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FINE D IN IN G  FROM TH E  SEA 
3520 NE 42ND A T  FREM O N T 
503-249-8486

W I N T F R R O R N
DINNERS FROM 5:30 TO 9 30 
WEDNESDAY - SATURDAY

G R E A T  S T E A K  D IN N E R S
PRICED SO THAT

V O U  D O N ’T  H A V E  T O

EAT ALONE
We’re not a national chain of expensive steak houses. We're a Portland, Oregon favorite. 
And for over 55 years, we’ve keen bringing families together with great meals at prices so 

reasonable you’ll never eat alone. Unless, of course, you want some peace and quiet.

OLD COUNTRY KITCHEN

105th & S.E. Stark 503-252-4171 tk Beaverton Hillsdale Hwy at Griffith Dr 503-644-1492
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Visit us at 
www.starkys.com

503.230.7980

2913 SE Stark

t r a t t o r i a  9 e n o t e c a

Warm, Rustic & Romantic 
Neighborhood Dining

7742 SE 13th Avenue 
Reservations 503 * 232 * 6151

UITR CRFE
Using local & organic ingredients

All organic produce

Mostly vegetarian/vegan menu

Serving fresh panini sandwiches

Delicious homemade soups 
& bold salads

Local hormone-free beef burgers

Specialty and breakfast items too!

Local organic beer, wine,
& fresh juices

Spacious booths for groups 
and always quick service

Yummy kids menu!

3024 NE Alberta + 503-335-8233 
Breakfast: Sat & Sun 8-5 

Lunch: M-F 10-5 
Supper: Sun-Wed 5-10 

Thu-Sat 5-11
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We're here to 
satisfy your

w i l d e s t  d e s i r e s .

(as long as they appear 
on our menu)

Breakfast, Lunc h & D inner 
208 NW COUGH (arovf I a// or Opus) 503/827-5 11 3 
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Free Delivery (óOth-Rivcr, Glisan-Woodstoek)

3701 SE Hawthorne 
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by Catherine Sameh

h, the morning after. You’ve been up all 
night going at it with that hottie you final­
ly asked out. Or you pretended you were 18 

and partied until dawn. Whatever the case, 
you’re starving! Get out of bed (it’s ntxm, for 
god’s sake) and fill your tummy at one of these 
affordable and tasty recommendations. All 
offer breakfast all day and lunch.

Juniors • 1742 S.E. 12th Ave.
et just off Hawthorne, this pea-green and 
wallpapered diner offers what Southeast 
Portland does best: hipster-funk atmos­

phere; cheap, homemade, delicious fcxxl; and a 
unique mix of student, hippie-grunge, queer 
and neighborhixxl clientele. Though the 
scrambles are plenty (the Greek is mouth­
watering), your best bet is the Waffle Breakfast: 
a homemade waffle topped with an egg and 
your choice of meat or garden sausage. Who 
can heat that savory-sweet smorgasbord for 
only $5? You have to wait a second longer for 
your fcxxl here, hut it’s well worth it. Stump- 
town’s Organic Roast washes it all down, and 
the be-bop tunes help jump-start your day.

The Purple Parlor • 3560 N. 
Mississippi Ave.

his cafe near the comer of Fremont and 
Mississippi is a burst of sunlight in these 
dreary, between-season days. An old-style 

Portland house has been transformed by lots of 
brightly colored paint (you guessed it, purple), 
refinished wcxxJ flexirs and a spacious, open 
kitchen. The fare is all vegetarian—made with 
fresh, organic and locally grown ingredients.
Try the hearty toasted-grain pancakes smoth­
ered with apple butter and pure maple syrup.
Or if savory is more your palate, the egg ’n’ 
sausage sandwich will satisfy: The soy sausage is 
spicy, and the barbecue sauce is perfectly tangy. 
If you have rcx>m for dessert, the low-fat, vegan 
delicacies will delight.

The Tin Shed • 1438 N.E. Alberta St

A lberta Street continues to satisfy as new, 
affordable restaurants keep springing up. 
The Tin Shed isn’t new new, hut its evolv­

ing and outstanding menu makes each visit feel 
like the first. The homemade biscuits and gravy 
served with grits aren’t the only ncxl to South­
ern cooking. There’s often a fish-fry scramble 
to he had and plenty of free-range meats for 
the carnivores. The cafe balances hearty with 
healthy, heavy with light. If pancakes and eggs 
are too much, try the whole-grain cereals and 
fruit or the bagel sandwiches. There’s some­
thing for everyone at the Tin Shed, and the 
diverse crowd doesn’t seem to mind waiting for 
a table when the coffee refills are free and the 
end result is so promising.
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http://www.starkys.com

