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Street
cafte trattoria  enoteca

Warm, Rustic & Romantic Trés, muy romantica!

Neighborhood Dining

BY MEG DALY

8338 N. LomBaro 7742 SE 13th Avenue I 've discovered the perfect cuisine for the bi-,

o tri- and omni-sexual among us: the “Mediter-
C03-247-1066 Reservations 503 - 232 - 6151 5 s : ; _
503-247 ranean-inspired” menu. It's one part Sapphic,

one part Roman-warrior-esque, with a flourish
of French zest, all in one bite! Adherents to
the, ahem, singular note should enjoy it, too.

You don't have to feel guilty for crossing over to
O ( the other side when all the categories are

: G Bl ' swirled into one unbridled and exquisite meal.
i 7 A g . per J v 1 ‘
Cacua' ne gl’ubor'wooJ , _ . I { O S ( . LUNCH

La'!“ 67-' Eistr'o . v, : ! - , 11:30-2:00 For savory Latin fare with a French twist, try:
Qe i Tues. - Sat Zinc Bistrot * 500 N.W. 21st Ave.

. R & 3 recommend Zinc's nightly “Soirée Cockrail

\ _ -y i W | DINNER ! Hour,” from 5:30 ln_?. when all bar selec-
e 5.00-9-00 ¥ tions are half-price. The décor is swanky

: theater hall: blue walls, red lighting, black

tables and chairs. Unlike other “light bite”

options in town, Zinc's bar plates are hearty

Tues. - Sat

CLOSED

Morning Coifee 7am C f Sun. & Mon and cre !.lui with the same care as the _imnn
Lunch 11am - 1:30pm a e menu. Try the “Asparagus and Fresh Taragon
Monday - Friday FULL BAR Risotto,” the "Butter Lettuce and Citrus Salad”
Open 7 days 5pm with Oregon hazelnuts, the “Cone of Pommes
213 SE 12th 1'..\i~t‘r|l'lu ¢ The Flavors of New Mexico Frites” and the mouthwatering gruyere cheese

503-230-2381 1634 S.E. Bybee Blvd. * (503) 235.9114 Jfondue

DECK NOW OPEN! Breakfast Daily Starting Soon! }Tallnlllallmzél\llutélzg& Ave.

uess what! \|] i}u- ll‘.]‘l' .1&‘-'“[ I}H‘ l .itiI'L']
SR S s hurst-area sensation s based in delicious
DON'TYOU JUST - ‘
' “ reality. The wine list is terrific, and the
food 1s even better. But get ready for tiny, tiny

CR*\E ‘__\ plates and to pay $2 for bread. I'd suggest Tabla

for a gourmer snack rather than a full-on meal

HOME-COOQKED MEAL? | = We fawned over the pan-roasted salmon with

sunchoke purée and grape molasses as well as
' the mushroom risotto. If you're feeling especial

Iy \1||'|-1 .ty rlu eel with lemon and “moijo

Using local & organic ingredients ¥ A riojo.” Oh, oh, oh
hend‘ﬁmi%l 4 i All organic produce ¥ )

And don't miss the new kid on the block:

Hour 46 &mWH _ T
+ L : a 7 f Y Mostly vegetarian/vegan menu : Lauro Kitchen * 3377 S.E. Division St.
1 p , i

(“fa!j}'u‘ner } o

his may well be the hottest hot spot in

Seﬂ'i“g fresh paniﬂi sandwiches Southeast Portland. Just opened in July,

Lauro rakes its cue mainly from Portugal,

Delicious homemade soups ' ' with hints of Spain, Morocco, Greece and ltaly

& bold salads 'he soup special | sampled was operatic—white
( bean and pasta with fresh herbs and shaved

Pizza, Salad, Sandwiches, Local hormone-free beef burgers o oy top ‘M"' -*1'1“‘“-\'1' 1;:‘ should
¢ include the crispy calaman with Portuguese piri
and Oregon MlcrObrews Specia[ty and breaktas‘ items loo! PIr sauce I-Ill ‘l!&:l\ Nt ¢ iil‘.l}', entrees ]ll\t' A
SOId here ' ear” 2004 Moroccan chicken tangine or pork with clams,

roasted potatoes and red peppers or linguine

Local organic beer, wine,
Free Delivery (60th-River, Glisan-Woodstock) & fresh juices
Spacious booths for groups TIO I——
and always quick service "You should eat 30 good” Pix Patisserie, 3402 S.E. Division St.
DA"" Yummy kids menu! hough I'm sure Lauro’s desserts are divine,
’ you might want to indulge your Mediter
- MOT HE R S Q_ ranean spirit by traipsing across the street
ca 3024 NE Alberta + 503-335-8233 BISTRO & B AR | to Pix, and try a piece of “Ambrosia,” a beauti-
c Breakfast: Sat & Sun 8-5 _ ful truffle filled with rosemary ganache and a

port reduction. Or perhaps you'd prefer the

‘~\'|T].'] }I1li“l':‘ e I” \\"”Ii T]h‘ '|T]\]l|l'_:l'l'|l C

3701 SE Hawthorne SU':'-\;;(?-5540 m-:h: ,:::J ararby “Tart Ménage a Trois,” with almond cream,
50;_23'_0901J Thu-Sat 5-11 o mw chocolate ganache and orange vanilla bean

créme briilée.




