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Five
Things to Know About: 

Riverside Market 
Plantation

› HONEST GOOD TIME: The original market’s iconic craft-beer-
stocked coolers are staples in Plantation. There’s a large bar 

reminiscent of South’s layout, as well, creating a hybrid of the two 
locations. It also operates on the honor system, where customers can 

grab a beer out of the fridge, take a seat and later bring the empty 
vessel to the counter to pay. 
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WHERE: 6900 CYPRESS ROAD, PLANTATION

PHONE: 954.306.6819

WEBSITE: THERIVERSIDEMARKET.COM

2› GRAB A PINT: The new bar and grill, which 
opened in November, is the couple’s third, 
following Riverside Market and Café (608 SW 
12th Ave.) in 2008 and Riverside Market South 
(3218 SE Sixth Ave.) in 2015. It is a casual spot 
for beer enthusiasts, offering 24 beers on tap 
and an assortment of 650 cans and bottles, 
open daily from 8 a.m. to midnight. 
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› THE WILD WEST: To give the market a 
west Broward feel, the Siegels repurposed 
barn wood and hung up wagon wheels. 
Firefighters donated gear, an old motor 
is hanging from the ceiling, and another 
neighbor handed over his old water skis. 4

1› A HIP SCENE: For owners Julian and Lisa Siegel, 
expanding Riverside Market west to Plantation from Fort 
Lauderdale was a natural progression. “Plantation is not 
what it used to be when I was growing up,” Lisa says. 
“I always say I’m cooler at 40 than my mom was at 40. 
Plantation is younger now.” She says today’s customers 
are bypassing chain restaurants in favor of neighborhood 
hangouts, and the Siegels want to provide one.  

› HITS THE SPOT: The menu 
features comfort-food favorites, 

such as fish tacos and pizza. There 
are plans to get creative with a 

new, expanded menu to make use 
of the larger kitchen.


