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Meat and Two Veg

T
he name says it all. Here’s an article 
dedicated to the massive girth of the city’s 
taste buds, not to mention ethical dogma. 
From quasi-vegetarians and straight-edge 
vegans to flesh-devouring sapiens, here 
are some bits and pieces to feed your inner need.

Podnah's Pit BBQ • 
1469 N.E. Prescott St.

This is one place where people actually line up 
to get boned. Succulent pork spare ribs are nibbed 
and smoked for six hours, gently spicy and steeped 
in authentic barbecue essence. The perfectly seared 
lamb ribs are a must-have: plump, juicy, magenta 
morsels of meat. The beef brisket is so tender it’s 
freaky. Try it on a blimplike bun or with the true- 
to-form pulled p<rrk with Carolina-style sauce. Not 
only does Podnah present authentic techniques, 
rubs and sauces, it also does it with local meat­
slingers Strawberry Mountain and Carlton Farms. 
Add tangy collard greens, fresh black-eyed peas and 
crumbly cornbread and it’s no wonder this tiny 
corner spot has everyone getting porked.

Nutshell • 
3808 N. Williams Ave. Suite C

Fresher than a slap on the ass, Nutshell is North 
Williams’ newest culinary installment. The ware­
houselike space is airy and comfortable, although the 
animated concrete cavern can get noisy. For eco- 
friendly diners, Nutshell is definitely concerned with 
our carbon footprint. An informative wine list focus­
es on vegan, organic and biodynamic wineries with 
easy-to-decipher icons per virtue (e.g., a car symbol 
for wineries that use only biodiesel for transporta­
tion). The salt and oil bar is both unique and classic, 
allowing guests to choose from a list of more than 
a dozen extra-virgin olive oils and varieties of salts 
from around the globe. The locro de venduras, an 
Argentine stew made of hominy and quinoa, is 
superb with deep, earthy richness heightened by the 
sweetness of fried plantains. The Nigerian akras 
(chickpea cakes) are fluffy and pungent with saffron 
and preserved lemon. Nutshell has perfected the use 
of spices, fresh herbs and ambrosial ingredients to 
take its ftxxl to another plane. Absolutely superb exe­
cution. . .oh, and did 1 mention that it is entirely veg­
an (except for the carnivorous plants on every table)? 
Don’t worry, 1 asked at least 30 times. Believe it.

Vegetarian House • 
22 N.W. Fourth Ave.

Located near the grand entrance to Old 
Town/Chinatown is this tiny gem of a food find. 
Bordering on so-so for a Chinese restaurant, things 
suddenly taste much better knowing that there is 
absolutely no meat, egg or MSG in anything. Its 
nice rendition of moo shoo beef is, under close 
inspection, surprisingly beefy. Fresh veggies not 
smothered in grease or overpowering sauces are 
refreshing, and the meat substitutes try less to be fau­
na fakes and become nice stand-alones. Surprisingly 
clean and well-kept, Vegetarian House is a godsend 
for omnivores with a taste for the Orient. ©

Jenny Nguyen wants to hear your food for thought. 
Leftovers and table scraps can be sent to her at 
e [»queerean@comcast .net.
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COME BE YOU!
HAPPY HOUR DAILY

Monday-Live Karaoke
Starting at 9am

Tues- Taco Tuesday 3-7pm
2 tacos and a beverage $2

Wed- Open Mic
hosted by Dos Sorella

Thur- Live Bluegrass 7PM 
Burger and a Bud Special 

Fri & Sat Live Music:
UNTDY-9/7 • Seven Cycles 9/7 • Sweety 

9/14 • Black Heart White Noise 9/14 
Cicero 9/15* Smoke Eyes 9/15

Sunday- Hawks Nest at the Pub
YOUR SUNDAY TICKET!

2.99 Biscuits and Gravy Starting
September 7th Opening at 9AM

109 WEST 15TH STREET
IN VANCOUVER WA

^ 360-693-852^^j
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Restaurant and BarRestaurant and Bar

PORTLAND’S EASTSIDE 
DINING & SPIRITS

Featuring music and videos on 
flat screen plasma monitors

BAR SPECIALS:
Monday & Tuesday:

Half Pound Burger with Fries or Tater Tots

>5.00
Wednesday:

Chicken or Beef Tacos with Tater Tots

>6.00
Thursday:

, Super Summer Salad Special!

Friday:
Prine Rib

Extended menu including late night hours

Starky’s is pleased to welcome 

MOLLY 

back to cook Saturday breakfast 
and Sunday brunch!

Saturday & Sunday 9arn to 2am 
Saturday Breakfast 9 am 
Sunday Brunch 9 = 30 am

503-230-7980-2913 SE Stark
www.starkys.com

Eat the Crepes, Drink the Wine,
Read the Maqazines...Repeat. 

Lunch, Bruncn, Dinner & More 
2621 SE Clinton St. 233-5656

WONDERING
WHAT TO DO
AFTER DINNER?
For daily event specials visit BlogOUT 
at www.justout.com
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lounge
301 SI. WiorrOon -503.234.1324 

moniaaeporlLid. com

()prn . l)aus a wj,
from 5~6 pm
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