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OSPREY CAFE
The Mouth loved the 
sweet, spicy, salty, goo-
ey and rich Bahn Mi 
sandwich, with its pork 
belly, pickled onions, 
Serrano peppers, cilan-
tro and a Sriracha mayo.

The Eggs Benedict fea-
tures poached eggs over 
lightly toasted English 
muffi  ns and sweet, salty, 
juicy ham steak gar-
nished with crisp pork 
skin, with accompanying 
home-fried potatoes 
and fruit.

KEY TO RATINGS

poor

below average

good & worth returning

excellent

outstanding, the best in the 
  Columbia-Pacific region

Osprey Cafe
Rating: 
2281 Beach Drive, Seaside

503-739-7054

HOURS: 7:30 a.m. to 3 p.m. Thursday to Tuesday. 

Closed Wednesday.

PRICE: $ – Most entrées hover around $10

SERVICE: Thoughtful, exuberant and knowledgeable

VEGETARIAN / VEGAN OPTIONS: Plenty for vegetar-

ians and a few vegan outposts

DRINKS: Beer, wine, wine cocktails, full barista 

espresso bar, tea and juice
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WITH CLEVERNESS AND GLOBAL 
INSPIRATION, THIS SEASIDE RESTAURANT 

SETS THE BAR HIGH FOR 2016


