
BY LANCE SPARKS

I
have seen the signs that — perhaps —
Eugene might be growing up, becom-
ing a city where people not only will

want to visit the downtown but might even
hope to live there. Which is what we really
want in a CITY, not some hokey imitation
of a mass-market mall.

In a real city — think New York,
Chicago, San Francisco, Portland and espe-
cially Vancouver, B.C. — a certain symbio-
sis grows up between residents and busi-
nesses to create an environment that flour-
ishes with activity and variety. A lively mix
seems best: houses, apartments and even
(gag) condos allows for a blend of ages and
needs — young families with school-
age children, singles and couples
of all ages, mature and retired
folk in the prime of their lives.
Then a mix of workplaces that
employ or service the resi-
dents and visitors — office
complexes, nice hotels for
visitors, small-scale produc-
tion facilities, institutions such
as schools and hospitals and
libraries, good food stores, retail
shops and boutiques, art galleries,
restaurants (lots) and, and, and. Save plenty
of parks and open spaces, preserving and
even enhancing features of natural beauty
where kids and adults can gather, play, walk
or run, bike or roller-blade. Concentrated
living works well for many (not all) human
beings; the result of careful planning and
cooperation can be a livable city.

Imagine such a fate for Eugene. Imagine
people in the streets in the evening (not just
lost kids, panhandlers and lurkers). Imagine
gaping holes in city blocks filled with vig-
orous businesses and living spaces. Could
happen. Some of the signs to watch for will
include such places as City View Café (cor-
ner of 8th and Park) and Perugino (between
7th and 8th on Willamette).

City View is tiny, maybe a half-dozen
tables including two outside for rainless

times. Most of their business is in specialty
sandwiches and take-out lunches. But they
also serve at least one item that is a distinc-
tive mark of high civilization. I speak of
New Orleans-style beignets; faintly related
to donuts, these are fluffy rectangles of
fried dough liberally sprinkled with pow-
dered sugar. City View’s version are cooked
to order (3 for $2.50), served hot, best with
some of their good coffee or modified café-
au-lait. Oh lor’, dey some good.

Perugino styles itself a coffee house,
wine bar and gallery. They offer a wide
range of desserts to go with an array of cof-
fee drinks, plus a few sandwiches and “light

plates,” beers, teas, etc. But the
exciting aspect of their reper-

toire, to my mind, lies in the
infancy of the wine bar.
Right now Perugino is pour-
ing two sparklers, four
whites, one rosé, five reds,
two ports, and one sherry,
but all are very carefully

selected for top quality and
value, all reasonably priced

($4.25-$6/glass, $17-$24/bottle).
This is a fine beginning and maybe

about as much as can be expected for this
market at this time, but in a glowing future
of Eugene’s  increasing civilization (don’t
laugh, it could happen), wine lovers might
look for a much wider range of tasting
options, both for local wines (Perugino cur-
rently pours only one Oregon wine,
Evesham Wood 2001 Pinot Noir, superb,
but… ) and examples of the rare and sur-
prising (say, Argentine malbec or
Hungarian tokay or Okanagan Valley ice
wine). If Perugino can survive long enough
for Eugene to grow up, maybe we can all
look for a brighter future.

We have seen other such hopeful signs
that the Emerald City might actually leave
its Kansas-like doldrums, but our most civ-
ilized citizens will have to help. Get on
your feet, folks, and get into town.          ew

Food in the City
Wine, donuts and civilization growing downtown.
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RED BARN
NATURAL GROCERY EST.  1982

Whole foods, for whole people . . . Fresh from the farm to you!
organically grown produce • organic beer & wine

organic bulk foods • vitamins & supplements • organic herbs & spices 
special orders / case discounts • natural body care products

LOCALLY OWNED & OPERATED

4TH & BLAIR • 342-7503 • M-Sa. 8AM-10PM • Su. 10AM-9PM

www.widmer.com

© 2003 Widmer  Brothers  Brewing, Por t land, Oregon

KU RT AN D R O B WI D M E R.

S U CC E SS F U L LY CO N F U S I N G B U S I N E SS

AN D P L EAS U R E S I N C E 19 8 4 .

The line between work and recreation can get a little blurry

for craft brewers Kurt and Rob Widmer. One minute they might

be inspecting hops and barley. Which is a lot of work. Then they

might be writing off a trip to the pub the next. Which is definitely

a pleasure. Then there are the meetings with the accounting

department. Not fun. Followed by the daily samplings of their

delicious hefeweizen. Fun. You can see how this gets confusing.

Rob (right) finds the anaerobic bottling machine funny. Kurt, not so much.

THE PERFECT

PANTS

Because you pick the style,
color and the fabric

10 styles
60 colors

Made here in Eugene

TENCEL, COTTON,
LINEN & RAYON

1416 WILLAMETTE ST.
www.zonaclothes.com

687-9175

TTaassttyy  TThhaaii  KKiittcchheenn

NOW OPEN FOR LUNCH ON SATURDAYS!
Mon - Fri 11 AM - 9:30 PM • Sat & Sun 12 PM - 9:30 PM

80 E. 29th & Willamette

302-6444

TTrraaddiittiioonnaall  
TThhaaii  CCuuiissiinnee

by Owner and Chef Pismai

WEEKLY
SPECIALS

FOR LUNCH & DINNER

VEGETARIAN & VEGAN
OPTIONS AVAILABLE

BEER & WINE
NOW AVAILABLE


