
bean coffee. Enjoy free wireless in a hip
and inviting space. Located inside
Midtown Marketplace. 7 am-9 pm M-Sa,
8 am-5 pm Su.  All major cards. $.

NEW ODYSSEY JUICE & JAVA
1004 Willamette St. 484-7411. 
Serving breakfast and lunch: Fresh,
made-to-order smoothies, twice-baked
potatoes, soups, salads, sandwiches,
quiche, summer menu with raw food
entrées. Café Mam espresso, all organic
coffees and juices. Fresh wheatgrass
shots. Take-out. Some OG/LG.
Wheelchair accessible. 7:30 am-6 pm M-
F, 9 am-5 pm Sa, 10-5 pm Su.  All major
cards. $.

PERUGINO
767 Willamette St.. 687-9102.
An Italian-style coffeehouse serving
espresso drinks, a variety of fine pas-
tries, wine by the glass and to go and
European and domestic microbrew
beers. Now serving locally made Stella
Gelato. Some OG/LG. Wheelchair acces-
sible. 7 am-10 pm M-Th, 7 am-11 pm F, 8
am-11 pm Sa, 9:30 am-10 pm Su.  All
major cards. $.

THEO’S COFFEEHOUSE AT
THE STRAND
199 W. 8th Ave. 344-6491. 
Serving Full City coffee and espresso,
pastries, chocolates. 6 am-9 pm M-F, 9
am-9 pm Sa.  V/MC/D. $.

WANDERING GOAT COFFEE CO.
268 Madison. 344-5161.
www.wanderinggoat.com
A small, family-operated business dedi-
cated to bringing fresh perspectives to
the craft of traditional artisan roasting.
Committed to sourcing and roasting only
the highest quality coffees from all over
the world that have been produced
using the most sustainable methods
possible. 7 am-11 pm M-F, 9 am-11 pm Sa,
9 am-9 pm Su.  MC/V. $.

Continental
ADAM’S PLACE 
30 E. Broadway. 344-6948.
adamsplacerestaurant.com
Fresh grilled seafood, meat and poultry,
creative salads, vegetarian entrées, daily
specials. Northwest, European and Asian
influences. Seasonal, changing menu.
Full bar, wine (Wine Spectator Award of
Excellence), extensive martini list. 2nd
largest single malt scotch list in Oregon.
Outdoor seating. Banquet facilities.
OG/LG. Wheelchair accessible.
Mahogany Room open 4 pm Tu-Sa serv-
ing drinks and hors d’oeuvres. Dinner 5-
10 pm Tu-Sa, 5-1 am F-Sa. Reservations
recommended.  MC/V/AE. $$-$$$$.

★ Best International/Continental, Third
Place (tie)

★ Best Special Occasion/Fine Dining,
Third Place

BLOOMING BRANCH BISTRO
49 W. 29th Ave. 686-9201, fax 349-1441.
South Eugene’s neighborhood bistro.
Serving breakfast, lunch, dinner:
Everchanging specials menu includes
chicken saltimbocca, salmon with toma-
to tarragon compote, leg of lamb with
yogurt mint sauce, Cajun steak and
prawns. Some OG/LG. Wheelchair acces-
sible. 7:30 am- 3 pm Su & M, 7:30 am-8
pm Tu-F, 7:30 am-9 pm F & Sa.  MC/V/AE.
$-$$$.

CAFÉ SHEILAGH
616 E. Main St., Cottage Grove. (541) 942-
5510.
Formerly Sheilagh’s Gourmet of down-
town Eugene (Oregon Country Fair &
Saturday Market), Café Sheilagh in
Cottage Grove serves gourmet break-
fast, lunch and dinner; organic coffee;
cocktails, fine wine and beer. Wheelchair
accessible. 8 am-3 pm Tu & W; 8 am-8
pm Th-Sa; 8 am-7 pm Su.  MC/V/DC. $-
$$$$.

CHANTERELLE
207 E. 5th Ave. (5th & Pearl Bldg.). 484-
4065.
Serving dinner: Seafood, abalone in sea-
son, veal, lamb, beef, poultry and wild
game. Wine, beer, full bar. Reservations.
Intimate dining, seating 48. Full service
bar from 5 pm. Some OG/LG. Wheelchair
accessible. 5 pm-10 pm Tu-Sa.
MC/V/AE/DC. $$$-$$$$.

LUNA
See Mediterranean

PACIFIC GRILL
205 Coburg Rd. (Red Lion Hotel). 342-5201.
Full service restaurant serving continen-
tal and American cuisine. LG. Wheelchair
accessible. 6 am-2 pm & 5 pm-9 pm M-
Th, 6 am-10 pm F-Su. Misty’s Lounge
open daily.  All cards. $-$$.

VINTAGE, THE
837 Lincoln St. 349-9181.
Serving breakfast, lunch, dinner: Sweet
and savory crepes, fondue, sandwiches,
salads, appetizers and more. Intimate
atmosphere in a cozy house built in 1873.
Outdoor seating. Live music on week-
ends. Full bar. Vegetarian entrées. 2006-
2007 EW Best of Eugene Best House
Drink, Second Place: Watermelon
Squeeze. 11 am-10 pm Tu-F, 9 am-10 pm
Sa, 9 am-9 pm Su.  MC/V. $$.

★ Best New Restaurant

WILLIE’S ON 7TH STREET
388 W. 7th Ave. 485-0601.
Serving dinner: Seafood, veal, beef,
chicken, lamb, pastas, vegetarian
entrées, desserts. Domestic and import-
ed wines, beer, full bar. Take-out.
Wheelchair accessible. 5 pm-9 pm M-Th,
5 pm-10 pm F-Sa.  All cards. $$$-$$$$.

Delis
AQUILA & PRISCILLA’S
1843 Pioneer Pkwy. East, Springfield. 744-
1700.
www.aquilaandpriscillas.com
Serving breakfast, lunch, dinner. Upscale
atmosphere with quick cuisine: hot pas-
tas, sandwiches, gourmet soups, garden
fresh salads. Vegetarian entrées. Full
espresso bar and baked goods. Fireplace
and comfy seating, meeting room, free
wireless internet. 7 am-8 pm M-F, 8 am-
8 pm Sa.  MC/V. $.

BARRY’S ESPRESSO BAKERY
& DELI
See Coffeehouses

BIER STEIN, THE
345 E. 11th Ave. 485-2437.
Serving lunch and dinner: Soup, salads,
sandwiches, grilled panini and appetiz-
ers. Vegetarian entrées. Try one of 900
bottles of beer or one of ten beers on
draft. Selected Oregon wines also avail-
able. 11 am-11 pm M-Sa, 4 pm-11 pm Su.
MC/V. $-$$.

★ Best Beer on Tap Selection

BIG TOWN HERO
1810 Willamette St. 345-3838.
3215-A W. 11th Ave.
Hot and cold sandwiches made on hand-
made white, wheat and onion bread.
Soup, salad and panini sandwiches.
Specializing in office party events. 10
am-8 pm M-F, 11 am-7 pm Sa & Su.
V/MC/AE. $.

BROADWAY, THE
See American

CAPELLA MARKET DELI
25th & Willamette. 345-1014.
www.capellamarket.com
Made-to-order sandwiches, espresso
drinks, teas and organic juices. Fresh
daily vegetarian and meat-based
entrées, sides, appetizers and soups. Call
to order box lunches, party trays and
kitchen-made food for small and large
events. Take-out. Limited seating. Some
OG/LG. Wheelchair accessible. 8 am-10
pm daily.  MC/V/AE/D. $-$$.

CITYVIEW DELI
45 E. 8th Ave. 242-3536
Offering a relaxing ambiance, with sand-
wiches made on fresh baguettes. Also
panini, homemade soups and pastries.
Beignets made to order. Wheelchair
accessible. 8 am-3 pm M-F, 8 am-3 pm
Sa.  MC/V/AE. $.

CONTINENTAL DELICATESSEN
1133 Willamette St. 344-7002.
Serving breakfast, lunch: Continental
breakfast: Scones, breakfast burritos,
omelettes, bagels. Lunch: Variety deli
and specialty sandwiches, fresh soups
and chowders, chili, salads, vegetarian
dishes. Fresh-baked bread and pastries.
Espresso drinks. Free ice cream with
lunch. Neighborhood delivery. Take-out.
7:30 am-5 pm M-F.  No cards. $.

CHOW! JULY 26, 2007   15
www.eugeneweekly.com

CHOW! SUMMER 2007

Jana West, Capella’s kitchen
manager, suggests using 16
ounces of quartered artichoke
hearts when asparagus is not in
season. 

1 lb. orzo, cooked in water with
1/4 cup olive oil until al dente.
Drain and let cool.
1/4 bunch parsley, finely
chopped, rinsed in cheesecloth
1/2 cup pesto (recipe follows)
1/2 cup sun-dried tomatoes,
drained of oil, julienned
1 cup Kalamata olives, halved
1/4 lb. Greek feta, cubed
1 tsp. salt
1/2 tsp. pepper
1/2 lb. asparagus, blanched, bias
cut 

PPeessttoo
1 cup toasted pine nuts
1/2 cup garlic cloves
8 cups basil leaves, packed
2 cups extra virgin olive oil
1 tbsp. salt
1 tsp. black pepper
1 cup grated Parmesan

Process pine nuts and garlic in
food processor until smooth. Add
basil and puree. Add olive oil,
cheese, salt and pepper to food
processor and pulse until incor-
porated.

Combine ingredients with pesto and orzo, making sure pesto is evenly distributed.

ORZO PESTO WITH ASPARAGUS FROM CAPELLA MARKET

99 WEST BROADWAY
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