
The store for any budget 
Nike • Adidas • Kappa • Puma • Diadora 
• Keime • Brine • Ref Gear • Official 
Sports* Baden • Reusch • Vici • KwikGoal 
• Reedswain • Goal Sporting Goods 15%otff 

for one time purchase only 
(show student ID) 

Your Community Soccer Source 
1510 Coburg Road in bnivtfWay itear Safeway 

HOIKS: mon-sat 11-6. sun 12~t • 685-0335 

To earn a 4*00 
in Brewolosy 

all you need to 

know is 
STEELHEAD* 

□ 9 Award-Winning Micro-Brews 
□ Soups, Salads □ Ribs n Fresh Pizza 
□ Sandwiches n Pastas n Burgers 
□ Spirits n Home-Made Rootbeer 

TAKE A BREW HOME IN STEELHEAD'S BOX O' BEER 

Steelhead Brewing Company 
199 East .5th Avenue Eugene, OR Phone 086-2739 

| Eugene, OR Burlingame, CA Fisherman's Wharf, San Francisco, CA Irvine, CA 
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Marriage and Family 
Therapy grad students 
Shera Davis and 
Stephanie Belcher eat 
lunch at the Flying Dog 
Cafe and Deli. 
Mark McCambridge 
Emerald 

Flying Dogs Cafe appeals 
to late-night customers 
New cafe and deli near campus 
features both upscale and 

low-budget meals, as well as 

student-friendly dining hours 

Jennifer Bear 
Campus/City Culture Reporter 

Since its opening Sept. 12, the Fly- 
ing Dogs Cafe and Deli has given stu- 
dents another option for food and 
fun in off-campus dining. Owners 
Gary and Suzanne Smith, formerly 
of Cleveland, Ohio, say their restau- 
rant can appeal to a wide variety of 
customers, including students 
and professors, vegetarians and 
meat-eaters. 

Located at 1249 Alder Street, Fly- 
ing Dogs offers its customers an as- 

sortment of specialty salads, hot 
dogs, hamburgers, appetizers, sand- 
wiches, wraps, desserts and upscale 
meals, such as grilled salmon and 
chicken parmesan. Students can eat 
at Flying Dogs and pay as little as 

$1.85 for a hot dog, or shell out 
$13.95 for the most expensive item 
on the menu: Andon’s Marinated 
Rib-Eye. 

“One big way to describe our 

menu is options,” Gary Smith said. 
Smith says that the restaurant is 

very distinctive. A few things he says 
set Flying Dogs apart from the com- 

petition are the variety of food op- 
tions available, such as sweet potato 
french fries and vegetarian hot dogs. 
He also says Flying Dogs will appeal 

to students because it’s open much 
later than most restaurants. Flying 
Dogs closes at midnight Sunday 
through Thursday, and is open until 
1 a.m. on Friday and Saturday. 

Another thing that differentiates 
Flying Dogs from other restaurants is 
the gargoyle theme seen throughout. 
The restaurant’s logo is a friendly- 
looking gargoyle dog wearing avia- 
tion goggles — there are also several 
photographs of gargoyles adorning 
the walls of the restaurant. 

Flying Dogs is located next to Ben 
and Jerry’s on Alder, where the 
restaurant Yelo used to be. Smith 
says getting the restaurant ready for 
business was quite a challenge be- 
cause it had to be done so fast. Some 
of the changes made to the space in- 
cluded upgrading the equipment, 
laying down carpet, installing two 

television sets, repainting and redec- 
orating to incorporate the “friendly” 
gargoyle theme and restaurant logo. 

Irvin Hubler, University senior 
and Flying Dogs cook, said the 
restaurant has already served a wide 
variety of custom' s such as hospi- 
tal workers, families, students and 
late-nighters. Hubler was also a cook 
at Yelo and says his experience there 
was different from working at Flying 
Dogs. According to Hubler, Flying 
Dogs is organized and has an excit- 

ing menu. He also says he likes 
working at the new restaurant be- 
cause the cooking staff receives a lot 
of respect from the management. 

Smith says Flying Dogs has been 
doing very well since its opening, 
thanks to customer loyalty. He adds 
that the restaurant has had many 
customers come back four or five 
times. “Repeat business has been 
awesome,” Smith said. 

Smith is new to the area. He has 
only been living in Eugene since 

Aug. 9, while his wife and three 
daughters are still in Ohio trying to 
sell their house. He says he and his 
wife chose to move their family to 

Eugene to open their restaurant be- 
cause they love the laid-back, friend- 
ly people. In addition, Smith says he 
wanted the restaurant to be located 
near the college campus because it 
provides an atmosphere of culture 
and vibrancy. 

Smith has owned several success- 

ful businesses, but Flying Dogs is his 
first restaurant venture. Owning a 

restaurant, however, has been a very' 
important dream for him he says. 
His father owned a restaurant, he 
loves to cook and his wife worked 10 
years as a server. Smith says he and 
his wife were very successful and fi- 
nancially secure in Cleveland but 
weren’t happy, which prompted 
their move and the opening of 
the restaurant. 

“My wife and I left ‘Corporate 
America’ wanting to do something 
different,” Smith said. 

Contact the reporter 
atjenniferbear@dailyemerald.com. 
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The test has changed/ 

Prep now! 
A high GRE score is 

critical to admissions success. 

Take Kaplan and get a higher score. 

GRE classes start Monday, October 7. 

Call 1-800-KAP-TEST or visit 
kaptest.com to enroll today! 

Test prep, admissions and guidance. For life. 
*£TS is releasing a test in October 2002. Kaplan for mfo **GRE is the registered trademark of the Educate estmg Servti 


