lustiout
Myout

se

é6th ash

breakfast
&

lunch

503
230 0463

Wine

WiFi
Magazines
Crepes

ress club

Now Serving Espresso!!
Openat7 a.m.

Lunch, Brunch, Dinner & More
2621 SE Clinton St.

Serious Wines
Scrumptious Morsels

Comfy Chairs

2755 N.E. Broadway
Portland, OR 97232
503.288.POUR (7687)

Where Iriends meet Tor good Tood
and wine in a relaxed atmosphere.

“Life is Good”

Sunday - Thursday 4-10 pm, Friday - Saturday 4-11 pm

1700 North Killingsworth Street

(Ine Block ftrom MAXN in Novth Portland
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THAI CUISINE

3207 SE Division Strecet
a 32nd Ave.

TAKE-OUT &
DINE-IN

“It's just appethaizingly delicious™

| Bring in this a6 for 2 FREE DESSERT WENTREE PURCHASE: |
] I

| I

»BBQ on Broadwa_y-@ ]

‘Odessa’s Cafe:

|
I Authentic Southern BBQ :
' :
P_—-\
Slow Cooked Homemade Sauce
Now Serving Beer & Wine

3445 NE Broadway
503-288-3309
Sun-Thurs llam-8pm « Fri & Sat llam-10pm
Dine-In or Take Out

rtland, Oregon 9/

www.hobospdx.com
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BY JENNY NGUYEN

Lustful Libations

h, beer, my one weakness. My Achilles
heel, if you will,” says the now immor
talized Homer Simpson. In the midst
of summertime, he could not be more
right. This year I've decided to broad-
en my horizons and become more open-minded
about my booze. So, below you will find our beloved
ethanol in three mystically intoxicating forms.

Enjoy!

By the Bottle *
104 W. Evergreen Blvd.,
Vancouver, Wash.

How many bottles of beer on the wall? Count 'em
and weep, Portland. More than 675 varieties of beer
fill the fridges of this 3,000-square-foot oasis in down
town Vantucky. This husband-and-wife venture has
got it all and more, from a terrific Belgian blend with
yerba mate to some old-school Rogue Porter. With
many of the bottles hand-labeled with quick descrip-
tions and a helptul and knowledgeable owner near-
by, even a Coors Light drinker can feel at ease. By the
Borttle sound familiar? You might have seen it at the
International Beer Festival this summer. Check out
www.bottledbrews.com for specials and upcoming

beer-related events (like pairings and tastings).

Zilla Saké House *
1808 N.E. Alberta St.

Zilla is the only bar in Portland dedicated to
bringing the most extensive selection of fine saké
to the forefront. Stored in near-perfect conditions
(between 40 and 44 degrees with low light), you
will not only attain a drink experience but a drink
education. From saké-pouring to terminology like
polishing ratio and SMV (Saké Meter Value), your
increased knowledge on the fermented rice wine
from Japan is sure to wow yer friends. And it
doesn't stop there: Zilla is also stocked with a full
bar. (Translation: Saké-tinis!) If you need to have
your carbs curbed, order some tasty “Japanese tapas”
like grilled unagi and pan-seared tuna. A terrific
addition to the Portland bar scene, Zilla is a defi-

nite drinker'’s must-see.

Lupa * 3955 N. Mississippi Ave.

If tiny, unpretentious, little-known (but well-
described!) wines are your bag, then this is your
place. From floor to ceiling inside this long, narrow
shop/bar are all kinds of beautiful wines from every
corner of the globe. Small handwritten tags
(“robust currants,” “simply sensual”) lend a distinc-
tive personality to every bottle. Such is the venue,
a spot that has turned its tiny enclave into a full-
bodied space with enough visual bouquet to entice
even the most shy of public wine drinkers. Add to
that a menu of fine cheeses, cured meats and other
small plates (the boquerones and fior di Sardo with
truffle oil are not to be missed) and you have,
hands down, one of the best places in town to grab

a quiet, classy pour. ®

JENNY NGUYEN is eating everywhere you want to be
Let her know if she's g:nm‘fj\' misled you or missed
your favorite eateria by writing to

epiqueerean@comcast. net.
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