By JAMIE MARKS
Sentinel staff writer

WATSONVILLE — The res-
taurant business is back on its feet
‘here, six months after the earth
‘quake.

Several favoﬂte Wa’tsonvﬂlé res:

' taurants suffered moderate damage
sto their buildings in the ‘temblor,
forcing their owners to close, re-
“build or relocate.

The good news is that many of
‘the damaged eateries — and even
‘some new ones — are opening. In -

“the past two weeks, both the Orchid -
‘Grill at 40 Penney Lane and the
‘new Cilantro’s - at Watsonvﬂle
Square, have opened. - b

Two favorite downtown res-
fmuranm, both located on the 400
“block of Main Street,.have also re-
opened recently since undergoing

2 x!bnovatlons after the earthquake.
' They are Reuben’s Mexican res-
‘taurant and King’s Garden Chmese
restaurant. ;
. And Zuniga’s Mexican food open-
ed at the Watsonville Airport in
late December, after being forced to
\vacate its badly damaged building .
_on Freedom Boulevard. g
 Two other favorite eating spots
. are making plans to relocate in the
*near future.

Jalisco’s owner, Stella Romo, is ' Lee's
kokmg at several sites for relocat o
ing her cafe. Among the sites is the -

PG&E building at East Fifth and

‘Main streets. Romo’s popular res-

taurant was demolished after the
~earthquake ruined its building in
the 300 block of Main Street.

. Rancho Grande, 1934 Freedom

ﬂvd is progressing on construct-

a new restaurant, dance hall
Wd bar at Freedom Bouelvard and

rin Street. The always-crowded

ldtery had started construction on

its new place prior to the e;arth

quake. Unlike many other
taurants, it has remamd M
the intervening mo e B

In addmon, La Fog
ﬁmd is planning to o
restaurant next mon
Watsonville Crossroads Shopping
Center, Main Street and Green Val-

in Watsonvﬂle

« the gap between repairing t
- ‘business and getting a SBA
s Loe sdidil,

- 80 it wouldn’t go to waste, ]

“fered $350,000 in losses,

ley Road The owner, Ja.lme
Maldanado, still plans to operate
his ongmal restaurant on'/ i
Sta;eet

. /For. jml Lee one of th&{
owners of Orchid Grill, the p:
months have been a waiting

“Our delay was strictly
could line up financing,” Lee sz |
~“We still ‘haven’t gotten ‘
from the SBA (Small Business Ad-
ministration). If it hadn’t been for
the ﬁnancmg delay, we coul 1{
opened in six weeks.”

~The owners had to get a g
loan from a private lender to bridg

Orchid Gnu lost’“sso, Wi
inventory from the earth
The food was donated to local
efforts the day after the

/ Only  minor structural ¢
oceurred to the building, he
~but hundreds of place settings |
~ruined. In all, the restai i-

80 percent of its china, 99 p
its glassware, an, extensw;i
cabjnét.and supply, as well :
the carpeting and picture fran

“We \{e had an out
amount of business,” Lee sai
been real strong.” :

At Cilantro’s, which open
week to rave reviews, the busii
has been very good, said
Rudy Torres.

The owner of Cilantro’s,
Espinoza, is no newcomer
restaurant business. He’s been
erating the acclaimed El Palo:




