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Chef Bill Blackburn of Blackburn’s Farm to Table in Corona prepares each dish with fresh, 

organic ingredients that are rich and elegant, yet served in a relaxed setting. One example 

is the lobster ravioli that’s served in a sun-dried tomato and pesto sauce. The dinner menu 

includes dishes like herb-roasted wild salmon, seared ahi tuna salad, New York strip steak, 

and more. Small plates, such as skillet macaroni and cheese, are also available. 4300 Green 

River Road, Unit 106, Corona; (951) 264-6807. See blackburnsfarmtotable.com for hours. 
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LOBSTER RAVIOLI
Blackburn’s  

Farm to Table
Corona
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