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For a fresh twist on
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Goose lver for dessert? Profitercles stuffed with fole

I ivEIIESt dll"l ”]g SCE l'l{.‘. gras ice cream are a surprising troat at Le Plgeon.

Portland’s

East side

Four=-star food, painless prices

I8 WIA | AAA

P ew things in this world, or at least in Portland, are mose delicious than the warm Egyprian
lag biecad |upp|:1|with |'||-|I'|'-'_!-'. ground hazelnors, and I:h:rrn: at Lauro Kitchen, chef David
Machado'’s Pan-Mediterrancan restaarant on a once moribund strip of SE Davision Streer., Unless
it's the kb mram rom faw = shrods of soft, sweet pork heaped ona hill of coconut moe—at the
wondrous 3vear-old Pok Pok right down the bleck. Or the unforgettable fole gras ice cream
profiterabes ar Le Pigeon on East Burnside, Or the chicken-fricd bison at nearby Simpatica. O
maybe the grilled hanger steak at Fife in the Beaumont-Wilshire neighborhood . ..

The cast side of Portland is having a culinary moment, aml anyone who loves food should rake
notice. West Portland has long boasted serious, spendy restaurants such as Wildwood, [ liggins,
and Paley's Place (average entrée: $30) that have flourished near the downtown shops, big howels,
and podh Pearl [istrict, But over the lase few years, more affordable and playful restaurants
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GREAT GETAWAYS

leave been popping up in crazy numbers across the oiver, amid
the 1gzos bungabows, indusoral buildings, ad humble shopping
serips. " Evervehing is moving to the cast side,” says Byron Beck,
who helps edit the annual restaurant guide for Willemenre Wiek.
“When rents stared going through the roof, the people who
were trying to do st hing different with food startec] logdking
at WE Alberta Sereet, SE Clinton, Division.”

Where a decade A theee wone lew INTETESTIng '|:'|JI-"!"- [£5]
cat, there 1% now a |:I|.-'..':|.'|r'|4_rh il vErsafy, from terrific cabiés such
as. Bakery Har, serving hoe chocolate with homemade marsh
mallows, to swank dinner spots including Sl Cenis, where chel
Daniel Momndek assembles intricate towers of crispy sweethreads
and forger-me-not blossoms. There are storefronts selling one
fabulous produce, such
a5 Pine Stape Biscuits
{the %6 biscuir sand
wich with fried chicken
s much loved) and the
Wailfle Window an 5E
Hawthoene (rrv ane with
hot apple pic topping).

Anid then there are wild

cards: Ar Broder, a stylish shiver o a restaarant, Poter
Firo panys hamage e his Scandinavian heritage with
srmakoed eroue hash and é_'l|||:|!-l1, anry debferkiver (small
pancakes). Because they depend on the repeat bus
ness of a local clicntele racher than CXPeRsC-Actount
splurges and onetime pourist drop-ins, these places
are casual, personal, reliable, and fairdy priced.

*You can dho things cheaper over here,” says sarah
Minnick, who with her sister Jane opened Lovely
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Hula Hands in a ramshackle pink house on a sketchy stretch
of Mississippi Avenue in 2003, The Minnicks decorated their
restaurant with vintage chandeliers and served their eclectic
dishes {fried okra, Thai-style steak) on mismarched china from
Goodwill. “You rarcly see a whine tablecloth pround here,” Sarah
savs. “People let the fancy service go in onder te charge less, But
often the expericnce is better than what vou get in onc of the
hear-a-pin-tdrop places.”

The success of Lovely Hula Hands seems o bear that out.
In 2006, the Minnick sisters relocated 1o a lirger space a few
hlocks away where they can serve Twice as MmNy CUSDOIMmers.
The kitchen has grown more ambitious undber the stewandship
of chef Trov Maclarty, formedly of California’s Chez Panisse,

cople let the fancy service go and
charge less,” says Lovely Hula
Hands co-owner Sarah Minnick.

Wild guif prawns
“are baked in a clay
pot over charcoal
LLEFT) at Pok Pok,
ewned by Andy
Ricker {RIGHT).




bur the decor has remained funky and the prices reasonable

“The feod is serious amund here, but the poople who do i
beest don’t rake themselyes seric H.I'\-h'__'..l:l.\ chef Adlam SE[NnET,
who owns the vear-obl Country Car Dinmerhouose. After more
than a decade working at Wildwood, Sappingion took over an
ol dirugstore in southease Porthamd's Montavilla districr in 2007,

eoe East side eateries

» Bakery Bar (503) 546-8110, bakerybar.com.,
# Broder (503) 736-F333.

= Country Cat Dinnerhouse (503) 408-1414, thecountrycal.net.

u Fife (971) 222-3433, fiferestaurant.com.
¢ Genoa (J03) 236-14264, genoaresiauwrant. oo,

s Laure Kitchen (503) 230-7000, lavrokitchen.conm.

® Le Pigeon (503) 546-8796, fepigeon.com.

s Lovely Hula Hands (503) 445-2910, lovelphwianands. com.
a Muestra Cocina (503) 232-2135, nuestra-cocina,com.
% Pine State Biscults {503) 236-3346, pinesialelisolils. oo,

u Pok Pok (303) 232-1387, pokpokpax.com.
a Sol Gris (S05) 517-7770, sedgris.net.

a Simpatica (503) 235-1600, simpalicacalering. com.

o ‘Waffle Window (503) 239-4756.

A former flower shop houses Lovely Hula
Hands, named after & 19404 Hawailan song.

repliced the sods fountain with 3 copper-topped bar, gave the
walls a coat 4:|r'|'|r.1.n.g|:' raumnt, :|:||-:|-::-]:r|.':1r.'-|! lais [ll.l|:|l.|: Ar PCSEArane
"\ far as .|_|'|:'|_|r|_|;||1||i:_l.- BOEs, the east side s che Fl!.l-: e to be
Sappington says. “I didn't wane to chasge 834 for a pork plate.”
Instead, he charges $20 for a platver thar inchedes rolled pork
|'-¢I|:.:_J |'|rjm'-e'.1'|'|n11 ani] smoked shoubder,

“Frankly, it has been quite surprising to me,” says herry
DeBuse, o Partland native and owner of Genoa, an intimans
northern Lalian spot on SE Belmont, “1 thoughs 1'd be dead
before | saw restauranes opening up on sone of these blocks.”
DeBaise grew up necar Division Soreet, which he remembers as
ane=-man's land dotoed with hardware stones, Today ics ome of
the hortest dining scenes in the ciry In 2003, David Machado
openeid his lofty Lauro Kitchen here, serving everything from
paella 1o arrisanal pizzas. A year later Ben Gonzales launched
Muestra Cocina to showesse his handmade wortillas, ceviche,
amil peary, pork-filled masa arts

More recently Andy Ricker, a former housepainter with a
periaien o 'I'I-.;.;;qr._-;r .h'u'u,l_ started up Pok Pok. There's a take
ot st andd wihene e Lo |:-|-\'.'lr. up spacy fexiatied ZAME heen xnd a
cozy dining room where vou can linger over coconot-peckfruit
ice cream sandwiches. Unlike the Fane at mose Thai restasrants
in the Unived Stares, everything at Pok Pok, trom the coconuat
milk g the CUrry pastc, 1s made from scratch. The ditference
5 instantly apparent when you aste one of Ricker's signature
dishes, such as the rich chicken noodle soup with pickled mus-
tard greens. This is food so maddeningly delicious that you
keep eating bong after you'ne full. »

INNNITER REESE i% a book critic for Enrertanmmnat Weekly.

Danish pancakes with Jam at Broder.
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