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Portland has big-city sophistication
on a human scale By Tim FisH

In the 159 years since its founding, Portland, Ore., has been many cities—a fron-
tier settlement, a booming timber town and, more recently, the epicenter of the
mation's microbrew revival. These days Portland is a wine and food vown, and a
serious one. * Portland is the gateway to the Willamewe Valley winegrowing re-
gion, and the rest of Oregon wine country, but thats not the only attraction.
The city’s culinary roots run deep: James Beard was borm here, and in his 1964
book Delights and Prejudices he wrote that “good food abounded™ in what he
called a “food-conscious city.” With a population of abour 500,000, Portland
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PORTLAND—NOT SURPRISIE
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“People in Partland spend o lot of money on eating and drink-
imgz,” says Wancy Ponzi of Pongi Vineyards, “Its a very progressive
ciry, one of the mest European of Ametican cities.”

Indecd, there is something quite urbane about Postland—mno
surprising considening its history, As one of the West Coast’s ma-
jor shipping ports, the ciry i accustomed 1o havimg the soeld ar
its choarstep, Yet it's still distincily Amencan

Portland's human-scale neighborhoods center around cafés and
parks. Diwrngown, with its historne buildings and old brdipes spoan-
nime the Willametie River, recalls old niver tosms and port cities
of America’s Basr Uonst, |'! [ ||I.._|_- .!'I""?".I"!-CII .|'---| Fhalri s

A the same time, Postland B surrounded by the sore of dra-
maric eountryside thar the Pacific Northwest uniquely provides
The 11,000-foor summit of Mount Hood, just exst of the ciny, s
visibde on @ clear day

And there are occasionally clear days, Portland is motorious for
its cvercast weathes, although it peceives less min annually chon
Seattle, Atlanta or Baltimore. The weather s not unlike thor of
AL I M C BECO—EVER 1IN SEmiIner l|||_' CVETIMEs are q.llvlll_ 1|I|‘|. ||||_lJ1
Portland's summer daytime remperatures are genetally highe
than the Uity by the Bay's, meaching into the los 80k

Portland is like Sanm Francisco in another way—both are pro
pressive clties with a skrong seise of bocal character and prsc

“Portlaond never quitic wanks o grow ap,.  sayve notive Loy

*Fortlansd

its provincial kind of quaintness, Part of our seccess is

Schreiber, owner and chef of Wildwiood respaarm
snioa
theat we limit our growth. We keep it quaing, We keep it small.”
David Holstrom, o wine consultant for Bluehour, Sourhpark
Seafood Cerll & Wine Bar am
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munitics, really—and cach scems 1o have s ovwn
wing and foond personalicy
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as welly including the Parsmenunt, the Heathman and a new ad-
sleekly modern boutigui dime
There'
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dition, Hotel Lucia, a inn

gquurely ar vonsng prodessionsl sl high=end shogmsing
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Dhisgrice s Mortland's sallo, where former ware

s converted o ugscale condos, shaops anad pes-

tourants, attracting a voung and well-to-do crowd. Trends

Bliichoir sestavurant and the tashionabie T';.:':u. Wine Bar and

Biestror are pypical of the neighborheood
Mok Hill
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With itz old Victorian hoases, dhors and restaurants

city's bost restaurants, Whildwood.

Top: Bt
Pordland fing-dining plonser and Wildwood chef-owner Cory Scheelber credits
1P regoes naluial Bounty lor the paaulasty of Pacific NofPweiiem cultine




O the boheminn ourskins of the upscale Laurelhurse neigh-
bothood in east Portland is the hip side of the food-and-wine
sene. Typical of Portland’s more recent restaurant additions is
Mavarre, a funky bistro and wine bar with a devoted following of
bocal foodies. The smesphere s almost collegiately casual—gsesss
order by checking boxes on a paper menu=—=but the food has
heart. Sharing the neighborhood are other buzz-wonthy establish-
meenits, including Tabls resraurans and Moble Rot wine bar

And, as you might imagine, Pordanders are devored to the
wines of Oregon and Washingron. Fifty-two percent of Oregon's
wines are sld in-state, according o the Oregon Department of
Agriculture, and much of thar is consumed in Portland,

*Pomlanders in peneril seem prefry open 1o AVing tow wines,
h.ll i n.:nl Tiw |!1.:|'|1.r|: Fllr::nl'lr l:'rf'L_}rl.-ﬁi:ln wm-n." Hnl.il'rnrn LY.
“And you cannot afford 80 ke snooty at all about wine in
Portland, That will kill your busimess.”

Az a whole, the wine lists of the city reflect a passionate yet
strarghtforward approach to wine. With a handiul of exceptions
{such as the list at the Heathman), most of the lists include a
few dozen newly released wines from around the world ar gener-
ally modest prices. Saill, it isn't hard w find a stimulating botle
1o hawve with dinner.

hile Portland’s resmurant scene represenis a wide
range of culsinegs, many specialize in whar s gen-
El-.l“i.r cilled Pacifie Morthwestern cuisine. Like

Califomin |:r|:|-|1l|.|:r|q. it s lnqzely defined 'l'r'r the wee of local and
sensonal ingredienes. The Heathman Restawrant has been the
ciry's lengstanding advocare of Pacific Mosthwesr food, bur today
chef Philippe Boular blends in a touch of France. Schreiber at
Wildwood and Greg Higgins ar has signature restaurant have
anch spenit 10 years pﬂfcﬂmg their mestment of the excellent
raw materials available o them

“Salmon, wild mushrooms, Pinor Mair, fresh berries.”
Schretber says, "“We st have a mw abunsdance here.”

In the end, “raw abundance” may be o good descriprion for the
ciry iself, Pordand has oll the sophistication of o city several
timies irs size, b also the bidbeck soinsde of  seoried old town
straddling o couple of rivers.

We surveved dosens of restaurants and hosels in our rescarch on
Porthand and what follows are some of the best the clry bas 1o offer;
all these establishmienits accepr major cands.

WHERE TO STAY

The Heathman Hotel
1001 5. Browdwory Telephons  S000 24 =4 P00 (B0} 5510001 Web sl
diti heatfimanfotel corm Rooms | | Soles 55 Rates 5] 05109

Portland has nimmerous fine, historic hotels, but ths is the ciy’s
clazs mer. Locared in the heare of the downtown culraral distrier
ard buily in 192 T the lotel has i fiviadyesd o mulomillicsy=cliodlar
uperishe to fine effect,

Theres an intimacy o the Heathman thar recalls a privare
club. The diminucive lobby, with s modemn version of am deco
invteriar, lends to the cosy vwo-level Ten Court, with its stmking
Burmese teak paneling. The sccommodations vary dramatically
in size amd, s with mest older hotels, the bathrooms are small,

bt all vhe rooms ae finished inoan eclectic ver soothing mix of
watm cobors and modern Asian infleences.

WHERE TO EAT

Bluehour
250 WAE. |3ch Ave. Telephons (503) 126.3304 Opes [unch, Mondas e
Friloy: dinser, Moy i Saneday Cost Enerdes 2003358 Corkage 515

This trendy Pearl Districe restaurant hos o menu thar Hives up
to its high-sryle atmosphere, Locaved in a former warehowuse and
starkly decorated in black and whire, the high-energy dining
moom is packed with tables and a din of chatter fills the room.
The cuisine is eclectic and focused on comforr, with strong
[ralian influences. The slow-roasred suckling pig 5 & must. The
wine list oo {5 eccentric, yer intriguing, with abour 120 selec-
ticns from around the globe, most priced at less than §75.

Genoa
2632 5. Bemont 5. Tolaphome (503} 2351464 Opes Dirmer, mighthy Cost
Menaus, 556 and 570 Covhage 520
Award of Excailencs

This lalian restaurany has all the redfinement and seriousness of
Mapa Valley's the French Laundry, bur cuisine based on the lnalian
trattoria model. The atmosphere i intimate—there are only 10 -
bles—nd diners converse in hushed tones. Service is flawless, and
the saff is well-versed in the prix fixe menu, which comes in four
of seven courses. The wine list, which has abour 200 selections of
iraltan and American wines, is moderately priced and wisely fo-
cwsed. The pace is unhurried, which is approprinte, because the
feod is painstakingly crafted and well worth lingering over.

Heathman Restaurant
The Heathman Howel, [00] 5. W Brosdway Teleplons (503) FRLFT52
Opbn Hreakfuse, himch ond dinmer, daly ol Enmfies 514-518 Corkage 515
Besd of Award of Excellemce

Situated in the lobby of the historic Heathman Hotel, this din-
ing room has a comfortable, clublike feel and one of the more
ample wine lists in Portdand. There are more than 600 labels from
which o choose, and it's o sterling selection both local and inter-
national. The menu by executive chef Philippe Boulot is o sarisfy-
ing blend of French clasics and Pacific Momthwest specialties,

Higagins
1259 5 W Brooduay Telephone (503} 2229070 Open Lunch, Morday 1
Frishey; denner, nughely Cosll Ertrier S15-327 Corlngn 315
dward of Excellonce

There's MJfI'H:'hI.l'I." qulﬁtc&ml'l!lj“}' Portland about Hlmim.
The :tm-.:-l.phi:re 't |.|I|'h=r| yvel warm and unprelentmus .'m.d
there's plenty of comfort on the menu, which is passionarely
supportive of local and seasonal ingredients such as wild
silmon, crab and the like, Ir shows that even after 10 vears,
chef-owner Greg Higgins is still very hands-on in the kitchen.
The wine list has about 200 selection=—a sharply focused col-
lection of Orepon reds and whites loced with wop Washington
prd California borlings.




