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Fresh • Simple 
American

8051 SE 17th
SÈLLW00D • 503-239-1177
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Besaws
2301 NW Savier St 
503-228-2619

d inner is served
tuesdav through thursdav 5 -‘)pm 
tridav and Saturday 5-IOpm

since 1903

a Portland classic

FOR A GREAT STEAK, LOOK FOR
THE REVOLVING STEAK SIGN

EXCEPT IN BEAVERTON, 
WHERE THE CITY 

WOULDN’T LET US 
M K  HAVE ONE

en It7c allkind A»nulies'/nt ¡V46

Our revolving steak sign has become a landmark m Portland 
A sign of quality. Where you know you can get a great steak 

dinner at a fair price. Unfortunately, we couldn 't get that same 
sign in Beaverton. But honesth. we're not that hard to find.

OLD coro KITCHEN
home of the 72 oz. steak

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

"W onderfu l! (treat!
Me eat here a lot been use 
of good service & food. 

Keep up the great jo b !!!"

cDidin§
CAFE & ESPRESSO BAR

cooking
everything fresh!

Now O pen M ondays.
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epiqueerean
by M ic h a e l  e Ba r r e tt

Bye-bye sweety!
he best indication of a bona tide Scorpio 

a  is his love of rwo of life’s greatest plea­
sures: ftxid and sex. Your minds are tree to 

■  wander on the latter, but suffice it to say 
that reviewing restaurants tor Just Out is the 
best job this Scorp has ever had. This being my 
final Epiqueerean column before moving to 
New York, I feel compelled to reveal my sweet­
er side and offer you some suggestions for the 
last course: dessert.

Alotto Gelato • 931 N.W. 23rd Ave.

Not since Florence have I tasted gelato so 
fantastic! This tiny artisan ice creamery 
offers a cheerful detour to your 23rd 

Avenue stroll. Though the quantity of flavors is 
limited by Italian standards, new flavors appear 
with frequency and could he described as ambi­
tious: Chocolate chipotle may appeal to your 
chocolate fetish, hut he prepared for the zing of 
jalapeno! The chocolate peanut butter is a per­
sonal favorite, hut the best comho is chocolate, 
stracciatella (vanilla chocolate chip) and 
espresso. Alotto clearly uses the highest-quality 
cocoa, making its chocolate truly superior. 
While we still have a hit of autumn left, don’t 
miss out on the pumpkin gelato!

Pazzo Ristorante • 627 S.W. Broadway

Pazzo is renowned as one of Portland’s finest 
established restaurants, perfect for a night 
out or a long lunch. Since my discovery of 

their dolce di melo, it’s now a dessert destina­
tion, too! Dolce di melo is, quite simply, apple 
cobbler served warm under a mound of vanilla 
gelato. Its buttery crust is baked to flaky perfec­
tion, and mildly spiced apples find themselves 
swimming in their own sugary juices. Tempted? 
It gets better. W hat makes Pazzo’s cobbler stand 
out among all others— even your mom’s— is 
the streusel topping. Like the jagged peaks of 
Italy’s Alps, mountains of warm, sweet, but­
tered brown sugar will captivate you. The 
streusel’s moistened crunch mixed wirh bub­
bling apples and the cool, silky touch of gelato 
perform a symphony of flavor on your palate.

H u p c jM lS
RESTAURANT 

& BAR

NEW FALL M E N U

equinox
RESTAURANT AND BAR

iJAe
Jtu£ian

Joint
...on Hawthorne

Sustainable cuisine deeply rooted 
in the Northwest.

Reservations 503.222.9070 
1239 SW Broadway ® Jefferson

Planning a holiday party? 
We cater anytime, 

any location.

830 N Shaver 503-460-3333
just east of the corner of Mississippi and Shaver 

Open: Wed -Sun. 5pm; 
Breakfast/Lunch: Sat.-Sun. 9am-2pm

Italian food like you remember it

Full Bar, Wine, and Italian Beer 
4-10 Tues - Thurs • 4-11 Fri - Sat

3145 SE Hawthorne 
Portland, OR 97214 

■ 503-234-3004 + -  , + .<« r

Redwing Coffee and Baking •
1700 S.E. Sixth Ave.

Nov. 2 notwithstanding, Portland would 
draw the attention of Marx and Trotsky 
(were they still alive) with Southeast’s 

Redwing Coffee and Baking. This collectively 
owned coffee shop may not be as luxurious as 
Vienna’s Cafe Central, but its socially con­
scious business model enforces a kindler, gen­
tler kind of capitalism. The workers are equal 
shareholders, giving everyone a genuine incen­
tive to please the customer. [Tare yourself to 
indulge in a number of homemade pastries, 
cakes and pies, many of which are vegan, all erf 
which are fabulous. Peanut butter banana 
bread with chocolate chips is sure to satisfy, hut 
a vegan pecan bar? Simply amazing, and not 
overly sweet. Coffee is fair trade, organic and 
xqast^d qiyjrenu*:*. ...............................


