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T
here’s a new beer garden in town, and it’s 

called — well, it’s called beergarden. 

“We wanted to keep it as simple as 

possible,” says co-owner Patric Campbell, 

“and it ties in to Gray’s Garden Center next 

door. The period makes it more of a statement.”

Located on 6th Avenue along the edge of the Whiteaker 

neighborhood, beergarden. had its soft opening on June 5, 

and its 42 taps are primed to pour Northwest beers, wines 

and non-alcoholic beverages. 

Campbell, also the co-owner of The Tap & Growler on 

5th Avenue, says the layout of beergarden. is largely an 

exercise in repurposing — much of its interior came from 

the now-defunct Marie Callender’s restaurant near Valley 

River Center.

Copper fixtures, wooden tables and chairs as well as a 
fireplace create a warm, glowing atmosphere while paying 
homage to a restaurant of times gone by.

But there’s more to beergarden. than just the building. 

The back doors lead to a spacious patio populated with 

picnic tables and tables made from shipping pallets. 

Campbell has partnered with Gray’s Garden Center to fill 
the outdoor patio with flowers, shrubs and other greenery. 

Don’t think it’s all about the beer, because this beer garden 

is not devoid of food — four local food carts and trucks are on 

site, ready to serve up meals to the taphouse crowd. 

The lineup includes Mondo Forcella with its gourmet 

Italian food, Whapping with Costa Rican and Caribbean 

cuisine, The Zingaro’s tasty fare and the Hawaiian Lani 

Moku Grill.

“When a concept like this came around, it was very 

attractive to me,” says Fred Badillaobando, owner of 

Whapping food cart. And, he says, “from hour number one, 

business has been great.”

Customers can hang indoors and enjoy a cold drink, 

gather at the tables outside, order beer from the sliding glass 

window and head over to the food carts when hunger strikes. 

The open layout and casual feel lend an air of festivity.

“That’s really where we fell in love with this place,” 

Campbell says in reference to the patio. 

Surprisingly, it’s hard to hear the noise and bustle 

of cars on 6th Avenue on the other side of the building. 

Campbell says he hopes to add to the positive ambience by 

building a stage for bands to play. ■
Although open, beergarden. does not yet have a grand opening date set. In the 

meantime, check out beergarden.’s Facebook page or drop by at 777 W. 6th Ave.

The Garden of Beer EUGENE’S LATEST BEER VENUE 

HAS OUTDOOR SEATING

AND FOUR LOCAL FOOD CARTS  

By Amy Schneider

CARIBEÑA CHICKEN FROM WHAPPING FOOD CART
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Every Saturday • 10 AM-5 PM • 8th & Oak
w w w . e u g e n e s a t u r d a y m a r k e t . o r g

 The Blazing Chef Afghani Cuisine Bangkok Grill The T.R.E.E.

 Masala Edible Improv The Whole Enchilada Sara’s Tamales

 Nice Rice Renaissance Pizza Lulu’s Smoothies Saritza’s Mexican Food

 The Lemonade Gourmet Dana’s Cheesecake Ritta’s Burritos

Real good food 
from real 

good people!

99 WEST BROADWAY

VOTED NUMBER ONE BY EUGENE WEEKLY READERS

20
07

BE
ST

BA
R

FO
OD 2007

BEST
HAPPY HOUR

541-683-3154

2014
best place to

day drink

541-683-3154
99 West Broadway Scan for menu

20
07
, 2
011
,

20
12, 

20
13, 
20
14

Be
st
 b
ar
 f
oo
d

LOCAL • NATURAL • ORGANIC
GOURMET • SPECIALTY • VARIETY

EUGENE’S WORLD-CLASS

NEIGHBORHOOD GROCERY STORE

THE CAPELLA MARKET DELI

2 5 t h  &  W I L L A M E T T E  •  E U G E N E  •  5 4 1 - 3 4 5 - 1 0 1 4
O P E N  D A I L Y  8 A M  -  1 0 P M  •  w w w . c a p e l l a m a r k e t . c o m

Made to Order
•Sandwiches
•Coffee & Tea
•Organic Juices
  & Smoothies

Sliced to Order
•Deli Meats
•Bulk Cheeses

From the Kitchen
•Soups
•Appetizers
•Entrees
•Salads
•Side Dishes
•Hot Breakfast*

For Events Large & Small
•Box Lunches
•Party Trays (Cheeses,
  Meats, Veggies, Olives)
•Appetizers, Entrees, 
  Salads, Side Dishes,
  and Soups

*Toast with Cheese & Tomato, 
Scrambled Eggs & Cheese, 
French Toast, and Homefries

LET US HELP YOU WITH YOUR NEXT EVENT!
CALL 541-345-1014 AND ASK FOR THE DELI

Celebrating 35 years

35 years cooking from scratch

home of the sunburger

fresh juices & smoothies

tofu & tempeh

gluten free & vegan options

beer, wine & cocktails
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breakfast • lunch • dinner


