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Foti Rigopoulos, whose American name is 
Frank, was born in Kalamata, Greece.  When he 
was 17, he boarded a ship and sailed for three 
weeks across the Atlantic Ocean.  His destina-
tion was Ellis Island US Immigration Station in 
New York City.  This wasn’t  the end of his jour-
ney, though, because he still had to travel to 
Chicago.  He had a new life and a new job wait-
ing for him; as a dishwasher!  Frank saved his 
money and soon brought his family over from 
Greece.  He worked hard, learned everything 
there was to know about the restaurant busi-
ness and finally opened his own place called 
the Sea Breeze in DeKalb, IL.  Lucky for us, Frank 
moved to Galena and purchased the Log Cabin 
in 1972.

Now, the Log Cabin was already a very 

successful steak house.  It had been operat-
ing in the same place at Main and Perry Street 
since 1935.  It was located inside The First State 
and Savings Bank that had closed during the 
Great Depression.  The bank’s name is still on 
the building.  People came from far and wide 
to enjoy the food at reasonable prices.  A 1937 
menu still hangs on the wall:  Steak $1.00, 
Hamburger 10¢, Fried Chicken 60¢, French 
Fries 15¢, Beer 10¢ and a Martini would set you 
back a quarter of a dollar!

Certainly, over the next 75 years the prices had 
to go up somewhat but the food just kept get-
ting better and better.

When Frank took over, he began to introduce 
Greek flavors into the cuisine.  Now, as the 
result of his 38 years of expert management, 
the Log Cabin is not just a place for steaks.  It is 
Galena’s premier Greek steak house!

Along with his sons, Dino and Sam, and his 
Chef of twenty years, Tony Bardaklis, Frank has 
perfected the technique of blending meat 
juices, Greek spices and herbs into a delicious 
marinade.  Kalamata olive oil, fresh garlic, sea 
salt, pepper, basil and lemon juice are added 
to this marinade.  All of these ingredients are 
blended and when combined impart a won-
derful new flavor to steaks, chicken, lamb 
chops and shish-kabobs.  Of course, you can 
order your steak charbroiled in classic Ameri-
can style.  However, the Greek way offers an 
exciting burst of flavor that’s hard to describe.

The Rigopoulos family always says they have 
their loyal customers to thank for their status 
as Galena’s oldest and longest-running eat-
ing establishment.  However, their success 
can be attributed to many hallmarks.  First of 
all, everything is prepared from fresh ingredi-
ents.  There are no pre-cooked items on their 
menu.  All soups, salad dressings, marinades, 
shrimp cocktail dip and even the tartar sauce 

are all made right in the kitchen.  Large por-
tions and consistency are built into the menu.  
Dinners include a side salad and a fresh relish 
tray served in supper club style.

It is always a good idea to start your dinner with 
an appetizer.  The shrimp cocktail is delicious, 
consisting of four large, chilled Texas Gulf Tiger 
Shrimp, accompanied by the aforementioned 
home-made shrimp cocktail sauce.  For a real 
treat, though, try the flaming Saganaki.  This 
is Kasseri cheese fried in olive oil and flamed 
at your table with brandy.  Be sure to yell out 
the traditional OPA!  In case you are wonder-
ing this loosely translates from the Greek as, 
“Hooray!”

Now that you have had Greek cheese you 
might want to try the Greek salad.  Crisp let-
tuce is topped with onions, green peppers, 
tomatoes, Kalamata olives, sliced egg and Feta 
cheese.  Order it with or without the traditional 
anchovies.  I, myself, prefer to skip the fishies.

First and foremost, Log Cabin is a steak house.  
The beef is choice grade, Black Angus Premium.  
It is aged on the premises for at least 21 days to 
enhance flavor and tenderness.  Then it is hand 
cut in the kitchen on a huge meat-saw.

The steaks are all flame broiled and big!  The filet, 
rib and New York cut are all a full pound.  The 
tender and dual flavored T-bone is a pound and a 
half.  The real meat lover will definitely go for the 
Porterhouse.  This is the specialty of the house!  
Two pounds of delicious open pit, charbroiled 
beef, full of intense flavor, and still very tender.

The Prime Rib is slow roasted for six hours.  It is 
cooked in special ovens that are used only for 
this purpose, and marinated in a house secret 
seasoning. The au jus is made from the bones.  
The Prime Rib is a special treat if you come for 
dinner Monday through Thursday. On those 
nights, it is $6.00 less than on the week-ends!

When preparing the Shish-Kabobs, the prime 
rib tips of the tenderloin are cut off.  These are 
marinated for 48 hours in Greek lemon juice 
seasoning.  Then they are skewered and sepa-
rated by fresh tomatoes, red onions, and red 
and green peppers, before being placed on 
the char broiler.

When you are not in the mood for beef, choose 
Greek Chicken or Lamb Chops.  The chicken 
is a half chicken, first charbroiled, then slow 
cooked in the oven with white wine, Greek 
olive oil blend, lemon juice and oregano.

HOURS: Dinner:  4 PM -  10 PM, 7 days a week.
ATMOSPHERE:  Casual , Efficient Service.
NOISE LEVEL:  Conversational
RECOMMENDATIONS:  Saganaki; Porterhouse and New York Cut Steaks;  

Lamb Chops; Greek Chicken; Prime Rib; Shish-Kabob.
LIQUOR SERVICE: Full Bar:  Only bottled beer; Wine List contains many Greek and 

California Wines.  Awesome Specialty Ice Cream Drinks.
PRICE: Appetizers:  $5.95 to $7.95, Entrees: $13.95 to $34.95
RESERVATIONS: Recommended. Call or e-mail:  LogCabinGalena@Yahoo.com
PAYMENT OPTIONS: Cash, Debit, MasterCard and Visa. No Checks. 
WHEELCHAIR ACCESS: Front Door and Restroom.
TAKE OUT: Yes     DELIVERY: No     PARKING: On N. Commerce St.

Log Cabin
201 N. Main St., Galena, IL/ 815-777-0393/ LogCabinGalena.com

by rich belmont

{ dining } Any place that will bring me a platter of fried cheese is good in my book!
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The Lamb Chops are really special!  You are 
served four chops that are four ounces each.  
You get a full pound of charbroiled lamb mari-
nated with Greek blend and served with mint 
jelly.  These chops are so delicious I dare you to 
resist picking up the bones with your fingers.

The Log Cabin is definitely for steak lovers.  But 
those who prefer seafood are also in for a good 
time!  It is delivered fresh, three times a week.  
The most popular items are Alaskan King Crab 
Legs, Lobster and Walleye Pike.

The lobster is removed from the shell, and 
placed in an oven where it is sautéed with 
white wine, and covered with lettuce leaves 
to hold in the moisture.  The Walleye is oven 
baked with Greek-blended lemon and but-
ter.  It is especially light and flaky.  If you prefer 
Fried Shrimp you will be pleasantly surprised.  
Here the shrimp are hand peeled and hand 
battered with a special home-made coating.

After you have had a wonderful meal, you will 
definitely want to top off with a scrumptious 
dessert.  Right now the dessert tray includes 
Chocolate Cheese Cake, Tiramisu, Baklava and 
Eli’s cheesecake.  The staff usually forgets to 
tell you about the awesome ice cream drinks.  
These are the Grasshopper, Brandy 

Alexander and Pink Squirrel.  They are made 
with four scoops of ice cream, and are truly 
impressive.

The Log Cabin serves delightful dinners,  but it is 
so much more than a good restaurant.  In 2006, 
the Galena Hush Report selected Log Cabin as 
the Business of the Year because “the food is 
consistent and consistently good”.   The Galena 
Art and Recreation Center (ARC) presented Log 
Cabin its Best of Taste Award in 2008.  And now, 
in 2010, the ARC again chose Log Cabin for its 
Best of Taste Award for its Chateaubriand.

Which reminds me; the Chateaubriand is not 
on the menu because it is especially prepared 
for group events.  These are small roasts extrav-
agantly cut from the center of the beef ten-
derloin.  They are oven roasted very carefully 
to avoid overcooking, and served with Greek 
potatoes for private parties.  Even Vicomte 
de Châteaubriand himself would be pleased!   
Remember to keep Log Cabin in mind for you 
next catered affair.

{ dining } How come when my frying pan is on fire it’s never a good thing?




