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n “Made from scratch” takes on new meaning at
Riverside’s The Rustik Fork. From the organic,
locally-sourced, all-natural and house-made food
and drink menu to the handcrafted wood and metal
furniture, husband-and-wife owners Natalie and
Tommy Jacobsen have created a trendy yet comfortable
restaurant.
“I am extremely picky when it comes to what I put in
my body, so I am relentless when it comes to choosing
what we serve here because it has to be something that I
would want to eat,” says Natalie, a certified nutritionist.
The atmosphere is friendly with an open kitchen, a
walk-up bar with locally-sourced craft beer, wine, juice
and kombucha on tap, and a dining room with a rustic
decor of wood accent walls and metal chairs, stools and
tables constructed by Tommy.
The ever-changing menu offers creative dishes with
sustainable and local ingredients from area farmers.
On a recent visit, we found Brussels sprouts enhanced
by Chef Matt Resler’s additions of goat cheese, wineinfused cranberries and balsamic vinaigrette.
Another dish, Three Little Pigs, consisted of shaved
ranch pork loin, wild boar chorizo and bacon crumbles.
The ranch pork was laid out flat with sage and organic
cheddar, and the wild boar chorizo was pan-seared
and had a cognac cream sauce. The meats were topped
with bacon crumble and micro greens and served over
a bed of creamy garlic mashed potatoes and seasonal
vegetables.
Other dishes to look for include Cauliflower Steak,
Norwegian Salmon and the Drunken Goat Burger.
If you go for brunch, try the Biscuits and Gravy
Cinnamon Roll. This homemade masterpiece with
coconut sugar and cinnamon is topped with wild boar
sausage gravy and a giant over-easy organic egg. Salty,
sweet, spicy—it’s like breakfast, lunch, dinner and
dessert wrapped up in one big roll.

The Rustik Fork 1355 E. Alessandro Blvd., Suite 101, Riverside;
(951) 656-3555, rustikfork.com. Open 11 a.m. to 9 p.m. Tuesday–
Saturday, 10 a.m. to 2 p.m. Sunday for brunch.
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Restaurant owners Natalie and Tommy Jacobsen with the Drunken Goat
Burger: A grass-fed Santa Carota beef patty with goat cheese, seasonal
greens, wine-infused onions, garlic aioli and tomato relish on a housemade bun branded with the Rustik Fork logo.
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