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FRESH
CREATIVE
MENUS

IN YOUR
HOME
OR BUSINESS

FORMAL DINNERS
WEDDINGS
PICNICS
BOXED LUNCHES
BUFFETS

COCKTAIL PARTIES

All Natural Meats
Open Every Day
Large Party Space
Outdoor Dining

325 NE Russell Street
503.528.8224

russellstreetbbq.com

2716 NE MARTIN LUTHER KING JR. BLVD.
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« Kids eat for $1 "%,
- New seasonal menu

* Mostly vegetarian
options

3024 ne alberta
portiand or 9121

7 503.335.8233 /M)

MIDWESTERN BEEF

GULF PRAWNS

AUSTRALIAN LOBSTER
PORTLAND PRICES INSTEAD OF CHICAGO'S

You don’t have to go to a Chicago Steak House to get a quality meal. Come to Sayler’s.
For over 55 years we've been providing Portland families a great steak dinner at a fair price.
So that one day, you can make a trip to, say, the midwest.

Saylers

OLD COUNTRY KITCHEN

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

serving
breakfast

sat-sun
10am - 2:30pm

serving lunch
and dinner daily

corner table

1700 ne broadway
503.331.1200

BY JENNY NGUYEN

After-party appetite?

's 12:30 a.m., you've been drinking and
lancing the night away—and it’s Tuesday.
uddenly nachos or a Grand Slam breakfast

E bec MNES ¢ HIII!.II\ ZENIUS ['he illlll:.‘_i'l 1}1.11
accompanies a late night of partying is equiva
lent to beer gogeles for your mouth. And if you
know anvthing about late-night eateries in
P-town, you're bound to head to the popular
spots. But you could be tired of the zany crowd
at The Roxy, or the scrutiny of the guards at
The Hotcake House, or maybe you're just fed
up with the wait at The Montage. ..yeah, me
neither. But if you're on the lookout for a late-
night bite a little less in the spotlight, here are
three to quench that queer hunger:

Cassidy’s * 1338 S.W. Washington St.
8 B B ith a late-night happy hour from 10 p.m.
till 2 a.m., everything is either $5 or $10.
We're talking 5 big ones for Dungeness
crab cakes w ll}‘: ( i].ml .II!\] ( ]1!;‘-11T|L' atoli
| mean, aioli—where do you see that at 1 a.m.?
And if you're ravenous and feeling rich, go
ahead and shell out 10 bones for that braised
lamb shank with port and cider reduction on
linguine. Even the $5 vegetarian quesadilla was
enormous, chock full o’ spinach and peppers.
[he grilled chicken sandwich came out hot on
a grilled ciabarta and towering with thin-cut
fries. Hell, I'd eat here sober, and the classy
mahogany atmosphere is a sight for cigarette-
sore eyes. Tucked in under a beacon of neon
by [-405, and just a block from Stark, this is
truly a hidden gem.

Dot’s Café * 2515 S.E. Clinton St.

erving mock-Mexican food and hearty
8/\tllcrlu,|n classics till 2 a.m. every day,

Dot’s is one-of-a-kind. 1970s furniture and
your grandma’s tableware are amusing, but the
flocked paisley wallpaper and oil paintings of
sad clowns and Colonel Sanders are downright
entertaining. Other than a truckload of vege-
tarian options (and a handful of vegan
ll]‘llt!ll.\). the food is a sideshow to the experi-
ence of Dot’s Café. If you haven’t been, then
you haven’t seen all of Portland. This place
could be considered a hangout landmark.
You'll know when you go. A side note: Being
a nonsmoker, | felt I had secondhand smoked
two packs of cigarettes in an hour.

Holman's ¢+ 15 S.E. 28th Ave.

pen 24 hours on Friday and Saturday and
unll 2 a.m. all other nights, Holman’s is the

standard for graveyard shift grubbin’. An
entire page devoted to burgers and sandwiches
can heal any after-hours appetite. The Monte
Cristo came out triple-decker style and
dripping with cheese and maple syrup. The
chicken Cobb salad was titanic, and although
not an iceberg fan, [ sank my teeth into the
tender grilled chicken, crispy bacon, hard-
boiled egg and fresh tomato slices with gusto.
Perhaps after a late late Saturday night, you
could keep your eyes peeled for the 10 a.m.
Bloody Mary Bar on Sundays, where you can
immaculately conceive your own blessed

beverage. JM




