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Go all out at this steakhouse

The Woodstone Steakhouse is located 
in the O.C. Point directly across from 
campus, and due to being its first week­
end open, there was a 45 minute wait 
when I arrived. They do take reserva­
tions so it’s a good idea to call ahead 
first.

It’s a relatively small restaurant with 
only about 15 tablas and a bar. It sort of 
has the feel of a hunting lodge. All the 
furniture is made from logs, including 
the bars stools, which are stumps with 
a padded top. They have several flat 
screen TVs showing ESPN, and light 
jazz music playing in the background.

I brought two friends with me, Nick 
Komafel and Josh Caldwell, so we 
could try many different things. And, 
since you can order from the full menu 
at the bar, we chdSe to sit there to avoid 
the wait.

They have a fair selection on their 
wine list, with several wines from 
vineyards in Oregon, Washington and 
California, and several domestic and 
imported beers on tap and in the bottle, 
as well as a full list of cocktails, includ­
ing Spanish Coffee which we watched 
the bartender make several of.

We placed our orders and then they 
brought us some fresh baked bread with 

butter, which was delicious. The bread 
was soft and the butter had a hint of 
garlic. While we were waiting for our 
food, one of the chefs brought us a cup 
of their signature steak and bone soup, 
which has chunks of prime rib in it and 
the base is made from bone marrow and 
a “secret” ingredient the chef wouldn’t 
reveal. Whatever the secret ingredient 
is, it was amazing. The soup was sweet 
and the prime rib tender and juicy.

Our entrees then arrived, Nick had the 
rack of lamb and Josh had a ribeye steak 
with sautéed mushrooms, while I went 
with the simpler bacon cheeseburger 
and fries. They both enjoyed their meals 
and upon sampling from their plates I 
agreed. The lamb was especially good.

My burger on the other hand, I did 
not enjoy. Despite being made from 
100 percent USDA choice beef, it was 
mushy and very tasteless. I thought per­
haps a little more seasoning would have 
helped, and I have pretty bland tastes.

On their dessert menu they have an 
assortment of cheesecakes and mousse 
cakes, and the Trio of Chocolate mousse 
cake was very light and fluffy and not 
too rich.

As far as the portion sizes go, they are 
generous, you can choose a size on their 
meats from 8 ounce to up to 25 ounce on 
a T-bone steak, and up to a pound on the 
burgers. The side dish portions however 
are not as good. I could’ve used more
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The Woodstone Steakhouse has a luxurious bar with a wide variety of 
wine and cocktails.

french fries.
They are fairly reasonable pricewise. 

They have steak or chicken sandwiches 
for around $8 and their steak dinners are 
around $20.

The service was excellent. They were 
extremely busy the entire time we were 
there and yet, everyone was very friend­
ly and helpful.

I would recommend this restaurant.

It has nice atmosphere and yesi 
steakhouse, so it’s a heavily meal 
menu. If you aren’t of the mea| 
persuasion you might want to skip 
if you enjoy a-good steak (and I 
recommend skipping the burgt 
spending a couple extra bucks 
steak or lamb) that is reasonably 
you should give Woodstone St 
a try.

Woodstone Steakhouse is located on 19502 Molalla Ave. in Oregon City and

Iipenfrom 11 a.m. to 10 p.m. seven days a week. For reservations, call 
)3) 742-2222 Death Valle 
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Natural History of Southwestern Deserts (Bl 1

One week (March 19-28, 2009)
4 credit transferable science field-trip

Costs: $300 Fee ♦ Tuition 
(Includes travel, lodging Et most food)

Interested? Contact 
Jennifer Bown P124i (ext. 2926) 
Sarah Hoover P124e (ext. 2812)

Valentines Day 
Flower and Balloon 

Sale!

¡•eh. 12th. from 10-5 ami 13th from 10-4

Vour Valentine deserves something special!

Stop by the CC Mall and pick up a bouquet of 
motions or some balloons.

Sponsored by CCASG 
For more information 

call 503-657-6958


