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T
he building at 1290 

Patterson is among 

the West University 

Neighborhood’s last 

remaining examples of 

early 20th-century architecture. 

Prime for foot traffi c, the 

building, a former coin laundry and 

tanning salon among other things, 

is located near the UO campus and 

PeaceHealth’s university location. 

Only adding to the desirability of 

the address is a brand-new, fi ve-

story mixed retail and residential 

development right across the street. 

So when a woefully underutilized 

space in the building recently came 

available, longtime friends Evan 

Woodward and Cody Verkler knew 

the time had come to realize their 

dream of opening a restaurant. 

The pair decided on the theme of 

Italian food, and Porcellino Bistro 

was born.

“It’s been going great,” 

Woodward says. He also teaches 

culinary arts at Eugene’s Network 

Charter School. “It’s been busier 

than we’d thought. We haven’t done 

any advertising. It’s all been word of 

mouth.”

Porcellino serves bistro food: 

pizza, panini, soups and salads, as 

well as Italian sodas, tea, coffee and 

beer (bottled and on tap).

“We want it to be more of a 

laidback atmosphere,” Woodward 

says, explaining that he and his 

partner hope to cater to students, 

elevate the quality of food and keep 

the prices competitive.

“We knew that we didn’t want it to be ‘regular campus’ — order 

at the counter,” Woodward says. “So instead of serving everything in 

Styrofoam boxes to go, we serve everything on china,” Woodward 

continues, adding that take-out orders are always welcome. “We 

want it to be casual, for students, but we want it to be nicer.”

Central to Porcellino’s atmosphere is a selection of board games, 

free wi-fi  and homemade light fi xtures that Woodward’s girlfriend 

made from old Mason jars. “We have people come in here and 

study all the time,” Woodward says. “We’re totally open to that.” 

However, Woodward emphasizes Porcellino is not a students-

only establishment. He says many Porcellino customers come from 

neighboring south Eugene and the hospital. “We don’t want it to be 

a campus bar, where it’s blaring music,” Woodward says, “and we 

didn’t want it to be quick service, grab the food and just go.”

While Porcellino has vegetarian options, The Italian Stallion 

Panini is for the meat lover only. Woodward and Verkler buy meats 

from an importer of Italian foods in Portland, and their focaccia is 

specially made in Eugene at New Day Bakery, which doesn’t make 

focaccia for anybody else, Woodward explains.

And The Italian Stallion lives up to its name — mixing exotic 

Italian cold cuts, capicola, mortadella, prosciutto, salami and 

pepperoni with fresh and fl avorful greens and melted provolone. 

The panini is served with a fresh pepperoncini. 

Although delicious, the size was intimidating even for this 

prodigious eater. Someone of a lighter appetite could split the 

panini at least twice. A Hop Venom IPA from Boneyard Beer 

washed it all down nicely. 

In the warmer months, Woodward and Verkler plan to add 

gelato to their menu and expand the beer tap selection. In the fall, 

the partners will have Duck football games on the big screen. ■

Porcellino Bistro is open Monday through Saturday 11 am to 9 pm at 1290 

Patterson St., 515-9890, wkly.ws/1pj. Look out for expanded late-night hours 

coming soon.

The Italian Stallion
Old-world charm meets West University Neighborhood 

at Porcellino Bistro  BY WILLIAM KENNEDY
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CODY VERKLER AND EVAN WOODWARD

Welcome 2014 
Pacifi c Northwest 

Metrosexual Conference 
Attendees!

30 E Broadway
Tuesday-Th ursday 5-9:30pm
Friday-Saturday 5-10:30pm

Happy Hours **newly extended** 5-7pm
541-683-5896

Marketplace@Sprout!
Farm fresh produce, eggs, cheeses, 

meats, & more! Plus live entertainment!

Every Friday 3-7pm

Food Grows Community

418 A. Street 
Downtown 
SpringfieldLocalWorks

up to 
$5

 SNAP 
Match!

We accept SNAP/WIC/
Credit/Debit/Cash

Kitchen
@Sprout! 

Fully equipped 
small scale 

production facility

Marketplace
@Sprout! 

The region’s only 
year-round 

farmer’s market

Hatch
@Sprout! 

Business 
development 

services & 
offi  ce space

Events
@Sprout! 

Unique 
Indoor/Outdoor 

Rental Space

sproutfoodhub.org

WANT TO

GROW
YOUR

BUSINESS?
ADVERTISE WITH THE

EUGENE WEEKLY

CALL US TODAY
541-484-0519


