Each entrée had very generous
portions and everyone truly enjoyed
their dinner with only a few sugges
tions for the owners of Jake’s. The
service was quick but perhaps a bit
too fast. Pacing the courses a bit
better might help guests not to feel
rushed. We all felt that some type
of seafood would be an excellent
addition to the menu since none
was offered — perhaps Southern
fried catfish with hush puppies?
The dessert menu was also very
limited with only two items but
then again, who has room for des
sert after all that good food. Sweet
potato pie might be a good closer.

In addition to their outstanding
BBQ, Jake’s also features a full line
of fresh cut salads, burgers, south
ern sandwiches and a full service
bar complete with a huge wagon
wheel wine rack. Happy Hour is
Monday - Saturday from 3pm to
6pm with many great drink and
food specials.

It very obvious that the owners of
Jake’s believe that exceeding their
guest’s expectations is the key to
being successful. There’s nothing
fancy here...just good old southern
cooking done well. At Jake’s, high
guality products combined with a
staff that is willing to go the "extra
mile" to ensure excellent service for
each and every guest is a sure win
ner. If you're a true lover of south-
ern BBQ, you owe it to yourself to
head north and give Jake’s Western
Grill in Lynden a try. Jake’s Western
Grill, Lynden Towne Plaza, 8114
Guide Meridian Lynden, WA 98264.
360.354.5588
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Copper Hog, Gastropub :
Gastropubs are known for having pub fare :
with high class style, and high class food is :
what you’'ll nd at the Copper Hog. You :
can nd classic pub favorites like sh and :
chips, bangers and mash, and poutine, but:
don't expect them to look or taste like you :
would nd at any pub. Expect them to be

better. One of the treats you'll nd here

is the bison. There's a variety of different :
preparations, including as a steak, or bison :
shortribs. The Copper Hog also has a wide :
variety of beers of every type, including lo- :
cal and organic. The menu is changed sea-
sonally, meaning old favorites are removed
but new favorites can be found. You'll :
want to go back often so you can enjoy :
everything the menu has to offer. 1327 N. :
State St., 360-927-7888 :
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Flavor of India, Indian
Every Indian restaraunt | go to | always
order the same thing: chicken tikka ma-
sala. | order it every time in looking for

one that tastes as delicious as the rsttime :
| every tried the saucy chicken dish. Fla- :
vor of India is the closest I've found. All

the dishes are rich, delicious and truly feel
authentice. Dishes come with your choice :
of pulao rice or the classic Indian bread :
naan. There’s also a variety of avors of :
naan, including with garlic or spinach. For :
those unsure of what to order, or those :
who want to try multiple dishes at once, :
try the lunch buffet everyday from 11 a.m. :
to 2 p.m. 3930 Meridian St. Ste. 107, 360- :
647-1589 :

Mi Mexico, Mexican .
Mi Mexico offers traditional burritos,
tacos, enchiladas, and other less main-s
stream faire too, like the “Pollo ala Cre- :
ma” (Chicken with a creamsauce that is :
scrumptuous). Many meals are served:
with rice, beans and a cabbage slaw that:
is unique to Mi Mexico. The slaw adds
a lightness to the plate and tastebuds and:
cleanses the palate for the next bite of your :
entree. Mi Mexico has a wide variety of :
tequila and margarita options, all of which
are certain to add to the glow of the eve- :
ning. Want something lighter, try the san-
gria. 241 Telegraph Rd., 360-647-0073 :
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Kuru Kuru, Sushi .
Kuru Kuru Sushi, which translates to “go
around Sushi”is not only a good meal, but :
a goo experience. Some of the offering,:
like the Dynamite roll, are lightly tempura

Dinner
can be

more than

just a meal.

Daily Happy Hour,
including 3-(

Early Birc

for only $25

Late night happy hour =
Monday-Thursday,
10-11 p.m.

119 N. Commercial St.
14th Floor
Bellingham, WA
nimbusrestaurant.com
360.676.1307

fried before being put on the conveyor belt
to travel around the restaraunt to hungry
patrons. More traditional, classic sushi,
like the raw salmon (which is buttery and
delicious) also travel on the belt. There’s
also a variety of non- sh related fare, like
gyoza, egg rolls and desserts. If you don't
see something you like, the chefs behind
the counter will gladly make something for
you! 11 Bellweather Way, 360-392-8224

Dirty Dan Harris, Steakhouse

The “dirt” on Dirty Dan Harris? In a
word—excellent. Warm, friendly wait staff,
quaint historic surroundings, and superb
traditional steakhouse faire. Perhaps the
best re ection on the restaurant is owner
Kathy Papadakis’ wait staff. Most have
worked here for years—and it shows in
their enthusiasm for your dining experi-
ence. Try the drunken mushrooms to go
along with your entree. Or the beef with
barley soup made with prime rib. They are
to die for. The let mignon is Dirty Dan’s
signature entree. You won't be disappoint-
ed--money well spent. Leave room for des-
sert, however. The selections are danger
ously good. 1211 11th St., 360-715-3624
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