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HOMEMADE Ammm Foop

CHiLE VERDE, TAMALES, DESSERTS AND MUCH MORE
Daity LuncH SPeciats

OPEN TUE-FRI 11AM - SAT & SUN 4PM - CLOSED MONDAY

GREAT STEAK DINNERS
PRICED SO THAT

YOU DON'T HAVE TO

EAT ALO

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, q}
course, you want some peace and quiet.

Sagylent
OLD COUNTRY KITCHEN

105th & S.E. Stark * (503) 252-4171

Fizza for the PcOPlc.
Ft rtand's {‘Sc-_-.r f“f:md— -[‘: ssed C;nurmcf f’r.‘:zas'

40 10ppings 10 choose from; six Sauces and five sizes, from a single,
. austom-made slice p 10  Jumbo 18" party pizia
fn t‘lc baart of the Hawtharnc ahappmg dmtnct

feamnng: NW micrbeews on tap f desserts by renowned local bakery Piece of Cake

5204 NE Sacramento
at 52nd & Sandy Bivd

Open 7am-2pm
Thursday-Monday

'_wﬁ Hawthorne B * 5032310901 * elivery available m § Portland after spm

ussell

treet
BAR-B-QUE

We’re back.
So come in soon
we look forward to seeing you.

Thanks for all your support!
325 NE Russell Street + 503.528.8224 « russellstreetbbq.com

RinGSide

Best steaks in .'u»n since 1944!

Sur EARLY...

Order before 5:45 pm

Sur LATE..

Order after 9 pm

” ~

Choose from 7

SouPs or SALADS

Choose from 8§

ENTREES

$23 per person

DECADENT DESSERTS

% for $4. more 4

DOWNTOWN
N.W. 22nd & W. Burnside
503-223-1513

GLENDOVEER

140th & N.E. Glisan Street
503-255-0750

www.ringsidesteakhouse.com

BY JENNY NGUYEN

BB“Y up to the rail

¥ ith recent disasters and record gas

¥ prices, park that guzzler, hop on the

' MAX and donate the moolah to

W charity instead. The Yellow Line

stretches a stone’s throw from the 'Coun
through downtown, providing direct access to
businesses along the way. Here are three places
within eyeshot of that amber light rail.

Gotham Bldg Tavern ¢
2240 N. Interstate Ave.
Stop: Albina/Mississippi

¥ magine a warehouse fully equipped with

3 penis-switch lamps, giant Jenga-like walls

# and iceblock chandeliers. Quirky and divine
have mated to create the infamous GBT.
Delightful and familiar appetizers warm up the
palate with pairings like pork sausage and
summer beans. Small plate versions of entrees
are offered at half-price, which is perfect for,
say, Europeans. The squid ink tagliatelle-

thick black noodles with tomato, mussels and
spicy chili—was superb. The gnocchi with
chanterelles was unmatched in savory lick-the-
plate goodness thanks partly to liberal shavings
of black truffle. For a tavern, the beer selection
was disappointing, but the wine and martinis
made that Achilles’ heel forgivable. The
huckleberry float with vanilla ice cream and
tapioca pearls was the clincher; the GBT dares
to be different and wins.

North Star Coffeehouse
7540 N. Interstate Ave.
Stop: Lombard
B ike a beacon in an otherwise desolate stretch
of the fast food freeway, North Star is a tran-
quil hideaway from the go-go-go traffic that
abounds just beyond the three-story house.
Inside you'll find arts and crafts from locals and
baked goodies from the likes of the Dessert Tray,
Helen Bernhard and Vancouver-based Sunrise
Bagels. Get your rise from Stumptown beans,
surf with WiFi and get your groove on with live
performances every Friday night. Snuggle on the
couches, brave the noise on the deck or just grab
your joe and hit the track before work.

The Alibi * 4024 N. Interstate Ave.
Stop: Prescott

B Il you have to know is “tiki bar” and

l “karaoke every night.” One foot in the big
& ¥ door and the wild ride begins. Tiki décor,
an extraordinarily diverse crowd and no
windows make for a mock Hawaiian hell you'll
be glad you fell into. Couples can mingle in the
nooks and crannies at the front of the restau-
rant, but toward the back are booths and the
mike where varying degrees of vocal talent flex
their figurative muscles. The trifold menu
boasts expensive numbers like prime rib, filet
mignon and grilled salmon, but true Alibi grub
lies in the enormous burgers and sandwiches.
(Vegetarians beware: There's only one no-meat
entree.) Cocktails go overboard with names
like Comoniwanalayu and the Tiki Torch. But
it's neither the food nor the drink that should
concern you most here—it's whether to sing
Janet Jackson or Janis Joplin. Eat your heart

out, Frank Sinatra! ji

JENNY NGUYEN is a closet nacho maniac. She
needs your help finding the one. Write her at

LT | A\ |
JennyUl s hotmail .com
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