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A foreign tongue 
not hard to swallow

The Galleria features rotating exhibits 
of original art from local artists.

Adobe
T

he beautiful thing about a booming 
restaurant industry is that anything 
goes—even something as simple as a 
name. Here to prove that a little 
tongue-twisting can still draw a crowd (and 

please one, too) are three locales that will 
give you multiple oralgasms.

www.havencoffee.com 
WE HAVE WI-FI

3807 N. Mississippi Avenue • 503-284-6200 • Mon-Sat 11-9

Sunday-Thursday 5:00-9:00pm 1230 nw hoyt I portland
Friday-Saturday 5:00-10:00pm 503-241-8800

www.fratelUcucina. cam

Imogine a wme bat where a glass of wine 
daesn 't cost as much as your mortgage 
and, your waiter is os cute os you are ..

trattoria ? enoteca

lunch: mon-sat • dinner: all week

7742 se 13th ave. • portland

VINO
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PARADISO
A A biff*

Gay owned and operated

417 NW TENTH AVE phono 503 295 9536 
PORTLAND, OR 97209 VINOPARADISO COM

Ros

Cafe

G LUNCH
11:30-2:00 
Tues. - Sat.

&.
DINNER 
5:00-9:00 

Tues. - Sat.

CLOSED 
Sun. & Mon.

FULL BAR

Experience The Flavors of New Mexico
1634 S.E. Bybee Blvd. • (503) 235-9114

5204 ML SMfcUeiUo MD.WWid»

breakfast AbdLMMch 
- lAo way *7^ - Z p* 

(5^)281-7^5^

reservations
503 • 232 • 6151
assaggiorestaurant.com

& BISTRO

_______

Convivial NW Cuisine 
SW Broadway Sr Main 

Tel: 503.432.2905 
WWW.ART-BAR.COM

Apotheke «1314 N.W. Glisan St. #2A 
he 2001: A Space Odyssey-meets-mod-art 
atmosphere is out of this world at 
Apotheke, located between Andina and 

the sky above. A verbose drink menu illus­
trates the insightful history behind each spirit, 
indicating that an entire liqueur culture went 
untapped in Portland until now. No frou-frou 
frosties here—just 50-plus pure, unadulterated 
elixirs served straight up or with water. From 
the 500-year-old French Chartreuse to the 
Hungarian national drink, zwack unicum, 
Apotheke (German for “apothecary”) has 
opened doors I didn’t even know existed. Fixxj 
takes a serious back seat to the drink, but even 
so, there is little to complain about. Go now 
and you’ll be fortunate enough to experience 
the digestif, herbal liqueur or eau de vie flights.

Zaytoon • 2236 N.E. Alberta St.
his gorgeous new spot (meaning “olive”) 
has a spectacular fine-dining feel paired 
with casual-dining prices. A balcony over­

looks the hotspot bar below, and the open din­
ing r<x>m is sure to satisfy the sweetest eye­
candy tooth. Fancy drinks don dubs like Jail­
bait, Alberta Drop and Snoop Dogg, fo’ rizzle. 
Dips and spreads dominate the starters (less 
than $4), including delicious renditions of 
zaatar, lebne and laban along with more popu­
lar dishes like humrftus and olive tiffenade. 
Entrees are somewhat limited, but the timman 
u marag, a chickpea and tomato stew, is loaded 
with all the complexities of flavor and spice I’d 
expect from the Arab region. Though Zaytoon 
is still very, very young, this olive is no pit and 
has sky-high potential.

D.F. «1139 N.W. 11th Ave.
his 6-month-old offspring of Taqueria 
Nueve has some critics a-rustlin’. With a 
pricier menu and a fancier fanfare, D.F.

(pronounced “day effay” and short for 
“districto federal”) has taken some heat. 
But all comparisons aside, dining here was 
enjoyable. Tall ceilings and big glass windows 
frame CondoCopia as large murals emblazon 
the walls with color. A ceviche menu 
changes regularly and is perfectly executed 
with lime, chilies, salt, etc. Platos pequenos 
are small offerings that make decision-making 
and peso-pinching a little easier. But I’ll lay 
down a Big Ben for how bomb the mole 
negro is. Wrapped in banana leaf and 
steamed with chicken and masa, the tamale 
was perfectly balanced with the dark and mis­
understood Oaxacan delicacy. Maybe with 
time folks can appreciate D.F. for what it is, a 
Pearl District restaurant. n

Have a restaurant suggestion? Write to JENNY 
Nguyen at jenny0080@hotnuul.com.
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