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nly a year and a half after opening 

Falling Sky Brewing’s pub, co-owners 

Rob Cohen and Jason Carriere didn’t 

expect to open a second location. But 

when they found the place at 790 Blair 

Blvd., they fell in love with it.

Pour House & Delicatessen opened in July, welcoming 

young and old alike in a new brewpub-deli inspired by 

East Coast Jewish delicatessens, adding to the Falling 

Sky family, which already included the 13th Avenue 

fermentation shop and the Oak Alley pub. “We think 

of them as cousins,” Cohen says. “They are related in 

some ways, aesthetically and in the experience, but this 

is a Northwest contemporary delicatessen.” Cohen is 

particularly proud of the long wooden tables; almost all 

of them were made out of the same 100-foot-long tree, a 

process that took three months. 

If the two locations look alike, the menus differ greatly. 

By “Northwest delicatessen,” Cohen means a deli inspired 

by East Coast Jewish delicatessens but with Northwest 

ingredients. Chef Corey Wisun pitched the idea to Cohen 

and Carriere. “I am not trying to do traditional East Coast 

Jewish food,” says Wisun, who was raised in a Jewish 

household in South Florida. “I’m taking the dishes that I 

grew up on, and I’m putting a spin on it. I’m modernizing 

it using quality local ingredients.”

Everything they do is from scratch. Take the most 

popular dish so far: the pastrami sandwich. They cure 

the meat themselves to obtain a unique smoked pastrami. 

They bake their own bread in a 60-year-old Swedish 

oven they discovered on eBay and even prepare their 

own mustard for this high-quality sandwich. The smell of 

smoked meat sometimes escapes the open space kitchen. 

You can see your dish being prepared from your table or 

from the street. 

In a different style, Wisun recommends the pickled 

albacore loin with parsley fennel salad, a light, summery 

and very tasty dish. The chicken liver mousse with fi g 

sauce is also among his favorites.

“It’s kind of a mishmash of Jewish infl uence from 

the world,” he says. A lot of the East Coast deli food is 

of Eastern European origin, but Wisun is also trying to 

fuse that with some Sephardic Jewish infl uences from 

Morocco, Spain, Tunisia and the Middle East. 

All ingredients are local and sustainably raised, and 

the menu will change seasonally. For the upcoming fall, 

Wisun says they will turn to fall fruits, root vegetables 

and, for proteins, ducks and rabbits. And if you have a 

sweet tooth, Pour House is not to be outdone. Its Jewish 

pastries, such as the rugalech, a pâte brisée with seasonal 

jam that looks like a little croissant, is delicious.

Like Falling Sky, the deli offers a variety of beers. 

“Something for everybody’s palate,” says co-owner 

Carriere, who has been running Falling Sky’s homebrew 

shop for more than 10 years. With 15 beers on the menu, 

beyond the popular IPA beers, Carriere says they also 

offer more traditional English-style beers like bitter, lager 

and session beers. Their selection of wine is also local 

and the bar consists of exclusively West Coast liquors. 

The last novelty at the deli: house-made and Italian-

style sodas with syrup and sparkling water that they also 

use for cocktails. Between that, the English beers from 

Falling Sky Breweing and the new spin on Jewish food, 

unique fl avors are guaranteed at what Cohen is proud to 

call the very fi rst “deli-brewery” in the country.  ■

The Falling Sky Pour House & Delicatessen is open 11 am to midnight 

Sunday through Wednesday and 11 am to 1 am Thursday through 

Saturday at 790 Blair Blvd., 653-9167, fallingskybrewing.com/deli.
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Donate blood in September, and Lane Blood Center will 
donate $1 to FOOD for Lane County / KICK-OFF AT FFLC
TUESDAY, SEPTEMBER 3 / 10:30AM-1:30PM
770 BAILEY HILL RD / BLOOD MOBILE WILL BE ON HAND 
WALK-INS WELCOME / MORE INFO: 
(541) 343.2822 / ahines@foodforlanecounty.org

2101 BAILEY HILL RD., SUITE L

���
���
����฀s฀777�+/(/")342/�.%4

Local Northwest Nouveau

$)..ER 

Tuesday-Thursday 4-10

Friday & Saturday 4-11, Sunday 4-10

 IRON CHEF OREGON 2013 & 2012

WINNER


