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Ice-cream making is elevated to an art here!

74297452

Port Townsend’s Elevated Ice Cream
is truly ‘elevated’ above the rest because
the ice cream is made on premises with
fresh dairy ingredients and premium
seasonal fruits from local farms.
“We make ice cream multiple times
each week, assuring you of the freshest ice cream possible,” say owners
Julie and David McCulloch.
“Our style is a blend of techniques
we have learned from old-timers in
the dairy world, artisan techniques
still practiced in Europe, and our own
interpretations based on what our customers tell us they like best.”
Elevated’s custom flavors have been
popular since the shop was established in 1977. How about a dip of
Swiss Orange Chocolate Chip?
Julie adds, “Although ice cream is
always the most popular, we also offer
two flavors of sherbet and eight Italian
Ices (non-dairy) along with 20 flavors
of ice cream.”
She says, “We’re proud that
travelchannel.com has listed us as one
of the top seven ice cream parlors in the
country for several years now and we
believe one reason is that we always
use the best ingredients and we never
stop improving our product.
“We’re delighted to have an alliance
with Snoqualmie Gourmet Dairy, a new
small dairy that uses old-fashioned slow
pasteurization methods for maximum
flavor preservation. Our excellent ice
cream just keeps getting better!”

A young customer at Elevated Ice
Cream picks out a scoop of her
favorite flavor among the 30
choices. No easy task!
The ice cream shop offers full fountain service, featuring old-fashioned ice
cream sodas, banana splits and sundaes, and also features home-baked
desserts, espresso and other beverages.
Adjacent to the ice cream parlor is
Elevated’s delightful candy shop boasting an international selection of licorice,
marzipan, specialty candy and chocolate
from around the world.
Take a virtual tour of the shop online
at www.elevatedicecream.com. Sign up to
receive Elevated’s e-news to learn about
the latest flavor and new products.
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Simple, fun and fresh menu, indoors or outside

Something sure to please every family member
to Bayview where food is America-style,
breakfast, lunch and dinner.
Families are catered to, and the
Blake’s say there is something on the
menu for everyone.
Fish and chips is their biggest seller
with a close second being the chicken
fried steak, fried golden brown and
topped with country gravy.
Another favorite is the Ultimate
Bayview Burger – a half pound ground
sirloin burger topped with swiss and
cheddar cheese, bacon, grilled onions,
grilled mushroom, lettuce, tomato and
sauce on a grilled ciabatta roll.
In addition they have award winning
clam chowder and a huge selection of
homemade pies to enjoy with the views.

Classic American fare in a stellar Northwest waterfront setting.

1539 Water Street, Port Townsend
(near ferry)
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Fast & friendly service in a busy & upbeat atmosphere.
Homestyle Cooking, Daily Specials & Take-Out available.

360-385-1461
74287463

From the Bayview Restaurant vantage point, tides roll in and out so the
view is always changing.
Patrons can look out over the water
and often see wild birds, ferries coming and going and the occasional mischievous seal.
The clean and tastefully decorated
eatery is dotted with rope lights to create an inviting and cozy atmosphere.
Owners James and Laura Blake said
Bayview is a place where people come
not only to enjoy a good meal, but also a
place where they can feel special.
“We consider it an extension of our
home,” the couple says. “We want people
to come in and feel welcome.”
Both owners had humble beginnings
in the industry – Laura peeling potatoes and picking up trash at her
father’s restaurant, and James as a
first-grader walking to school early to
help the cooks set up for breakfast.
In 1988 Laura purchased Bayview
Restaurant with her father and eventually became the sole proprietor.
After she and James married the two
managed both Bayview and his restaurant the Mariner Cafe.
“She had her restaurant and I had
mine,” James says. “But we eventually
started working both restaurants
together and between the two it got to
be too much.”
So they decided to sell the Mariner
Cafe and devoted themselves full-time

74287464

Jodie Solorio fell in love
with Port Townsend’s
restaurant scene nearly a
decade ago, and along with
her husband, Robert,
returned last year to open
Jodie’s on Madison.
The restaurant, downtown near Point Hudson
Marina, offers “a simple old
fashioned menu with a lot
of fun and surprises along
with some ‘now’ items,”
Jodie says.
“I wanted to create an
experience for people with
great home cooking and a
friendly atmosphere. And
hopefully we create friends
as well as customers.”
Jodie’s on Madison
Jodie’s offers indoor and outdoor seating.
serves breakfast, lunch and
now dinner with a favorite
morning item, a berry-filled
Jodie’s principles stem from “a love of
french toast.
food and the understanding of the experiThe menu’s wild salmon salad and fish ence of dining, no matter what kind of
and chips have both received positive
restaurant.”
press in the Seattle P.I., Jodie says.
She and her staff work hard and
The restaurant’s pleasantly comforthumbly, and have a special mantra: “May
able atmosphere is enhanced with fresh
the customer leave sated, happy and serflowers and warm surroundings.
viced kindly.”
“My philosophy is to keep it simple,
Jodie’s on Madison features a large
fun and fresh,” Jodie says.
heated deck for outdoor seating, a selecHer philosophy also includes her staff tion of beer and wine and live music in
– she keeps them “a part of things and in the summer.
positions they love and are best at,” and
A new outdoor station, Jodie’s Patio
shares the restaurant’s success with
Grill, is geared toward the summer seathem “as they are a part of the outcome.” son and offers “grill-of-the-day” take-out.

James and Laura Blake
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Doesn’t get any better than homemade by the bay

Open weekdays
6:30 am-2 pm

(Breakfast 6:30am-11:00am,
Lunch 11:30am-2pm)

Locals’ Favorite Daily Specials

Weekends, it’s breakfast
all day! 7:30 am-2 pm

SAFEWAY
SIMS WAY
(SR 20)

Real fine food, for real fine people!

Blue
Moose
Cafe

311-B Haines Place, Port Townsend 360.385.7339

74287454

Find us at the Boat Haven

HAINES PLACE

Everything is homemade!

own turkey, corn beef and chicken for
As a young girl, Tana Kettle’s grandmother taught her that the way to a per- fresh, hearty sandwiches.
The Tomba is a sure favorite, preson’s heart is with good food and a smile.
pared with their own homemade sweet
Now as owner of Maggie and Mae’s
hot mustard and lot’s of fresh corned
Blue Moose Cafe, she has carried those
beef or maybe try the hearty meatloaf
tender lessons with her into adulthood.
She manages the cafe, located in Port sandwich with grilled sweet onions.
There is always a freshly made soup
Townsend’s Boat Haven Industrial
Park, with her daughter Jasmine and a simmering in the kitchen – a chalkboard
displays daily soups and specials.
staff of people that she calls family.
And for a sweet finale, try some of
It is one of those fabulous downhome cafes that is a favorite with locals, the fresh baked cookies or a cherry coffee cake muffin.
visiting boaters and shipwrights alike.
Wash it all down with a soda, beer,
It’s casual dining at its best with an
hard cider or even champagne.
emphasis on fresh food and fair prices.
“We make our place feel like home
“You get a good bang for your buck
and we make everyone feel welcome,”
and we make everything from scratch,”
Tana says.
Tana says.
Their home-style
breakfast –voted best
breakfast in Jefferson
County in 2006 –
begins with a coffee
blend roasted next door
at Sue’s Sunrise Coffee
Company. On the menu
you will find the Blue
Moose’s take on the
breakfast burrito – the
famous Scooters – to
the homemade corned
beef hash or for a sweet
treat the brioche french
toast topped with honey
pecan butter.
For lunch, The Blue
Robin Enge, Jasmine Kettle and Dan Gillis – part
Moose Cafe roasts its
of the Blue Moose Cafe “family.”

Variety is the spice of life at this delicatessen

74287446

Take Away Foods

Delicatessen & Specialty Food Market
360-385-4541
939 Kearney Street (Corner of Kearney & Blaine) Port Townsend
Monday–Friday 9–7, Saturday 10–5
www.provisionspt.com

tions or they can
If you can eat it
click on www.pro— these two
visionspt.com to
ladies can cook it.
choose meals in
Candace Huladvance.
bert and Hope
Selections
Borsato, owners of
include stuffed
Provisions takechicken breasts
away delicatessen,
with fresh basil and
not only have
goat cheese, roasted
many packaged
red peppers filled
specialty items to
with Italian
purchase, but they
sausage, Japanesepersonally prestyle chicken curry,
pare everything
sloppy joes with
from homemade
cornbread, espresso
ice cream sandchili glazed ham
wiches to vegetarand much more.
ian lasagna,
Hope Borsato and Candace Hulbert
Side items range
chicken pot pies
in the kitchen at Provisions.
from organic roasted
to lemon cakes
vegetables and potato gratin to mozand pasta to buttermilk fried chicken.
zarella and peas or wasabi lime rice.
“We like to describe our food as
In addition, baked goods such as
wholesome and robust,” Hope says.
The delicatessen is situated in what brandy chocolate pots or lemon curd can
finish off any meal - or if you like - act
they describe as midtown, a location
as the main course.
Sandwiches,
that offers no traffic delays, superb
parking and seasonal outdoor seating. panini, soup and salads are available
each day as well as a wide array of
Whole meals - frozen or not - can be
cheese, crackers and Salumi Salami
purchased to take home and enjoy.
from a company in Seattle.
“Kind of the beauty of it all is that
The pantry stocks Kettle salt and
people can just zip in and zip out,” Candace explains. “They don’t have to shop, pepper crinkled potato chips, Lopez
cook or clean, but they can get a quality Larry’s chardonnay mustard and Cafe
Vita coffee.
meal and take it home to enjoy in their
Plus, gift bags are always available for
own environment.”
Customers can pick from daily selec- Mothers’ Day or any other occasion.
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What an award-winning way to start your day!

ed
t
o
V BEST
BREAKFAST
9 years in a row!
OPEN DAILY
7AM to 2 PM

Guests enjoy dining in the solarium
overlooking Franklin Gardens year
round.
The cafe offers a variety of lunch salads topped with Northwest salmon,
grilled chicken or grilled tofu.
Another popular item on the menu
are luncheon crepes, including salmon,
Greek and shrimp crepes.
“We’re really excited about our
crepes because it’s a unique menu item
that no other restaurants in the area
offer,” says Jenny. “Our dessert crepes
were so popular we decided to add
entree crepes.”
Jenny, who is one of the original owners, is celebrating the Salal’s 25th
anniversary this year.

• Breakfast All Day
• Lunch from 11:30 a.m.
• Beer and Wine
• Lunch Crepes
• Wide Variety of Large Salads
634 Water St. • Dine in our Lovely Solarium or
Port Townsend
Outside on our Deck
360-385-6532
Overlooking Franklin Court Gardens

74291354

Salal Cafe might best be known for
its omelets, but the egg favorites still
have to compete with a four-page
menu, including lunch, wine and beer.
Readers of both The Leader and
Peninsula Daily News keep voting
Salal Cafe as having the best breakfast
in town.
That’s easy to believe after tasting
the ever popular Greek omelet with
black olives, spinach, feta cheese and
basil.
Or, you might want to try the Mushroom Poach: two poached eggs topped
with jack cheese, mushrooms and
white onions in a Worchester sauce.
The cafe is open seven days a week
from 7 a.m. to 2 p.m. and breakfast is
served all day, everyday.
Wake up in the morning to one of
Salal Cafe’s famous blueberry oat
muffins — a 25-year tradition.
Cafe owner Jenny Westdal points out
that all dishes are made in-house and
from scratch.
Other customer favorites include
Biscuits and Homemade Gravy, a
Bacon-Blue Cheese Frittata and the
Oyster Scramble.
Breakfast burritos also top the
menu of favorites. Bite into a delicious
Chorizo Burrito: scrambled eggs,
onions, mushrooms, chorizo and jack
cheese — served with sour cream and
black olives.
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Where art and life come together
musical artist or band plays at Bread
and Roses while patrons enjoy food,
espresso or other drinks highlighted by
the sounds.
Marissa says she hopes to expand
Outback to have Friday lunchtime concerts in the summer that could spill
over into evenings.
The diverse fare that the deli offers is
beautiful and generally healthy with an
emphasis on conscientious production
through local and organic products.
The deli-within-a-cafe format, the art
gallery and music venue, not to mention
the wonderful bakery and espresso
offerings, make Bread and Roses a truly
unique part of Port Townsend.
“It’s not just a place to eat,” Marissa
says. “It is about a lifestyle.”

Gabriel Rogers, Brianna Deemer and
Ben Rutherford stand at the plentiful counter of Bread and Roses.

74287361

Bread and Roses Deli and Bakery is
much more than a place to eat, and is
actually described by owner Marissa
Joinson as a “fusion deli.”
Besides offering fabulous salmon
chowder, turkey, lamb and other sandwiches, creme brulee, baked goods, pot
pies and an expanding offering of vegetarian items, the cafe is also a community resource where pretty much anything can happen.
“Anyone can approach us with ideas
and we can accommodate many needs,”
says Marissa, who bought Bread and
Roses with her husband Daniel Karten
last July.
“I’ve always been a good organizer
and event-coordinator and Dan is a
technical whiz at figuring out how to
actually do all kinds of stuff.
“It seemed like a natural fit for us
to drive the ‘Bread and Roses Bus’ at
this juncture.”
Presently, driving that bus includes
making art and music part of their cafe.
The ART gallery (A Revolutionary
Thing) is a community based exhibit
that runs through the eatery, both
upstairs and down. It showcases different artists and of the 25 percent commission that they earn, 5 percent of
that goes to art education in Port
Townsend.
The cafe also has an outdoor music
venue nicknamed The Outback.
Every Saturday around 5 p.m. a

360-379-3355

Wed.-Mon. 7am-7pm, Fri. & Sat. 7am-9pm

230 Quincy St., P.T.

6

PENINSULA DINING GUIDE

Friday, April 27, 2007

A little out of the way, but way out of the ordinary

LOCATED ON PORT HADLOCK’S HISTORIC WATERFRONT

FRESH LOCAL SEAFOOD & STEAKS • LIVE MUSIC
DINNER NIGHTLY AT 5:00 • DECK SEATING

Reservations Recommended

(360) 385-3450
www.ajaxcafe.com

74287451

COTTAGE RENTALS
Nightly & Weekly Rates

BELMONT
Port Townsend’s only remaining
1880s waterfront restaurant & saloon
Northwest
Places

74287461

Port Townsend
Vacation Rentals
PTVACATIONS.COM

(360) 385-3007

An exciting montage of history, tantalizing food, warm friendly staff, and ambient music swirling in a fun and vibrant atmosphere, the Ajax Cafe offers the most
unique dining experience on the Olympic Peninsula, and quite possibly, on the
earth, says co-owner Eileen Steimle.
Accessible by land, by sea, by air, this legendary destination spot is well worth
the journey.
Established in 1978, it is located in a Victorian waterfront home that once
belonged to Samual Hadlock, a colorful character in his own right and founder of
Port Hadlock.
Ajax Cafe was born a community-minded venture and remains that way today.
Providing a comfortable and casual dining atmosphere, the current owners are
part of the staff who purchased the restaurant from the previous owners to “keep
it in the family.” The Ajax staff has maintained the unpretentious and genuine
attitude that it is famous for, while preserving
its wild and quirky characteristics.
The chefs are committed to using the freshest
and most colorful foods to create a unique cuisine.
With access to the finest local seafood, locally
grown vegetables, wild berries and mushrooms,
the Ajax Cafe features a scrumptious menu that
changes seasonally.
There are a few house specialties that will
forever remain on the menu: Local clams and
mussels simmered in a delectable broth, Ajax
famous baby back barbecue ribs and the
Alaskan halibut filet.
Nominated a “Northwest Best Place” the
Ajax has also held the No. 1 spot for its steaks
and has placed in the top three for its seafood
in the local “Best of Jefferson County” for
many years running.
All desserts are homemade for a fine finish to
an outstanding meal.
The Ajax also features an eclectic decor, seasonal deck seating, as well as, choice live music
Outside looking in – a view
on the weekends - showcasing local and national
from outside one of the
talent. It is the perfect place for a party, no matwindows at Ajax Cafe.
ter what the size.

Victorian elegance awaits at the historic Belmont

THE

Approved
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925 Water Street, Port Townsend • (360)385-3007
Open daily for lunch and dinner 11:30am-8:30pm
www.thebelmont.com
www.thebelmontpt.com

Step into another era at Port
Townsend’s only remaining 1880s
waterfront restaurant and saloon.
Built in 1885, The Belmont offers a
historic atmosphere where patrons can
gaze at the water from the dining room
or enjoy meals outside on the waterfront deck.
Known for its extensive menu of
fresh seafood, salads, steaks, chicken,
pasta and house-made desserts, The
Belmont has received numerous
awards, AAA approval and recognition
in Northwest Best Places.
Appetizers include barbecued tiger
prawns marinated in a chili miso, Dungeness crab cakes pan-seared with
lemon cucumber aoili, or fresh Hama
Hama oysters shucked on the half shell
with a fresh Wasabi cocktail sauce.
Entrees include fresh wild salmon
and halibut featured daily as specials.
“Our Cioppino seafood stew has been
called world class by people visiting the
area from San Francisco to New York,”
says Rick Unrue, general manager.
Entree salads are generous and
unique.
Three favorites include The Belmont
Cobb Salad, the Avocado and Bay
Shrimp Salad served with a tropical
fruit salsa and the Three Blue Cheese
Salad featuring hazelnut smoked Oregon bleu cheese, Point Reyes bleu
cheese and Stella Gorgonzola.

The three cheese salad is served with
roasted pine nuts, granny smith apples
and a black currant balsamic vinegarette dressing.
Pasta selections include grilled wildsalmon and strozzapreti pasta (a pasta
variation that has been twisted into a
tube) with a wild mushroom sauce, and
fresh scallop carbonara served with a
Tuaca liqueur creme fresche sauce or
the goat cheese linguine with wild
salmon, scallops, prawns, fresh spinach,
mushrooms and sundried tomatoes.
Steak lovers will enjoy the Tournedos
Maison, a pan-roasted choice filet
mignon topped with Dungeness crab,
Béarnaise sauce and a mushroom demiglaze, a 16 oz. choice ribeye steak marinated in mesquite butter or the 3
Masted four ounce filet mignon atop a
bed of balsamic caramelized onions covered with hazelnut smoked Oregon bleu
cheese and topped with three barbeque
prawns.
Another of the Belmont’s fine dishes
is the Salmon En Papillote – a filet of
wild salmon baked in parchment paper
with fresh vegetables and a lemon
caper garlic aioli.
The Belmont’s extensive wine collection features fine Washington and California wines.
The full-service lounge offers cocktails and microbrews, along with
imported and domestic beers.
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From sushi to duck and steak, Japanese chefs delight
Since 2000, The Olympic Peninsula’s Destination Sushi Bar

74291350

Got fish? Peter
great on Ichikawa’s
Nakamura does.
party platters.
But as executive
The extensive
chef at Ichikawa
lunch and dinner
Japanese Cuisine,
menus are posted on
he prepares garlic
the restaurant’s
steak, wood-smoked
newly redesigned
duck, teriyaki
Web site at
chicken, fried pork
www.ichikawacutlets, soups, rice
pt.com.
bowls and stir-fried
“We have regunoodle dishes with
lars who come from
Keely Peters, Chef Peter
fish, poultry, shellPort Angeles,
Nakamura, Bryan Deardorff and
fish, beef, pork and
Sequim, Poulsbo,
Lafter Commons.
vegetables.
Bainbridge Island
“If not everyand even Seattle,”
body in your group wants sushi, we’ll
Switz says. “People on Whidbey Island
still make them very happy,” says Jim leave their cars there and come over on
Switz, partner in Ichikawa with Carl
the ferry to eat here because we’re just
Nomura and Jung Mok. “We can
across the street from the ferry dock.”
delight everyone who comes through
Dan Engelstad of Seattle says, “I eat
the door.”
here as often as I can. It’s the best sushi
New for 2006, Ichikawa is introducrestaurant in the Pacific Northwest.”
ing their Gaishoku Card that acts as a
Named after Port Townsend’s sister
debit card and can be reloaded. Perfect
city in Japan, Ichikawa actually means
for gifts or personal use, the cards also
“River City.”
accumulate frequent diner points that
T-shirts with the “got fish?” logo —
can be used as discounts on future
made for the staff — proved so popular
meals at Ichikawa.
that they are now offered for sale at the
Sushi refers to fish served with
restaurant and on the Web site. “Got
vinegared rice, but in the United
fish?” bumper stickers are free.
States it is often considered synonyIchikawa offers table, booth or sushi
mous with raw fish.
bar seating. The Tatami Room is for
Aficionados refer to it by category:
parties of six or more that wish to sit
nigiri (fish with rice), sashimi (sliced
around a traditional low table — howraw fish) and maki (rolls). Sushi is a
ever, it does offer the added comfort of
delicious, festive-looking food that looks a footwell cut in the floor.

/

Pizza Factory all about fresh ingredients

Voted First
Place
Best Place
To Have A
Kids’
Birthday

Large Salad Bar
Pasta • Calzone
Sandwiches • Breadsticks
Beer & Wine
Team Parties • Sport Parties
Video Arcade for Kids
1102 Water St. • Port Townsend

(360) 385-7223

74287448

Pizza Factory is a Port
Townsend landmark — owners Francis and Valorie
Danielek have been serving
up fresh Italian cuisine there
for 15 years.
“We make our dough and
sauce fresh every morning,”
Francis says. “We slice our
veggies fresh every morning,
too. We also make our own
bread for our deli subs.
Lasagna, meatballs, spaghetti
sauce — it’s all homemade
and fresh.”
Dine in and enjoy the
friendly atmosphere. Order
one of the several lunch or
dinner combo specials. Or,
have a hot meal delivered to
your door.
“We strive to make every
customer happy,” Francis says.
Recently voted “best place to
have a kid’s birthday party” by
readers of the Peninsula Daily
Pizza Factory is a familiar landmark in Port
News, the newly remodeled
Townsend and it is conveniently located
interior features a game room
just past the ferry terminals.
with a large screen TV — perfect for showing movies,
on their children.
replaying youth sports clips or making
The knowledgeable and cheerful staff
meeting presentations.
In the summer, a party/banquet room at Pizza Factory are available to serve
you seven days a week.
will be available for exclusive use for
Hours are Monday through Saturday
meetings, parties or overflow seating.
from 11 a.m. to 10 p.m. and Sunday
It will have closed-circuit TV so parfrom noon to 10 p.m.
ents can relax while they keep an eye
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Two fresh fish on this ocean size menu
Scampi and Halibut’s Seafood Grill
may be minnow-sized but it offers a
whale of a menu.
“We are very small but we feature a
very large menu with lots of great specials with value,” say co-owner chefs and
brothers Craig and Jeff Erickson.
“And we put out all the food with care
and perfection.”
The grill, located in Port Hadlock, is
now in its fourth year and has about 30
seats inside adding 20 more on the deck
during the warm weather months.
Scampi and Halibut’s serves scampi
and halibut and a lot of other fish prepared in a variety of ways.
Fried items are cooked in transfatfree oil.
Fish tacos come with pepper jack
cheese, mango salsa, cilantro pesto, lime
cream, shredded cabbage and parmesan.
“Our fabulous fish and seafood tacos
get constant raves,” Jeff says.
The giant fish and chips are a perennial crowd pleaser.
Other best “surf” sellers include a
Caribbean seafood stew with “incredible
taste and aroma and value.”
Patrons who prefer “turf” can order
items like a half pound prime grade
Kobe beef burger with caramelized
onions and gorgonzola cheese on an artisan bambino focaccia bun.
And they can have garlic parmesan
fries with that.
Beer is served, along with liquid
refreshments like root beer floats and
milkshakes made with real ice cream for
kids of all ages.
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Trust Our Quality
–Ask Any Local!

• Hand-dipped Alaskan cod & chips
• Homemade creamy clam chowder
• Authentic fish tacos (massive seller!)
• Caribbean seafood stew (raves galore!)
• 1/2 lb. prime grade Kobe beef burgers
• Fresh garlic parmesan fries
Fun K
• Gorgonzola burgers
i
Menuds
• Best salads in the county
!
•
• Awesome side choices
Anyti
V
alue Mme
• Steak-cut onion rings
enu
• 14 flavors of giant milkshakes
• Great beer & wine list
• Biggest seafood selection anywhere

The restaurant makes all its soups
and sauces in-house using old family
recipes and fresh, premium ingredients.
Their clam chowder is an old favorite
recipe from Crazy Eric’s, the Port
Townsend fast food icon that their family owned.
Jeff says he was inspired to get into
the restaurant business by this father,
(who recently passed away after a
lengthy illness) who “worked the small
fast food and concession business very
hard for almost 50 years.”
The Erickson family, mom MaryAnn
included, has owned a number of restaurants over the years and knows what it
takes to succeed.
“All our children cut their teeth in the
restaurant business,” she says.
Jeff and Craig worked at Crazy
Eric’s until branching off into other
restaurants around 1969, and between
them have 60 years of experience in the
food business.
Their guiding philosophy is “to give
the patron the best possible variety,
selection, value, flavor and freshness to
entice our clientele to spread great word
of mouth and return again and again
with their loved ones and friends.”
Patrons and their friends can enjoy
the grill’s recently remodeled dining
room where a contemporary urban and
sleek look in soft earth tones sets the
mood for a great meal.
“We light candles at dusk, lower the
lights and always play smooth jazz,
singer and standards, and a little adult
contemporary music,” Jeff says.

Lunch & Dinner Daily

385-0161
Mon.: “Kids Eat Free” • Tues. “Any Brew $2.22”
Wed. “Half-price Wine Night”
Thurs. “10% Senior Discount”

LIMITED TIME OFFER



74291358

1050 Nesses Corner Road, Port Hadlock
(Across from QFC)

15%

Enjoy
OFF
$ 99
Owner’s Combo! OR Your total Guest

9

Valid for entire party



Halibut, Scampi, Crab
Cake, Salmon, Green Apple
Slaw & 1 Side

Check amount,
including beverages.
Valid one per table

Newly remodeled dining room at Scampi and Halibut’s Seafood Grill has a
new window plus paint that adds soft earth tones to the eatery.
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Travel south of the border or back in time

9

Visit Mexico Without Leaving Port Townsend

Orders To Go
Major Credit Cards

OPEN 7 DAYS A WEEK FOR LUNCH & DINNER

Put in a quarter and listen to rock
‘n’ roll classics while you enjoy a
cheeseburger and fries.
can be played for a quarter each from
tabletop units hooked to the 1952 Seeburg jukebox.
Due to customer request, burgers
and fries, chicken and halibut baskets
were added to the soda fountain menu a
few years back.
The decor may be different but the
restaurant manager’s philosophy is the
same at both El Sarape and Nifty Fifties.
“We want to serve a good product
even if it costs a little more, and to offer
good service,” Cisneros says.

Nifty Fiftys
Re-live the fabulous Fifties at Port Townsend’s
Featuring

Enjoy the sights & sounds of the
1952 jukebox in action
74291355

South of the border or back to the
50s, where do you want to eat today?
El Sarape and Nifty Fifties, two colorful downtown Port Townsend restaurants of very different natures, are both
owned and operated by Mauricio Cisneros and his partner Baltazar Garcia.
El Sarape, a favorite with the locals,
offers authentic Mexican food including
house specialties like chili verde,
chicken mole or fajitas with prawns,
chicken or steak.
South of the border seafood specialties and vegetarian dishes are also available, along with margaritas, Mexican
beer or wine to complement the meals.
Cisneros says he loves the restaurant business and serving the public,
and has worked all positions over the
years, from washing dishes to management. “We offer good food and friendly
service,” he says.
His other colorful restaurant, Nifty
Fifties, is especially loved by European
tourists who stop to take pictures of the
50s styled American malt shop.
Passersby are drawn to the door by
the black and white checkered floors,
vintage soda fountain, and pink and
turquoise bar stools and booths.
Once inside visitors can enjoy old
fashioned soda fountain delights like
chocolate malts, cherry phosphates,
egg creams, black cows and banana
splits topped with maraschino cherries
and nuts.
Elvis and other classic rock ‘n’ roll

Friday, April 27, 2007

FindOutWhat’sHappening
e v e r y

T h u r s d a y

w i t h

64270232
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Breathtaking views second only to the art and food served up at Nemo’s
A combination of art, natural
beauty, history and cutting edge food
is what you will find at Nemo’s
Restaurant, housed inside the eclectic
Inn at Port Hadlock.
Arriving at the eatery, guests are
immediately met with a variety of artwork, a wall of stained-glass depicting
underwater life and sweeping views of
the marina from a row of windows
leading to the patio.
The atmosphere is charming without
feeling stuffy and staff members strive
to create an unforgettable experience
for their guests.
“Whatever the question, the
answer is always yes,” says Executive
Chef George Eubanks .
Originally from San Diego, Eubanks
is classically trained in French cuisine,
but says he primarily focuses on using
Northwest ingredients with a Pan
Asian flair.
Although he says he has always been
drawn to the area, Eubanks only
recently settled in at Nemo’s, and plans
to stay put, as he and his wife are soon
expecting their first child.
So what is his philosophy?
“Cook with passion or don’t cook at
all,” he says.
“If you cook with passion then it shows
up in your cooking. Really it is an art.”
Eubanks believes that his philosophy

Through each dish, he can illustrate
the depth, complexity and colors of the
food he serves.
A few of those masterpieces are the
pan seared scallops served with mango
salsa, coriander crusted ahi tuna served
with a wasabi creme fresh and a mushroom and goat cheese strudel.
Another of his specialties is the
salmon pin wheel – a piece of salmon
cut lengthwise, stuffed with sauteed
wild mushrooms and skewered, with a
piece of bacon along the outside.
His coconut lime seafood chowder is
comprised of local clams, mussels and
other seafood plus a couple of secret
ingredients.
“It is completely different than anything that you see around here,”
Eubanks says of the chowder.
“There is no heavy cream, no potatoes and it is light and refreshing.”
Nemo’s serves breakfast, lunch and
dinner daily and is the perfect setting
From left are Executive Chef George Eubanks, Sous Chef Tiffany Sewell, General for locals or out-of-towners to enjoy
fine food and the beauty of the area.
Manager Debi Bainbridge and Food and Beverage Manager Ron Fox.
Together, Nemos’s and the Inn at
on cooking and the Inn at Port HadNationally recognized artists, as well Port Hadlock can also serve as a superb
lock’s focus on artwork have created a
as those from outside the area are feawedding destination.
happy marriage of ideas.
tured in exhibitions that change approx“I think we have the most beautiful
The Art Mine, a gallery that takes
imately once a month to once every
venue in the state,” Eubanks says.
up three stories at the Inn, spills over
other month.
“A lot of hotels are on the water, but
into the lobby, outdoors and into
Chef Eubank’s plates serve as his
we have our own marina and people can
Nemo’s Restaurant.
own 10-to 12-inch canvas for food.
land sea planes here.”

• Waterfront Dining, Northwest Cuisine
• Spectacular Water Views of Townsend Bay
• State of the Art Meeting & Conference Facilities
• A World Class, Three Story Art Gallery
• An Anti-Aging Day Spa
• Newly Renovated Guest Rooms by national Designer, Peggy Dye

Accommodations • Nemo’s Restaurant • Art Gallery • Spa • 165 Slip Marina

74291349

Open daily serving breakfast, lunch & dinner
reservations recommended • (360) 385-7030
w w w. i n n a t p o r t h a d l o ck . c o m

Voted
“Best Hotel in Jefferson County”
2 years in a row by
Peninsula Daily News Readers.
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Port Ludlow: A dining destination for all seasons
Spring has arrived and The Resort At Port Ludlow
continues to set the standard for dining on the
Olympic Peninsula.
The resort’s two restaurants are in full swing as the
staff and menus evolve to reflect the fresh tastes of
spring and the upcoming busy summer season.
Both restaurants feature high quality local favorites
while appealing to a larger group of people.

The Fireside Restaurant
Located on the lower floor of The Inn At Port Ludlow,
The Fireside Restaurant is an ideal setting for casually
elegant northwest cuisine.
Beautiful views of the marina and Olympic Mountains lend themselves gracefully to the warmth of a

giant double-sided fireplace.
“The Fireside is upscale casual dining with
a Pacific Rim theme,” says general manager
Kevin Earl.
Local favorites such as Dungeness crab
bisque, pancetta wrapped prawns and Port Ludlow pepper steak compliment a seasonally rotating menu of regionally inspired cuisine.
Signature desserts like Lemon Curd Napoleon
and Molten Lava Cake complete the gourmet
experience and send taste buds dancing.
Breakfast is served at the Fireside Restaurant 7 a.m. to 10 a.m. Monday through Friday
and 7 a.m. to 11 a.m. on the weekends.
Dinner is served daily at 4 p.m.
Phone 360-437-7000 for reservations.

The Harbormaster

The Fireside Restaurant is located at the Inn At Port Ludlow.

A local favorite for over 20
years, The Harbormaster is
reborn with new menus and
inspired food.
Guests are impressed with reasonably priced family friendly dining and incredible water views from
every table.
A huge menu offers something for
everyone both young and old.
House Specialties like the Crispy
Chicken Chop Chop, Grilled Salmon
Reuben and Cajun Mussels are just
the beginning.
Entrees include Hickory Smoked
Baby Back Ribs, Santa Fe Steak
Diablo and Wild Alaskan Salmon.
Nothing on the regular menu is
over $20 and, as always, children

The Harbormaster
under the age of eight eat free with each adult entree
purchased.
The Harbormaster offers specials like “all you can
eat” Ale Battered Fish and Chips on Monday nights,
and “Pasta Pasta” night on Wednesdays.
Sunday night’s special costs a little more but is well
worth the price for “all you can eat” Slow Roasted
Prime Rib and Dungeness Crab.
Desserts are all homemade and include Turtle Pie –
praline pecan ice cream with cookie crust topped with
chocolate and caramel sauce with candied pecans.
Other favorite desserts are the Ginger Spice Cake,
Brioche Bread Pudding and Chocolate Decadence.
The Harbormaster is open every day from 11 a.m.
to 8 p.m.
Phone 360-437-7403 for reservations.

74279501
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Couple creates a relaxing repast for their guests at Silverwater Cafe
Named for the shimmering path of
next to the Rose Theatre.
moonlight on the sound, Silverwater
For post-movie bites or late night
Cafe offers respite from a busy world,
snacks, the cafe’s Mezzaluna Lounge is
a place to recharge and savor a lovopen until midnight in the summer (11
ingly crafted meal.
p.m. in winter) offering fare like Asian
Seafood is a house specialty, includseared green beans, Tuscan rib eye or
ing delicious dishes like Crab Caprese:
panzanilla salad – a classic Italian
hearty crab cakes with tomatoes and
salad of grilled bread, fresh tomatoes
fresh mozzarella drizzled with extra
and basil, balsamic vinaigrette and
virgin olive oil and basil pesto.
fresh mozzarella.
“We use only wild caught fish so our
The restaurant opened in 1989 with a
patrons can have the ultimate seafood
staff of 10 and has grown into its own
experience,” says David Hero, who
building and a staff of up to 55 during the
owns the cafe with Alison Hero-Powsummer season.
ers.
“My whole staff truly cares about the
“Our food is made from scratch from
quality of food, the service and the entire
high quality ingredients and made with
experience,” says Hero-Powers.
love in our hearts,” Hero-Powers says.
“Many have worked for me for more
“It’s fresh and it’s real.”
than 15 years.”
Open for lunch and dinner, SilverHero-Powers oversees Silverwater’s
water Cafe is filled with plants, flowkitchen and catering, while Hero is the
ers and upbeat music.
lead baker, including wedding cakes.
“We try to make everyone feel
They share their passion for cooking in
comfortable,” says Hero-Powers. The
other ways too.
atmosphere is relaxed, the decor
Offered online at
Employees Kerri Hartman, Irma Millard and Beth Diodene with regular customer www.silverwatercafe.com and at the store,
“casually elegant, not stuffy or forJim Tipton upstairs in the Silverwater Cafe’s Mezzaluna Lounge.
mal, yet classy and clean.”
“Silverwater Cafe Cookbook” holds more
Hero-Powers was raised in an Italthan 125 recipes, plus stories about some
ian family where “food was a passion.”
of the staff and customers.
She started cooking professionally at the ripe old age of 12, and says she has
A line of original “secret” spice blends developed for the Cafe kitchen is also
“always loved sharing her passion with others.”
available, along with t-shirts and other gear sporting the Silverwater’s moonThat passion is in evidence with her creations like ahi (tuna) with lavender peplight logo.
per, halibut with hazelnut crème, and prawns with cilantro-ginger-lime butter.
“We love what we do and strive to continue to perfect our craft, bringing inspiAn extensive wine list and a host of vegetarian dishes, pastas, steak and lamb,
ration to one another on a daily basis so that we can incorporate it into our work,
poultry, pannini, fish tacos, salads and burgers are also featured.
and, ultimately, to our patrons,” says Hero-Powers.
Silverwater Cafe is located in Port Townsend's historic downtown district,
“We believe that life is about good food and good friends.”

The Silverwater Café since 1989
We believe that life is about good food and good friends
When preparing your food we use the freshest, finest
ingredients available; crafted from our own hearts. Our
philosophy is that in this world of constant change,
there need to be places that feel like going home; places
to re-charge where you can duck in for a moment, relax,
eat a great meal, capture a smile and remember to take
in a deep breath.
Our aim is and has always been to make
the Silverwater one of these places.
Lunch Hours
Monday – Saturday 11:30am – 2:30pm
Afternoon Menu
Monday – Saturday 2:30pm – 5pm
Dinner Hours
Sunday – Thursday 5pm – 8:30pm
Friday & Saturday 5pm – 9:30pm

74291360

Mezzaluna Lounge Hours
Sunday – Thursday 5pm – 10pm
Friday & Saturday 5pm – 11pm
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Enjoy a banquet at The Commons for holidays, weddings and special events
Sunday Brunch

ers to horse-drawn carriages. Each of
the companies listed have experience in
doing events at The Commons and are
familiar with park regulations.
For more information about catering,
contact The Common’s catering manager Meredith Davis at 360-344-4441.

For an extraordinary Sunday, come
to The Commons for a brunch buffet.
Offered every Sunday from 10 a.m.
to 2 p.m., guests enjoy an excellent
selection of toppings at the waffle bar,
salads, breakfast and lunch entrees,
omelets made to order, fresh-baked
pastries, muffins and more.

Fourth of July
Again this year, Fort Worden will be
hosting a full-day Fourth of July festival. There will be music, games and fun
for the whole family.
There will be food vendors set up
around the park grilling up tasty
treats. The day will end with fireworks
over the water.

Mother’s Day Brunch
A Mother’s Day brunch is made even
more special with live music and
carved roast beef.
In fact, The Commons is well-known
for its gourmet buffets, sit-down dinners and receptions.
Located at Fort Worden State Park,
the dining hall is a popular place to
host fund-raising dinners and conferences, celebrate special events and to
hold large dances.
It’s also available for smaller gatherings, such as office parties, business
lunches and even family get-togethers.
This multi-faceted building covers
more than 13,000 square feet. Expandable, soundproof walls can be arranged
to accommodate parties from as little
as 15 people, on up to 1020 guests.

A place for weddings
Fort Worden is a popular place for
destination style weddings.

Buffet, Espresso and Grill

Chef Jason Luong and general manager Bob Saring show off the desserts available at banquets and weddings.
“We offer an all-inclusive price for
catering that includes a pre-reception,
dinner, champagne toast and even the
wedding cake,” says Bob Saring, general
manager of guest services at Fort Wor-

den State Park.
They also provide a preferred vendors list to each couple, which is helpful
for those not from the area. The list
offers contacts for everything from flow-

The Commons’ buffet lunch is open
to the public on Monday and Tuesday,
from 11:30 a.m. to 1 p.m., daily beginning Memorial Day weekend and continuing through Labor Day weekend.
Open daily for your convenience, 7
a.m. to 7 p.m., Hot Java offers espressos and other hot beverages, cold
drinks, fresh fruit and tasty treats. Hot
and cold sandwiches are available for
breakfast, lunch and dinner.
The Cable House Canteen, a beach
shop and grill, will be open during the
summer on Sunday - Thursday, 10 a.m.
to 6 p.m., and Friday and Saturday, 10
a.m. to 7 p.m.

74291351
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Dining upstairs or down – any way you slice it, Waterfront Pizza is a winner
Unlike some cooks, Diann Kuchera is not
afraid to reveal the secret ingredient that
makes the pizza at her Water Street restaurant so exceptionally good.
“It’s a several-hundred-year-old sourdough
starter,” she says.
“If you get a good one, you don’t want to
kill it. There’s two living organisms in it: the
yeast one and the one that makes it sour.”
Kuchera explains that if either organism
dies, the result can be flat sourdough or raised
bread with no flavor. “When the dough turns
pink, green or blue — it’s a science project gone
bad.”
Kuchera got her piece of sourdough
starter from a Port Townsend baker about
30 years ago; he, in turn, had gotten it from
someone else who said it was already 150
years old when they got it.
The end result, Kuchera says, is that
Waterfront Pizza bakes real pizza made from
scratch, not artificial dough. “And I really do
toss it by hand,” Kuchera says.
As she talks, she totes out large trays
laden with loafs of pizza dough, getting ready
for the day’s lunch run.
Kuchera began working at the pizza shop
when she was 19. Back then the eatery used
to be known as The Upper Crust.
Today she is the owner and has expanded
the business with a small full-service
restaurant upstairs. The way the building is
designed, she wasn’t able to expand on the
backside, but, she jokes, “We’re the only
prep room with a water view.”
Using a dumbwaiter, the baked goods are
delivered upstairs, which is decorated with
artwork — some quite professional — drawn

by customers while their pizza bakes.
A vegetarian herself, Kuchera offers four
different veggie pizza combinations.
She says the Greek pizza is one of her
most popular and unique combos. It features a mixture of half feta cheese, half
regular cheese, Greek olives, sun-dried
tomatoes and artichokes. “We marinate our
own artichokes,” she points out.
“We also make some of the best salads,”
she says. “And we make all our dressings
from scratch.”
While no alcohol is allowed downstairs,
wine and beer are available with meals
upstairs.
The awards the pizzeria has received line
the wall. Year after year, it merits accolades
from The Port Townsend Leader and the
Peninsula Daily News, voted as Best Pizza
by loyal customers.
And yes, even after all these years,
Kuchera says she still eats pizza — “a few
slices every week, sometimes more. I really
do like pizza.”
Usually twice a year Waterfront Pizza
closes for deep cleaning. This year Kuchera
has scheduled several days in May for spring
cleaning and painting. It’s time to vacuum
out the pizza ovens, she says. It’s the only
way to get all the flour and cornmeal.
As she enters her third decade of pizza
making, Kuchera, who is of Russian heritage, jokes, “I have some Italian cousins by
marriage.”
What her credentials lack in bloodline, she
makes up with her simple love of cooking. “I
like to cook, and people eating are generally
happy. So I enjoy what I do.”

Debbie Long, manager of the upstairs dining room at
Waterfront Pizza, says patrons are welcome to bring slices
purchased at the downstairs counter upstairs to enjoy. Sit
down dining service is also available.

74291353

for 8 years! - Jefferson County Peoples Choice Awards
* Voted
* Voted
for 8 years! - Peninsula Daily News
Over 20 years of Pizza making has produced what we believe to be one of the finest pizzas anywhere.

360

385-6629
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West Coast welcome for great Thai cuisine
SAWADEE

Recommended by
National Geographic Traveler,
March 2006
The San Francisco Chronicle,
November 2006
Special Lunch Menu 11-3
Dinner 4:30-9
Orders To Go Welcome

(360) 683-8188

73286018

Sawadee means
welcome in Thailand, and
Sawadee Thai
Cuisine in Sequim
welcomes customers from far
and wide.
The restaurant’s
authentic Thai
food received mention in a San Francisco Chronicle
travel article about
the Sequim area in
2006.
Left, Michael and Samsri (middle) Suthi with staff.
And a National
Geographic article
grass, fresh mushrooms, kaffir lime
stated that Sawadee “bustles with locals
leaves and coconut milk.
hungry for fresh curries.”
Chicken favorites include the SwimOwners Michael and Samsri “Mama”
ming Rama — stir fried chicken served
Suthi say that it was Mama’s passion
on a bed of spinach and topped with
for cooking that inspired them to open
the restaurant – her homemade peanut the homemade peanut sauce.
Appetizers include deep-fried wonton
sauce is a favorite among the many
filled with crab meat, cream cheese and
specialty sauces she creates.
special seasonings.
The owners are very grateful to all
There are many vegetarian options
their customers and say many come in
available along with jasmine brown rice,
to the clean, friendly and comfortable
a healthier, slightly chewier version.
restaurant two or three times a week
The Thai curries noted by National
to try the specials, like crispy duck or
Geographic include a choice of beef, pork,
Dungeness crab fried rice.
chicken, prawns, tofu or vegetables.
All dishes are made with the freshCustomers can pick mild to a very hot
est ingredients and without MSG.
level of spice in their curries and foods.
Customer favorites are honey“We’re happy to customize dishes to
glazed chicken, Phad-Thai noodles,
best serve our customer’s individual
Tom-khe-gai and a hot and sour
tastes,” says Michael.
chicken soup with galanga, lemon

271 S. 7th Ave., Suite #31
(Behind McDonald’s) • Sequim, WA

Fine dining pairs well with views and ambiance

Good taste is happening at the
Castle. Dining and cocktails are
served most evenings and brunch
every Sunday morning.
relaxing Sunday meal in the dining
room or on our newly re-opened
veranda overlooking the garden.
Stay tuned for other special events
that will be upcoming at the Castle
throughout the year. Music, special
wine dinners, and more are on the calendar on a regular basis.
For more information, please visit
www.manresacastle.com.

74287370

Castle Key Restaurant and Lounge
at the Manresa Castle is fine dining at
its best.
Come in and enjoy a luxurious meal
in our dining room, prepared by
renowned Chef Walter Santschi or
enjoy cocktails in the lounge with
friends.
Truly one of the finest facilities on
the North Olympic Peninsula, rich
with history and grandeur, the Castle
at Seventh and Sheridan streets in
Port Townsend dominates Castle Hill,
which is named after it, providing
sweeping views over Admiralty Inlet
and the historic seaport town.
In addition to the restaurant and
lounge the Castle also has excellent
facilities for special events of all kinds.
Weddings, family reunions, and holiday
parties have become very popular at
the Castle as well as business seminars and company retreats.
The grounds around the castle comprise a beautiful, well maintained, Victorian garden providing an excellent
place to stroll before or after a meal
and share stunning views of historic
Port Townsend.
The Castle Key is open for dinner
most evenings from 5 p.m. until 9 p.m.
and in the lounge from 4 p.m. until 11
p.m. Call ahead to make reservations,
360-379-1990.
On Sundays the Castle Key hosts
Port Townsend’s most famous Sunday
brunch from 9 a.m. until 2 p.m. Enjoy a

16
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Wasabi Japanese Restaurant helps sushi finds its way to Sequim
Wasabi Japanese Restaurant opened in Sequim
last year and is really on a roll.
They offer 20 kinds of freshly made sushi maki
(rolls) – different combinations of raw or cooked

Manager Mike Shin, holding the Philadelphia roll.

seafood and vegetables rolled with rice in a sheet of
nori (dried seaweed).
Wasabi gets its name from the traditional hot
green horseradish served with the rolls.
Chef Mike Shin has created a number of variations
on the California Roll – with avocado, cucumber and
imitation crab – including the Hawaiian Roll topped
with fresh tuna, the Alaska Roll with smoked salmon
and the Rainbow Roll topped with six kinds of seafood
like yellow tail, red snapper and octopus.
Other rolls are the Dragon, the Caterpillar and the
Las Vegas, all made with eel.
Wasabi Japanese Restaurant is also renowned for
its sushi and sashimi.
Sashimi is made with very fresh raw seafood thinly
sliced and simply served with a dipping sauce and
accompanied with a garnish like sliced daikon radish.
Sushi has additional ingredients like rice and
vinegar and vegetables, and the fish or other meat
can be raw, cooked or marinated.
Both sushi and sashimi are artistically prepared
and arranged as a visual feast leading up to that first
mouthwatering bite.
Shin says he went to cooking school in Seattle
and then worked for several years in restaurants in
Seattle and Los Angeles.
Then he met John Kim, Wasabi Japanese
Restaurant’s owner.
“He loved the way I make sushi and rolls so he
asked me to come to Sequim,” says Chef Shin.
“Now we are all here together as a team to serve
all the sushi lovers on the Olympic Peninsula.”
The intimate eating establishment, located on the
east side of Sequim, is purposely small, Shin adds, “so
we can take care of our customers better and faster.”

Calif. roll & 6 kind of fish* on the top...................................

Ask for daily
fresh Sushi

Avocado, cucumber, radish, carrot.........................................
Tuna* inside..................................................
Spicy tuna* and cucumber...............
Cream cheese,
cucumber, avocado inside and salmon* on the top.................
Imitation crab meat, cucumber and avocado..........................

Deep fried salmon,
avocado, cucumber and imitation crab meat..........................
Deep fried Calif. roll..................................
Deep fried spicy tuna,
avocado & imitation crab meat...............................................
Deep fried shrimp, imitation
crab meat and spicy tuna* on the top.....................................
Deep fried cream cheese,
avocado, eel and imitation crab meat.....................................
Deep fried shrimp and shrimp on the top.............................
Chicken teriyaki,
imitation crab meat, avocado and cucumber..........................
*Consuming raw fish may increase your risk of food borne illnesses

Daily Lunch
Specials

$5.99

Smoke salmon, cucumber, avocado and
imitation crab meat.................................................................
California roll and tuna* on the top........................................
Calif. roll & eel on the top....................
Deep fried shrimp, cucumber,
avocado, cream cheese & imitation crab meat.......................
Eel, cucumber, &
imitation crab meat and avocado on the top...........................
Deep fried shrimp, avocado, cucumber and
imitation crab meat.................................................................
Deep fried soft shell crab,
avocado, cucumber and imitation crab meat..........................

Served with steamed rice and salad
Fried rice add $1.50
.............................
..................................
.........................................
...................
........................................
.................................
...........................
.........................................
....................................
.......................................

Wasabi’s tempura prawns
“We listen to our customers and let them be our
boss.”
Wasabi is also known for tempura –vegetables and
seafood lightly breaded and fried to a tender crispness, served with dipping sauce.
Teriyaki, including tofu or salmon along with the
traditional chicken, pork or beef is always available.
Yakisoba and udon are special noodle dishes, the
first is fried with a sauce, the second steeped in broth.
Appetizers include grilled shrimp skewers, soft
shell crab, baked green mussels with a house sauce,
and Yummy Crunch — deep fried gyoza (Japanese
dumplings) with spicy tuna.
Bento boxes are a popular way to savor a wide variety of the Japanese delights. The boxes come with salad,
rice and teriyaki or barbecued short ribs and a choice of
tempura, gyoza, egg roll or California roll.
Side orders like kim chee (spicy pickled vegetables)
and squid or seaweed salad round out the menu,
which is take out or dine in.

Boiled the soy beans........................................
4 pc. of sushi.....................................
Variety fish..................................
Baked with house special sauce..............................................
Deep fried soft shell crab........................................................
Deep fried gyoza wrap wih spicy tuna...................................
.......................................
...............................................
................................................
...................................
.............................................................

Bento box served with rice and salad and choose two of the following: “Tempura’’, “Gyoza’’, “Egg Roll’’, or “California Roll’’
......................................................
.............................................................
..............................................................
..............................................................
..............................................................
.......................................................

New Menu Item!!!
360-683-8773 • Fax 360-683-7272

Specialty
Curry Dishes

7468361

740 E. Washington St., Sequim, WA
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Bistro offers affordable fresh cuisine, funky ambiance

Casual Funky Atmosphere
with Seasonal Northwest Cuisine
Fresh Local Seafood • Fresh Baked Breads
Organic Fair Trade Coffee
Winter Hours thru May
Lunch Mon. - Fri. 11-3 • Dinner Wed. - Sun. 5-9

74292279

Enter the rich yellowochre house on Front
Street in Port Angeles
and you’ll enjoy fine
dining in a colorful,
funky setting.
At Joy’s Wine Bistro,
you’ll be surrounded by
bold colors of red, yellow
and turquoise or seated
under a canopy of vivid
orange fabric panels.
The tables have handpainted maps of wine
regions around the world.
Owner Joy Siemion
says that a bistro isn’t
about fast food, but
affordable, freshly preJoy Siemion, owner of Joy’s Wine Bistro.
pared home-cooking
where you can eat out
For dinner, satisfy your palate with
two or three nights a week‚ or drop by
roasted lamb or chicken. Steak frites is
for a glass of wine and dessert.
another favorite: sliced, marinated flank
Lunchtime standards include a soup
steak served with French fries.
of the day, a spicy clam chowder and
As the name implies, Joy’s offers a
French onion.
wide selection of wines.
Sandwich favorites are barbecued
“About 50 to 60 percent of my wines
pulled pork and Dungeness crab cake.
And all sandwiches feature Joy’s home- are from Northwest wineries, including
our local ones like Olympic Cellars and
made breads (focaccia, 100-percent
Camaraderie,” Joy says. “I also have
whole wheat, rye, baguette.)
international wines — heavy on Italian.”
Compliment your sandwich with a
Joy’s offers half-size bottles of wine
green salad, soup or “to die for” French
fries — freshly sliced from real potatoes (about 2-1/2 glasses) which, along with
making it much less expensive for a meal
with the skin on.
accompaniment, assures you that “it’s
For lighter fare, try the chicken walfresh, opened right then,” she says.
nut salad.

Summer Hours starting June
Open 7 days a week 11 - 9

1135 E. Fr ont St.

360.452.9449

Bistro with local, seasonal and wood-fired food

Owners Jessica and Gabriel
Schuenemann
friendly staff.
“A love of cooking and the act of
sharing food made with love are what
inspired us to get into the restaurant
business,” the Schuenemanns say.
“Playing with unique flavors and
encouraging others to explore the wide
world of food is our favorite pastime.”
Hours are Tuesday through Saturday
11 a.m. to 2 p.m. and 5 p.m. to 9 p.m.

74268337

Alder Wood Bistro is a cozy neighborhood restaurant that uses a handbuilt wood-fired oven cooking at temperatures up to 600 degrees to make
fantastic thin-crust pizzas, planked
seafood, roasted vegetables, braised
meats and other dishes with local,
organic and seasonal ingredients.
Owners Gabriel and Jessica Schuenemann say their menu is 90 percent
organic and that they make virtually
everything from scratch using high
quality ingredients produced with care
for both the product and the environment where it was produced.
“We pride ourselves and work diligently to get the finest and highest
quality organic, local, free-range and
hormone- and antibiotic-free ingredients. We believe you can taste the difference,” the owners say.
Alder Wood Bistro’s menu changes
with the seasons and with nature’s
natural availability. The bistro supports local farmers by purchasing
their produce and giving them mention on the menu.
Signature dishes are alder planked
black cod, meatloaf and mushroom gravy,
grilled natural lamb and freshly baked
apple pie warmed in the wood-fired oven
and served with cool organic vanilla
bean ice cream.
The bistro has a warm and inviting
atmosphere with richly colored walls,
soft lights, beautiful old growth redwood counter tops, world music and
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Mouth watering barbeque continues to be a favorite among locals and visitors alike
Throughout the past year residents of
the North Olympic Peninsula have been
enjoying the finger lickin’ barbeque at
Blue Flame BBQ in Port Angeles.
Owner Brad Norman opened the
doors to the restaurant in May 2006 and
has seen continued growth and a growing number of regulars from Port Angeles and beyond.
“We’ve enjoyed the repeats (customers) from Port Angeles, Forks,
Tacoma and Olympia,” Brad says. “I’ve
found we’re still becoming known to the
entire community and county.”
Blue Flame offers a tasty variety of
barbeque including chicken, steelhead,
beef brisket, ribs, steaks and blue cheese
ribs – pork spare ribs rubbed down with
garlic and blue cheese and then sealed
airtight to seal in the flavors. The new
meat addition is pork shoulder.
It’s not only the barbeque that keeps
bringing people back to Blue Flame
though.
The finger salads – romaine lettuce
with blue cheese, onions and the special
Blue Flame dressing – baby red spuds,
cornbread, rolls and beans are all the
perfect additions to the main event.
New to Blue Flame is the selection of
beer and wine which includes microbrews from Deschutes Brewery.
Brad has also added six flavors of
Thomas Kemper sodas.

Beginning in May, Brad
is introducing a new lunch
menu consisting of pulled
pork and barbeque brisket
sandwiches with your
choice of two sides.
He will also be adding an
outdoor seating area for the
summer making it a relaxing atmosphere to escape
the office on a busy day.
Everything at Blue
Flame is made fresh.
The meat is put in the
outdoor grills just hours
before it will be put on your
plate, ensuring it is tender
and flavorful.
Looking for the perfect
gift for someone, but just
don’t know what to get?
Try a gift certificate to
Blue Flame. Blue Flame
bucks will bring a smile to
anyone’s face.
Have a party or other
gathering you need food for?
Call ahead and order
Christine
full racks of ribs or whole
chicken. Don’t forget to pick
up a quart or gallon of the
special Blue Flame barbeque sauce or
special dressing.
If you haven’t tried Blue Flame, Brad

Burgett, Cindy Blore and owner Brad Norman.
invites you come on in to try some old
“People love us and the service we profashioned barbeque.
vide and we love and appreciate everyHe appreciates each and everyone of one that has helped make this a success,”
his customers.
Brad explains. “Let’s keep it going.”

DIRECT FIRE PIT BARBECUE
with: Pit Roasted Baby Reds, Romaine Finger Salad & Dinner Roll
Fresh Baked Corn Bread • Beans • Baked Potatoes

COME SEE US AT OUR NEW LOCATION
360.452.6355 • WED - SUN 11:30AM - 9:00PM

74291549

CALL AHEAD FOR PICK-UP
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Tendy’s serves up new decor, award-winning menu
C H I N E S E R E S TA U R A N T
Fine Authentic Chinese Cuisine

Others May Claim Our Glory,

But...The Best Of Peninsula
Is Truly Ours!
First Place 2006

BEST LUNCH SPECIAL
First Place 2006

74292280

Tendy’s Garden opened in 2002,
and has been voted “Best Chinese
Restaurant” for three consecutive
years in the Peninsula Daily News
“Best of the Peninsula” contest.
The Asian restaurant recently
renewed both its elegant decor and
gourmet menu.
New tables with jade-colored stone
tops and plush chairs invite diners
into rooms painted a warm shade of
red and divided by strings of giant
amber beads.
The newly tiled floor sports golden
animals from the Chinese zodiac.
Owner Tendy Deng, originally from
Canton, China, understands the importance of great food in a beautiful setting.
“An exquisite dinner is the Chinese
way of expressing hospitality,” he says.
“To impress your business associates, friends and family, Tendy's Garden offers you the perfect ambiance,
impeccable service, as well as a variety of the best-in-town Chinese
gourmet dishes. Treat your valued
ones to Tendy's and they will appreciate your thoughtfulness.”
Deng previously owned a restaurant near the Twin Towers in New
York and after 9/11, decided to relocate to the Olympic Peninsula.
Tendy's Garden specializes in Asian
gourmet foods.
New menu items include Salt and
Pepper Prawns, Seafood in a Spicy XO
Sauce and the Nine Flavor Chicken or
Beef, seared and tossed with coconut and

BEST CHINESE FOOD
Finalist 2006
Owner Tendy Deng.
peanut sauce.
“Light and Healthy” dishes include
Sauteed Chinese Eggplant in Hoi Sin
spicy garlic sauce, Buddhist Delight with
fresh seasonal vegetables and seared
tofu in white wine garlic sauce, and the
new Green Beans in Spicy XO Sauce.

BEST SOUP

Try Us & See Why!
920 E. First• Port Angeles
360.452.3322

Rick’s Place – relaxed retreat and culinary experience
Whether it’s for lunch with an old friend,
Drinks after work with your co-workers,
or a special dinner with the one you love...

For great Food & Fun
Everyone goes to
102 West Front St. Port Angeles
452-8683 Meal Delivery Service - Meals To Go

74291575

short notice.
“Simple. Elegance. Perfection.”
He dazzled them with a savory offerThese are the standards that Rick
ing of chicken in a Reisling wine sauce.
Mathis, owner of Rick’s Place in downThe technical tour manager enthused
town Port Angeles says he strives for
that it was the best meal they had eaten
with every meal he serves.
on their tour.
Commitment to culinary integrity
Such raves are typical for the quiet,
has been the hallmark of Rick’s 27 year
modest man who shuns the spotlight
carrier, 18 of which has been spent in
and prefers to labor in his kitchen
Port Angeles.
turning out one great tasting meal
Rick’s Place is a comfortable retreat
and quiet lounge of choice for many regu- after another.
lar locals.
Out of towners and visitors are
always delighted to find a comfortable dining experience with
generous servings at great prices.
“Our five dinners for $9.95
have been very popular,” says
Rick. “Though our Jack Daniels’
steak and original chicken pot pie
are some of our best selling
dishes.”
Rick offers a wide variety of
specialty services including meals
to go and a delivery service, with
customers able to place orders by
phone or by fax.
The restaurant is available for
booking for parties, meetings and
special events, plus Rick and his
staff are regularly booked for special catering events.
Rick’s has served as caterer for
the Port Angeles Light Opera
Association for many years, and
recently he was asked to prepare
full dinners for the Irish Tenors
and the 40 piece orchestra on very Owner Rick Mathis
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CrabHouse guests feast on seafood, steaks and Americana classics
Port Angeles CrabHouse Restaurant offers fresh seafood for your palate and a
waterfront view to feed your soul!
CRABS, SALMON, STEAKS, PASTA AND MORE
The restaurant features several signature seafood dishes, including CrabHouse
crab cakes, alder planked salmon, and the CrabHouse crab feast that features a
combination of Dungeness, King and Snow Crabs.
Steak lovers can delight in a Jack Daniels-marinated New York steak.
“Dungeness crab, steaks and seafood top the list of favorite menu items, but it’s
our sincere, professional service that brings guests back again and again,” says
Mike Despars, executive chef.
The CrabHouse opens daily at 5:30 a.m., serving breakfast, lunch and dinner seven days a
week, all year long.
Start the day off with one of the hearty
house specialties, including Olympic
Eggs Oscar, CrabHouse Crab Hash,
Dungeness Crab omelets, or the traditional Eggs Benedict.
Stop by for lunch and enjoy a
Dungeness and Rock Crab Sandwich or a Bay Shrimp Cobb Salad.
At dinner time, how about Halibut Fish & Chips? Hungry for
pasta? Try Chicken Penne.
Complement your meal with a
great wine off our extensive wine list,
all of which are available by the glass.
CRABHOUSE LOUNGE
“The comfortable CrabHouse lounge features a full line of top-shelf liquors in addition to full
menu service,” says Cassie LaPierre-Shuck, restaurant
manager.
The lounge is a great place to watch sports.
With comfortable booths and chairs, a television in

every corner, including a plasma big screen, and surround sound, you’ll never
miss a play!
Happy Hour is offered 5 p.m. to 7 p.m. Sunday through Friday.
Come in for appetizer and drink specials.
IMPRESSIVE SCENERY
After a fabulous CrabHouse dining experience, guests will enjoy stepping out
the door to Hollywood Beach and the City Pier, or taking a stroll along the Waterfront Trail.
“Our guests enjoy a complete dining experience when they come to the Port Angeles CrabHouse,” says LaPierre-Shuck.
Located adjacent to the Red Lion Hotel and overlooking Hollywood Beach at
Port Angeles Harbor, the CrabHouse enchants its guests with a breathtaking view of Mount Baker and the twinkling lights of Victoria,
British Columbia.
An ongoing procession of ships and boats in the Strait of
Juan de Fuca adds to the maritime feel of dining at the
CrabHouse.
The Port Angeles/Victoria ferry terminals are a quick and easy walk.
Plus just two blocks away is
downtown Port Angeles.
EVENT ROOMS
The CrabHouse is the only
full-service restaurant in the
area that has spacious banquet
and meeting facilities to
accommodate up to 220 people.
“We also provide off-site
catering for most any size
party. From barbecue to black
tie, we do it all,” says Sous Chef,
Lucas Robinson.
The CrabHouse Restaurant is located at 221 N. Lincoln St.,
right on the waterfront.

74291565
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Gordy’s uses fresh ingredients to make
homemade sauces, dough and other goods
to ensure each dish tastes great.
Although Gordy’s specializes in pizza
and pasta, the restaurant serves calzones, specialty sandwiches, salads,
soup, desserts and beverages including
soda, wine and beer.
People can dine-in, pick-up food
including take-and-bake pizzas or take
advantage of fast and friendly delivery
services.
Stop by Gordy’s Pizza & Pasta today
located at 1123 E. First St. in Port
Angeles or phone 360-457-5056.

$

2 off

Medium
Pizza
W ITH TH IS C O U P O N
N ot valid w ith any other
discounted item s

VOTED #1 PIZZA
on the
Peninsula!
and...Finalist
BEST ITALIAN
FOOD

$

3 off

Large
Pizza

W ITH TH IS C O U P O N
N ot valid w ith any other
discounted item s

Daily Specials
Pizza & Pasta
Calzones
Italian Sandwiches
Unique Salads
Specialty Appetizers
Beer & Wine on Premises

WE DELIVER
Front row: Gordy, Mary and Pat.
Back row: Cynthia, Julie, Crystal and
Randy.

74292281

For 46 years, Gordy’s Pizza & Pasta
has served as a place to go on a first
date, a fun restaurant to take the
baseball team after a big win or to
grab a bite of some of the best Italian
food on the North Olympic Peninsula.
“We have had couples come in to celebrate their 30th anniversary and sit at
the same table where they had their first
date,” says Cynthia Dawson, who has
taken over ownership of the restaurant
from her parents with her brother, Randy
Sexton.
“It is great to have the history and
connection to the community,” Cynthia
says.
The restaurant was started by Gordy
and Pat Sexton in 1961 to provide a
casual dining atmosphere for families
to enjoy great Italian food.
“We cannot thank the community
enough for their support throughout
the years,” Randy says. “We grew up in
the restaurant and look forward to
serving future generations great food.”
Creating a cozy family atmosphere is
easy because so many family members
work at Gordy’s. Randy’s wife, Tina, his
daughter, Crystal, and his son, Sky, and
Sky’s wife, Julie, work at the restaurant, as well as Cynthia’s husband,
Shawn, and their daughter, Audrey.
Even Cynthia’s 8-year-old daughter,
Mary, fills an important role at the
restaurant.
“I am the spokesperson,” Mary says.
“We always have good food because it is
filled with love.”

Port Angeles’ ONLY Family Owned Italian
Restaurant for 45 years!

Spring Dining 07

Fresh Italian cuisine is a family tradition at Gordy’s
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457-5056 1123 E. 1st St., Port Angeles

All about service, quality and great tasting pizza

(back) with their staff.

Winter Hours: Sun - Thur 11am - 9pm • Fri & Sat 11am - 10pm

74292282

At more than two feet, it’s enough to
If you are looking for a great lunch
feed everyone,” Ernie says. “As far as we
deal, look no further than All About
know it’s the largest pizza you can get
Pizza in Port Angeles.
on the peninsula.”
They offer a lunch deal of two slices
All About Pizza also offers three
from their extra large 18-inch pizza and
other options: a 12-inch medium, 15a soda for just $5.
inch large and 18-inch extra large.
Or choose from one of six specialty
All About Pizza is also all about
Grinder sandwiches - homemade bread
breadsticks, garlic bread, chicken wings,
with pizza sauce, cheese and toppings.
For a dollar more, add a can of soda and calzones, sandwiches, salads, New York
-style cheesecake and baked mozzarella
bag of chips.
cheese sticks.
Either way, you can’t go wrong and
They offer fast and friendly service
you’re sure to walk away full.
and delivers further than any other
Since Wade and Ernie Griffith
local company.
opened All About Pizza it has been all
”We deliver as far east as R Corner,
about quality, from the minute they
as far west as Place Road and up as far
light up the gas-fired stone ovens to
as Lake Dawn, and we promise the
when the pizza goes out the door.
Wade uses a special gourmet recipe pizza will be warm and delicious,” says
Wade.
he created himself for the sourdough
For home delivery or to call-in your
pizza crust.
order, phone 360-417-1234.
A unique blend of mozzarella and
provolone cheeses are used,
and when he selects the more
expensive pepperoni to use on
the pizzas, Ernie supports his
choice.
“You know, it costs more but
you really can tell the difference in the taste,” Ernie says.
All in all, there are more
than 30 toppings to select
from for a customized pizza.
As for size, you can’t get
any bigger than the 26-inch
All About Pizza owners Wade and Ernie Griffith
party size pizza.”

320
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Bet on Mickey’s for late night breakfast and games

74291550

Mickey’s Sports Bar and
Casino isn’t just for gamblers – after moving from
Marine Drive last year, the
casino has a new and
expanded menu to go along
with its new location at
1603 E. Front St.
The non-smoking casino
features a very affordable
menu that includes pizza,
with a 7-inch starting at
$2.95 and a larger size for
only $5.95.
Lunch specials start at
$3.75 for a sandwich and a
cup of soup, while dinner
specials start at only $8.95.
Another added attracMickey’s Manager Jerry Callen with Kitchen
Manager Jody Fitzhugh
tion at Mickey’s is that
breakfast caters to the
late night crowd.
Patrons at Mickey’s Sports Bar and
Starting at 10 p.m. breakfast is
Casino can bet on a good time along
served, including omelettes, pancakes, with the good food and games.
biscuits and gravy, along with breakCallen wore many hats before settling
fast tacos, wraps and sandwiches not
in at Mickey’s two years ago.
to mention non-stop gambling.
He has been a dealer, owned a conAccording to Senior Manager Jerry
struction company and a driving school,
Callen, the establishment’s most popuand spent 10 years in Mexico.
lar menu items are prime rib, burgers
Now he says he has his dream job –
and breakfast.
being able to talk to people all day.
Also on the menu are appetizers,
Grill hours at Mickey’s are 11 a.m. to
soup, salad, hot and cold sandwiches,
12 a.m. Monday and Tuesday, and 11
wraps, and melts.
a.m. to close Wednesday through Sunday.

Authentic diner offers down-home food and service
Daily Specials Senior and Kids Menu
Cocktails Open at 6 a.m.
Drink specials and 1/2 price appetizers
in the Lounge 3p.m. till 5p.m. Daily



Buy One, Get One
Half Price!



Breakfast…Lunch…Dinner
Offer good through June 30th
One Coupon Per Entree









74291561

Where the Locals eat!
101 E. Front, Downtown Port Angeles
360-452-9692

Cornerhouse
Restaurant is a genuine small town diner
that welcomes families
and friends for tasty
comfort food.
“It’s come-as-youare casual, with
friendly staff members who are happy
to see you and welcome you as a regular
patron,” says owner
Joanne Albertson.
She says the
restaurant business
has been a family
Dennis Grimes and Alex Maybury enjoy burger, fries
affair, starting with
and a shake at the Cornerhouse Restaurant.
her grandparents who
provided her with onmilk shake.
the-job training in the 60s.
Favored dinner choices include fish
“Food American style is the attitude
and chips, oysters and clam strips.
at the Cornerhouse, along with fair
Dinner specials are prime rib and
prices, fair portions and great taste,”
seafood fettuccini on Friday nights and
she says.
rib steak on Saturdays.
One breakfast specialty is the home“We offer a little something for everymade country gravy – served on biscuits,
body…not so fancy just good quality
chicken fried steak, or “just about anyfood that we are proud to serve,” Albertthing” it’s a favorite with patrons.
son says.
For lunch, a great selection of burg“And of course our great customers
ers is available, from kid’s burgers and
who we are happy to see on a daily
bacon burgers to the half pound jumbo
burger, the diner offers lots of variety to basis. We’ve made a great many friends
over our 21 years as a team.”
suit all tastes.
Since the 80s the Port Angeles
Round out lunch with french fries,
tater tots, onion rings or a small salad, establishment has been popular with
locals and tourists alike.
and top it off with an old fashioned
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China First buffet voted best in the county . . . again
Voted
Best
Buffet
2005

Owner Anh Voang
lunch and dinner every day and features
more than 30 items, with a soda and
dessert included at one low price
Favorite entrees are General Tsao’s
chicken, sweet and sour pork, moo goo
gai pan and almond chicken, among
others.
Vegetable lovers can have green
beans with garlic, broccoli and beef, or
seared tofu, all with fresh vegetables.
Seafood is also on the table –
shrimp is offered at the lunch buffet,
and the evening buffet includes baked
salmon, mussels and seafood stir fry
with vegetables.
A private banquet room for up to 50
people is also available.

ALL YOU CAN EAT
11 a.m. - 3:30 p.m.
Sun. Noon - 3:30 p.m.

Seniors
$

6.99

Open 7 Days A Week

Plus...
Menu & To Go Orders
available

Mon.-Sat. 4 - 9 p.m.
Sun. 4 - 8 p.m.

5 - 2 a.m.
5 - 6 p.m.

Seniors
$

9.99

Hors d'oeuvres Served
Well Drink & Tap Beer Specials

Mon.-Sat. 11 a.m. to 10 p.m. • Sun. 12 to 9 p.m.

457-1647 • 633 E. First • Port Angeles

Domino’s Pizza – two decades of family business
In mid-April of 1986, newlyweds
Robert and Melanie Doster climbed
into a yellow Datsun B-210 with all of
their belongings, including a cat named
Tattes and a dwarf rabbit named
Flash. They drove 3,462 miles from
Athens, Ga., to Port Angeles to open a
Domino’s Pizza store.
That was 22 years, two kids, one
additional Domino’s store in Sequim
and thousands of great pizzas ago.
Today you will find the Dosters —
Robert, Melanie, 15-year-old Julie (and
on the rare occasion, 11-year-old John)
— still working hard to make the best
pizzas at the best prices around.
“We loved the Sequim/Port Angeles
area the first time we laid eyes on it,”
says Robert. “The area has been so
great to live, work, play and raise our
kids in. We have tried to use our business for more than just our income,
but to also bless and give back to the
community.”
With close to 50 scholarships to

F EAST S PECIAL
Choose any large Feast
Pizza or make your own
pizza with up to 6 toppings

1399

$

+Tax

$7.99 next two

FEAST PIZZAS
Extravaganzza: Pepperoni, Onions, Green
Peppers, Ham, Sausage, Mushrooms, Black Olives,
Beef & Extra Cheese.
Deluxe: Pepperoni, Onions, Green Peppers,
Sausage & Mushrooms.
Meatzza: Pepperoni, Sausage, Ham & Beef.
Bacon Cheddar: Beef, Bacon & Cheddar Cheese.
Pepperoni Feast: Double Pepperoni & Extra Cheese
Hawaiian Pizza: Ham, Pineapple & Extra Cheese
Chicken Deluxe: White Garlic Sauce, Roasted
Chicken, Green Peppers, Onions, Mushrooms,
Extra Cheese
Chicken Bacon Ranch: Ranch Sauce, Roasted
Chicken, Bacon, Extra Cheese, Chedder Cheese

Port Angeles
360-452-4222

Sequim

360-582-1600

Plus tax. Deep Dish & Extravaganza Feast slightly extra.
Limited time offer. Not valid with any other offer. Cash value
1/20¢. Valid at participating stores only. Prices may vary.
Customer pays sales tax where applicable. Delivery areas
limited to ensure safe driving. Our drivers carry less than $20.
©2004 Domino’s Pizza, LLC.

3-TOPPINGS
Large

X-Large

1099 $1399

$

+Tax

+Tax

Additional Pizza
$7.99 next two

+Tax

©2004 Domino’s Pizza, LLC. Delivery charge may apply.
Not valid with any other offer. Cash value 1/20¢. Valid at
participating stores only. Prices may vary. Customer pays
sales tax where applicable. Our drivers carry less than $20.

CARRY OUT
SPECIALS
1-Topping Pizza

6

Carry Out Only

8

$ 99

$ 99

Large

X-Large

+Tax

+Tax

Offer may end without notice

Locally owned & operated
since 1986

+Tax

©2004 Domino’s Pizza, LLC. Delivery charge may apply.
Not valid with any other offer. Cash value 1/20¢. Valid at
participating stores only. Prices may vary. Customer pays
sales tax where applicable. Our drivers carry less than $20.

74292283

Owners Melanie
and Robert
Doster with son
John; Scott
Houston, Port
Angeles
manager;
daughter Julie;
and Tristan
Fricker, Sequim
manager.

local high school graduates over the
last 20 years and around 1,000 free pizzas each year in local donations,
Domino’s has done just that.
Domino’s uses only the best and
freshest ingredients, delivered two
times a week to insure quality.
Domino’s doesn’t use any MSG or trans
fats in its products.
“We are proud of our products and
work hard to maintain quality,”
Melanie says.
Domino’s offers a variety of pizzas
to choose from like the Meatzza, Veggie, Bacon Cheeseburger or the
Extravaganza for those that want
nearly everything.
Domino’s also has a large variety of
side items to choose from like spicy or
mild chicken wings, breaded chicken
kickers, cheesy bread, salads and delicious cinna-stix made to order.
Delivery takes about 30 minutes and
Domino’s is open from 11 a.m. to the
late night hours.

74292284

Diners first come to China First for
the award-winning buffet. Then they
discover added attractions – an airy
atrium with trees and a koi pool, an
accommodating kitchen staff and a
friendly and grateful owner.
“We thank our customers for
visiting us and voting our buffet the
best in Clallam County for the sixth
time,” said owner Anh Voang.
In addition to the lunch and dinner
buffets, dishes can be ordered off an
extensive menu. Customers with
special dietary needs can order items
cooked with no sugar or salt.
China First’s chef, Chan Ching,
came on board two years ago after
serving as head chef at a Hong Kong
restaurant for more than a decade.
“He will be happy to prepare just
about anything a customer asks for,”
Voang said.
Healthy eating is important to the
restaurant owner, and she has a bone
to pick with reports in the news that
say all Chinese food is high in fat.
“Our menu offers many stir fried
dishes that have very little oil,” she said.
The chef makes his own natural
chicken broth and uses it in place of the
oil. No MSG is added, and fresh
vegetables are used with lots of rice
vinegar, which she says is good for you.
The restaurant is popular for
dinner and is also a favorite lunch
spot for working folks who can get a
great meal in a hurry.
The all-you-can-eat buffet is open for
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Award-winning fast food served made to order here
If you are craving award-winning
burgers, fries and shakes be sure to
stop by Lynn’s Caboose for a quick and
tasty meal.
The caboose is located on the west
end of Port Angeles where U.S. Highway
101 intersects with state Highway 112
at the Joyce turnoff.
“We have the largest fast-food menu
on the Peninsula and I am proud to say
that everything tastes great,” says
owner Lynn Watts. “We have the best
French fries and offer the largest portions, compared to other area fast-food
restaurants and my wonderful employees serve everything with a smile.”
Watts has owned Lynn’s Caboose for
seven years. Prior to that, she owned
the Blue Caboose for seven years at a
location nearby before retiring to
Hawaii. But her heart called her back
to the North Olympic Peninsula — and
her caboose.
Lynn, also known as the Peninsula
Burger Queen, is a people person and
loves to make sure customers enjoy
their meal.
Patrons can phone ahead with their
order to pick up, or stop in and order
for a quick turn around.
Lynn’s Caboose has repeatedly won
awards from readers of the Peninsula
Daily News, including finalist for Best
Burgers, Best Fries, Best Milk Shake
and Best Fast Food.
Watts credits the popularity of her

242751 HWY. 101 W.
Port Angeles • 417-1861
OPEN 11 am to 7 pm, Mon. thru Sat.
BEST TAKE OUT FOOD ON THE PENINSULA
LOCATED ON HIGHWAY 101 WEST AND
HIGHWAY 112 TURN OFF
STOP BY ON YOUR WAY TO THE LAKE OR OUR
BEAUTIFUL NATIONAL PARKS
LARGEST TAKE OUT MENU
GREAT SHAKES
GREAT BURGERS
GREAT SANDWICHES
GREAT PRICES
GREAT CHOICES

74289241

WHERE THE LOCALS EAT AND LOVE US!

burgers to using locally owned Evergreen Meats, her own special recipe for
moist and tasty burgers and the fact
that love is put into every burger. “I
make it how you will like it,” she says.
Lynn’s Caboose serves chicken sandwiches, deep fried mushrooms, onion
rings, fish and chips, over 20 kinds of
burgers to choose from, including the
ever popular mushroom burger.
The restaurant serves chocolate and
vanilla soft serve ice cream and 16
milkshake flavors are available.
Stop by and find out why Lynn’s
Caboose receives the popular vote for
Best on the Peninsula annually.
For pickup orders, call 360-417-1861.
Cash, credit or debit cards are accepted.

Stefanie, Darci, Lynn, Dee and
Danielle

New menu items for discriminating tastebuds
Savory Chinese dishes you know and love
and other Asian favorites too,
Including Hong Kong
Style Halibut

and
Pho Beef Soup

Dynasty Chinese Restaurant
Order Out - Meals To Go
Voted Port Angeles’ Favorite Chinese Food!

75291574

136 E. Front St. Port Angeles
452-8687

dining at Dynasty a warm, communal
It’s lunchtime and you are trying to
experience as he greets customers and
decide where to eat and how to get a
checks with them personally to make
great meal for a great price.
sure everything is just right.
Wonder no more – join the many
New dishes like Hong Kong-style
lunch regulars who dine in or order
take-out from Dynasty Chinese Restau- halibut and Kung Fu prawns showcase the fresh seafood that Vince
rant in downtown Port Angeles.
prides himself on serving to discrimiDynasty has been voted the Peninsula’s favorite Chinese restaurant many nating local customers.
Patrons can dine on traditional
times and their flavorful, traditional
favorites like sweet and sour pork or
Chinese dishes with fresh vegetables
more exotic fare like lemon grass
and delicate, savory sauces are a big
chicken, lycee nut and pineapple
reason for their popularity.
prawns and scallops or curry chicken.
Owner Vince Ma is constantly lookMake a leisurely lunch or dinner
ing for innovative and new ways to add
surprise and delight to the dining expe- date and take your tastebuds on a journey to the far East.
rience at Dynasty, especially for his
The location also provides abundant
many regular customers.
free parking to downtown customers.
This includes the introduction of several new Asian cuisine
dishes to the menu, representing the culinary influence of diverse regions
ranging from Hong Kong,
Vietnam, Thailand and
various regions of the Chinese mainland.
“Starting in May we
have a new lunch menu
featuring new items and
the ability for people to
create their favorite
combo by choosing two
items,” says Vince.
With a quick smile
and personal attention to
Owner Vince Ma holding two new dishes –
every order, Vince makes
chicken lemon grass and Hong Kong-style halibut.
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Feast on a Makah salmon dinner on the terrace
Today The Warm House
manager and one of the main
cooks oversees the expansion
of the Makah Tribe’s growing
business and prepares
changes in the menu to meet
customers’ requests.
A new banquet room has
been built, which can accommodate a party of up to 30
people. The banquet room
continues the same inviting
decor as the rest of the
restaurant: lots of picture
windows and light-colored
wall covering that mimics the
Ozette style weave.
With Golden Oldies music playing in
the background and the fireplace
ablaze, it all comes together for a bright
yet warm and cozy ambiance, where
guests can watch boats come into the

Featuring
Steaks,
Seafood and
Pastas
Located in downtown Neah Bay
Adjacent to the Neah Bay Harbor overlooking the Makah Marina

74289233

harbor at Neah Bay while they dine on
such seafood favorites as clam chowder
and fish and chips.
With the emphasis on freshness, the
halibut and salmon are caught locally
and served to customers within a day of
being caught.
Another popular menu item is the
Ozette burger with double meat patties, which can be described as
absolutely huge.
These favorites along with different
soups every day are among the basic
comfort foods that The Warm House will
continue to offer.
Plan ahead for a unique culinary
experience. The Warm House can prepare a traditional Makah salmon dinner using the fire pit on the outside
terrace. This service, available for
groups of four or more, must be ordered
a week in advance.

Treat your taste buds to a Tall Timber Burger

Eat inside in our dining room or use our fast service at the window

HOMEMADE PIZZAS
Home Fried Chicken
Fish and Chips
By the Box or the Barrel

Shrimp Baskets
Timberburgers

3 Sizes of
Homemade Pizza

Tacos and
Taco Salads

Soft Ice Cream
Shakes and Sundaes

OPEN 10 a.m. - 10 p.m. Mon-Sat • 11 a.m. - 8 p.m. Sunday
TO PHONE ORDERS 374-5075
Hwy. 101 N., Forks, WA

74289244

In 1958 Elvis Presley
was inducted into the
U.S. Army. That’s also the
year Matt and Lorraine
Sullivan opened their
diner, Sully’s Burgers, at
the east end of Forks.
Today, Elvis is still
King and Sully’s Burgers
is as popular as ever.
The business relocated to its present location on the west end of
Sully’s Burgers
Forks in 1967. The Sullivans still own the Forks
talizing trio.
icon and their family continues to
Another longtime hit is the Spartan
operate the diner.
burger — with bacon, ham, cheese, letBruce Guckenberg, Sully’s manager
tuce, tomato and their special sauce.
for the last 30 years, is married to the
That burger was created more than
Sullivan’s daughter. His wife and three
20 years ago during a high school band
children work at Sully’s, along with
fund-raiser. Sully’s donated 25 cents
many other longtime employees.
toward band uniforms for every burger
Deciding which burger combination
sold. People liked the burger so much
suits your taste buds may be difficult
that Sully kept it on the menu.
because there are so many choices.
While your burger is sizzling on the
If it’s raining, customers get 35 cents grill, you can browse in the “All in the
off the Sully’s Rainy Day Burger SpeFamily” gift shop located at the back of
cial: double meat, double cheese, bacon
the diner. It features collectibles and
and a special sauce.
hand-crafted items made by Mrs. SulliOr try Sully’s most popular burger — van and her daughters.
the Tall Timber burger with double
Of course, Sully’s Burgers is more
meat, double cheese, lettuce and
than burgers. Also on the menu are
tomato. (Sounds like one the King
milkshakes, ice cream cones, pizza, fish
would order!)
sandwiches, chili dogs and grilled
Or, the Chalet burger, with Swiss
cheese sandwiches. Pick up a bucket of
cheese, mushrooms and bacon, is a tan- fried chicken to go for a family picnic.
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How apropos: In the middle of Olympic National
Park is Washington’s only “green” restaurant

74292355

Historic Lake Crescent Lodge is a
storybook, lakefront property located in
the middle of Olympic National Park.
Situated on the banks of one of the
bluest lakes you will ever find, it rests
at the base of the Olympic mountain
range.
The dining room is set up so that
most every seat can enjoy views of the
lake and Pyramid Peak, which sits
across the water.
The Lodge’s executive chef constructs
a menu each season that highlights
regional flavors in unique Northwest
cuisine with an Asian flair.
The chef takes advantage of local
produce by preparing dishes with fresh
organic ingredients.
The Lodge also uses only the Northwest’s best sustainable seafood, including wild salmon, halibut, Dungeness
crab and Quilcene oysters.
Recognizing the importance of protecting the environment has led the
restaurant to become the only certified
“green” restaurant in Washington state.
Becoming certified involved changing
and incorporating a number of standards to become more environmentally
sustainable.
They only use free-range and hormone-free meats, organic produce and
sustainable seafood.
Sustainable seafood prevents overfishing and doesn’t destroy the sea.

The restaurant partners with the
Monterey Bay Aquarium Seafood Watch
Program “Choices for Healthy Oceans.”
Popular dishes include fresh halibut
fish & chips, cioppino, the Roosevelt
breakfast with rainbow trout and
smoked salmon crepes.
In 2005, the Lodge was awarded a
Washington Wine First Award, which is
based on the pairings of wines with
food. It was because of that award that
the Lodge was invited to the Taste of
Washington.
The wine menu provides a complete
dining experience with typically more
than one option to complement each
menu item and includes many Washington and Oregon wines, including the
Lake Crescent White.
The Lodge serves a number of microbrew beers, including its own Singer
Tavern Amber Ale on tap and Fish Tail
organic beer. The bar also has a full
liquor selection for enjoyment in both
the restaurant and lounge area.
The Lodge is open for breakfast,
lunch and dinner, with a condensed
menu available in the lounge in the
afternoon when the dining room is
closed.
The Lodge is open from May 11
through Oct. 15.
Dinner reservations are highly recommended and can be made by calling
360-928-3211, Ext. 17.
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Dining at the Gatsby – an enriching experience
The Huntingdon Hotel & Suites, a huge
3-story, 115 -room white clapboard Victorian Manor, and The Gatsby Mansion
Hotel and Restaurant – both in Victoria’s
Belleville Park – house two fine eateries.
The first is the Gatsby Mansion
Restaurant, a delightful heritage restaurant that has the ambiance of several
distinct rooms with a common reception
area, allowing for intimate dining for two
or parties with up to 90 guests.
The other establishment is The
Hunters Club Bar & Grill, located in the
Huntingdon Hotel itself. It is an ideal location for an impromptu family meal or for
parties with up to 70 guests, and features
a reception area and a large sunroom that
is both comfortable and charming.
Whether you are celebrating an occasion with an evening out, or planning a
weekend getaway, Belleville Park has the
perfect venue for your dining pleasure.
With its convenient location on
Belleville Street, The Gatsby Mansion
Restaurant or Hunter’s Club Bar & Grill
can provide the atmosphere and menus
you desire.
Sales Manager Lars Olsen says the
greatest tribute that can ever be paid a
chef is to have a guest thoroughly enjoy
all three aspects of a skillfully prepared
dish: the presentation, the taste, and
the satisfaction.
The Gatsby Mansion Restaurant uses
what is called West Coast Fusion cuisine.
“West Coast Fusion is the combination of hearty food that looks delicious,
with a taste you can savor,” he says.
“And made from ingredients so fresh
and healthy, your doctor may be

tempted to prescribe it.”
The restaurants provide intimate dinners, or family functions, and are open
from 7 a.m. to 11 p.m. serving breakfast,
lunch and dinner.
Both places have champagne, wines,
spirits and cocktails available, and The
Gatsby Mansion Restaurant serves traditional English afternoon tea.
Alfresco dining can increase the pleasure of any meal during the summer
months and fireside evenings during
winter months.
The view can’t be beat – overlooking
Victoria’s Inner Harbour, located across
the street from the Seattle-Port Angeles
ferry terminal.
Due to the Huntington’s convenient
location, guests can be at the Helijet terminal or Harbour Air within five minutes.
Guests have a choice of accommodation – a manor or a mansion – as well as
secured underground parking and access
to a wireless business center.
There is also a wine and beer shop
on the property with a sommelier to
advise on specialty wines, spirits, cigars and cigarettes.
The Artisan’s Lane, a specialty gift
shop, is open during the summer
months for people wishing to shop for
that special someone.
Frommer’s – one of the leading travel
guide books – describes the Gatsby
Mansion as evoking “turn of the last
century elegance” with its handpainted, ceramic-tiled fireplace, rich
mahogany wood paneling, stained-glass
windows, twinkling crystal chandeliers
and period decor.

“The rich are different from
you and me. They dine,
whereas we merely eat.”
– F. Scott Fitzgerald,
author of The Great Gatsby

Dining Overlooking Victoria’s Spectacular Inner Harbour
“The rich are different from you and me. They dine, whereas we merely eat.”
F. Scott Fitzgerald, author of “The Great Gatsby”
Dining at the Gatsby - a most “enriching” experience!

Gatsby
The

Mansion Hotel
& Restaurant

309 Belleville Street,
Inner Harbour, Victoria, BC
Reservations: 800-663-7557
www.BellevillePark.com
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“She would cook, as the
labor or the fields and
orchards, the harvest of the
tides, the luck of the markets,
the kindness of
neighbors...would provide, so
that our bill of fare reflected
the Rhythm of the Season”
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From left are
Chef Tim
Tocatilian and
his parents,
Gary and
Nancy
Tocatilian,
owners of T’s
Restaurant in
Port
Townsend.

Marcel Proust

Family delivers a fine dining experience to guests

T’s Restaurant
is conveniently
located near the
Boat Haven in
Port Townsend.
Discover this
award-winning
local favorite
formerly
known
as Lonny’s
Restaurant.

LIVE MUSIC • SEASONAL MENU • WEEKEND SPECIALS

Come as you are!

Come Visit Our
MARTINI BAR
We also Feature an
Extensive Wine List

50% OFF

2nd ENTREE
OF SAME OR LESSER VALUE
NOT VALID WITH ANY OTHER OFFER. ONE COUPON PER TABLE.

BISTRO

Wednesday - Monday 4PM to 5:30PM

DINNER

ts-restaurant.com

Wednesday - Monday 5PM to 9PM
Reservations Suggested 360-385-0700

74291357

The staff at T’s will
serve you in style with
fresh daily specials, or
order from our extensive
menu. It is our
commitment to provide
our guests with delicious
dishes in a romantic atmosphere. Come
join us on Monday and Wednesday
evening for 1/2 price bottle of wine and
Friday and Saturday nights for live music. For a memorable
experience, visit T’s Restaurant where fine dining awaits you.

pomegranates are put to use at T’s.
Nancy and Gary Tocatlian, along
“We love making martini’s here,”
with their son Tim, have created a famGary says.
ily restaurant where “everybody knows
One of his most popular is the pomeyour name.”
“We really try to get to know our cus- granate martini – compliments of
Oprah Winfrey.
tomers,” says Nancy, owner of T’s
“I have to give Oprah the credit,”
Restaurant. “We learn their favorite
Gary says, admitting that the fruitful
tables, drinks and food. It’s almost like
idea came from his mother seeing
we are a Port Townsend Cheers.”
Oprah showcase
Executive Chef Tim
the drink on her
Tocatlian joined his parents in
show.
their venture after graduating
Truly a family
from culinary school and
“Our goal here is to
enterprise, most
working in Los Angeles, Calif.
greet with a smile,
evenings Nancy
Now in Port Townsend, his
can be found
fresh ideas are meeting with
and then overwhelm
managing the
the freshest ingredients.
with service,
restaurant and
“We have a really young
serving dinner
kitchen staff, with young innoambiance and the
while Tim is in
vative ideas,” Tim says.
quality of our food,”
the kitchen and
He couples those ideas with
says T’s owner Gary
Gary acts as barlocal produce (organic as often
tender.
as possible), line-caught salmon
Tocatilian.
Gary’s other
and other local seafood.
specialty drinks
He and his staff also creinclude an Apple
ate their own pasta from
T martini and a
scratch, which he says is
sugar-rimmed Lemon Drop made with
actually cheaper.
Lemoncello liquor from Italy.
“I can make my own gnocchi for
The wine list at T’s is extensive, comabout $2 compared with paying $20 at
the store. All I really need is some flour prised of over 100 selections.
A bistro menu is served from 4 p.m.
and potatoes,” he jokes.
to 5:30 p.m. and includes oyster stew,
But in all seriousness his skill can
beet salad, crisp calamari, rigatoni gorequal savings to the customer.
gonzola and much more.
“I think we have some of the nicest
For dinner, appetizers range from
food in town with pretty reasonable
exotic mushroom and goat cheese
prices,” Tim says.
strudel to semolina and herb crusted
He lovingly admits that working
pan fried oysters. Spinach and arugula
with his parents can be challenging at
salad, classic caesar or organic baby
times, but he appreciates that they
greens tossed with balsamic vinaigrette
allow him to get creative in his craft.
One of the restaurant’s most popular can precede any meal.
And if your mouth isn’t watering yet,
dishes, the ginger and scallion crusted
a variety of main courses from the grill
wild salmon, earned Tim a spot on the
coveted KCTS Chefs, a special that fea- or the oven can delight.
Just of few of those choices are spiced
tures top chefs in the Northwest.
macadamia nut crusted rack of lamb,
He was among 11 chefs filmed in
pan roasted wild sea scallops or
Seattle making their signature dishes,
Tim’s dish being the salmon made with capelline pasta made with the house
pesto sauce, garnished with pine nuts,
artichoke, fennel, edamame succotash,
shaved parmesan and roasted tomatoes.
crisp potato nest and a pomegranate
Just like the pasta, all desserts and
port gastrique.
ice cream are also made in-house.
And food is not the only place where

