
apple pie, delivered knockout blows. It’s nearly 
impossible to look at Ciao Vito’s menu without 
ordering three courses. C A SEY JARMAN.

ORDER THIS: !e gigantic, juicy double-cut 
pork chop with corn salsa ($19).
BEST DEAL: Dessert! !e huge bowl of apple-
’n’-huckleberry fruit crisp with thick, freshly 
whipped cream only set us back $8.
I’LL PASS: !e eggplant Parmigiano was rich 
and creamy, but it could have used some crisp 
texture somewhere.

DOC
5519 NE 30th Ave., 946-8592, docpdx.com. Dinner 
Tuesday-Saturday. $$-$$$ Moderate-expensive.

Last summer’s addition to Micah Camden’s 
foodie fiefdom at Northeast 30th Avenue 
and Killingsworth Street (he’s been opening 
restaurants annually) gives a first impres-
sion of infuriating quirkiness. Diners enter 
by walking through the tiny kitchen, which 
fills the restaurant’s storefront. !e menu 
lists only ingredients, giving no indication 

of how your “sardine, potato, cauliflower” 
starter will be prepared. !ere are no capital 
letters to be found. It takes a fair amount of 
faith to overlook the restaurant’s eccentrici-
ties, but your trust is well placed—DOC is 
one of the most delightful date-night destina-
tions in Portland. !e 8-by-12 dining room 
is intimate by necessity and can get quite 
loud, but heavy black chandeliers and plenty 
of candlelight make the place seem down-
right peaceful. !e two-man kitchen team 
produces lovely dishes inspired by Italian 
classics with Northwest accents: A recent 
meal included brined, roasted pork loin with 
roasted peach and collard greens; tagliatelle 
with rich lamb sausage and Padrón peppers; 
and a flourless chocolate cake with cacao-
nib ice cream. Waiter-sommelier-manager 
Austin Bridges deals with up to 30 diners at 
a time, dashing back and forth between the 
outside tables and the wine closet at the back 
of the restaurant, but he does so with grace 
and e"ciency. I imagine he sleeps like a baby. 
BEN WAT ERHOUSE .

ORDER THIS: Wine pairings with your dinner. 
Whether you order the tasting menu or à la 
carte, Bridges will pick an extraordinary glass 
to go with your dinner. At around $11 a glass, 
they aren’t cheap, but they are really good.
BEST DEAL: !e $8 salads, which are neither 
too large nor too small, and deftly prepared.
I’LL PASS: On a whole vacuum pot of co#ee. 
You can’t just order a cup.

Fratelli/Bar Dué
1230 NW Hoyt St., 241-8800, fratellicucina.com. 
Dinner nightly. $$-$$$ Moderate-expensive.

!is cucina has staying power. After an 
11-year, inconspicuous run in the Pearl, chef 
Paul Klitsie’s still at the helm. Fratelli’s Bar 
Dué boasts a happy hour o#ered not once but 
twice daily: first until 6 pm and again after 
9 pm. Deals from the mesquite wood-fired 
oven include pizzas (though the green grape, 
olive and rosemary one lacked verve) and 
mix-and-match antipasti (pick the chicken-
liver mousse and the better-than-hummus 
chickpea purée with arugula pesto). Among 
small plates, try the tangy, tender boar ribs; 
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skip the porchetta sliders (all bun with little 
pork). !e dinner menu trumpets local 
sources: grilled baby romaine with albacore 
tuna Caesar dressing, a Mountain Shadow 
Farms strip steak. How solid is Fratelli’s loca-
vore street cred? Co-owner Tim Cuscaden 
even grows some of the produce himself, 
such as the beets braised with the black cod. 
L AUR A MCC ANDLI SH.

ORDER THIS: Braised boar ribs with balsamic 
glaze.
BEST DEAL: $5 happy-hour pizzas and antipasti.
I’LL PASS: Mixology (e.g., the Cello Drop) isn’t 
stellar. Consult the polished wine list instead.

Gilt Club
See Northwest, page 41.

!NEW" Nel Centro
1408 SW 6th Ave., 484-1099, nelcentro.com. Dinner 
nightly, lunch Monday-Friday, breakfast Monday-
Saturday, brunch Sunday. $$-$$$ Moderate-expensive.

Restaurateur David Machado’s latest enter-
prise, the house restaurant for the recently 
renovated Hotel Modera, is a departure from 
Lauro and Vindalho, his two casual, mod-
erately priced restaurants in Southeast. Nel 
Centro occupies prime corner real estate in 
the heart of downtown’s banking district, 
with full-length windows looking out on 
the Unitas Plaza and the hotel’s own lovely 
garden courtyard. !e 150-seat dining room, 
designed by Holst Architecture, is stun-
ning: strips of chocolate brown paneling and 
white columns accented with blond wood and 
gleaming glass light fixtures. !e large open 
kitchen prominently features a large rotisserie 
(fire is a Machado signature) that turns out 
excellent roast chicken and lamb. !e menu, 
inspired by the food of Nice and Genoa, is a 
notch more expensive than Lauro’s—entrees 
average $21—but equally broad in appeal. 
!e pastas are excellent, meats moist and des-
serts delicious. And don’t skimp on wine—
David Holstrom’s wine list is exceptional. 
BEN WAT ERHOUSE .

ORDER THIS: Anything rotisserie. !e half 
chicken and panzanella salad is a huge, hearty 
entree.
BEST DEAL: Ravioli Niçoise with butter and 
Parmesan ($15). Rich, beefy perfection.
I’LL PASS: !e salt-cod croquettes are fine, but 
don’t compare to the fritters at Laurelhurst 
Market or Toro Bravo.

Nostrana
1401 SE Morrison St., 234-2427, 
nostrana.com. Dinner nightly, lunch Friday-
Saturday. $$-$$$ Moderate-expensive.

Perhaps 20 years spent in Genoa’s shotgun 
kitchen left Cathy Whims with a crippling 
case of claustrophobia; how else can we 
explain the staggering enormousness of 
Nostrana? !e restaurant, which Whims co-
founded in 2006, resembles a homey aircraft 
hangar. Dozens of small tables sprawl across 
the barnyard-kitsch dining room (a tree 
grows near the two-story bar, which is home 
to several taxidermied chickens), and the 
kitchen seems to go on without end. If the 
space is a little too Old Spaghetti Factory for 
your taste, grab a seat on the garden patio—
it’s lovely. !e food is farmhouse Italian: 
pizza, pasta, salads and a handful of meat 
and fish, much of it cooked in the restaurant’s 
enormous wood-fired oven. It’s great, modest 
fare with modest prices, prepared to Whims’ 
exacting standards of freshness, worth tol-
erating the crowds and occasional service 
snafus for. BEN WAT ERHOUSE .

ORDER THIS: Whims makes gnocchi on 
!ursdays, and it is divine: sweet, viscous 
pillows that melt on the tongue.
BEST DEAL: Pizzas, made in the same style if 
not quite to the same standard as Ken’s, are 
quite large for one, and start at $9 for a mari-
nara.
I’LL PASS: !e butterscotch budino, a layered 
cup of caramel, custard and whipped cream, 
is too much fat for one man, or two. You’d 
better share it.

Piazza Italia
1129 NW Johnson St., 478-0619, 
piazzaportland.com. Lunch and dinner daily. $$ Moderate.

In Portland, which lacks any tradition of 
family-run Italian cuisine—or any notion 
of tradition at all—the truly courageous 
move is to buck the silly notion that only 
nouveau-cuisine whimsy should prevail 
and instead open an old-school Italian trat-
toria (in the trend-addled Pearl, no less) 
serving simple, rustic, casual meals. No 
obligatory Northwest fennel salads, no mis-
guided “bold” fusions, just a bunch of guys 
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F I V E  E X C E L L E N T  U S E S  OF  F I R E
Du Kuh Bee How do these cooks still have eyebrows?

Ned Ludd If you’re eating it, it came out of the oven.

Nel Centro A rotisserie as big as a Geo Metro turns out magnificent chicken and lamb.

Nostrana Take a look at the char machine.

Podnah’s Pit !ose spareribs are smoked over 100 percent hardwood.


