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40+ 0ppings to choose from; six Sauees and five sies, from 2 single,
custom-made Slice up to a Jumbo @ party pima
In the heart of the [Hawthorne ""’PP"”S district

O M-’ r : e Featuring: NW microbrews on tap b desserss by renowned local bakery Piece of Cake

gm SE Hawthorne Bivi. * §03.231.0901 * Delivery available m $ Portland alter spm

a‘J écn[ic. kitchen

northwest cuisine with asian influence.

lunch & dinner everyday
breakfast sat & sun at 9am
happy hour everyday 4-7pm

featuring onginakpaper collage by elizabeth brigham
503.287.5400 + 3449 ne 24th and fremont

reservations taken, but not required

Patio Open!
Weekdays 4:30 |
Saturday & Sunda

Brunch 9-2
Dinner 5:30

AMERICAN
PLACE
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L2 Bestro Wontage

301 5 g morridon

Opon Seven Days a Wiak
Dinnor: Sun-hur. bp.m.-2a.m.
Fi. & Sat. bp.m.-da.m.
Lunch Won.-Fi. 11:30.2

503.234.1324
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And more. \ ‘ ;
AL
'_|. IVE MUSIG,
FULL BAR &
FOOD SPECIALS
FRIENDLY SERVICE
- OUTDOOR SEATING
< BREAKFAST
k' LUNCH
= DINNER

1000 NW 17th

Closed Tuesday

503.2392.4458

2411 SE Belmont

ot caunel

» eart of Beaumont - Wilshire
4440 NE FREMONT ST 971 222-FIFE

“RingSide Gift Cards make
great stocking stuffers!”

Ed Whelan Sl e o
Sports Newscaster M. Mhﬂ
(¥ ] | ¥ m LI
@ L]
RinGSide

KOIN TV 6
Best steaks in town since 1944!

GLENDOVEER
140th & N.E. Glisan St.
503-255-0750

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

www.ringsidesteakhouse.com

Imagine a wine bar where a glass of wine
doesn’t cost as much as your mortage...
and your waiter is as cute as you are.

‘: ?ﬁ :.

Flights
Gallery
Wine Tastings

Semin
aner; rf)r:rs P‘A R’A Bli SO Epiphany Menus

Retail
Music

A Friendly Wine Bar & Bistro

417 NW TENTH AVE. phone 503.295.9530
PORTLAND, OR 97209 VINOPARADISO.COM
Gay Owned and Operated

. P i BT, S
B AYTLR: N : :
we | L pegional italian dinners
ot .+ Open7 nights
m Sundav-Thursday 5:00-9:00pm 1230 nw hoyt | portland
Fridlay-Saturday 5:00-10:00pm 503-241-8800

wiew. frgtellicucina.com
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Restaurant and DBar

Qb

Portland's Eastside
Dining & Spirits
Fealuring

music and videos on
[lat sereen plasma monitors
Video Lottery
« we now have WiFi

Extended menu including
late night hours

Thurs. Fri. Sat. til 1:30am
503-230-7980

2913 SE Stark
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Epiqueerean
BY JENNY NGUYEN

That's Amore!

3 hen the holidays have you scram-

¥ blin’ round for family, presents
and other sanity-stretching exer-
cise, there’s nothing like the sim-
plicity and ease of pizza. So 'tis
the season to give, receive and rejoice in your very
own slice of the pie. Here are three variant pie
holes to feed your, well, pie hole

Bella Faccia Pizzeria *
2934 N.E. Alberta St.

Feeling unfairly seduced by the cleavage/pizza-
bearing siren on the sign outside? Than you'll be
downright orally harassed by the outstanding pizza
party awaiting your mouth inside this artsy dish dive.
Ultra-thin crusts hedge a multitude of finely seasoned
toppings, from eggplant to tempeh. Each pie is so
delicately orchestrated with flavor combinations and
subtlety, it's hard to fathom a better slice. But to be
fair, these savory tarts can be a little greasy, not that
it's at all a bad thing. If you're anything like me, you'll
need some herbage to cut the guilt of a pizza feast.
Luckily, Bella has a gourmet spinach salad with whole
roasted garlic and pine nuts to settle your con-
science. Then appease the lil" devil in you with a gut-
bustin' Congo Bar. That's what I call a happy ending.

Escape from New York Pizza -
622 N.W. 23rd Ave.

\ direct kickback to Brooklyn, this pie hole
should be renamed Escape from Trendy-Third
Pizza. Stickers, photos and other propaganda make
the atmosphere transparent and warm. For vears,
friendly and unpretentious pies and people have
attracted slice-mongers from all over, and it’s no
wonder. Hand-tossed shells fly in a flurry of flour at
the door. Pepperoni, cheese, mushroom and olive
abound. In the New World era of pizza overextray
agance, Escape does what its name proclaims—
and succeeds. As for bona fide NYC style? Shouts,
swishes and strident conversation are how this
pizzeria hums, and what's more authentic than dat?

Nostrana * 1401 S.E. Morrison St.
Speaking of overextravagance, the newest venture
from Cathy Whims (of Genoa fame) has got pizzd
people talking. A fantastical space of an exhibition
kitchen, towering top shelf and chopped wood make
deciphering Nostrana difficult, but enlightenment
arrives with the menu. Antipasti plates explode with
complexity and flavorful abundance. Salads are sim-
ple vet exquisite. Venetian squab stew is unmatched
in satiation and refinement. A tidy and precise wine
list makes navigation easy, and wood-fired pizza
doesn’t get any simpler than crushed tomato, basil
and buffalo mozzarella. . .but, truth be told, go for
evervthing but the pizza. This restaurant should be
sought after as an Italian mecca, not a pizzeria @

Jesny Nouyves would love some feedback.
Pretty please with a cherry on top? Write ber at

JennyO080@hotmail com
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