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at Up the View

erched over the Columbia River on Fer 11 in Astorie, neardy cvery scat at

Iohn Jacob's Warerfront Grill provides views of the active waterfrone. Just

aurside che lﬁ-ﬂmr-l:ll.:h winsdlows, sea lions and harbor seals cavorr and
splash in the river. Freighrers pass by and scagulls dance in the wind. Amid this
thearrical display, diners can choose from amarray of Northwest-inspired cuising
b chet Scan Borst. " We after a fresh Nortlowvest erill concepr amd local foods - as
fresh and local as possible,” says chel Borst. Menus change wirh the scasons to
cosure the freshess passible produce, seafood and meats. A sampling of dinner
itermns inclides cashew encrusted salmon served with mango orange coulis (pictured
above], lamb shank with root vegerables and IMacific Cloppino wath halibur, nwusscls,
clams, prawns and scallops served with crostini. There 15 a mice varcty of pastas
and stcak dishes w round ot the menu. Reasonably prced sandwiches include
John's Dip served with borseradish and wine au jus, an Oregon Blue checse burger
amnd a Dungencss orab melt. A varety of salads and dessorts are other popular
iems. Manager Mike Willock emphasized the nestaurant’s focus on stoving for
cxccllonce with customer service. The new restaurant opened in December 2006,
and cver since, the food and stafl have received rave reviews by locals and visinors
alike. John Jacob’s is open for lunch, dinmer and brimch on weekends and & located at 77

]

Hieh 5¢ in Astoria, (303) 32532798, = Cvmdi Mudge

34 Pobcan Post

The new Bridgewater Bistro on the

riverfront in Astoria is now open for

Il amd dinner, Owners, -F'L:-l'l:n.' and
Ann Eischner, who also own the
Shoalwarer Restaurant in Seaview,
"u"-'.l:'.ili::!,'_l,Lnll._ lave c_‘ll._'higlll,:d rthe bastro
1 an -:_'|1I:i|'-;;|.:.' ditferent *\.L:.h.' o the
Shoalwater, with marvelous results,
The restaurant is simple, ver clegant,
with an (I {lowinr E:-|.'|:|. that flows
n;;.l.\.il:.' from one arca o another and
tall windows |:'||,'u,'11'i1'|i'_ to the deck and
rver The Kischners b :-||55:|: CRCCUTIVG
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cratrons at the Shoalwater warh new chef
Walt Fowler. The Brideewarer Bistro’s

menu includes nibbles and =mall Emlxl:n;\

as well as entrees with house-made
bread and seasonal accompaniments.
Soveral of the entrees may be offered
as a full serving or café-size. Another
new beature 15 the prix fixe four-coursse
mwal that includes a small biee, a cup of
soup or side sakad, an entrée and des-
sert, all for 545, Tomys forte is wine,
and, in addition o their exrensive wineg
lisg, they are offering red and white
wing Hights, cicher alone or paired with
sitall baves, as well as Morthwest brews
with or withowt the bites. Children
have their own menu with small rvke
bBites and small meals and sandwiches,
Some things vou may notice on their
menu are the incluson of organic free-
trade coffees and teas and the use of
trans-fat free cooking oils, Contrary
1o cary advertising, the Bridgewater
Bistro will not be open Sundays. They
will be open Tuesday through Saturday,
I lam po 4pm for lunch and 5-9pm for
dinner Tuesday through Thursday and



