
entrées and tofu. Wine, beer, full 
bar. Reservations. Dinners and 
sushi available for take-out.  5 
pm-9 pm Tu-Th, 5 pm-10 pm F-Sa, 5 
pm-9 pm Su.  All major cards. 
$$-$$$$.

 SUSHI DOMO
1020 Green Acres Rd. 343-0935.
Sushi, yaki soba, nigiri, vegetarian 
selections and more. Private dining 
room available. Wheelchair acces-
sible. Lunch 11 am-2 pm M-F. Dinner 
4:30 pm-10 pm M-Sa.  Some cards. 
$-$$$.

 SUSHI STATION
199 E. 5th Ave. #7. 484-1334.
Sushi on conveyor, made-to-order 
chef’s special rolls, teriyaki, tempu-
ra, katsu, yakisoba and udon noodle 
soup and more. 11:30 am-2:30 pm 
and 5 pm-10 pm M-F, 5 pm-10 pm 
Sa.  All major cards. $$-$$$.

 SUSHI YA
5 E. 8th Ave. 686-3464.
Serving lunch and dinner week-
days, dinners only on weekends. 
Sushi, Japanese and Korean cui-
sines. Daily sushi and kitchen spe-
cials. Wheelchair accessible. 
Noon-2 pm M-F, 5 pm-10 pm night-
ly.  MC/V/D. $$-$$$.

 TOSHI’S RAMEN
1520 Pearl St. 683-7833
Serving lunch and dinner. Shoyu, 
miso and shio noodles. Gyoza, fried 
rice, stir-fry, teriyaki chicken, cold 
noodles, cold ramen salad. 
Vegetarian entrées. Take-out. LG. 
Lunch 11 am-3 pm M-Sa. Dinner 5 
pm-9 pm M-Sa. Closed every third 
Sa of the month.  V/MC. $-$$.

Korean
BRAILS RESTAURANT
See Cafés

 CAFÉ SEOUL
1930 Franklin Blvd. 687-2122.
Serving lunch and dinner. Offering 
authentic, traditional Korean meals 
with Japanese and Chinese dishes. 
Lots of vegetarian selections, lunch 
specials, take-out. Wheelchair 
accessible. 11 am-9 pm M-F, noon-9 
pm Sa.  MC/V. $-$$.

NOODLE BOWL
860 Pearl St.
Serving authentic Korean food and 
pan-fried noodle dishes. 11 am-9 pm.

 KOREA HOUSE
1306 Hilyard St. 345-9555.
Serving lunch, dinner: Traditional 
Korean dishes with some Japanese 
food. Steamed rice, soup and kim-
chee with some meals. Vegetarian 
entrées. Take-out. 11 am-9 pm M-F.  
No cards. $-$$.

SUSHI YA
See Japanese

Latin American 

& Caribbean
 ASADO LATIN BISTRO
2864 Willamette, Shop D. 343-8226.
www.asadomexicangrill.com
Serving breakfast, lunch, dinner: 
Bistro-quality dining spiced with 
the unique flavors of the Latin 
world. Breakfast on weekends. 
Daily entée specials. Some OG/LG. 1 
am-11 pm M-F, 9 am-midnight Sa, 9 
am-9 pm Su.  All major cards. $$.
★ Best New Restaurant, Third Place

EL JARRO AZUL
See Mexican

 EL VAQUERO
296 E. 5th Ave. (5th St. Market). 
434-8272.
Tapas, fine steaks and seafood 
served for dinner starting at 5 pm. 
Lunch now available. Reservations 
recommended. Vegetarian entrées. 
2007-2008 EW Best of Eugene 
Best House Drink, Third Place (tie): 
Richmond Gimlet. Some OG/LG. 
11:30 am-3 pm M-F, 5 pm-10 pm 
daily. Late night tapas after 10 pm.  
All major cards. $$-$$$.

  JOHNNY OCEAN’S GRILLE
114 Oakway Center. 342-7994.
Serving lunch and dinner in a 
Caribbean atmosphere. Appetizers, 
steaks, hamburgers, chicken, hali-
but, ahi, salmon, shrimp, sandwich-
es, including veggie sandwich, 
fries, salads, pad Thai, curry sauté, 
halibut fish tacos. All food pre-
pared with trans fat-free olive oil. 
Shakes, beer and wine. Take-out. 
Outside seating. Some OG/LG. 11 
am-9 pm M-Sa, 11:30 am-7 pm Su.  
MC/V. $$-$$$$.

 LA OFICINA
1491 Willamette St. 338-4621.
Treat yourself and your taste buds 
to a culinary journey south of the 
border. Serving a unique mixture of 
Latin American and Caribbean cui-
sine. Seafood, vegetarian and 
vegan options available. Full bar 
featuring a large selection of tequi-
las and hand-shaken cocktails with 
Latino flair. Patio dining available. 
Lunch 11:30 am-2:30 pm M-F. 
Dinner 5 pm-9 pm M-Th, 5 pm-10 
pm F & Sa.  MC/V/D. $$.

 RED AGAVE
454 Willamette St. 683-2206.
Traditional recipes from Latin 
America featuring local, organic 
foods presented with modern flair. 
Intimate bistro setting. Craft, fresh-
fruit cocktails and fabulous wines. 
Cantina Menu of affordable dishes 
available anytime. Vegetarian 
options available. Some OG/LG. 
Wheelchair accessible. 5 pm-late 
M-Sa.  MC/V/AE. $$$.
★ Best Mexican/Latin American/

Caribbean

 TACO LOCO
900 W. 7th Ave. 683-9171.
Featuring a unique mixture of Latin 
American and Caribbean dishes 
steeped in tradition. Vegetarian 

and vegan friendly. Full bar special-
izing in margaritas and cocktails 
made from all natural juices. A 
large selection of tequilas avail-
able. Wheelchair accessible. Lunch 
11:30 am-2:30 pm M-F. Dinner 4:30 
pm-close M-F. 11:30-close Sa.  
MC/V/D, no checks. $$.

Mediterranean
 CAFÉ GLENDI
296 E. 5th Ave. (5th St. Market). 
485-3391.
Serving lunch, dinner: Tasty selec-
tions of Greek/Mediterranean dish-

es including moussaka, chicken 
and lamb souvlaki, spanakopeta 
and fresh salmon as well as vege-
tarian dishes. Phone orders. Take-
out. Catering. Some OG/LG. 
Wheelchair accessible. 11 am-7 pm 
M-Sa, 11 am-6 pm Su.  MC/V. $-$$.

 CAFÉ SORIAH
384 W. 13th Ave. 342-4410.
Serving lunch, dinner: 
Mediterranean, international and 
Northwest cuisine. Lamb, chicken, 
seafood, vegetarian specialties, sal-
ads. Wine, beer, microbrews, full bar. 
Reservations. Take-out. 2007-2008 

EW Best of Eugene Best House 
Drink, Second Place: PVK. Some 
OG/LG. Wheelchair accessible. 11 
am-2 pm M-F, 5 pm-10 pm Su-Th, 5 
pm-11 pm F-Sa.  MC/V/AE. $$$$.
★ Best Italian/Greek/Middle Eastern, 

Third Place (tie)

★ Best Special Occasion Dining, Second 
Place

 CASABLANCA MIDDLE 
EASTERN RESTAURANT
296 E. 5th Ave. (5th St. Market). 
342-3885.
Serving lunch, dinner: Vegetarian, 
chicken and lamb dishes from the 
Middle East. Counter service. Take-

out. Some OG/LG. Wheelchair 
accessible. 10 am-6 pm daily.  V/
MC. $$.

 CASPIAN 
MEDITERRANEAN 
RESTAURANT
863 E. 13th Ave. 683-7800.
Serving lunch, dinner: Roasted egg-
plant dishes, falafel, gyros, feta salad, 
burritos, Philly steak, taco salad, 
vegan soup and more vegetarian 
entrées. Take-out. Now serving 
breakfast all day. Wheelchair acces-
sible. 7 am-8 pm daily.  MC/V. $.
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CRAB CAKES FROM JO FEDERIGO’S

CHOW! SUMMER 2008

redlion.com • 800-Red Lion

©
2

0
0

8
 R

L
H

  
  

3
2

1
6

/0
7

0
8

LEAVE THE  
COOKING TO US

Enjoy casual dining and  

beverages at the Pacific  

Grill Restaurant and  

Lion’s Den Lounge.  

Located inside the  

Red Lion Hotel Eugene. 205 Coburg Rd. • Eugene, OR 97401

541-342-5201

Yields 6-8 cakes, 2 cakes per serving

Aidan Keuter, manager at Jo Federigo’s, said that 
this is one of the jazz club’s most popular summer 
menu items.
 
1 lb. crab meat, squeezed of excess water
1/2 tsp. kosher salt
1 tbsp. grapeseed oil
1 tbsp. unsalted butter
1 1/2 cups Walla Walla onion, root removed, thinly 
sliced
1 1/2 cups panko breadcrumbs
1 cup lemon aioli
1/3 cup green onions, thinly sliced
1 egg yolk
zest of 1 lemon for garnish
 

In a 10-inch sauté pan over medium low, heat 
grapeseed oil and butter. When butter is melted, 
add onions and cook until onions are transparent. 
Remove onions from heat and allow to cool in 
refrigerator. When cool, chop until they form a 
paste-like texture. Season crab with the kosher salt 
and add cooked onions. Combine crab and onion 
mix with the panko, and mix in the aioli, 1/4 cup of 
the green onions and egg yolk. Form cakes, dusting 
them with a little extra panko, and allow to firm up 
in refrigerator. 

Brown both sides of the cakes in sauté pan with scant 
amount of grapeseed oil over medium heat, then 
warm through in 375 degree oven, checking after 
about 10 minutes. Finish with lemon zest and the 
remaining green onions. Serve with green salad.


