
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 sal-
ads. Some OG. Wheelchair accessi-
ble. 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, vegetarian 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. $.

 BLOOMING BRANCH
49 W. 29th Ave. 686-9201, fax 
349-1441.
Breakfast and lunch specialties 
including skillets, quiche, enchila-
das, eggs benedict. Sandwiches, 
burgers, daily specials. American 
deli with homemade salads. Some 
OG/LG. Wheelchair accessible. 7 
am- 3 pm daily. MC/V. $-$$.

 BRAILS RESTAURANT
1689 Willamette St. 343-1542.
Serving breakfast, lunch, dinner: 
Daily specials, vegetarian entrées, 
salads, generous portions. Now 
serving Korean dinner entrées six 
nights a week. Reservations for 
breakfast and lunch for 10-25.  
Wheelchair accessible. 7 am-3 pm 
daily and 5 pm-9 pm M-Sa.  MC/V. 
$-$$.
★ Best Hangover Breakfast

★ Best Breakfast, Third Place

 CAFÉ SIENA
853 E. 13th Ave. 344-0300.
Serving breakfast, lunch: Huevos 
rancheros, scrambled eggs, pota-
toes, 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. $.

 CORNUCOPIA
295 W. 17th St. 485-2300.
Serving full breakfast, lunch and 
dinner: Homemade soups and sal-
ads, 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. $-$$.

 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 pri-
vate 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

★ Best Breakfast

 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 acces-
sible. 7 am-6 pm M-F, 9 am-5 pm 
Sa, closed Su. $.

INDIGO DISTRICT
1290 Oak St. 434-6553.
 9 pm-2:30 am daily. $-$$.

 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 grape-
fruit juice. Organic and vegan bak-
ery. Some OG/LG. 7 am-2 pm M-Th, 
7 am-3 pm F-Sa, 8 am-3 pm Su. 
$$.
★ 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. $.

 MCKENZIE CAFÉ LLC
4265 Main St., Springfield. 747-1517.
Breakfast or lunch all day. 
Omelettes, chicken-fried steak, bis-
cuits and gravy, teddy bear pan-
cakes, homemade muffins. Salads, 
hot and cold sandwiches, 11 burg-
ers, fish and chips, homemade 
soups, fresh steamed veggies. 
French-fried ice cream (a McKenzie 
Café invention). Take-out. Some 
OG/LG. Wheelchair accessible. 8 
am-1 pm W-Su.  All major cards. No 
checks. $$.

 MIDTOWN MARKETPLACE 
BISTRO
1591 Willamette St. 485-6242 ext. 2. 
www.midtownmarketplace.com
Seasonal Northwest breakfast and 
lunch. Daily soups and specials. 
Sidewalk seating and free wifi. 
Boxed lunches and to-go orders 
available.  Some OG/LG. 8 am-4:30 
pm M-Sa, 8 am-3 pm Su.  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 sandwiches 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. $.

 NEW DAY BAKERY
449 Blair Blvd. 345-1695.
Serving breakfast, lunch, dinner: 
bakery items, 4-6 soups, salads 
(roasted eggplant, avocado, chef’s), 
sandwiches, vegetarian entrées, 
seasonal specials. Take-out. Some 
OG/LG. Wheelchair accessible. 7 
am-9 pm M-Th, 7 am-10 pm F & Sa, 
8 am-9 pm Su. MC/V. $-$$.

 NOVELLA CAFÉ
100 W. 10th, inside the library. 
683-7070.
Serving Bagel Sphere bagels, pas-
tries, espresso and granitas. Some 
OG. Wheelchair accessible. 7 am-8 
pm M-F, 8 am-6 pm Sa, 10 am-6 pm 
Su.  V. $.

 PARADISE CITY CAFÉ
861 Willamette St. 242-3315.
Escape to paradise in a tropical 
atmosphere. Serving fresh salads, 
sandwiches, soups and rice bowls. 
Full espresso bar and exotic 
smoothies. Find “peace, love and 
espresso” at this new café. Some 
OG/LG. 7 am-6 pm M-F, 10 am-4 pm 
Sa.  All major cards. $.

 PARK STREET CAFÉ
776 W. Park St. 485-2089.
Organic breakfast and lunch all 
day. Eggs, tempeh, French toast, 
specialty sandwiches, salads, daily 
ethinic entrées, homemade soups. 
Vegan and wheat-free baked 
goods. Special food needs and kids 
welcome. Locally owned and oper-
ated. Some OG/LG. Wheelchair 
accessible. 9:59 am-3:01 pm Tu-Sa.  
MC/V/AE/DC. $-$$.

 PUMP CAFÉ
710 Main St., Springfield. 726-0622.
Serving breakfast and lunch. 
Catering available. Standard break-
fast and lunch menu featuring 
fresh baked pastries and home-
made desserts. Fresh, homemade 
soups, salads, hot and cold sand-
wiches. Specialty breads. Daily 
specials. Take-out. Outside seating 
available. LG. Wheelchair accessi-
ble. 7 am-4 pm M-F; 8 am-2 pm Sa.  
MC/V/AE. $$.

 RENNIE’S LANDING
1214 Kincaid St. 687-0600.
Across from UO. Serving breakfast, 
lunch, dinner: Chicken, fish, pasta 
and vegetarian specialties. Buffalo, 
free range and Gardenburgers. 
Salads and homemade soups. NW 
micros and full bar. Two outdoor 
decks. Daily specials. Minors wel-
come until 3 pm. Wheelchair acces-
sible. Breakfast begins 7:30 am 
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Chef Gabriel Gil created 
this salad, which Red Agave 
owner Brian Hebb says is a 
reminder that less is often 
more. “The brightness of 
the watermelon rides on 
the almost savory flavor of 
heirloom tomatoes,” he 
says. “The cilantro fills the 
olfactory time machine 
with your own personal 
cilantro nostalgias, while 
the effervescent heat of 
the peppers bounds into 
the luxurious richness of 
goat cheese.”

Serves 2

2 heirloom tomatoes, any 
variety, cut into wedges
6 grape tomatoes, halved
1/4 cup seedless watermelon, cut into batonettes (a 
long rectangular cut larger than a julienne)
20 picked cilantro leaves, without stems
6 very thin slices of jalapeño
1/4 log fresh goat cheese, rolled into 1/2-inch balls
1 tbsp. sherry vinegar
3 tbsp. plus 1 tsp. extra virgin olive oil, preferably 
Spanish
4 tbsp. jalapeño vinaigrette, recipe follows
salt, pepper, and sugar to taste

You will need three small mixing bowls. In one bowl, 
place the tomatoes and dress them with the sherry 
vinegar, 3 tablespoons olive oil, salt, pepper and a 
small pinch of sugar. In another bowl, dress the goat 
cheese and watermelon with the jalapeño vinai-
grette and season with salt and pepper. In the last 
bowl, put the cilantro leaves and sliced jalapeño 
with the final teaspoon of olive oil and season with 
salt and pepper. 

To assemble, divide the large tomatoes in a neat pile 
in the center of two plates with the grape tomatoes 

forming a circle around them. Gently place the 
watermelon and goat cheese on top of the heirloom 
tomatoes. Divide the cilantro and jalapeños and top 
the salad with them. This is a perfect summer salad 
for an outdoor barbeque with a glass of Spanish 
Albariño or an Oregon chardonnay. 

Jalapeño Vinaigrette

3 tbsp. fresh lime juice
1 tsp. vodka
1 garlic clove that has been gently poached in olive 
oil until soft
1 jalapeño, seeded 
1 organic egg yolk
1 tsp. sugar
1/4 cup grapeseed oil

Place all the ingredients except the oil in a blender. 
Turn on and blend for 30 seconds at a medium set-
ting until jalapeño is completely blended. Slowly 
add the grapeseed oil until emulsified. Season with 
salt, pepper and sugar to taste.

HEIRLOOM TOMATO SALAD WITH GOAT 
CHEESE, WATERMELON, CILANTRO AND 
JALAPEÑO VINAIGRETTE FROM RED AGAVE

OPEN FOR LUNCH M-F AND DINNER 7 DAYS A WEEK � 683-3108

“FEED YOUR CRAVINGS!”

TRI-TIP 
SANDWICH 

& BREW
Every Monday & Wednesday

$9.00

BURGER 
& BREW

Every Tuesday & Thursday

$7.50
First Come, First Served

Offers are for bar and patio seating only
Not valid with any other offer

All Day Long 11am - 9pm or until sold out


