catingout

RESTAURANT & BAR

Patio open!

Come check out our new menu.

2000 NE 40th

(2 blocks north of Sandy)

503/460-2682

Private parties & cotering available

5:30 to 9 pm Tues-Thurs
5:30 to 10 pm Fri-Sat
Late-night lounge on weekend

3551 SE Division Street 503-236-6890

FEATURING
Stumptown coffee,
Gabriel’s Bakery
& vegan goodies

VISIT
www.havencoffee.com
for events calendar

WE NOW HAVE WI-FI

FRESH
CREATIVE
MENUS

IN YOUR
HOME
OR BUSINESS
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FORMAL DINNERS
WEDDINGS

PICNICS

BOXED LUNCHES

BUFFETS

2716 NE MARTIN LUTHER KING JR. BLVD.

COCKTAIL PARTIES

ceatingout

calingout

eatingout ealingout

KUSTOM PIZZA €O.

o Pz < Culzones < Svbs < Solads >
239-4444

M-Th: 11-9pm F-Sat: 11-10pm Sun: 1-9pm
28TH & NE GLISAN

]

|

AS

T RATTORIA & BAR

110 NW 21st Ave.

-

503-274-15

LIMITED FREE DELIVERY

ASSAGGIO

trattori1a 9 enoteca

7742 se |13th avenue
portland, or 97202

reservations

503 « 232 « 6151

assaggiorestaurant.com

All Natural Meats
Open Every Day
Large Party Space
Outdoor Dining

325 NE Russell Street

503.528.8224
russellstreetbbq.com

BY JENNY NGUYEN

Pho you. Eat Mi.

Our years ago ! \\'I!Il\‘\wu] l'.!llu'l'l' I ALASSE

host a show on making pho (pronounced

"Illlt“!. the traditional beef noodle soup Of

Vietnam. Since then I've seen pho on the
cover of Sunset and Living magazines, and in
2003 Pho Van in the Pearl put Vietnamese cui
sine on the Portland foodie map. The humble
breakfast dish of my country has reached epic
status.

.'\|.|\, there’s more to Vietnamese food than
just pho. Some of the best cuisine in town can
be found on one street, Sandy Boulevard. So to
ring in June, I'm bringing Saigon to you with a
few Sandy shorts for your summer fun.

Thien Hong *
6749 N.E. Sandy Bivd.

or family-style dining and rice, Thien Hong
%Ih a must. A restaurant that keeps expand-
INng to meet a growing L'Ilcmuh‘. TI]I\ }‘unl
spot has been a landmark for decades. The
extensive menu features exquisite classical
Vietnamese dishes along with old world Chi-
nese items. | he peppery \lt't'[\-h‘lt'\i calamari is
sensational, a dish not a table in the house
should be without. The hot and sour seafood
soup is off the hook; the tangy tamarind,
potent lemongrass, ass-kickin' chilies and ten-
der catfish are immensely flavorful and exotic.
Finish off with the popular three-color cha
dessert, but be prepared for a unique mouth
party. (This ain’t your grandma’s bubble tea.)

Zien Hong *
5314 N.E. Sandy Bivd.

" here’s a sister dish to pho that is oh-so-less
popular, but just as worthy, called mi (pro
nounced “me”). Basically a soup made with

thin egg noodles in an insatiably salty broth, it

is a must-try. Mi do bien is a seafood version
that can have prawns, scallops, crab, fish cakes,
fish balls, you name it. No one in town makes

mi like Zien Hong, and even if you don't feel

experimental, nearly everything on the menu is

tried and true. Just don't act surprised when
you walk in and they're picking green beans at

a table.

Pho Oregon ¢
6236 N.E. Sandy Bivd.

' En ple are always asking me where the best
E pho in town is. The truth is that palates are
¥ like fingerprints; everyone’s is different.
Disclaimer aside, Pho Oregon is the best pho

| have had here. So what if it's in a green pago-
da with fluorescent lighting? One whiff and it
won't matter. The beef broth is an aroma bomb
of star anise, black cardamom and hours of
bone-on-bone cooking. This is pho pared down
to its roots—no fluff or fancy. To my Viet-
namese peeps: I'm sorry for letting the pussy
out of the sack, but | had to break it for the
good of all the lovely must-have-pho-ers out

there. lm

Hate my reviews? Tell me about it! Write JENNY
NGUYEN at jennyOO080@hotmail .com.
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