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Say what you will, Maine Res-
taurant Week buzzes when 
the calendar flips to March. 
It catches you when you may 
be hibernating just a little 

too much, hooks you with prix-fixe menus 
that surprise with fabulous meals in restau-
rants you might not otherwise consider. It’s 
a chance for dinner at Tempo Dulu or Back 
Bay Grill for $45. 

Or how about a southern-style feast 
starting with shrimp and grits followed by 
tenderloin tips with mashed potatoes and 

By Claire Z. Cramer

gravy, finished off with apple cobbler for $25 
at Hot Suppa?

This year, Maine Restaurant Week 
(MRW) is March 1 to 12, with additional 
ticketed events taking place just before and 
after those dates. Dozens of restaurants will 
offer three-course dinners for $25, $35, $45, 
or $55, some with additional lunch specials. 
It’s not just for Portland–Fishbones Ameri-
can Grill and Fuel in Lewiston are regular 
participants, and so are 40 Paper, Natalie’s, 
and the Hartstone Inn in Camden, to name 
a few out of town.

“What we hear over and over,” says Jim 
Britt of G Britt PR, the founders (in 2009) 
and curators of MRW, “is that Maine Res-
taurant Week is different from other cit-
ies. It’s a celebrate event, not a deal event. 
We don’t require just one price for a three-
course dinner. It’s four-tiered.”

To participate, a restaurant pays a reg-
istration fee ($495) in exchange for a (self-
managed) page on the MRW website to 
display the menu(s), hours, and prices; col-
or posters; color cards to include in guest 
checks; and inclusion in MRW promotions 

It’s the official sign that winter is over.

Eat, Drink, 
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Hungry Eye

Restaurant Weeks are a reminder that dining out 
is a feast for the senses. Clockwise from top left: A 
smokin’ spread at Salvage BBQ, ordering a brew at 
Federal Jack’s in Kennebunk, and salmon with a beet 
salad at New York’s Tribeca Grill.

including social media and a phone app. The 
fee also contributes to MRW’s social con-
science: “To date, MRW has donated more 
than $60,000 to Preble Street, United Way, 
Big Brothers Big Sisters of Southern Maine, 
and others,” according to the website.

Perceptions
“Restaurant Week has always been a great 
value for us,” says Josh Hixson, who co-
owns, with Tara Barker, the restaurants 3 
Crow in Rockland and 40 Paper in Cam-
den. “We see our business more than double 
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tive chef at Grace before opening his gourmet 
Otherside Deli on Veranda Street last year. 
“From an owner’s perspective, it’s a pretty 
hefty entrance fee, and then you’re obliged 
to offer a discounted three-course menu on 
top of it. It’s very well promoted, and I real-
ize promotion does cost money” and that 
the arrangement can be beneficial.

“It definitely brings people out, no ques-
tion,” he says. “But a lot of the people, you 
may only ever see once. At Grace, we didn’t 
participate in the official restaurant week, 
but we ran a special menu then, and the 
owner set aside a percentage of profits and 
donated it to No Kid Hungry.”

They’re Everywhere

T here are restaurant weeks in every 
major city and quite a few non-ma-
jor ones, too, like Savannah, Annap-

olis, Indianapolis, Hoboken, and Raleigh. 

during it, and it’s an opportunity for guests 
to visit us and get a great three-course din-
ner for phenomenal value. 

“It’s also really difficult for us to adver-
tise as broadly and effectively as MRW is 
able to do. I’ve seen coverage for Restaurant 
Week on TV, radio, print, and internet. The 
Rock Coast (what we call Rockland, Rock-
port, and Camden) has so many great res-
taurants (92 at last count) that I would love 
to see more local participation.”

Although Portland has many ea-
ger participants, a good number of 
which sign up every year, there are 

others who apparently aren’t inclined. Only 
one of Zagat’s supposed top 10 restaurants 
in Portland this year–Timber–had signed 
up for MRW at press time. It would be hard 
to make a case that Zagat’s analysis matters, 
though, considering that MRW has some 
of Portland’s most successful restaurateurs 
signed up as repeat participants: Harding 
Lee Smith with all three of his Rooms res-
taurants plus Boone’s; Jay Villani is in again 
with Sonny’s, Salvage BBQ, and Local 188; 
and Michelle and Steve Corry have signed 
up 555 and Point 5 Lounge. 

So is MRW a must–or not?
“I think it may be a little bit of both,” says 

chef Peter Sueltenfuss, who has cooked local-
ly at Miyake and Fore Street, and was execu-

It’s all about friendly neighborhood hot-spots. From top: 
bustling at Local 188, a gorgeous grilled sandwich at  
Bayside American Cafe, and dinner at 3 Crow in Rockland.



ItalIan HerItage Center
EST. 1953

We Specialize in ... 
Amazing Complete
Wedding Packages

Rooms Accomodate
Groups from 50-500

Corporate   Social   Wedding

Italian Heritage Center
40 Westland Avenue,
Portland, ME 04102

207-772-2500  FAX: 207-780-8505
www.italianheritagecenter.com

Email your inquires to: ihcmgr@maine.rr.comEmail your inquiries to: k_mcdonough@yahoo.com

Bereavement Receptions

Maine  

Restaurant 

Week2016
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1912 Cafe, Freeport

3 Crow Restaurant and Bar,
 Rockland

40 Paper, Camden

Azure Cafe, Freeport

Back Bay Grill, Portland

Bayside American Cafe 
(Formerly Bintliff's), Portland

Bayside Bowl, Portland

Bonobo Wood Fire Pizza, 
Portland

Boone's Fish House & Oyster 
Room, Portland

The Brunswick Hotel and  
Tavern, Brunswick

Bueno Loco, Falmouth

Casa Novello, Westbrook

Celebrity Bar & Grill, Bangor

Congress Squared (C2)  
Restaurant, Portland

Corner Room Italian Kitchen  
and Bar, Portland

Davids, Portland

Davids 388, South Portland

Davids Opus Ten, Portland

DiMillo’s, Portland

East Ender Restaurant & Bar, 
Portland

Eve's at the Garden, Portland

Federal Jack's, Kennebunk

Fish Bones American Grill, 
Lewiston

Five Fifty-Five, Portland

Front Room, Portland

Fuel Restaurant, Lewiston

The Good Table, Cape Elizabeth

Grill Room, Portland

Hartstone Inn, Camden

Hot Suppa, Portland

Linda Bean's Maine Kitchen, 
Freeport

Local 188, Portland

Macs Grill, Auburn



Resting Places 
A new novel by Michael C. White, author of Beautiful Assassin, 

is a journey from here to hereafter.

OpenBooksPress.com | Paperback: $16.95  |  ISBN: 978-1-941799-23-9

“This is a beautifully 
crafted novel of  
unbearable loss and 
earned forgiveness. 
Michael C. White has 
wrought a remarkably 
moving tale of  love 
and redemption.”

–Anita Shreve, author of  
The Pilot’s Wife and Rescue 

Maria’s Ristorante

Open Tuesday-Saturday | www.mariasrestaurant.com
337 Cumberland Avenue • Portland • 772.9232

Classic italian, classic Maine.

Six Course Italian Dinner for Two
(Including a bottle of wine) $29 Per Person

 – Portland’s Traditional Italian Restaurant –

DINNER SHOW WITHThe CroonersCALL FOR DATES & TICKETS

hungry eye
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The concept was invented in New York 
City in 1992, where it’s a much larger and 
more regimented affair. There are now two 
restaurant weeks there per year–one each in 
winter and summer.

“This winter, we have 372 restaurants par-
ticipating, serving 34 cuisines in 41 neigh-
borhoods throughout the five boroughs,” 
says committee chairman Tracy Nieporent. 
He and his brother Drew Nieporent are leg-
endary restaurateurs in New York’s compet-
itive dining scene, and seats at their Nobu, 
Tribeca Grill, and Batard restaurants are in 
hot demand year-round. 

In New York, restaurants don’t just sign 
up the way they do here–they have to apply 
and undergo rigorous screening. “There are 
14 criteria” to be met for a restaurant to be 
accepted on their restaurant week roster, 
“which include Zagat and other culinary 
ratings, critical press/reviews, critically 
acclaimed chef/owner, and notable affili-
ations.” Nieporent declined to disclose the 
registration fee.

The set three-course meal prices are sur-

TIQA’s composed magic and, below rotisserie 
chicken at Timber Steakhouse.



Grey Havens Inn • 96 Seguinland RD • Georgetown, ME 04548 
www.greyhavens.com • (207) 371-2616 • Toll-Free: (855) 473-9428
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Natalies at Camden Harbour 
Inn, Camden

Point 5 Lounge, Portland

Ri Ra Irish Pub, Portland

Royal River Grill House, 
Yarmouth

Saltwater Grille, South Portland

Salvage BBQ, Portland

Sea Dog Brewing Company, 
Topsham

Sea Dog Brewing Company, 
Bangor

Sea Dog Brewing Company, 
South Portland

Sea Glass Restaurant, 
Cape Elizabeth

Sebago Brewing Company, 
Portland

Sebago Brewing Company, 
Scarborough

Shipyard Brew Pub, Eliot

Sonnys, Portland

Sur Lie, Portland

Tempo Dulu, Portland

Timber Steakhouse &  
Rotisserie, Portland

TIQA, Portland

Tuscan Brick Oven Bistro, 
Freeport

Twenty Milk Street, Portland

Union Restaurant, Portland
Visit MaineRestaurantWeek.com  

for updates to this list

prisingly modest for New York–$38 for din-
ner, $25 for lunch–which is lower than some 
of the MRW menus here. 

The prices, says Nieporent, represent “a 
genuine value. At the best of times, restau-
rants hope to make a dime on the dollar–
that’s not much, but if you attract a healthy 
volume of guests, you have a lot of dimes. 
After every Restaurant Week, we do a thor-
ough review of the results.”

Maybe so, but a 35-year resident of 
New York’s Soho neighborhood 
who dines out at every winter 

NYC Restaurant Week says, “I often feel an-
ger and apathy from the kitchen. Last year 
we went to Lafayette, and I thought the 
food was cookie-cutter prepped, with unin-
spired, skimpy portions. And the wait staff 



Here   you’ll discover rich spices, 
                ancient recipes 
                       and one another.

  

,  

..

.

          Here at Tiqa (pronounced Tee-ka), 

every dish is a complicated arrangement of deep rich spices 

        and Pan Mediteranean ingredients that reveal themselves 

                  slowly to you over time. It’s the best way.

                               It’s the mediterranean way.

Call Laura Blanchette 207.282.7697

“For a great partner 

and a great restaurant 

built, PM Construction 

is the best choice I 

know of. Responsive, 

effective, diligent, easy 

to work with and never 

comprises on quality.” 

— Deen Haleem 

Owner, TIQA Restaurant

TIQA — Portland, ME
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Joe and Diane Catoggio
 Owners since 2003

Serving brunch seven days a week

Daily brunch, 7-2
Reservations Mon-Fri
Sat/Sun & holidays,  rst-come,  rst-served

98 Portland Street
(207) 774-0005
baysideamericancafe.com

TEL.: (207) 874-0000 / (207) 874-0033•FAX: (207) 874-0088
 1140 BRIGHTON AVE, PORTLAND • WWW.KONHIBACHI.COM

OPEN 7 DAYS A WEEK
Lunch: Monday – Friday: 11:30 am – 4:00 pm

Dinner:Monday – Thursday: 4:00 pm – 10:00 pm
Friday: 4:00 pm – 11:00 pm

Saturday: 1:00 pm – 11:00 pm
Sunday: 11:30 am – 9:30 pm

Asian 
Hibachi 
Bistro

Happy Hours 
Special @ The Bar 
4:30-6:30 every day

Lunch Special during the day
Mon – Friday work and grill lunch 
only $7.59 Hibachi lunch serving 
@ the grill Sushi and Sashimi, 

classic roll lunch

Party Room available 
for Birthday 

Party,Business 
Meeting or etc.,

 
Kon offers a wide array of the fine 

Asian Bistro ranging from traditional 

dish such as sushi, sashimi, hibachi, 

chicken, shrimp, steak, calamari, 

salmon, fillet mignon, lobster tail, 

pad thai, teriyaki, tempura, scallop, 

tuna, rolls, sushi bar entree, orange 

ginger duck, general tso’s chicken, 

fried rice, fried udon, soup, salad, 

beef…and much more!

OPEN 7 DAYS A WEEK
Lunch: Monday–Friday 11:30am - 4pm
Dinner: Monday–Thursday 4pm - 10pm

Friday: 4pm - 11pm
Saturday: 1pm - 11pm

Sunday: 11:30am - 9:30pm

Lunch Special during the day Mon – Friday work 

and grill lunch only $7.59 Hibachi Lunch serving 

@ the grill Sushi and Sashimi, classic roll lunch

Happy Hours
Special at The Bar
4:30-6:30 every day

Party Room available for 
Birthday Party, Business Meeting etc.

TEL.: (207) 874-0000 / (207) 874-0033•FAX: (207) 874-0088

 1140 BRIGHTON AVE, PORTLAND • WWW.KONHIBACHI.COM

OPEN 7 DAYS A WEEK

Lunch: Monday – Friday: 11:30 am – 4:00 pm

Dinner:Monday – Thursday: 4:00 pm – 10:00 pm

Friday: 4:00 pm – 11:00 pm

Saturday: 1:00 pm – 11:00 pm

Sunday: 11:30 am – 9:30 pm

Asian 
Hibachi 
Bistro

Happy Hours 

Special @ The Bar 

4:30-6:30 every day

Lunch Special during the day

Mon – Friday work and grill lunch 

only $7.59 Hibachi lunch serving 

@ the grill Sushi and Sashimi, 

classic roll lunch

Party Room available 

for Birthday 

Party,Business 

Meeting or etc.,

 
Kon offers a wide array of the fine 

Asian Bistro ranging from traditional 

dish such as sushi, sashimi, hibachi, 

chicken, shrimp, steak, calamari, 

salmon, fillet mignon, lobster tail, 

pad thai, teriyaki, tempura, scallop, 

tuna, rolls, sushi bar entree, orange 

ginger duck, general tso’s chicken, 

fried rice, fried udon, soup, salad, 

beef…and much more!

TEL.: (207) 874-0000 / (207) 874-0033•FAX: (207) 874-0088

 1140 BRIGHTON AVE, PORTLAND • WWW.KONHIBACHI.COM

OPEN 7 DAYS A WEEK

Lunch: Monday – Friday: 11:30 am – 4:00 pm

Dinner:Monday – Thursday: 4:00 pm – 10:00 pm

Friday: 4:00 pm – 11:00 pm

Saturday: 1:00 pm – 11:00 pm

Sunday: 11:30 am – 9:30 pm

Asian 
Hibachi 
Bistro

Happy Hours 
Special @ The Bar 

4:30-6:30 every day

Lunch Special during the day

Mon – Friday work and grill lunch 

only $7.59 Hibachi lunch serving 

@ the grill Sushi and Sashimi, 

classic roll lunch

Party Room available 
for Birthday 

Party,Business 
Meeting or etc.,

 
Kon offers a wide array of the fine 

Asian Bistro ranging from traditional 

dish such as sushi, sashimi, hibachi, 

chicken, shrimp, steak, calamari, 

salmon, fillet mignon, lobster tail, 

pad thai, teriyaki, tempura, scallop, 

tuna, rolls, sushi bar entree, orange 

ginger duck, general tso’s chicken, 

fried rice, fried udon, soup, salad, 

beef…and much more!

TEL.: (207) 874-0000 / (207) 874-0033•FAX: (207) 874-0088 1140 BRIGHTON AVE, PORTLAND • WWW.KONHIBACHI.COM

OPEN 7 DAYS A WEEK
Lunch: Monday – Friday: 11:30 am – 4:00 pmDinner:Monday – Thursday: 4:00 pm – 10:00 pmFriday: 4:00 pm – 11:00 pm

Saturday: 1:00 pm – 11:00 pm
Sunday: 11:30 am – 9:30 pm

Asian 
Hibachi 
Bistro

Happy Hours 
Special @ The Bar 
4:30-6:30 every day

Lunch Special during the day
Mon – Friday work and grill lunch only $7.59 Hibachi lunch serving 
@ the grill Sushi and Sashimi, 

classic roll lunch

Party Room available 
for Birthday 

Party,Business 
Meeting or etc.,

 
Kon offers a wide array of the fine 

Asian Bistro ranging from traditional 
dish such as sushi, sashimi, hibachi, 

chicken, shrimp, steak, calamari, 
salmon, fillet mignon, lobster tail, 

pad thai, teriyaki, tempura, scallop, 
tuna, rolls, sushi bar entree, orange 
ginger duck, general tso’s chicken, 
fried rice, fried udon, soup, salad, 

beef…and much more!

Asian Bistro

www.KONHIBACHI.com 
207-874-0000 | 207-874-0033

1140 Brighton Avenue, Portland

Hibachi · Cocktails · Sushi · Late Night Lounge

VALENTINE’S DAY
RESERVATIONS SUGGESTED

Asian Bistro
Hibachi • Cocktails • Sushi • Late Night Lounge
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is barely able to suppress annoyance because 
most of the RW customers are bottom-feed-
er bargain hunters, and lousy tippers on top 
of an already reduced price bill.”

A Maine chef reports a similar experi-
ence at Boston’s version, too. 

“I’ve been to Boston’s restaurant week,” 
says Shanna O’Hea, co-owner and co-chef 
at Academe Brasserie at the Kennebunk 
Inn. “I went to L’Espalier for lunch, which 
was very good. I think what’s good is that it 
gets people to try restaurants when they feel 
like they’re getting a deal. However, I think 

Packing heat: Bueno Loco in Falmouth serves up 
grilled sausages and peppers (top) and an assort-
ment of prettied-up tacos.

the experience may be very different when 
it’s not a busy ‘turn & burn’ week. I could tell 
from watching the waiter at this fine-din-
ing establishment that the more affordable 
menu changed his service standard.”

It’s worth noting that Maine’s Restau-
rant Week doesn’t inspire such complaints 
about the food or service. And that Aca-
deme is itself an enthusiastic repeat MRW 
participant. (O’Hea and her husband are to 
be forgiven for having “had to pass this year,” 
though, in order to be “guest chefs on a Hol-
land America cruise.”)

Southern Style

If the New York restaurant week mod-
el sounds too structured for Maine, 
Charleston’s restaurant week is by con-

trast very laid back.
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“We’ve got a lot of restau-
rants–and we’ve got a lot of 
foodies,” says Kathy Britzius, 
executive director of the Great-
er Charleston Restaurant Asso-
ciation. Holding restaurant 
week in winter (this year Janu-
ary 6 to 17) “really helps a slow 
time of year.” There is a second 
restaurant week in the summer.

Membership in the GCRA 
is $300 per year; participation 
in the January week is an addi-
tional $300, plus $250 worth of 
gift cards for the association to 
hand out as promotion for the 
week. “We have about 140 res-
taurants participating.” 

Charleston’s bit of learned 
wisdom: “In the beginning, we structured 
the meal prices, but now we let each place do 
its own thing. This works so much better.” 
As a result, you might have a two-course 
lunch for $12 at the Lowcountry Bistro, $15 
cocktail/food pairings at The Gin Joint, or a 
three-course dinner at Circa 1886 for $45.

Back Home
Tiqa had only been open a few weeks when 
it signed up for its first restaurant week in 
2015. “We had a great time,” says general 
manager Patrick Morang. This year, they’re 
signed up for lunch and dinner, and dinner 
means an exotic three-course Mediterra-
nean feast for $35.

“I was at David’s for nine years before I 
came to Tiqa, so I’ve been in [MRW] from 
the get-go.” Morang is a fan. He’s got Tiqa 
signed up for “all three special events this 
year.” There’s the extremely popular break-
fast cook-off event at Seadog Brewing Co. 
in South Portland on February 28, which 
serves as the official kick-off of the week; a 

Fried plantains at Sonny’s pair wonderfully with a juicy Jaycito cocktail.

Visit our website to view our menus, sign up for our newsletter and learn about our special events

207.837.6565  |  THEBRUNSWICKHOTELANDTAVERN.COM  |  4 NOBLE STREET  |  BRUNSWICK, ME

Where you’re the  CENTER OF ATTENTION

in the CENTER O F IT ALL

52 handsomely appointed guestrooms & suites 

Steps away from the lively downtown & next to Brunswick Station with Amtrak service and directly adjacent to Bowdoin College

State-of-the-art meeting & function space for events from 2 to 150 guests

Contemporary Tavern for cocktails & cuisine

Open to the public for breakfast, lunch, dinner seven days a week and Brunch on Saturdays and Sundays.

Al fresco dining on adjoining patio and covered porch.
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Visit our newly-expanded tasting room  
in Portland’s East Bayside neighborhood.

Open daily 12-7, 12-5 on Sunday   103 Fox Street



86 COMMERCIAL ST.
(207) 774-5725

110 EXCHANGE ST.
(207) 879-4747

73 CONGRESS ST.
(207) 773-3366

84 EXCHANGE ST.
(207) 774-2333

THE ROOMS RESTAURANTS

FIND THE ROOMS RESTAURANTS ON:

RESTAURANTS BY HARDING LEE SMITH // OWNER + CHEF



(For Not So Much American!) 24 Years 
of Delicious Tradition 

Voted “Best Cheap Eats” 
3 Years in a Row

Visit Underground Portland
151 Middle Street 

Order online or call ahead:
(207) 774-8668

AnthonysItalianKitchen.com

A Lot of Italian 

Pasta • Pizza • Sandwiches • Beer • Wine

4th Generation Recipes from Naples, Italy

Breakfast
Lunch
Dinner

OPEN DAILY at 9am

Vegetarian, 
vegan, 

& gluten-free 
menu options

Located in the 
L.L. Bean Flagship store

Freeport, Maine

1912cafe.com | 207.865.6660
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coffee-and-dessert-pairing event at Cof-
fee By Design’s Diamond Street head-
quarters on March 13; and a new “Spir-
it Quest”–a “wandering” tasting tour in 
the Old Port on Sunday, February 28. 

“The Quest is going to be really fun,” 
says Morang. “You get a map when you 
buy a [$35] ticket, and you’ll go to par-
ticipating restaurants for a cocktail 
and food pairing. At the designated 
time, everyone meets at the con-
cluding place to vote and the win-
ner will be announced.” 

“The idea of the Quest is to bring 
the ‘signature event’ we’d been 
holding at a single venue back to 
having it take place in the restau-
rants,” says Jim Britt. “Participants 
can roam around on their own 
once they have the list of partici-
pating places.”

Well, aren’t we all ready for a 
little fun right now? And isn’t res-
taurant week a pretty good excuse 
to emerge from hibernation?  n

Here’s the beef: Truffled beef tartare, jauntily 
garnished at the Back Bay Grill, and a steak 

with frites at David’s Opus 10.
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