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Diners	will	find	everything	from	a	burger	and	garlic	rosemary	fries	in	the	bar	to	a	five‐course	Chef's	
Tasting	Menu	featuring	seasonal	favorites		

 

 

SUBMITTED PHOTO - Tavern on Kruses bar features a variety of beverages, plus Tavern 
Standard and Seasonally Inspired foods. 

 

SUBMITTED PHOTO - Tavern on Kruse has opened in Kruse Village at the corner of Kruse 
Way and Carman Drive, near the location of the old Kruse barn. 



Perhaps no one has anticipated the completion of Kruse Village more than Kent and Joelle Lewis of Lake 

Oswego, who opened their upscale Tavern on Kruse this week at the corner of Kruse Way and Carman 

Drive.  

The couple committed to opening Tavern on Kruse in 2013, hoping to bring the success of their 
Northwest Portland restaurant Uptown Billiards Club to the suburbs.  

“The new restaurant is located pretty much right where the old Kruse barn stood,” says Joelle 
Lewis, a fact that really sparked the couple’s interest.  

“When we saw the barn coming down, we asked Barry Cain (the developer of Kruse Village) 
what he was going to do with the wood,” Kent Lewis says. “He said ‘Nothing. Do we want it?’ 
We had three days to get it out.”  

“We’ve been storing it for two years,” Joelle Lewis says.  

The couple put the wood to good use, reclaiming it for walls, tables and light fixtures. When 
Tavern on Kruse opened on Monday, diners were greeted by a vibrant décor that creates a warm, 
welcoming ambiance and supports the inventive cuisine that Chef Nathan Bates will present.  

Thanks to Bates’ culinary talents, Uptown Billiards was ranked one of the Top 100 Fit for 
Foodies Restaurants in the U.S. for 2013 and 2014 by OpenTable.com, and Uptown’s now-
famous Five Course Tasting Menus will be featured at Tavern on Kruse.  

“We’ve built Nate a dream kitchen,” Kent Lewis says. “It’s four to five times the size of the 
kitchen at Uptown. It’s open, so you can see them working and watch them plate the foods.”  

 

SUBMITTED PHOTO - The kitchen was built as a dream kitchen for Chef Nathan Bates. It is 
four times the size of the kitchen he previously used at Uptown Billiards Club in Northwest 
Portland. 

Bates will serve as executive chef for both restaurants, while Chef Brandon Armstrong will remain as 

chef de cuisine at Uptown Billiards Club.  



For the Chef’s Tasting Menu, diners will be seated where they can view the action in the kitchen, 
either at tables or at a counter right by the kitchen. Those wishing a more casual meal can head 
further into the room toward the bar, where they can order Tavern Standards or creations off the 
Seasonally Inspired menu.  

Bates will scour markets for local produce at its peak of freshness to use as the base ingredient 
for the five-course Chef’s Tasting Menu — which will include soups, salads, seafood, red meats, 
game meats, pastas and desserts — and for the Seasonally Inspired menu that will change as 
often as every two weeks. The current Chef’s Tasting Menu features strawberries prepared in 
innovative dishes.  

 

SUBMITTED PHOTO - Tavern on Kruse offers an extensive list of beer and wine by the glass 
and a full bar.  

“What Nate can do is take obscure ingredients and figure out how to create an explosion of flavors,” 

Kent Lewis says. “He has the ability to pull the best flavors out of food. That makes this a fun, 

adventurous place to eat.”  

The Chef’s Tasting Menu will be served nightly at 7 p.m. for $55 per person, with an optional 
wine pairing for an additional $29.  

In the bar, patrons can order Tavern Standards that include Lamb and Foie Burger ($16), Grilled 
Kruse Way Burger ($12), oysters on the half shall ($16) and a Natella Plate ($9) that contains 
homemade cocoa hazelnut butter, grilled bread, shaved Manchego cheese and a sliced-apple-
and-chive salad.  

The Seasonally Inspired menu includes Dungeness Crab and Corn Fritters ($12), Roasted Bone 
Marrow ($8), Grilled Peach and Butter Lettuce Salad ($9), Strawberry and English Cucumber 
Caprese ($9) and more.  

“We serve the best food you can eat in a bar, but you don’t have to dress up to do so,” Kent 
Lewis says.  



Tavern on Kruse will offer an extensive list of beer and wine by the glass and a full bar. The 
restaurant will be open 11 a.m. to 11 p.m. for lunch and dinner Monday through Saturday, and 9 
a.m. to 2 p.m. Sunday for brunch.  

Tavern on Kruse is located at 4835 Meadows Road, suite 133. You can make reservations by 
calling 503-303-5280. Reservations are never needed for dining in the bar area.  

Contact Barb Randall at brandall@lakeoswegoreview or call 503-636-1281 ext. 100.  

 


