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MOUNTAIN VIEWVOICE RESTAURANT REVIEW

MOVIE TIMES

BEST BETS FOR ENTERTAINMENT

By Dale F. Bentson

On chilly and not so chilly 
mornings, I love waking 
to thoughts of a bounteous 

breakfast. My lifestyle doesn’t allow 
for indulgence in a big breakfast 
very often, but when it does, it’s 
a place like Country Gourmet in 
Mountain View that whets my 
appetite.
 Country Gourmet has been a 
fixture on the southeast corner of 
El Camino Real and Rengstorff 
Avenue for decades. Architectur-
ally, the restaurant resembles a 
small farm structure. Built in the 
late 1960s, the building originally 
housed a unit of the long-defunct 
Red Barn restaurant chain, accord-
ing to owner Herman Shaw.

 “The property had been in the 
family for many years. After Red 
Barn closed, the building sat empty 
for some time,” Shaw said. In 1981, 
his son conceived the family-res-
taurant idea and the place has been 
a local favorite ever since.
 Shaw is the only family member 
active in the restaurant but has 
other business interests that limit 
his on-site time. “We have a man-
ager and most of the staff has been 
with us for 10 years,” he said. 
 From my perspective, it seems to 
be a well-run operation.
 While Country Gourmet is open 
six days a week for breakfast, lunch 
and dinner, I’m focusing on the ear-
ly menu for this breakfast review.

A truly hearty breakfast
MORNING PORTIONS RANGE BETWEEN GENEROUS 

AND GIGANTIC AT COUNTRY GOURMET

R E S TA U R A N T R E V I E W

VERONICA WEBER

The Santa Fe omelet comes with polenta at Country Gourment in Mountain View.   See COUNTRY GOURMET , page 14

Since                  1945

2010

If you would like to be listed in DINING ON THE TOWN please call Anna or Brent at the Voice at 964-6300.

Dining Town
on the

AMERICAN

CLARKE’S  
CHARCOAL BROILER
615 W. El Camino Real  
Mtn. View 
650/967-0851
Voted Best Hamburger  
16 Yrs in a Row.  
Beautiful Outside Patio Dining.

CHINESE

CHEF CHU’S
1067 N. San Antonio Road  
corner of El Camino 
Los Altos 
650/948-2696
"2010 Best Chinese" 
MV Voice & PA Weekly

CHINESE

NEW TUNG KEE  
NOODLE HOUSE
520 Showers Drive  
Mtn. View 
650/947-8888
(Inside San Antonio Center) 
Voted Best Noodle House in  
2003/2004 Mountain View Voice. 
Meals starting at $4.75

FRENCH

LE PETIT BISTRO
1405 W. El Camino Real  
Mtn. View 
650/964-3321
Casual and cozy French  
restaurant. 15 tables.

ICE CREAM

GELATO CLASSICO
241 B Castro Street  
Mtn. View 
650/969-2900

MEDITERRANEAN/
PERSIAN

BEST BITE 
RESTAURANT
Falafels, Gyros and Kababs 
1414 W. El Camino Real 
Mtn. View 
650/988-8895
Bring this ad in for 10% Off 
Minimum $20 pre-tax purchase.

PIZZA

KAPP'S  
PIZZA BAR & GRILL
191 Castro Street 
Mtn. View 
650/961-1491
Happy Hours Mon-Fri 4pm-6pm.FREE BOTTLE OF WINE

with Dinner at Sakoon

A Gift for the Mountain View Voice Patrons

RESERVE ONLINE

Valid for dinner Monday—Wednesday 5pm—10pm. Expires January 26, 2011.
O!er valid with purchase of dinner. Minimum 2 person dinner party. Dine-in only.

No wine substitutions. One bottle per table.  

MICHAEL BAUER

MICHELIN GUIDE RECOMMENDED
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 “Healthy Food and Lots of It” 
is the logo beneath the Country 
Gourmet sign that beckons along 
El Camino. It’s one advertising 
line that few could dispute, at 
least the “lots of it” part. Portions 
range between generous and 
gigantic, frequently overflowing 
the large plates that the orders are 
served on.
 Just inside the door, the “Place 
Order Here” sign was a little off-
putting on my first visit, where 

the service was semi-self-serve. 
Orders were delivered to the 
table but there was no attendant 
table service. There was an area 
for water and soft drinks, while 
another section was designated 
as the serve-yourself coffee sta-
tion. The behind-the-counter 
staff was friendly but I missed a 
perky waitress sashaying around 
the breakfast room, refilling cof-
fee mugs willy-nilly and calling 
everyone “hon.”
 Printed menus were ready for 
diners at the door, listing the usu-
al retinue of omelets, scrambles, 
Benedicts, quiches, pancakes and 
eggs any which way, with sides of 

fruit, biscuits, potatoes, meats, 
toast options, grilled polenta, gua-
camole and hollandaise sauce.
 There was also a chalkboard 
behind the order/pay position 
that catalogued 17 additional 
breakfast specials. “Come earlier” 
was my lesson; several of the spe-
cials were already sold out.
 According to Shaw, the most 
popular item is Belgian waffles 
($7.95). The waffles are topped 
with a thicket of blackberries and 
sliced strawberries, along with 
Chantilly cream and scoops of 
sweet butter, with syrup on the 
side. It’s an artistic plate, worthy 
of a Dutch Master’s signature, but 
this edible art would have pleased 
even Vermeer — had he loved 
waffles. 
 Pumpkin pancakes ($7.95) were 
also topped with a bucketful of 
sweet butter, with cranberry and 
maple syrups on the side. There 
were no additional frills, and my 
initial reaction was that eight 
bucks was a lot for two pancakes. 
Still, it was plenty to eat: I could 
barely manage a salad for dinner 
that evening. The pancakes were 
dense and flavorful, fresh-tasting 
and slightly nutty. My only real 
complaint was that the cran-
berry syrup was teeth-chattering 
sweet.  
 The San Jose omelet ($8.75), 
served open-face, was layered 
with bacon, cheddar and jack 
cheeses, diced tomatoes, roasted 
tomatillo salsa, avocado and sour 
cream, and came with a choice 
of two sides. Although I couldn’t 
finish it all, my mind still car-
ries an image of that tempting 
omelet.
 Corned beef hash ($8.95) was 
a mini-mountain of grilled pota-
toes, house-made corned beef, 
bell peppers, tomato and onions, 
topped with two poached eggs 
under a blanket of hollandaise 
sauce.  
 The hash and eggs were deli-
cious and the hollandaise well 
prepared. I didn’t like them 
together, though. The lemony 
sauce seemed at odds with the 
other savory ingredients rather 
than complementing them. Next 
time, I’ll ask them to hold the hol-
landaise and give the hash its just 
due: a liberal splash of Tabasco.
 I cringed when I saw the size of 
the Italian sausage omelet ($8.95). 
The eggs ballooned with spicy 
sausage, mushrooms, feta cheese, 
fresh arugula and sweet peppers. 
Unwisely, I chose potatoes as 
one of the sides. Not that they 
weren’t delicious, but it was just 
too much when coupled with the 
huge biscuit that was more scone-
like and bigger than any other 
flaky little breakfast biscuit in the 
neighborhood. I passed on dinner 
altogether that evening.
 Country Gourmet has an excel-
lent children’s menu ($5.25). Every 
order is served with a ramekin of 
fruit and choice of milk or juice 

starting at $15.99 includes choice of a cup of soup or house salad, 
cornbread or garlic bread and a slice of pie for dessert (excludes 
Fresh Fruit Pies & Cheesecakes).

PRIME RIB DINNER

NIGHTLY DINNER SPECIALS
Sunday-Thursday ar ng a pm

All served with your choice of garlic or corn bread. Add a slice 
of pie for only $2 (excludes Fresh Fruit Pies & Cheesecakes).
Sunday: 
 served with mashed potatoes & vegetables

Monday: Lasagna
Tuesday: T
 served with rice & vegetables

Wednesday: 
 served with mashed potatoes & vegetables

Thursday: f
Nightly Dinner Specials not valid on holidays and cannot be combined with 

any other offer, discount or coupon. Valid at Los Altos location only.

$1099
plus 
tax

BUY 1 GET 1 HALF OFF
 1    and   and  

  half ff.        
 up  2   par   4.      any 

 f          
  any   V          

28  

!"#$%&'(')%*+"$%&',#-.*/')*%"*#0-'%*'123

January 
Pie Special 

Lemon Meringue
$799 + 

pie tin  
deposit

D I N I N G N O T E S

 Reservations  
 Credit Cards  
 Alcohol  
 Takeout  
 Highchairs  
  Wheelchair Access  
 Banquet  
 Catering  
 Outdoor Seating 
 Noise Level low
 Bathroom Cleanliness excellent
 Parking lot

Country Gourmet
2098 W. El Camino Real
Mountain View
650-962-1700
cgmountainview.com

Breakfast hours: 
Tue.-Fri. 7-11 a.m.; 
Sat.-Sun. 8 a.m.-2:30 p.m. 
Closed Mondays.

VERONICA WEBER.

The Belgian waffle at Country Gourmet is topped with fruit. 

COUNTRY GOURMET
  Continued from page 13

Tradition - Established in 1957

The Valley’s Finest Italian Cuisine
Seafood, Steak, and more!

Villa Napoli

Make Reservations Now
Open at 5pm

REGULAR MENU 
plus 

VALENTINE’S DAY SPECIALS

408.738.2400
1025 W. El Camino Real, Sunnyvale (at Mary Ave.)

Lunch: Tues-Fri. 11:00-2:30pm
Dinner: Tuesday-Sat. 5:00-10:30pm

!!""!##$%&

www.pezzellas.com
Check it out!

Valentine’sDayOpen Monday
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and either pancakes, chocolate-
chip pancake, cheese omelet or 
breakfast quesadilla (eggs, bacon 
and cheese) all designed specifi-
cally for children. 
 The interior of Country Gour-
met is zigzagged off with wood 
planters filled with living plants, 
making the dining room more 
intimate than if it were one large 
open space. There is a small 
patio for use in warmer weather. 
Tables are tile-topped, chairs of 
sturdy wood.
 Daylight floods the room even 
on inclement days thanks to high-
up windows. Restrooms must be 
accessed from the parking lot, but 
are part of the building, a hold-
over from Red Barn days. 
 Next time you’re hankering for 
an all-American, amped up, 
heavy-duty, super-delicious, 
home-styled, 100 percent authen-
tic and “lots of it” breakfast, 
Country Gourmet is the place for 
you. Who knows? You might be 
hungry again in a day or two.  V

Exp. 1/31/11

Dinner 5:30-9:30pm
Ph: 650-964-3321

French Restaurant since 1989
1405 W. El Camino Real, Mountain View, CA 94040

Boeuf Bourguignon
$22.95 

Chocolate Mousse
$6.50

Complimentary glass  
of house wine with  
mention of this ad.

Exp. 1-25-2011

ALL PROCEEDS TO BENEFIT LOCAL CHARITIES

on Saturday, January 29, 2011
Serving 4:30pm - 7:30pm

at !e Mountain View Buddhist Temple
575 Shoreline Blvd. (Across from Safeway)

Donation: $45 per person / $17 kids 3-10 yrs

All you can eat
Fresh Dungeness Crab... 

Field Greens and Gorgonzola Cheese with Vinaigrette Dressing
Penne Pasta with Marinara Sauce, Fresh Fruit Salad & French Bread

Tickets Available Online At:
www.mountainviewrotary.org

OR FROM ANY MOUNTAIN VIEW ROTARIAN

Mountain View Rotary Club
! ! ! ! ! " # $$ ! % & ' ( ! ) * * + !, ! -

' . . / *

Live
Variety

Show!

www.maltbys.com

Tuesday and Thursday Nights
With minimum purchase of 2 entrees and 1 entree per person. Limit 2 bottles per table. 

Dine in only. Not valid with any other discounts or promotions.

!""#$%&&"'(#%)#*+,'
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 Daily Health Monitoring
 !erapies
 Exercise
 Gardening
 Arts
 Nutritious Lunches
 Socializing
 Local Transportation
 Music  . . . and more!

Let us provide daytime care 
          for your aging loved one

!e family choice for adult day care

Call for your free tour today!

www.demartiniorchard.com
66 N. San Antonio Rd., Los Altos

650-948-0881Open Daily 
8am-7pm

 Prices Effective 
01/12 thru 01/18 

Farm Fresh and
Always the Best

Your Everyday Farmers Market
Online at www.DeMartiniOrchard.com

CHILEAN
12OZ BSK
SWEET
PLUMP

BLUEBERRIES

$199

$600 LONG GREEN
TENDER AND
MEATY SPEARS
LARGE SIZE

ASPARAGUS
LB.

PINT
BSK
FOR

ORGANIC LOCALBROCCOLINI
TENDER
ALL
EDIBLE

BLACKBERRIES
SWEET
AND
TASTY

BANANAS
GOLDEN
RIPE LB.

BRUSSEL SPROUTS
LOCAL
GREEN
TENDER

$199
LB.

LEAF LETTUCE
CALIF. GROWN
ROMAINE, RED
BUTTER, GREEN99¢ $500BUN

FOR2
SWEET PEPPERS
RED
YELLOW
ORANGE

$299
LOCAL DRIEDAPRICOTS

$799
LB.

HOLLISTER
BLENHIEM
1# BAG

NATURAL PORKTENDERLOINS
$399

LB.
SEA-
BOARD
FARMS

PETALUMA POULTRY

CHICKENS
WHOLE
BODY
JUNIOR

BONELESS
SKINLESS
BREASTS

$159 $499
LB. LB.

LB.

PKG. 89¢
ORGANIC

2 $299

BUN.

Spices for Health

!"#$%&"#'(!')$*+&,$-$#"./&"0$%))1$')2
47444 Kato Road, Fremont

www.herbspicetea.com

Because Natural Is Better!
!"#$%&'$%()%*+&,(-./0%&,(1%'&,(
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