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445 NE 70th (NE 70th & Glisan) 
503-262-7613

LUNCH DINNER HAPPY HOUR SUNDAY BRUNCH 

0470 SW HAMILTON COURT WWW AQUARIVAPORTLAND COM

8338 N. LomBaRÒ
503-247-1066

Qualify Food Af VoupS ervice
» Co mfopfaLle Atmosphere

livery tiling's made from scratcli 
including tlic ketchup!

2338 NE Allerta 

503-288-8299 
www.francisrestaurant.com

Gino’s
Restaurant & Bar 
Where friends meet Tor good food 

and wine in a relaxed atmosphere. 
"Life is Good*

Sunday - Thursday 1-10 pm, Friday - Saturday 1-11 pm 
8051 SE 13* Ave. at Spokane in Sellwood 

503-233-4613

Epi ean
BY JENNY NGUYEN

Feast of the East

►►

Illi E. BurnsideIlli E. Burnside

Liftoff @ Rocket

Happy Hour 5 - 6:30

I rocketpdx.com

Compelling Cuisine, 
Good Lighting & 

Fabulous Views

any folks believe the Willamette 
has divided our Rose City into two 
competing halves. On the east side 
you have the quaint, coffee-stump­
ing, eco-friendly activists with torn 

jeans; on the west you have the blingy, shiny, 
stylish, Pearl-esque metropolitan folk. This is part 
one of a series on some notable culinary develop­
ments on each side of the river.

Belly
3500 N.E. Martin Luther King Jr. Blvd., 
503-249-9764

Briefly the home of Terroir, this new estab­
lishment brings some much-sought-after glamour 
to MLK. The menu is an immediately sumptuous 
read: The smoked pork rillette, homemade pap- 
pardelle and salt-cured fois gras are all standout 
flavor busters. The classics-inspired menu offers a 
wide range of choices from wood-oven fired pizza 
to burgers to king crab, and Belly executes each 
dish with precision. The gloriously new atmo­
sphere and uber-attentive wait staff leave little 
room for want. The prices are steep for the ’hood 
but, for the palate-pleasing performance of the ex­
perience, worth the extra dollar.

Lincoln
3808 N. Williams Ave., 503-288-6200, 
wu/w. lincolnpdx. com

One step in and you’ll forget you’re in NE— 
maybe forget you’re in Portland altogether. The 
warmth of the open space, the newness of the 
wood paneling and the crispness of the entire ex­
perience seem more like a true metropolitan city 
than I’m willing to admit. The menu is brief and 
precise. The salads are defined by classic simplic­
ity. The entrees are booming with girthy flavor 
and stick to the tried and true. But the real stars 
are the starters. The complexity of the layers of 
flavor and the composition of presentation are 
creative and exquisite. Sure, the pork chop with 
cherries and beans is delish, but the duck egg with 
bacon and English peas on crostone? So in.

Firehouse
711 N.E. Dekum St., 503-954'1702

This restaurant resides on the main flix)r of a 
beautifully restored historic firehouse. The menu 
is simple and is laden with local bounty from our 
back yards. A perfect trio (choose any three small 
plates for $12) begins with the slightly sweet 
house-cured sockeye, paired with pickled veg­
etables and then pork confit. The fennel-roasted 
pork shoulder and roast leg of lamb make stunning 
appearances as well, but what’s dining at a fire­
house without the fire? Try the wcxxl-fired rock 
cod or a wixxl-oven pizza with spicy sausage. Now 
there’s reason to sound the alarm. ©

Jenny Nguyen is heading to the other side 
next. So don't all you west-siders get yer 
panties in a twist. Unravel your indigestion 
by writing to epiqueerean@comcast.net.

http://www.francisrestaurant.com
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mailto:epiqueerean@comcast.net

