
265 Long Beach Avenue, York Beach, Maine • www.anchorageinn.com

This year, enjoy a Southern Maine 
seaside vacation like never before. 

On Long Sands Beach, directly across from 
famous Nubble Light. At the Anchorage, you’ll 
enjoy over 200 rooms and suites, 2 outdoor and 
2 indoor pools, Sun and Surf oceanfront dining, 
poolside café, fi tness center, resort-wide WiFi, 
and more. 

Just minutes from golf, tennis, boating, and the 
Kittery Outlets, the Anchorage is the perfect 
vacation destination.

Why resort to anything less?

*Restrictions apply. Rates based on time of year. Call for details. 

Affordable. Accessible. Amazing.

Ask about our 3 day/2 night “Stay n’ Dine” 
Packages start at just $159.95/couple*.
For reservations, call 207.363.5112

That’s an Anchorage Seaside Vacation.

For casual but cool dining anytime,
try the Sun and Surf. • Serving seaside breakfast, 
lunch & dinner • Your favorite cocktails • Eat in, or take 
out • Entertainment and beachfront deck Enjoy creative 
takes on fresh New England seafood and more! On the 
beach, across from The Anchorage Inn. Ask about our 
catering & wedding packages! 363-2961
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eyes are popping at the gravesite of 
Popeye’s Ice House on 231 York Street. 
The legendary roughneck hangout 

with the Piper Aztec crashing into its roof, 
perpetually jostling with nearby Ruski’s for 
neighborhood street cred, has given way to 
a glassy wood and frame restaurant hur-
tling toward a rumored November opening.

Jeff Wilkinson at The Blue Hydrangea, 
a new boutique (in the former Polly Peters 
building) on the same block, has enjoyed 
watching it take shape. “We just opened in 
April. One of the big draws for our coming 
here was this big restaurant that would open 
up beside it. We’re looking forward to it.”

He’s not the only one waiting with bated 
breath. This is a dramatic slice of Portland, 
with romantic views of the bridge for diners.

In 2008, post-Popeye’s Ice House, which 
finally succumbed to battles with the City, 
the property was purchased by Tod Dana 
(El Rayo Taqueria, Asia West) and Alex 
Fisher (Planet Dog) for $360,000. With snap-
py designs by Lee Hulst of Leland Hulst 
Architectural Services, the building started 
to rise.

Regarding the view, Hulst says, “We 
had an outdoor party when Alex and Tod 

since the ice house melted at 231 york street, a new 
venture is on final approach to a november opening. 

closed on the building, and 
they’d cleared all the old stuff 
from inside the old Popeye’s. 
A rainstorm came in and you 
could see the headlights and 
gorgeous views of the bridge. 
There are so few public restau-
rant views like this in Portland. 
The views from the dining 
level and outdoor porch are 
going to be spectacular.”

nuts & Bolts
“The city granted variances about parking 
and the fact that the conditional use of a res-
taurant would be approved,” Hulst says. 
“In other words, the colorful reputation of 
Popeye’s wouldn’t prejudice the approval of 
a future neighborhood restaurant that would 
be open to families and that sort of thing.”

Whether or not the location was consid-
ered as an alternate location for El Rayo Ta-
queria matters little now, because El Rayo 
took off in its present location and early this 
summer, Peter Verrill Jr., renowned for his 
successes at Grace and Foreside Tavern, 
jumped in.

“I looked at a few other places, but when 

I saw this, I fell in love,” Verrill says. “I want-
ed something in the West End with a water 
view. I didn’t think I could get both things. 
But here, there’s a park across the street that 
gives us an unobstructed view of the harbor 

Outliers Eatery
Inside Scoop on

Outliers Eatery
Inside Scoop on



oriental | contemporary | sisal | broadloom | appraisals | cleaning | padding

297 Forest Avenue Portland, ME
 Monday through Saturday 9am to 5pm Just off I-295 Exit 6B 

p: 207.772.3843 | f : 207.773.2849 | www.Bradfordsruggallery.com
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and the bridge, and that will never go away 
because it’s protected land that can’t be de-
veloped on.”

Meanwhile, with Verrill at the helm, the 
interior phase has shifted gears, added addi-
tional talent, and is being fine-tuned “for ap-
pearance and function,” Hulst says, when 
asked why the restaurant won’t open this 
summer. “There’s also the Thaxter Co.’s 
schedule; they’ve done all the construction 
so far.” 

neigHBorHood gaBles
Considering what we see today, “The City 
was definite about building to the sidewalks 
to emphasize it’s an urban building,” Hulst 

PoPeye’s, R.I.P.

“Popeye’s closed 5 years ago–liquor 
license stuff,” says city councilor and 
West End resident John Anton. “We 
reviewed the license because of re-
peated run-ins with the neighbor-
hood–people spilling out late at 
night and waking people up.” Sup-
porters for the liquor license argued 
complaints were “in the name of gen-
trification,” pitting [new people from 
away] against the ‘real’ Mainers. 
“Those against said, no, you just can’t 
go out at 1 a.m. and pee on people’s 
doors and scream at them [when 
they catch you].”

says. “It was important to me to knit it into 
the fabric of the rest of the neighborhood, so 
we have multiple gables,” matching The Blue 
Hydrangea roofline and others. “We used the 
little old cottage that was part of Popeye’s and 
built around it, so it still exists as part of the 
new structure.”

Verrill says, “Since Hulst was the original 
architect, he made sure it had a real Maine 
cottage feel. For the interior, we’re working 
with Tivi Design out of Denver [the same 
company who worked on the award-win-
ning bar design at Grace]. The inside will be 
very contemporary, and lighting will play a 
huge role in the ambience–we’re going to 
have a lighted, textured wall behind the bar 
so when people look through the wall of 
windows in the front they’ll want to come 
in. It’s going to have a neighborhood feel. I 



Open Daily 4PM-2AM
188A State Street, Portland

207-899-3277
lfkportland.com

Monhegan 
Island Ferry

Departing Twice Daily: 
9am & 2pm

Returning: 
10:15am & 3:15pm

Gulf of Maine CouncilVisionary award winner!

PuFFIn  
Watches
with Audubon Naturalist

Departing Daily 
5:30pm
Guaranteed 
Sightings!

Hardy Boat 
      Cruises

              N e w  H a r b o r , M a i N e

plus:  Seal watches  
Lighthouse Cruises
Fall Coastal Cruises

1-800-2-PuFFIn    
hardyboat.com 
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Old Port. 
New View.

Introducing Portland’s only 
luxury hotel with outdoor balconies.

We look forward to introducing you to our new view and amenities. 

 We are pleased to announce the completion 
of a multi-million dollar renovation 
to the third and fourth fl oors of the 

Portland Regency Hotel & Spa. In addition to our 
completely updated balcony rooms, we have also 
added one-bedroom Governor Suites providing 
a spacious living room, bedroom, luxurious bath 
and fi replace. 

Celebrating 25 years as locally owned and 
operated,  e Portland Regency Hotel & Spa 
has 6,000 square feet of meeting space, full-
service day spa, fi tness center, valet parking and 
complimentary airport transportation.

To plan a corporate meeting, contact:
David Davis, Director of Sales
(207) 221-5913  |  ddavis@theregency.com
For information on weekend stays and 
accommodations, contact:
Reservations (207) 774-4200
To reserve services at our full service spa, contact:
Sarah Herklots, Spa Director
(207) 221-5904  |  sherklots@theregency.com
For lunch and dinner reservations at Twenty 
Milk Street, contact:
Carolyn Ferraro, Restaurant Manager
(207) 221-5902  |  cferraro@theregency.com
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observation hive and beekeeping supplies
thehoneyexchange.com • 207.773.9333

local and artisan honey with tasting bar
unique gifts, mead, wine and beer

so much more than honey!
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want this to be a comfortable, casual bistro 
with a design that will ‘wow’ people.”

wHere’s tHe crasHed plane?
The signature Piper Aztec deco-wrecking the 
roof “was removed before Tod and Alex pur-
chased the building, so they didn’t get it,” 
Hulst says. “The bar with all the initials carved 
in it was salvaged from the old Popeye’s, so 
[who knows where that will land].”

catcH of tHe day
Meanwhile, diners, neighbors, and neigh-
boring businesses are hopeful. “Peter Verrill 
introduced himself a few weeks ago and 
said, ‘I just bought it,’ Jeff Wilkinson says. 
“He told me the chef he’d like to have is up 
in Bar Harbor, and that he’s booked through 
October with weddings, so he won’t be 
available until then.” 

The word is, look for fish and salads, with 
no particular ethnic direction. 

Though the chef still remains a mystery, 
Verrill has fresh ideas on the brain for Outli-
ers Eatery, the name he’s chosen. “We’ll of-
fer an ever-changing seasonal menu. We 
don’t have the exact details nailed down un-
til I can sign the chef I want, but you can ex-
pect a few fish dishes, meat dishes, and 
several vegetarian options. We’ll also offer 
small plates for happy hour and only the 
best local ingredients.” And as far as the bar 
is concerned, “We’ll only be serving the fin-
est small craft beers. I’ll work with the chef 
for beer and wine pairings. We’ll also have a 
very extensive and affordable wine list. I 
don’t want people to think they can only 
drink great wine for a special occasion.”

Verrill doesn’t hesitate to give a nod to 
some locals who’ve played a hand in the cu-
linary inspiration. “I really admire what Ma-
sa Miyake has brought to Portland. It’s really 
off the charts. Though what we are doing is 
going to be completely different, his dedica-
tion to using the finest ingredients is some-
thing I aspire to emulate.”

Even to insiders like Hulst, “Peter hasn’t 
told me what the theme of the restaurant is 
going to be because it’s so critical,” the archi-
tect says. Besides, a dash of suspense makes 
for a splashy opening.

Portland needs every fresh seafood res-
taurant we can get. Let’s hope this one is 
strong to the finish. n

Follow this story: www.leehulst.com
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mainstage series sponsors

media sponsors

September 27th       

AQUILA THEATRE 
CYRANO DE BERGERAC 
Schaeffer Theatre, 7:30 pm

September 29th    

AQUILA THEATRE 
TAMING OF THE SHREW 
Schaeffer Theatre, 7:30 pm 

November 9th        

CAPITOL STEPS
Lewiston Middle School Auditorium, 7:30pm 

January 26th             

CHRISTOPHER O’REILLY
“OUT OF MY HANDS” 
Franco American Heritage Center, 7:30pm

February 8th           

LADYSMITH 
BLACK MAMBAZO 
Franco American Heritage Center, 7:30pm

RESERVATIONS: 
L/A Arts 782-7228  

www.laarts.org
L/A Arts, 

221 Lisbon Street, 
Lewiston, ME

CHRISTOPHER 
O’REILLY

CAPITOL 
STEPS

LADYSMITH 
BLACK MAMBAZO

2012-2013 SEASON EVENTS


