36 JusSt out - november 19, 2004

)

8051 SE 17th
SELLWOOD * 503-239-1177

2225 NE MLK

(4 BLOCKS NORTH OF
BrROADWAY)

FREE BARWING * - #

3

BARGAIN ; T HOLIDAY PARTY I"dC)\‘o‘.= -

MENU ' THINK OF ECHO'FOR HOLIDAY CATERING!
4:30-6:30 |- : 50 D Z

GREAT STEAK DINNERS
PRICED SO THAT

YOU DON'T HAVE TO

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 been bringing families together with great meals at prices so
reasonable you’ll never eat alone. Unless, of course, you want some peace and quiet.

Sagylers

OLD COUNTRY RITCHEN

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

GOLDRUSH
COFTEE
BAR
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Because the internet
should be free!

Snuggle up to a cup...

Great Coffee, Pastries, Soup & Gifts

On the corner of 41st & Woodstock

(503)774-0577
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dinner is served

tuesday through thursday 5-9p

triday and saturday 5-10pm

Ht"nl\ﬂ. S
2301 NW Savier St

503-228-2619

Voted the
Best
Breakfast
in
Vancouver

and lunch too!

o SPECIAL OMILETTES o ESPRESSO
o GOURMET Saraps « Homemape Sours & Mori

The new owners, Joe & Greg
Welcome you to...

Restaurant and Bar

Portland’'s Eastside
Dining & Spirits

Now featuring music and videos
on flat screen plasma monitors

Extended menu
including late night hours
Thurs. Fri. Sat. til 1:30am

503-230-7980
2913 SE Stark
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BY MEG DALY

LoBu gets its foodie groove on

ind

strip joints, Lower Burnside is veritably

pursting w ==E: |.|i N renewal [;.]\'\(' 1 iVs.

Alongside the Bossanova Ballroom (pre
viously the Viscount) and a few fun vintage
clothing stores, a smattering of restaurants have
popped up to provide a ; lace to nosh. The
Farm Cafe, of course, stole our hearts last year
Now a few more queer Trix'!ni]\ geateries are on
I|n\' East f:-llﬂi‘-l\ik' map.

Colleen’s * 22 N.E. Seventh Ave.

| f you haven't heard of this sweet, European-
¥ inspired cafe around the comer from Ozone
¥ Records, don't be too chagrined. Neither had
we. Open for more than a year, Colleen’s is
moving its humble selt out into the limelight
on Bumside and Eighth Avenue in a tew
months. No matter when vou go (and vou
should go), vou can’t go wrong with selections
from the all-day breaktast menu. The flank
steak breakfast burrito is creatively comple
mented with tangy green salsa: it broughr back
pleasant memories of college comfort food. 1
litional lunches include soup specials like laml
I.rl-i Juince ragout and !r'wi; aoreen S li h{ t\l[it
peppercorn dressing. The chet is likely to visit
ourt i’ !t' .1-..i m Ii\\' SUTE youl iiL1 |'1I~ !}' nmne

m Lll' Tocaccia l:lxi-]‘.l;ll i".l'[‘l!}l”'ll‘ |I'I'||!

not trving it!

Grendel’'s Cafe * 729 E. Burnside St.

™ hat first, great monster in English literature
3 has lent his name to this humble coffe

ind sandwich shop, painted an appropriate
water-monster hue. The food is nothing to
write home about, but it’s always fresh and
straightforward (no pun intended). Clientele
obviously stop in for the atmosphere, which i
all about lingering. Bring your laptop, play a
game of Boggle, add a handbill to the sur
rounding bric-a-brac. It's a nice stop for an
espresso and a little musing, say, on how chis-
eled and hot Beowulf must have looked when
he took on “that demon, that fiend/Grendel
who haunted the moors.”

Doug Fir Restaurant and Bar +

800 E. Burnside St.

f you haven't yet been to the Doug Fir, you
I can't call yourself a Portlander, much less a

Portland queer. The epicenter of hip at the
moment, this club-cum-motel-cum-restaurant
serves damn fine food at damn low prices. For
lunch, try the Farmer's Sandwich, a melted
dream of grilled cheese, spinach and red pepper

tapenade on whole-grain goodness, with per

fectly munchable fries. For an affordable din
ner, go with the Fir Burger, super thick and

fresh, with potatoes au gratin that are out of
this world. Pair this plate with a half-liter of
the cheap house merlot and you'll be singing

from the vamished log rafters



http://WWW.ECHORESTAURANT.COM

