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Bambu 541-608-7545 | Pan Asian
970 N Pacific Rd Ste 106, Medford X yes LD $15.95-47.00
Please See Advertisement This Page
Bella Union Restaurant 541-899-1770 | Pizza, Pasta,
170 West California Street, Jacksonville Daily Specials X x yes LD $10.00-30.00
Please See Advertisement Page 25
Butterfly Club  butterflyclub557.com | International
557 Medford Crt, Medford Small Plates X yes D $12.00-30.00
Please See Advertisement Page 28
Carlito’s Italian Cuisine 541-613-5994 | Italian LD 10.00-20.00
691 Fair Oaks Ave, Ashland yes $10.00-20.
Please See Advertisement Page 25
El Paraiso Mexican
Mexican Cuisine Cuisine yes LD $10.00-30.00
545 Clover Rd, Ashland 541-488-5877
142 N Front St, Medford 541-779-9770
Please See Advertisement This Page
Gogi’s Restaurant 541-899-8699 | International
235 West Main Street, Jacksonville Fine Dining X yes D $14.00-49.00
Please See Advertisement Page 25

Part of the secret of success in
life is to eat what you like and
let the food fight it out inside.

~Mark Twain

SOSilverPages.com

Exquisite International Cuisine
3

Artistic Cocktail Menu
o3

Excellent Selection of Fine Wines
o3

Treat Yourself to an
Unforgettable Dining Experience
Reservations

541-899-8699

Open for Dinner
Wed - Sat 5pm - Close

235W. Main St., Jacksonville

www.gogisrestaurant.com
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PAN ASIAN CUISINE
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Bambu Anything but Ordinary

Lunch: Tuesday-Friday 11:30-2:00pm
Dinner: Tuesday-Saturday 5:00-9:00pm
Closed Sunday & Monday

541-608-7545
970 N Phoenix Rd, Medford, Oregon 97504, www.tigerroll.com

in the Larson Creek Shopping Center 541 899-1770" www.bellauicom™=170 West California Sty Jacksonville; OR
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TAKE OUT DINNER MENU
OUTDOOR SEATING LUNCH MENU
BEST MARGARITAS CATERING

EL PARAISO coditot

“\ | IEXIC Italian Cuisine

ASHLAND MEDFORD Your favonite weighlbortiood nestauwnant

545 Clover Ln 142 N Front St

541-488-5877  541-779-9770 Casual Dining « Beer & Wine
www.elparaisomexican.com Carryout & Doordash « Patio Seating

691 Fair Oaks Ave, Ashland 541-613-5994

\ H H(C‘
\\,\v >

[NE

SOSilverPages.com



26 Travel Leisure & Dining The Silver Pages
Senior Dining Guid ey .
enio g Guide DT S
SRSy R S V™
0& > o .\c‘e
‘)9 @ 3 G Q‘i
Cuisine vV X x ¥'o

Greenleaf Restaurant  541-482-2808 | Pacific NW
el | 49 N Main, Ashland X yes BLD | $9.00-29.00
§ Please See Advertisement Page 30
E Kobé Moderl.l Japanese 541-488-8058 [ Modern X yes D $12.00-42.00

96 North Main St, Ashland Japanese
H Please See Advertisement This Page
i
7
G Omar’s Restaurant 541-482-1281 | Steak &

1380 Siskiyou Blvd, Ashland Seafood yes D $10.00-50.00
ﬁ Please See Advertisement Page 27
U Paisano’s 541-582-5990 | Italian
Al | Ttalian Kitchen yes LD $7.00-20.00
2 510 East Main St, Rogue River
E Please See Advertisement Page 27

Peerless Restaurant & Bar 541-488-6067| Seasonally

265 Fourth St, Ashland Focused yes D $9.00-65.00

Please See Advertisement Page 29 Fine Dining
Punky’s Diner and Pies 541-494-1957| 50’s Diner
953 Medford Center, Medford X yes B L $5.50-16.25
Please See Advertisement This Page

Gogi’s Restaurant Super Easy
Homemade Ice Cream (no machine needed)
2 ¢ heavy whipping cream
Y2 C sugar

1 tvanilla extract
1T parsley

Whip 1% cups cream with sugar and vanilla in a stand
mixer (or by hand) until soft peaks are formed.

SOSilverPages.com

Gogi’s Restaurant Super Easy
Homemade Ice Cream ( no machine needed) Cont.

Gently fold in remaining 1/2 cup of cream. Cover bowl
loosely with plastic wrap and place in freezer for 30
minutes or until edges begin to set firm. Remove and
whip for 30 seconds. Repeat process until mixture is
mostly set. Fold in any additional desired flavors &/or

until firm, 2-3hrs or overnight.
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Opened in 1946, making Omars the longest continuous
running restaurant from Portland to Redding.

Dinner Call for Reservations

(541) 482-1281
1380 Siskiyou Blvd Ashland, Oregon 97520

www.omarsrestaurant.com

Open 5-9om  Thurs.-Tues.
96 N. Main St.  Ashland  541-488-8058
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Homemade Sauces

100% Natural Durum Wheat Flour Pasta
Made from scratch Ricotta Cheese
Organic & Local Produce & Herbs
Homemade Desserts

Oprew
MONDAY - SATURDAY  7am - 2pm
Closed on Sundays

Marx, Qnnecdfsz, & Cone Ronoa

953 Medford Center ©+ Medford, OR 97504
(541) 494-1957 510 E. Main St Exit 48 off | 5, Rogue River

SOSilverPages.com
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River’s Edge 541-244-1182 |Steak & SBD 10.00-45.00
1936 Rogue River Hwy, Grants Pass Seafood yes $10.00-45.
Please See Advertisement Page 29
Skout Taphouse & 541-482-0119 | Pacific NW
Provisions Pub Food X yes LD $7.00-18.00
21 Winburn Way, Ashland
Please See Advertisement This Page
Tap and Vine 541-500-1632 | Gastro Pub
559 Medford Center, Medford X x yes LD $8.00-32.00
Please See Advertisement This Page
The Beatrice 541-500-1063 | Elevated
Wine Ba.r & Kitchen Comfort Food yes LD $4.00-18.00
406 E Main St, Lower Level, Meford
Please See Advertisement This Page

2/3 cup sour cream

% cup buttermilk

160z. Mayonnaise

1 T white wine vinegar

1 tsp lemon juice

Y2 tsp Worcestershire sauce
Y2 tsp freshly ground black pepper
2 tsp salt

1 tsp sugar

Ya tsp onion powder

1 tsp Dijon mustard

1 minced garlic clove

Ya yellow onion finely diced

SOSilverPages.com

River’s Edge Blue Cheese Dressing

River’s Edge Blue Cheese
Dressing Cont.

Start with the mayonnaise in a large mixing
bowl. Add all other ingredients except for the
liquids and the blue cheese crumbles and stir
together thoroughly. Next add the liquids and
whisk together completely before finally adding
the cheese and combining everything until
homogenous.
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PACIFICNORTHWEST STEAK AND SEAFOOD

OPEN MON — SAT 11AM — 8PM
SUNDAY 10 — 8PM (BRUNCH FROM 10 — 2)

1936 Rogue River Hwy, Grants Pass, OR 97527 (541) 244-1182
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541.500.1632

CROSS FROM CINEMARK TINSELTOWN
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%E WineBar+Kitchen
CBEATRICE

Lunch + Happy Hour

Pantry Meals To Go
406 East Main Street Medford

Downstairs from Pomodori
wwwi.thebeatricemedford.com Unwaveringly thoughtful
seasonal dishes,

cocktails, and wines.

60 Draft Taps

Northwest
Pub Food

Indoor/Outdoor
Dining

Dog Friendly

Open 7 Days
a Week

Gluten-free
Options

265 4TH ST. ASHLAND, OR 97520
(541) 488-6067

SCAN FOR RESERVATIONS I
(]
-

21 Winburn Way, Ashland, OR

Across from Lithia Park
www.skoutashland.com

SOSilverPages.com
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The Point Pub and Grill Upscale Pub
1045 Center Drive, Mdf ~ 541-816-4395 | Food with X yes LD $8.00-17.00
311 East Pine Street, CP 541-665-9015 | Full Service Sat & Sun

Please See Advertisement Page 31 Bar Brunch 10-2
ThC Vine 541-479-8463 Italian x yes D $15.00-28.00
1610 Allen Creek Rd #111, Grants Pass
Twisted Cork 541-295-3094 | French
210 SW Sixth St, Grants Pass Influence

Please See Advertisement Page 31 X yes LD $ 15.00-40.00
Wild River Brewing & Pizza Co. Homemade
595 NE “E” St, Grants Pass 541-471-7487 | Pasta, Pizza
249 N Redwood, Cave Junct 541-592-3556 | Sandwiches,
16279 Hwy 101 S, Brooking 541-469-7454 Burger
533 NE “F”, Grants Pass 541-474-4456 | Calzones ) 4 yes LD $7.50-25.00
2684 N Pacfic Hwy, Med ~ 541-773-7487 | Soup & Salads

Please See Advertisement This Page Beer & Wine

Bella Unions

Chef Toms Famous Tomato Basil Soup

1 0z butter

2 small yellow onion

30 oz can diced tomatoes
3 C heavy cream

2 T sugar

8 0z chicken stock

2 C chopped fresh basil

Sautee onions with butter until soft. Add the rest

of the ingredients. Bring to a simmer.

pepper to taste and enjoy!

SOSilverPages.com

Add salt &

“Everybody needs a passion. That’s
what keeps life interesting. If you
live withont passion, you can go
through life without leaving any
Sfootprints.”

Betty White
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WILD RIVER GRANTS PASS
595 NE E ST, GRANTS PASS, OR 97526

WILD RIVER PUB
533 NE F ST, GRANTS PASS, OR 97526

WILD RIVER CAVE JUNCTION
\ 249 REDWOOD HWY, CAVE JUNCTION, OR 97523

WILD RIVER MEDFORD
2684 N PACIFIC HWY, MEDFORD, OR 97501

WILD RIVER BROOKINGS
16279 US-101, BROOKINGS, OR 97415

HANDCRAFTED FOOD & ALE
CATERING - WOOD-FIRED PIZZAS - FRESH INGREDIENTS

,VL(Jz/D/JL'IL&)’f s FHomemadl

ASK ABOUT OUR MOBILE
TAP TRAILER

OUR GO-TO FOR BRINGING THE FRESHEST CRAFT

BREWS TO ANY EVENT! OUTFITTED WITH MULTIPLE
TAPS, OUR SLEEK, FULLY-EQUIPPED TRAILER SERVES
UP ICE-COLD WILD RIVER SEASONAL AND SPECIALTY

BEERS WHEREVER YOU ARE. WHETHER IT'S A

WEDDING, FESTIVAL, OR PRIVATE PARTY, THE TAP

" TRAILER ENSURES YOUR GUESTS ENJOY PREMIUM
DRAFT POURS, PERFECTLY CHILLED AND STRAIGHT

FROM THE SOURCE

210 SZ0 6th Street
Grants Fass, OR
D41.295.3094

@/ﬂm Tes-Sat 11-8
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Gluten-free,
Vegetarian,
& Vegan

At Greenleaf

Restaurant, ;
we create PNW Options
cuisine. Delivery or
Cuisine that fuels | Carr.y.Out
visit

the soul, i :
lovemypoint.com

seven days a week. or mobile app

Fuel up for '
breakfast, lunch,

and dinner.

" ~SILVER PAGES
OF JACKSON AND JOSEPHINE COUNTIES
49 N. MAIN ST
ASHLAND, OR . . . .
Helping Seniors Obtain Information

.
GreenleafRestaurant.com 1993
e Since

wommton | 541-779-4839

SOSilverPages.com
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Peerless Restaurant Watermelon Gazpacho

2 C Ripe Heirloom Tomato, cubed 1 C English Cucumber
1 C Red Bell Pepper peeled & sliced
seeded & roughly chopped 1 medium Red Onion
1 Serrano chili roughly diced
seeded and roughly chopped 4 C Seedless Watermelon, cubed

1/2 cup good quality olive oil

For the best results, use peak-season tomatoes, bell peppers (Hungarian sweet red peppers

work best), and watermelon. We like to use peppers, tomatoes, and melons from Ella Bella

Farm in Talent. Chop the first six ingredients and toss together in a large bowl. Don’t fret about your
knife work; this will all be blended. Combine the vinegar and oil in a separate vessel that you can
pour from. Working in four batches, combine 1/4 of the chopped produce and 1/4 of the liquid mix in
a blender. Blend on medium-high (Vitamix speed 7) for 15-20 seconds. It does not need to be
perfectly smooth, and there is no need to strain. Experiment to find the speed and duration of
blending for a final texture you like best. Once everything is blended and poured into a large
storage container or serving vessel, salt to taste. To do this, add a little at a time and keep
seasoning and tasting until the bright acidity of the vinegar is balanced with salt. Refrigerate for a
few hours to cool and let the flavors marry. This recipe keeps for a couple of days. Enjoy.

Tap N Vine Viethamese Pork
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1 Pork Butt 1 T Sesame Ol

2 %2 C Sugar 1 Large Onion

%2 C Fish Sauce Salt & Pepper to taste
2 T Garlic

Slice pork into thin strips. Julienne onions set aside. Melt ¥z the sugar and when golden add pork.
Raise to medium heat. Stir until coated with melted sugar. Add the rest of sugar, salt, pepper, and
fish sauce. Cover and cook 2 minutes. Uncover add garlic and oil. Lower to simmer to reduce
sauce. Cook about 20 minutes. Add onions and cook until translucent. When pork is tender remove

from heat.
The Beatrice Chicken Salad
5 chicken thighs, skinless/boneless Y4 C toasted slivered almonds
2 celery stalks 1 %2 C mayonnaise
3 green onions 1 T dijon mustard
Y2 C dried cranberries Salt and Pepper to taste.

Heat oven to 350 degrees. Place chicken thighs on cooking sheet and season with salt and pepper.
Bake for 15-20 mins until center of chicken is 165 degrees. Remove from oven and set aside to
cool. While chicken is cooking cut celery stalks in half lengthwise then slice into very thin slices.
Place in a large mixing bowl. Coarsely chop green onions and add to celery. Combine remaining
ingredients together. Once chicken has cooled, coarsely chop into 1/2" or smaller pieces. Add to
bowl and stir to combine. Adjust salt and pepper to taste. Serve over salad or as a sandwich.

SOSilverPages.com



