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Locally owned and operated 5th Street 
Steakhouse opened in August 2000, featuring 
U.S.D.A. prime cuts of beef, fresh seafood, a 
full service bar, and an extensive wine list. 
The owners and staff pride themselves in 
providing consistent and excellent personal 
service along with the finest quality food. 

This passion for quality food, top-notch service 
and a lively atmosphere has made 5th Street 
Steakhouse a memorable and cherished 
landmark of the Chico community as well as a 
Best of Chico Living Legend 15 years running.

5th Street Steakhouse also offers a banquet 
room which is attached to the main dining room 
area, but provides a private section for any 
special event. This beautiful facility is perfect 
for birthdays, wedding rehearsal dinners, 
anniversaries, religious celebrations, graduations, 
fundraisers, holiday parties, and private  meetings. 

With an array of menu options and an extensive 
wine list, you are sure to find 5th Street 
Steakhouse to be the ideal fit for your event.

Everyone at 5th Street Steakhouse looks 
forward to serving you soon!

345 West 5th street • ChiCo • 530.891.6328  
WWW.5thstreetsteakhouse.Com
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Mark G. 
Womack, DDS
Oral and MaxillOfacial 
SurgeOn

Dr. Mark Womack is an experienced oral 
and maxillofacial surgeon committed to 
eliminating the anxiety and fear that pa-
tients often experience when anticipating 
surgery. He established his private practice 
in Chico in 1994.
Dr. Womack has particular interest in an-
esthesia, dental implants and third molar 
extractions as well as combined surgical 
orthodontic procedures to treat severe mal-
occlusions. He has dedicated his practice to 
providing the community with a state–of–
the–art outpatient surgery facility, and with 
a committed, friendly and competent team 
of administrative and surgical associates.
Dr. Womack is also an active member of 
the following professional organizations:
• American Dental Association 
• California Dental Association 
• Northern California Dental Society 

•  American Association of Oral 
and Facial Surgeons 

•  California Association of Oral 
and Maxillofacial Surgeons 

•  American Dental Society of Anesthesiology 
•  California Dental Society of 
Anesthesiology

952 Lupin Ave. Suite 110 • ChiCo • phone: 530.345.7127  
FAx: 530.345.4914 • www.jAwmender.Com 
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Momona Noodle + Bao

Momona is a Hawaiian word meaning well-fed 
and full. Owners Sarah, Mahina, and Michael 
love the idea of “momona” because it evokes 
being content, happy, and that moment 
where you simply feel like a meal hit the spot. 
Momona has been in business for 4 years, 
dedicating them all to keeping their guests 
feeling Momona. 

The inspiration for their cuisine comes from 
Japanese and Hawaiian roots and a combina-
tion of many fond memories from saimin at 
Zippy’s to ramen ticket machines in Shibuya. 
Though they are anything but traditional, they 
never forget their roots that have given them 
memories of feeling the most “Momona.” 

They make fresh broths, sauces, and pickled 
items in house in order to provide the qual-

ity that Chicoans have come to adore. Their 
relaxed, positive environment gives each 
person that comes through the door an op-
portunity to eat high quality food in a casual 
atmosphere.

Momona recently gained even more popular-
ity after being featured on the Food-Network 
with Guy Fieri. Guy was blown away by their 
mochiko chicken bao bun, a menu favorite 
made from scratch!

230 W 3rd Street • doWntoWn ChiCo 
530.487.7488 • momonaChiCo.Com
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The Handle Bar

For over seven years, The Handle Bar has 
been one of the go-to spots in Chico for 
a casual atmosphere, world-class beer 
and great food!  The popular south Chico 
hangout quickly became a fixture of the 
local craft beer community, taking top 
honors as Best Watering Hole for Townies 
in their first three years in business!
In 2017, Brian and Carolyn Kanabrocki 
decided the time was right for an upgrade.  
With AMain Performance Cycling moving in 
next door, the expansion was an opportu-
nity to do something bold and unique.  The 
new space includes an upgraded draught 
system with 28 beers on tap, an expanded 
kitchen which allowed them to become 
a full-service restaurant, and new dining 
space which allows customers to see into 
AMain’s bike shop next door.  They accom-
plished all of this while retaining the soul 
of The Handle Bar, something that was very 
important to the Kanabrocki’s.

Last year saw the introduction of a full 
cocktail bar with a simple, straightforward 
selection of spirits and craft cocktails.  The 
Kanabrocki’s continue to plan upgrades 
and enhancements, but they will ensure 
that The Handle Bar always embraces the 
casual, comfortable lifestyle that is Chico.

2070 E 20th St #160 • ChiCo •  530.894.BEER (2337)   
 faCEBook.Com/handlEBaRChiCo
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