
out. Some OG/LG. 11 am-8 pm Tu-Sa.
MC/V. $.

★ Best Barbecue, Second Place

HORSEHEAD BAR
See American

HOWLING COYOTE BBQ
COMPANY
435 E. Broadway.
Texas pit barbecue. 11 am-8 pm daily. $-
$$.

PAPA’S SOUL FOOD KITCHEN
& BLUES JOINT
400 Blair Blvd. 342-7500.
Sandwiches, soup, daily specials. Soul
food. BBQ ribs, BBQ chicken, Jerk chick-
en, pulled pork, mac-n-cheese, fried cat-
fish, collard greens, red beans & rice.
Some OG/LG. Noon-2 pm & 5 pm-10 pm
Tu-Th, 5 pm-midnight F & Sa. Cards
accepted. $-$$.

★ Best Barbecue

★ Best New Restaurant, Third Place

Burgers
DOUG’S PLACE
86742 McVay Hwy. 988-1828.
Good fast food made to order. Menu
includes salads, burger baskets, chicken
strips, Philly cheesesteaks, teriyaki
chicken, old-fashioned milkshakes and
malts. Doug only uses quality ingredi-
ents and only serves food he likes to eat.
Drive-through, take-out, catering. 7 am-
8 pm M-F, 8 am-7 pm Sa & Su.  V/D/MC.
$-$$.

GIANT BURGER
3760 Main St., Springfield. 747-3399.
Serving lunch and dinner: Hand-pressed
patties, local extra-lean beef, Terminator
Burger, real ice cream and milkshakes
served in old-fashioned tin mugs. New
one pound burger and Bitty Burgers.
Beer. Homemade pastries; low-carb
bagels & sugar-free baked goods. Some
OG. Wheelchair accessible. 10 am-10 pm
M-Th, 10 am-12 am F-Sa, 11 am-8 pm Su.
MC/V/AE. $-$$.

MCMENAMIN’S EAST 19TH
STREET CAFÉ
See Microbrew

MCMENAMIN’S HIGH STREET
BREWERY & CAFÉ
See Microbrew

PEABODY’S PUB
See Steak

Cafés
ANDREW SMASH
Valley River Center. 345-7997.
Smoothies, wraps, soups and salads.
Some OG. Wheelchair accessible. 10 am-
9 pm M-Sa; 11 am-6 pm Su.  MC/V. $.

BAGEL SPHERE
810 Willamette St. 341-1335
5678 Main St., Springfield. 868-1072
Serving breakfast, lunch. Twenty-one
varieties of boiled and baked bagels.
Breakfast bagels, bagel sandwiches, veg-
etarian spreads, vegetarian entrées,
soup, espresso. All natural ingredients in
bagels. Take-out. Some OG. Wheelchair
accessible. Springfield: 6 am-6pm M-F, 7
am-7 pm Sa, 8 am-7 pm Su. Willamette: 7
am-6 pm M-F, 8 am-5 pm Sa, 9 am-4 pm
Su.  V. $.

BRAIL’S RESTAURANT
1689 Willamette St. 343-1542.
Serving breakfast, lunch: Daily specials,
vegetarian entrées, salads, generous
portions. Reservations for breakfast and
lunch for 10-25.  Wheelchair accessible. 7
am-3 pm daily.  MC/V. $-$$.

★ Best Hangover Breakfast

CAFÉ SIENA
853 E. 13th Ave. 344-0300.
Serving breakfast, lunch: Huevos
rancheros, scrambled eggs, potatoes,
chilaquiles, egg and cheese omelettes
with your choice of mushrooms, spinach,
tomato, ham or onions. Espresso. Take-
out.  8 am-7 pm M-F, 9 am-4 pm Sa & Su.
No cards. $.

CAFÉ YUMM
1801 Willamette St. (The Meridian). 
686-YUMM. 
130 Oakway Center. 465-YUMM.
1005 Green Acres Road (Delta Center). 
684-YUMM.
Breakfast, lunch, dinner. House specialty:
Yumm! bowls with savory sauces and
dressings, bento, skewers, soups, salads,
wraps, sandwiches, grill. Extensive vege-
tarian, vegan and organic selections.
Wine, beer, juices, Yumm! coffee, tea.
Take-out and special event catering.
Some OG/LG. Wheelchair accessible.
Meridian: 8 am-9 pm M-F, 10 am-9 pm Sa,
11 am-5 pm Su. Oakway: 8 am-8 pm M-F,
10 am-8 pm Sa, 11 am-5 pm Su. Delta: 7
am-9 pm M-Sa, 10 am-6 pm Su.  MC/V. $.

★ Best Meal Under $7, Second Place

★ Best Vegetarian Options, Third Place

CORNUCOPIA
295 W. 17th St. 485-2300.
Serving full breakfast, lunch and dinner:
Homemade soups and salads, much
more. Take-out. Indoor and outdoor
seating. Extensive menu. Large selection
of beer and wine. Local flavor. Some
OG/LG. Wheelchair accessible. 8 am-10
pm daily.  MC/V/AE/DC. $-$$.

CRAVINGS CAFÉ & CATERING
1530 Willamette St. 343-7933.
www.cravingsfinefoods.com
Serving continental breakfast, lunch and
evening take-out: Entrées, bakery items,
bread. Wine, microbrews, espresso.
Sidewalk seating available. Full service
catering. Take-out. Some OG/LG.
Wheelchair accessible. 10 am-6 pm M-F,
10 am-4 pm Sa.  MC/V/AE. $-$$.

FLYING DOGS CAFÉ & DELI
1249 Alder St. 344-1960.
www.flyingdogscafe.com
A blend of homemade café food, east
and west comfort foods, fresh and excit-
ing burgers, wraps and salads in a warm
and friendly atmosphere. Some OG.
Wheelchair accessible. 9 am-9 pm daily.
All major cards. $-$$.

GLENWOOD RESTAURANTS,
INC.
1340 Alder St. 687-0355. 
2588 Willamette St. 687-8201.
Serving breakfast, lunch, dinner:
Espresso, desserts; soups, pastas, salads,
burgers, ethnic foods, some vegetarian.
Reservations for private parties. Take-
out. Some OG. Alder: 7 am-10 pm daily.
Willamette: 6:30 am-9 pm M-F, 7 am-9
pm Sa-Su.  Cash, all cards. $-$$.

★ Best Hangover Breakfast, Second
Place

HAWTHORNE’S CAFÉ & DELI
153 E. Broadway. 683-0738.
Serving custom roasted coffee and
espresso, lunch, dinner: Deli items,
soups, sandwiches, bagels, daily specials,
vegetarian items, baked goods, salads.
Beer, microbrews, wine. Take-out.
Wheelchair accessible. 7 am-6 pm M-F, 9
am-5 pm Sa, closed Su. $.

HOLY COW CAFÉ
See Vegetarian

HUMBLE BAGEL BAKERY
See Bakeries

INDIGO DISTRICT
1290 Oak St. 434-6553.
Serving organic luch and dinner menu,
Café Mam coffee. Wireless internet, live
music. 8 am-2:30 am M-F, noon-2:30 am
Sa & Su. $-$$.

KEYSTONE CAFÉ
W. 5th Ave. at Lawrence St. 342-2075.
Serving breakfast all day every day;
lunch at 11 am M-F. Proudly serving only
naturally nested eggs and wheat-free
sauces. Pancakes, omelettes, home fries,
sandwiches, chilis, soups, burgers. Vegan
menu, fresh-squeezed orange and
grapefruit juice. Organic and vegan bak-
ery. Gluten- and wheat-free menu in
October. Some OG/LG. 7 am-2 pm M-Th,
7 am-3 pm F-Sa, 8 am-3 pm Su.  Cash or
check only. Cards welcome in October.
$$.

★ Best Hangover Breakfast, Third Place

LATITUDE TEN CAFÉ
2757 Friendly St. 343-3460.
www.latitude10cafe.com
All organic! Vegan options! Breakfast,
lunch, dinner and espresso. OG/LG.
Wheelchair accessible. 8 am-7 pm M-Sa,
9 am-7 pm Su.  MC/V. $.

MARCHÉ CAFÉ
See Northwest

MARCHÉ MUSEUM CAFÉ
See Northwest

MCKENZIE CAFÉ
4265 Main St., Springfield. 747-1517.
Breakfast or lunch all day. Omelettes,
chicken-fried steak, biscuits and gravy,
teddy bear pancakes, homemade
muffins. Choice of sides with breakfast
meals. 11 burgers, hot and cold sandwich-
es, fish and chips, homemade soups. Pies
and French-fried ice cream (a McKenzie
Café invention). Take-out. Some OG/LG.
Wheelchair accessible. 8 am-2 pm W-Su.
All major cards. No checks. $.

MIDTOWN MARKETPLACE
BISTRO
1591 Willamette St. 485-6268.
Affordable breakfast and lunch served
daily. Fresh daily specials, waffles, egg
dishes, salads, soups, burgers, pizettas
and paninis.  All major cards. $-$$.

MILKY WAY TEA & BAGELS
854 E. 13th Ave. 683-7855.
Breakfast, lunch, dinner: Fresh baked
bagels all day. Breakfast bagels with
ham, sausage and eggs. Bagel sandwich-
es with ham, turkey, Gardenburgers,
smoked salmon, lox, vegetables, Toby’s
Tofu, Emerald Valley Hummus. Bubble
tea, smoothies, espresso drinks. 7 am-
9pm M-F, 9 am-8 pm Sa, 9 am-6 pm Su.
V/MC. $.

MORNING GLORY CAFÉ
See Vegetarian
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WONDER.
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Tobacco onions are both a topper for
the Davis’ house-ground burgers and
a popular side dish on their own.
This amount of seasoning mixture
can accommodate a dozen or so
onions; for less onions, use less sea-
soning mix. The unusual name refers
to the onions’ finished color and not
to the inclusion of tobacco in any
form in the recipe. The Davis’ chef
and kitchen manager Cory Brader
says, “This highly addictive item has
raised more eyebrows and sparked
more conversations than almost any-
thing else on the menu.”

Approximately a dozen sweet yellow
onions, peeled and thinly sliced on a
mandoline or rotary slicer
3 cups all purpose flour
1 cup smoked paprika
1/4 cup dark chili powder
1/4 cup light chili powder
2 tbsp. cayenne
2 tbsp. garlic salt

Combine dry ingredients in bowl.
Lightly dredge onion rings in flour
mixture. Shake excess flour from
onions and fry in 335-degree oil for
approximately 30 seconds until colored and fragrant. Drain on paper towels and enjoy!

TOBACCO ONIONS FROM DAVIS' RESTAURANT AND BAR


