Chanterelle, a unique eating experience!

Review by Kate Workman and Katy Cooney

You will find simple, refined elegance at Chanterelle.
With an intimate ambiance, Chanterelle is a great place to
celebrate any special occasion or to simply enjoy a unique
dinner.

Located across from the 5th Street Market, in a trendy,
urban spot of Eugene, Chanterelle surrounds you with the
feeling of being in a European hideaway. It is nestled be-
hind a funky art gallery. The dining room offers a romantic
atmosphere; dim lighting and classical music are part of the
experience.

We were welcomed at the
door with a smile and an
eagerness to serve. Our
server was exceedingly
attentive and friendly. We
were privileged enough to meet the chef,
who is also the owner, when he stopped by to
ask how our meal was.

Chanterelle’s menu is sure to satisfy the picki-
est of eaters. Along with daily specials, the menu
consists of exotic fish, pheasant, venison, beef,
chicken, pasta and even Chinook salmon.

With such a wide variety of choices, we found it
hard to decide what to order. At last, we chose to
start the meal with two appetizers, Fettuccini Napoli
and Baked Onion Soup, which were both scrump-
tious! Next we were treated with a simple, tasty sal-

ad. Then came our entrees of Chinook salmon and Mahi
Mahi with macadamia nut butter. Both dinners included
steamed vegetables, spaetzel and fresh baked sourdough
rolls.

Just when we thought it couldn’t get any better, our serv-
er brought out the dessert tray. Again, we faced the dilem-
ma of choosing from such a great selection. We opted for
the French Silk Chocolate Cake and Tiramisu. Both were di-
vine!

Anticipate paying more than you nor-
mally would for your every-
day restaurant. The higher
prices match the quality of the
food and outstanding service.
Their upscale bar is a recent ad-
dition to the 20-year-old restaurant.
Bands play on Friday and Saturday nights.
Our dinner at Chanterelle was more than just a
meal, it was an experience! Visit them Tuesday
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EAKFAST

Gourmet Café Food * Homemade & Fresh
14 Omelets * Fresh Home Fries * Pancakes
Awesome Deli Sandwiches * Salads & Wraps

Damn Good Cheesecake ® Over a Dozen Beers

Casual Quality * Catering & Box Lunches

Table Service * Carry Out * 344-1960

3 10pm Sun - Thur
T”_: Midnight Fri/Sat

Flying Dogs Café e

Monday
ent Night 4.-10pm
15% off Food w/I9D

Jues & Thurs
Jo Good We Can't
Print Jt!  4pm-6pm

Saturday

1/3Ib Burger & 200z
Bud Light for 56.00

Everyday
Free Pancakes w/any
purchase before /0am
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