vinaigrette, Honey Mustard,
Ranch, Jalapeno Ranch, Blue Cheese, Thousand Island, Italian, Oriental, Balsamic, and Caesar.

Burgers
Any burger patty may be substituted with a Gardenburger patty for no charge.
A Mary’s Free Range non GMO grilled chicken breast may be substituted for $1.50
All burgers come with your choice of fries, seasoned fries, or salad. Soup available seasonally.
Choices of cheese: cheddar, pepper jack, Swiss, provolone, or blue cheese crumbles. Garlic,
beer battered, or sweet potato fries may be substituted for $1.00
Gluten Free Buns may be substituted for $2.00
Onion rings may be substituted for $2.00

THE NORTHRIDGE

14.00

THE CALIFORNIAN

15.00

PATTY MELT

14.00

JALAPEÑO BURGER

15.00

DAVE’S HOUSE BURGER

16.00

DAVE’S VEGGIE BURGER

14.00

PENNTUCKY BURGER

17.00

BLUE MAX BURGER

15.00

ORTEGA BURGER

15.00

P.V. DOUBLE BURGER

17.00

Pastrami Burger

16.50

⅓ Pound certified ground chuck patty, topped with lettuce, tomato, onion, pickle,
mayo, and your choice of cheese

⅓ Pound certified ground chuck patty, topped with fresh avocado, lettuce, tomato,
onion, pickle, mayo, and your choice of cheese
⅓ Pound certified ground chuck patty, topped with Swiss cheese, grilled onions,
spicy mustard, and thousand Island dressing, on toasted marbled rye bread
⅓ Pound certified ground chuck patty, topped with jalapenos, cheddar cheese,
lettuce, tomato, onion, pickle, and jalapeno ranch dressing
⅓ Pound certified ground chuck patty, topped with grilled onions and mushrooms,
Swiss cheese, lettuce, tomato, pickle, and mayo
Gardenburger patty, topped with grilled onions and mushrooms, Swiss cheese,
lettuce, tomato, pickle, and mayo

⅓ Pound certified ground chuck patty, topped with two beer battered onion rings,
cheddar cheese, bacon, BBQ sauce, lettuce, tomato, and pickle
⅓ Pound certified ground chuck patty, topped with crispy bacon, blue cheese
crumbles, lettuce, tomato, onion, pickle, and mayo
⅓ Pound certified ground chuck patty, topped with Ortega chilies, pepper jack cheese,
lettuce, tomato, onion, pickle, and spicy brown mustard
TWO 1/3 pound certified ground chuck patties, topped with crispy bacon, pepper jack
and cheddar cheeses, grilled onions, lettuce, tomato, pickle, and thousand Island
dressing
1/3 pound certified ground chuck patty, topped with grilled lean pastrami,
grilled onions, swiss cheese, lettuce, tomato, onion, and spicy brown mustard

Extras
AVOCADO SLICES .....................................2.00
BACON ........................................................2.00
BLUE CHEESE CRUMBLES ......................1.00
BOTTLE OF SALAD DRESSING .................. 12.00
CERTIFIED GROUND CHUCK PATTY.......4.00
COLE SLAW ................................................3.00
CHEESE (Except Pizza)...............................1.50
EXTRA MEATBALL (One) ........................2.00

EXTRA PIECE OF FISH (One) ....................7.00
GAR DEN BURGER PATTY .........................5.00
GRILLE D MUSHROOMS .............................2.00
GRILLE D ONIONS .......................................1.50
GARLIC BREAD ..........................................2.00
GRILLED CHICKEN BREAST.......................... 5.00
SIDE OF TRI-TIP OR SALMON ..................9.00
SIDE OF SALAD DRESSING (4OZ) ...............1.50
PICKLED JALAPEÑOS..................................1.00

Sandwiches

All sandwiches come with your choice of fries, seasoned fries, or salad. Soup available seasonally.
All sandwiches are served hot. Onion rings may be substituted for $2.00
Garlic, beer battered, or sweet potato fries may be substituted for $1.00
Upgrade to a Gluten Free Bun for $2.00
Choices of cheese: cheddar, pepper jack, Swiss, provolone, or blue cheese crumbles.

DAVE’S STEAK SANDWICH

17.00

P.V. DIP

17.50

Sliced tri-tip, topped with grilled mushrooms and onions, covered in melted
Swiss cheese, lettuce, tomato, and mayo, on a French roll
Thinly sliced roast beef, melted provolone cheese, on a French roll, served with
Au Jus
Thinly sliced roast beef, grilled bell pepper and onion, topped with melted cheddar and
pepper jack cheeses, served on your choice of a French roll or pita bread

18.00

CALIFORNIA CHICKEN

15.50

CHICKEN PESTO

15.00

CHICKEN CLUB

16.00

BUFFALO TENDER

15.00

HOT PASTRAMI

14.00

REUBEN

14.50

CHICKEN PHILLY

12.00

TURKEY GRINGO

14.00

HONEY MUSTARD MELT

13.00

CALIFORNIA TURKEY

14.00

CLUB SANDWICH

15.00

B.L.T.

12.00

Mary’s Free Range non GMO grilled chicken breast, topped with fresh avocado,
lettuce, tomato, onion, pickle, mayo, and your choice of cheese, served on
a French bun
Mary’s Free Range non GMO grilled chicken breast, topped with homemade pesto
sauce, provolone cheese, lettuce, tomato, onion, and pickle, served on a French roll
Free Range non GMO grilled chicken breast, crispy bacon, Swiss cheese,
lettuce, tomato, onion, pickle, and ranch dressing, served on a French bun

Breaded chicken tenders tossed in our hot wing sauce, topped with blue cheese
crumbles, lettuce, tomato, onion, and ranch dressing, served on a French roll
Hot lean pastrami, grilled onions, pickles, spicy mustard, and melted Swiss cheese,
served on your choice of pita bread or a French roll
Hot lean pastrami, melted Swiss cheese, homemade sauerkraut, spicy mustard,
and thousand Island dressing, on toasted marbled rye bread

Chopped grilled chicken, grilled bell pepper, mushroom, and onion, topped with melted
provolone cheese, served on your choice of pita bread or a French roll
Spice this sandwich up, try it with jalapenos
Sliced turkey breast, Ortega chilies, Swiss cheese, served on toasted sourdough
bread with lettuce, tomato, onion, pickle, and thousand Island dressing

Layers of ham and turkey, topped with bacon, lettuce, tomato, onion, pickle, and
honey mustard sauce, served on a French roll, with your choice of cheese
Sliced turkey breast, crispy bacon, and fresh avocado, served on toasted sourdough
bread with lettuce, tomato, onion, pickle, ranch dressing, and your choice of cheese

Layers of ham, smoked turkey, and bacon between three layers of toasted sourdough
bread with lettuce, tomato, pickle, mayo, and your choice of cheese

Crispy bacon, lettuce, fresh tomatoes, and mayo, served on toasted sourdough bread

GRILLED CHEESE SANDWICH

Sliced cheddar cheese, served on grilled sourdough bread, melted to perfection

9.00

Pizzas
Northridge pizza dough is prepared fresh daily and all cheese toppings are 100% real cheese.

.MAKE YOUR OWN PIZZA,
SMALL 8”

CHEESE PIZZA
ADDITIONAL TOPPINGS

8.00

MEDIUM 12”

LARGE 14”

15.00

17.00

2.50

2.00

3.00

. TOPPINGS AND HOMEMADE SAUCES,
Sauce & Cheese
Traditional Red
Pesto
Creamy Pesto
Creamy Garlic
Extra Cheese
Fresh Mozzarella
Feta

ULTIMATE CHEESE

Meat

Bacon
Canadian Bacon
Chicken
Ground Beef
Ham
Italian Sausage
Pepperoni
Salami

Veggies

Artichoke Hearts
Bell Peppers
Fresh Garlic
Jalapenos
Mushrooms
Red Onion
Spinach
Tomatoes

Black Olives
Kalamata Olives
Pineapple
Pine Nuts
Roasted Red Pepper
Fresh Cilantro
Pepperoncini

.SPECIALTY PIZZAS,

Sometimes one cheese just isn’t enough.
The three cheeses that make this pizza
ultimate are mozzarella, provolone, and
feta. Try it with any of our fresh sauces
SM 12.00 / MED 19.00 / LG 21.00

VEGETARIAN

CREAMY CHICKEN GARLIC

This richly flavored pizza is first covered
with our creamy garlic sauce, then
topped with roasted red pepper, onion,
oven roasted chicken breast, and
mozzarella cheese
SM 12.00 / MED 22.00 / LG 24.00

Piled high with an assortment of bell
pepper, black olive, mushroom, onion,
spinach, tomato, and mozzarella cheese
with our traditional red sauce
SM 11.00 / MED 21.00 / LG 24.00

MARGHERITA

Layers of ground beef, Canadian bacon,
ham, Italian sausage, pepperoni, and
mozzarella cheese with our traditional
red sauce
SM 12.00 / MED 23.00 / LG 26.00

GREEK

ALL MEAT

SUPREME

All the toppings! Layers of bell pepper,
black olive, mushroom, onion, beef,
Canadian bacon, Italian sausage,
pepperoni, and mozzarella cheese with
our traditional red sauce
SM 13.00 / MED 23.00 / LG 29.00

HAWAIIAN

A new flavor to an old tradition. Pineapple,
ham, roasted pine nuts, and mozzarella
cheese with our traditional red sauce SM
11.00 / MED 20.00 / LG 23.00

CHICKEN HAWAIIAN

More Veggies

Take a vacation from the traditional
Hawaiian pizza! This one has chicken
breast, bacon, ham, pineapple, green
onions, and mozzarella cheese piled on
our creamy garlic sauce. Aloha!
SM 12.00 / MED 22.00 / LG 24.00

Fresh mozzarella cheese, slices of tomato,
on top of homemade pesto sauce, sprinkled
with shredded mozzarella, basil, and
oregano, creating a simple and light pizza
SM 11.00 / MED 18.00 / LG 20.00
Kalamata olives, feta cheese, spinach,
tomatoes, and fresh mozzarella cheese,
on top of our homemade pesto sauce,
sprinkled with shredded mozzarella cheese,
basil, and oregano
SM 11.00 / MED 20.00 / LG 22.00

GREEK CHICKEN

Add chicken to an already great pizza
SM 12.00 / MED 22.00 / LG 24.00

POPEYE

A tasty vegetarian variation. Spinach,
roasted pine nuts, basil, mozzarella,
and feta cheese on top of our creamy pesto
sauce make this a rich pizza.
Want something new? Add chicken,
artichoke hearts or pineapple to this pizza
SM 11.00 / MED 18.00 / LG 21.00

BBQ CHICKEN SMOKED GOUDA

This pizza is a gouda one! Tangy BBQ
sauce, smoked gouda and mozzarella
cheese, chicken breast, green onions,
roasted red peppers, and pineapple
SM 13.00 / MED 23.00 / LG 25.00

There will be a charge for all substitutions and additional toppings.
Half and half pizzas must have the same sauce and cheese on both sides, no 8” pizzas please.
Any toppings that are not the same on each side will be charged as an additional topping.

Pasta and Veggies
.ALFREDO & VEGGIES,
FETTUCCINE ALFREDO & FIRE ROASTED VEGGIES

The perfect combination of fettuccine Alfredo and Northridge fire roasted veggies,
either tossed together or savored separately. Served with homemade garlic bread

FREE RANGE NO GMO GRILLE D CHICKEN BREAST
WITH SAUTÉED Prawns, TRI-TIP, OR SALMON

16.00
19.00
20.00

.PASTA,
BAKED PENNE PASTA

15.00

FREE RANGE NO GMO GRILLE D CHICKEN BREAST
WITH SAUTÉED PRAWNS, TRI-TIP, OR SALMON
FETTUCCINE ALFREDO

18.00
20.00
13.00

FREE RANGE NO GMO GRILLE D CHICKEN BREAST
WITH SAUTÉED PRAWNS, TRI-TIP, OR SALMON
SPAGHETTI AND MEATBALLS

17.00
19.00
13.00

RAVIOLIS

15.00

Sautéed carrots and broccoli in a white wine Alfredo sauce, tossed with penne
pasta, and baked with fresh mozzarella and Parmesan cheese, served with fresh
garlic bread

Fettuccine pasta tossed in a rich Alfredo sauce, garnished with freshly grated
Parmesan cheese, served with homemade garlic bread. Try something special,
add marinara or pesto to your Alfredo for an additional .99¢

Three meatballs on a bed of spaghetti pasta topped with marinara sauce,
served with fresh garlic bread
Your choice of either Florentine or Beef raviolis, topped with marinara sauce and
Mozzarella cheese, baked until bubbling, served with fresh garlic bread

WITH TWO MEATBALLS

17.00

.FIRE ROASTED VEGGIES,
FIRE ROASTED VEGGIES

14.00

LARGE WITH FREE RANGE NO GMO GRILLE D CHICKEN BREAST
LARGE WITH PRAWNS, TRI-TIP, OR SALMON
SMALL FIRE ROASTED VEGGIES
SMALL WITH FREE RANGE NO GMO GRILLE D CHICKEN BREAST
SMALL WITH PRAWNS, TRI-TIP, OR SALMON

18.00
20.00

Perfectly marinated broccoli, zucchini, squash, carrots, onions, red and green bell
peppers tossed with a splash of olive and canola oil, fire roasted, and garnished with
shredded Parmesan cheese

12.00
16.00
18.00

Desserts
ROOT BEER OR ORANGE CREAM FLOATS
ICE CREAM SUNDAES (Chocolate or Vanilla)
MINI ICE CREAM SUNDAES (Chocolate or Vanilla)

Please ask your server about our current selection. Only $7 Each!

Thank you for visiting us. We appreciate your continued support!

7.00
7.00
6.00

Beverages
SPRECHER’S BOTTLED .........................................................................................................Single $4.00
ITALIAN SODAS (All Italian sodas are available as a cream soda version, refills are $1)

Shirley Temple, Roy Rogers, Vanilla, Orange Cream, Cherry, Blackberry, Strawberry, Mango, and Raspberry.
Or create your own combination........................................................................................................ $5.00

SOFT DRINKS

Pepsi, Diet Pepsi, Cherry Pepsi, Dr. Pepper, Sierra Mist, Orange Crush,
Raspberry Tea, Iced Tea, and Pink Lemonade ................................................................................... $3.25

ROOT BEER FLOAT.......................................................................................................................... $7.00
JUICES

Orange and Apple ............................................................................................................................... $3.00

OTHER BEVERAGES

Coffee, Hot Tea, Hot Chocolate, Hot Apple Cider ............................................................................ $3.00
Milk and Chocolate Milk ................................................................................................................... $3.50

Beer

.DRAFT BEER,
DOMESTICS ............................................................................................................ Pint $4.50 Pitcher $16.00

Budweiser / Bud Light / Coors Light

MICROS & IMPORTS ...................................................................................Pint $6.50 Pitcher $21.00
Sierra Nevada Pale Ale / Shocktop / Deschutes Porter / Lagunitas IPA / Modelo Especial / 805
Rotating Handles (Ask your server)

FRAMBOISE LAMBIC (Belgium raspberry beer) .................... 8oz $6.00 Pint $11.00 Pitcher $37.00

12 oz bottles available for To-Go ..................................................................................................... $10.00
(when draft is available)

.BOTTLED BEER,

DOMESTICS ........................................................................................................................................ $4.50
Coors / Michelob Ultra

MICROS & IMPORTS ....................................................................................................................... $6.50

Corona Extra / Corona Light / Heineken / Pacifico / Stella Artois

NON-ALCOHOLIC.....................................................................................................................................................$4.50

Wine

HOUSE WINES..............................................................................................Glass $6.00 Bottle $19.00
Cabernet / Chardonnay / Merlot / White Zinfandel

CHAMPAIGNE .................................................................................................................................... $9.00
MIMOSA .......................................................................................................................................... $11.00
CHAMBOISE .................................................................................................................................... $11.00
CHARDONAY .................................................................................................Glass $7.00 Bottle $24.00
PINOT GRIGIO..............................................................................................Glass $7.00 Bottle $28.00
ROSÉ..............................................................................................................Glass $7.00 Bottle $29.00
PINOT NOIR..................................................................................................Glass $9.00 Bottle $29.00
ZINFANDEL....................................................................................................Glass $8.00 Bottle $29.00
CORK FEE......................................................................................................................................... $7.00
ASK YOUR SERVER ABOUT OUR CURRENT WINE SELECTION!

