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GREAT STEAK

GOOD VALUE
ATTENTIVE SERVICE
OBVIOUSLY, WE'RE NOT A CHAIN

OLD COUKM KITCHEN
105th & S.E. Stark 503-252-4171 & Beaverton Hillsdale Hwy at Griffith Dr 503-644-1492

For over 50 yea*s, Sayler’s has been serving Portland families with what you might expect: 
great food at a reasonable price served with attention and respect. We’re not a national chain 

of steak houses. Then again, we never aspired to be one.
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CAFE & ESPRESSO BAR

castagna Wednesday...Saturday 
cafe castagna 7 nights a week

Voted the

Best 
Breakfast 

in 
Vancouver 

ami lunch too!
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503 2.31.757.3
1752 se hawthorn«. portland

• Special Omelettes • Espresso
• Gourmet Salads • Homemade Soups & Mori
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Dinner

Catering

Contemporary

American Cuisine

by Michael E Barrett

Burgers revisited

I
do my best to steer Just Out readers to a 
variety of finer dining establishments and 
experiment with Portland’s eclectic menus. 
I try to tempt you with gastro-babble like 

“pleasing the palate” or “amalgam of flavors” or 
“epicurean art form.” But sometimes it’s nice to 
just loosen your tie, roll up them shirt sleeves 
and chow! So this month I’m getting over 
myself and gorging on some yummy beef burg­
ers with all the fixins.

The New Old Lompoc •
1616 N.W. 23rd Ave.

F
or burgers of the “that hit the spot” variety, 
The New Old Lompoc presents a tasty 1/3- 
pound Angus beef burger garnished with 
Tillanuxik cheddar or Emmenthaler Swiss 

cheese. For extra flavor, pork it up with pep­
pered bacon. Now that you’re officially off your 
diet, forgo the side salad and dig into the 
house-cut shoestring fries. Lompoc brews 
include the typical list of ales, but, honestly, 
their S<x:keye Cream Stout is the smoothest in 
town. Creamy, malty and sweet, it counts as an 
appetizer and a dessert. The New Old Lompoc 
is best enjoyed on its cozy patio, but a window 
seat in any 23rd Avenue restaurant is always 
good for a gander.

COCKTAIL PARTIES"xj 
CH 04

Kids eat for $1 mTm"? 
New seasonal menu 
Mostly vegetarian 
options
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503-335 $233 fy]

HOMEMADE SOUPS 

Specialty sandwiches 
Classic salads

Seasonal menus

Beer a wine

Fabulous bruch 
Friendly service 
Fresh Seafood

407 NW 17th ® Flanders

503.916.1676
WWW.EPICURECUSTOMCOOKING.COM

LARGE PATIO
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Laurelwood NW Public House • 
2327 N.W. Kearney St.

estsiders rejoice! Laurelwood is in the 
’h<xxl. Known for great beer and even 
better nxit beer, the well-known Holly­

wood District establishment has opened a sec­
ond home just off 23rd Avenue. The extensive 
menu features mouthwatering burgers with 
pesto mayo—the Black and Bleu is my favorite. 
Can you imagine a more perfect ingredient 
than bleu cheese crumbles to temper the zesty 
spice of blackening seasoning? Laurelwcxxl’s 
signature Brewery Fries make the perfect com­
plement to anything from the grill. They come 
seasoned with malt vinegar, garlic, parmesan 
and parsley. Try the Tree Hugger Porter if root 
beer doesn’t tickle your fancy.

Hotel Condon • 202 S. Main St, Condon 
K, so it may take three hours to get to this 
northern-ish central Oregon berg, but the 
burgers at Hotel Condon are worth it. The 

half-pounder Rattlesnake Burger is out of this
world. (Come to think of it, Condon is a little 
otherworldly itself, but that’s beside the point.) 
Smothered with chili pepper sauce, Monterey 
cheese and a couple of slabs of bacon, the Rat­
tlesnake has zing and zest that I’ve never before 
encountered in a burger. Hotel Condon has a 
full bar, but don’t order anything too fancy, 
unless a dollop of Cool Whip in your Spanish 
coffee doesn’t faze you. For entertainment, grab 
a window seat and watch who goes in and (Hit 
of the town tavern across the street. If you’re 
too sophisticated for that, there’s always Pow­
ell’s Bookstore two doors down. (No kidding.)

http://WWW.EPICURECUSTOMCOOKING.COM

