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Portland Restaurants

Best Restaurants:
Southeast Portland

Sel Gris. Photo by Randy L. Rasmussen

$ Eat well for $10-$15 

$$ Most entrees under $20 

$$$ Most entrees $20 and up

$$$$ Most entrees $30 and up

[ Pizza ]

Apizza Scholls

4741 S.E. Hawthorne Blvd. 

503-233-1286; apizzascholls.com $

An archetypal instance of an

http://www.oregonlive.com/northwest-life/index.ssf/portland-restaurants/
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Recommended: Steady yourself with some lovely,

well-cared-for cheese and charcuterie ($5 a

selection), maybe paired with a nicely dressed

arugula pear salad ($8). Sandwiches ($7-$10) are

hit-and-miss. But like much of the lengthy small

plates menu, dishes such as oxtail stew ($13)

provide affordable sustenance, if not exactly

excitement, for a long night of drinking. Creme

brulee ($5) is spot-on delicious, full of vanilla bean

seeds. Happy hour is a great way to discover

delicious wines for $5, with snacks at $4. You can

buy bottles to take home at 25 percent off the list

price.

[ Eclectic ]

Belly Timber

3257 S.E. Hawthorne Blvd. 

503-235-3277; bellytimberrestaurant.com $$

This old Victorian on Hawthorne

has finally found an occupant

worthy of its intimate, woody

surroundings: the year-old Belly

Timber. In a town tough on new

restaurants, it could have gone

the other way for first-time kitchen boss David

Siegel. But Siegel's wily ways with meat and

creative combinations are impressive when they

work.

Recommended: Start with a mixed greens salad

($5) or a lush French onion soup with gruyere and

egg yolk ($7). Siegel's generous "house meats

plate" ($11), including his strange and wondrous

"pigstrami" (pork belly cured pastrami-style), is a

http://baravignon.com/
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"pigstrami" (pork belly cured pastrami-style), is a

carnivore's playground -- and a great value to boot.

The juicy, substantial BT Burger, with a pile of fries

(and trademark bone marrow aioli), is priced to

move at $10.

[ Japanese ]

Biwa

215 S.E. Ninth Ave. 

503-239-8830; biwarestaurant.com

$-$$

Photo by Randy L. Rasmussen

Although it lacks the red lantern in front, which in

Japan identifies an izakaya, or drinking

establishment that serves small dishes, the year-old

Biwa is the genuine article: not as elegant as Hiroshi

but not your shoji-screen cliche, either. Owner-chef

Gabe Rosen is a butcher alum of respected Viande

Meats & Sausage, so he has a way with protein,

whether it's the silken beef tartare sprinkled with

sesame oil and topped by a quail egg, or super-

succulent Korean short ribs. Portions are small and

prices moderate, so order an assortment from the

http://www.bellytimberrestaurant.com/

