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Stepping through the large, deep-set
 door into the main room of Bill’s 

Towne Lounge, one is immediately 
transported into another world. 
Maybe it’s the lack of windows, the 
low lighting or the funky soundtrack 
blaring through the speakers. Or 

perhaps it’s 
the old-school 
arcade games or 
the Cajun- and 
Southern-inspired 
menu. Whatever 
the reason, it 
works.

 The original 
 Towne Lounge 
at 327 Main St. 
(now part of 
Chico Children’s 
Museum) was 
a true drinking 
establishment, 
one that opened 
at 6 a.m. for folks 
getting off the 
graveyard shift 
and was known 

for its booths lining the walls, pool 
and shuffleboard, and the liquor 
license that allowed patrons to 
purchase six-packs for the road. 

I frequented the old spot, opened 
in 1966, and was sad to see it go six 
years ago. So, when news hit that 
downtown restaurateur Will Brady 
was planning a revival of sorts, I 
approached it with a combination 
of excitement and skepticism. I’m 
happy to report it’s fast become one 
of my favorite new places, and it’s 
not yet reached its full potential.

About a month ago, I started 
hearing rumblings about the shrimp 
and grits on Bill’s menu. So, as my 
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Raising 
the bar

boyfriend works nights, I decided 
to treat myself for Valentine’s Day 
dinner. I wasn’t alone, either. A 
smattering of singles lined the bar, 
while couples retreated to the rela-
tive privacy of the high-backed 
booths. 

I ordered a glass of the house 
Cabernet, which was, despite 
perhaps betraying the lounge’s 
dive bar roots, quite good. And 
then, I had to try those shrimp 
and grits ($15). My expectations 
were high—considering the man 
running the place also owns The 
Banshee and B Street Public 
House—and they were easily met. 
The shrimp were perfectly plump 
and the bacon jam they’re cooked 
in added a depth of flavor to the 
bland-in-comparison cheddar 
grits. The greens were a bit spicy 
for my palate, but I was more than 
satisfied without them.

I went back for lunch a few 
weeks later, craving the gumbo, 
which my Valentine’s Day server 
had assured me was not spicy. 
He was right—with the exception 
of the andouille sausage, which 
packs a small punch. Since it was 
lunchtime, I ordered the small 
version ($7, versus $13), and it 
was the perfect size. Served over 
rice, the rich gumbo—which also 
included breaded, fried chunks 
of chicken—was a winter-perfect 

stew consistency. 
For my third visit, I went 

with the Southern fried chicken 
sandwich ($12), which comes 
with slaw. Don’t let the simplicity 
of its description deter you—just 
chicken, housemade pickles, 
sauce and bun—as the chicken 
itself was otherworldly, crunchy 
on the outside, juicy and tender 
on the inside, and bursting with 
flavor. 

During that final visit, the 
kitchen happened to be playing 
around with different recipes. 
Brady and a bartender were tast-
ing a bar cheese that I finagled 
my way in on. Good stuff. As 
Brady showed me the patio, 
which is under construction (on 
the Main Street side of Chico 
Coffee Co.) and expected to be 
completed by summertime, he 
told me he’s planning to fill out 
the Towne Lounge menu with 
more lunch and appetizer options, 
particularly those that hit under 
the $10 mark. (Maybe add some 
under-$5 cocktails, too?!)

The patio is set to include a 
pool table and potentially shuffle-
board, bringing a bit more of the 
old Towne Lounge into the new. 
Looking forward to it. Ω

Bill’s Towne 
Lounge

135 Main St.
487-7031

billstownelounge.com

Open for dinner 
Tuesday-Sunday, lunch 
and dinner Thursday-

Sunday. Happy hour 
2-6 p.m. Closed 

Mondays.

 Downtown 
restaurateur’s 
third effort 
mixes Southern 
flavors, old-
school charm

4945 Hwy 99E, Vina • (530) 839-2938 • Thurs-Sun 11am - 9pm

Steaks, Burgers, Sandwiches & more!
Fri/Sat Prime Rib Specials

Full Bar + Catering/Venue
23x Award Winner

AwArd winning BBQ!

Make a  
difference.

as a Mentor, you become a teacher, an advocate and a friend.

Information Sessions are held 
weekly. Please call now to R.S.V.P.
Sarah Lucas (530) 221-9911

California MENTOR is seeking 
individuals and families who 
have an extra bedroom and want 
to make a difference in the life 
of an adult with intellectual and 
developmental disabilities. Special 
Needs Adult(s) live with you in 
your home and you Mentor them 
toward a brighter future. Receive 
ongoing support and a generous 
monthly payment (Approx. $1100/
mo - $4400/mo).

Requirements:  
*Valid drivers license   
*Vehicle   
*Must be at least 21 years of age   
*A spare bedroom   
*Clean criminal record 
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• 10 New Menu Items
• Breakfast & Lunch

• Authentic Flavors 
- Exceptional Service!

A Menu From Around the World

Eggs Benedict




