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Scott Doherty

Sling spot: Vignola on Tues/Wed/Saturday

Signature drink: Old St. Rick

Roots: Born and raised in Kennebunk

Virgin beginnings: Cut his bartending teeth in Savan-
nah, Georgia, and honed his chops in Seattle

Beyond the bar: Studied horticulture at Delaware Val-
ley College in Doylestown, Pennsylvania. “It definitely 
provides inspiration. I use a lot of fresh herbs and pro-
duce in my concoctions.”

Sticking point: Permissible pyrotechnics. “I get to light 
things on fire–mostly citrus peels. They add a distinct 
caramel flavor to a drink.”

Drink nemesis: Anything with a maraschino cherry 
garnish. “They’re not flammable.” 

Worst act committed against a customer: 
Beer-stabbing. “It was back in Seattle. The guy was a 
friend and wouldn’t shut up and finish his beer, so I took 
a knife and attacked the beer can so he’d have to drink 
it fast and pay his tab.”

‘Tender crush: John Myers [of the Corner Room]

Preferred poison: “I’m a wine and beer guy.”

If Portland were a drink: Boilermaker. “We’re a real 
whiskey and beer crowd, but Portland is slowly adding 
a little sophistication, and people are up for new things. 
Cocktails are becoming a bigger trend.”
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They are our hosts, sympathetic 
ears, tour guides, and confi-
dants. We go to them to celebrate 
our successes, drown our sorrows, 

relax from the stress of the workaday world, 
and warm up from the cold. They are Port-
land’s bartenders, a savvy and diverse group 
of talented ladies and gents who have kept 
step with the city’s rising culinary star. 
Here’s a toast to those who represent our 
heart and soul–and never let us go thirsty.

Scott Doherty
[the fire-starter]

For Portland’s new-
generation bartenders, 
it’s not just another 
Tequila Sunrise.

by  K a r e n  e .  H o f r e i t e r

ActsActsGlassGlass



Open Daily
From 11:00 a.m.

to 9:00 p.m.

Ogunquit • Maine

18 monument square
portland, maine 04101

ph 207.772.2626
fx   207.772.4861

www.shaysgrillpub.com

happy hour  •  lunch  •  dinner
private functions  •  take-out

NEW! 
LOBSTER 
MENU ITEMS

Buy any large 
pizza & get a 

small 1/2 price 
RICETTAS BRICK OVEN PIZZERIA 
29 WESTERN AVE.,  S. PORTLAND:  
CALL 775-7400 OR FAX 775-7906 

240 US RTE 1, FALMOUTH:  
CALL 781-3100 OR FAX 781-7090

One Coupon per order. This discount cannot be  
combined with any other offer. Discount subject to  

tax and gratuity as applicable. *Exp. 8/31/10. PHNX

CAN’T DECIDE 
BETWEEN  

LOBSTER, PIZZA 
OR ITALIAN? 

YOU DON’T HAVE TO! 
In addition to our delicious brick oven 
pizzas and Italian dishes, we are now 

offering a variety of  fresh Maine  
seafood dishes, including mussels,  

lobster panini and pizza!

CHECK OUT OUR FULL MENU AT  
WWW.RICETTAS.COM

  Make Your Own   
   Pizza Parties! 
 Fresh Ricetta’s dough, sauce 
  and all the fixings to create  
 your one of  a kind pizza!  
  Add Peppy aprons, Face  
  Painting, Balloon Animals,  
    a Magician, cake and more!  
  Go to www.ricettas.com for details 
  and printable party planning and 
           invites to get you started! 
 WE TAKE CARE OF IT ALL!

Kids Eat FREE 
Sunday & Monday! 

(Details at Ricettas.com)

NEW! Gluten-Free 
Pizza AND Pasta!
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Marcus Verrill

Sling spot: Styxx on Mon/Saturday

Signature drink: Spree [think an adult version 
of the candy from your childhood]

Roots: Born and raised in Lewiston

Virgin beginnings: Margaritas in Lewiston. “I was on-
ly 15 at the time and making like $300 a night. I learned 
all my tricks there.” [He channels a flawless 
Tom Cruise from Cocktail.]

Sticking point: People. “I’m much more 
of a talker than a performer. My patrons of-
ten say, ‘I can tell you anything.’” 

Titanic tip: A $700 car repair. “I got to the 
shop, and it had been totally paid for, with 
an anonymous note: ‘I go to your bar. I ap-
preciate you. You deserve this.’”

Drink nemesis: Allen’s Coffee Flavored 
Brandy [which is incidentally the No. 1 
selling liquor in Maine]. “I’m not a fan of 
the smell.”

Preferred poison: Strawberry-jalapeño-
infused margarita

If Portland were a drink: Sex with an 
Alligator. “It’s a layered, rainbow shot that 
you suck from the bottom up with a straw. 
Each layer has its own distinct taste, which 
combine to create a surprising flavor that 
grows on you.”

Stephanie
Cole
[the straight-shooter]
Stephanie
Cole
[the straight-shooter]



Fox Ridge Golf Club
Auburn Maine

Our signature 5th hole, a 202 yd. par-3 island green beauty.

One of Maine’s most challenging 18-hole courses!

• Online Tee-Time Reservation System 
• Practice Range and Green 

• Complete Pro Shop 
• Rental Clubs/Club Fitting 

• Players Lounge 
• FOX Den Grill (Great Food!)

•  Several Fabulous Play and Stay options
• Individual & Group Instructions w/PGA Pro Bob Darling Jr. 

Packages Available

PlaytheFox

Exit 75 Turnpike/495 Auburn 
( 20 minutes from the center of Freeport and LL Bean )

★★★★★
2009 Golf Digest Rating

w w w. f o x r i d g e g o l f c l u b . c o m

207-777-4653
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Stephanie Cole

Sling spot: 51 Wharf Ultra Lounge, 
Thurs/Fri/Saturday

Signature drink: Pineapple Upside 
Down Shot

Roots: Born and raised in Westbrook

Virgin beginnings: Pool shark. “A girl-
friend and I would play guys for free 
drinks and extra money at Fore Play 
Sports Pub. I got to know the owners 
and eventually worked my way behind 
the bar.”

Day job: Massage therapist

Sticking point: “Bartending is my so-
cial outlet, a break from my quieter 
family life. And let’s be honest: the 
money is addictive.“

Titanic tip: “I was working a private par-
ty for Platinum Plus [now PT’s Showclub]. 
At the end of the night, one of the danc-
ers gave me a big hug and said she 
wanted to do something nice for me. 
Then she handed me a fistful of twenties. 
It came to $680.”

Craziest drink request: Ray Charles. 
“You close your eyes, grab any three bot-
tles of liquor, and mix.” 

‘Tender crush: Brad–her boss 

Preferred poison: Grey Goose on the rocks with 
two olives

If Portland were a drink: Long Island ice tea. 
“Both are made up of numerous ingredients–a 
Long Island with all of its liquors and Portland with 
its diverse culture, people, shops, and restaurants.”

Marcus Verrill
[the Bottleslinger”]



"I love the variety, and the quality is fantastic!" 
                                                                                                                          Customer- Portland, Maine 

Your Gateway to over 500 Maine Artisans
www.mainecraftsmen.org    207-621-2818

August 12-13-14 
MAINE'S LARGEST
CRAFTS SHOW!

41st CUMBERLAND 
ARTS & CRAFTS 

SHOW
at the Cumberland Fairgrounds 
197 Blanchard Rd, Cumberland 

Visit our website for discount 
admission coupons!

Portland Mag Ad in for C... 
page 1

Thursday, May 13, 2010 16:36 
Composite

N.C.Wyeth

   Primary Media Sponsor

                                                                                                Celebrating the arts for over 55 years

Primary media sponsor for N.C. Wyeth—
Poems of American Patriotism is 
Down East magazine, books & online

N.C Wyeth, The Old Continentals (detail), 1922, oil on canvas, 
collection of The Hill School, Pottstown, PA, photography
courtesy of Brandywine River Museum

FARNSWORTH
A R T | M U S E U M

16 Museum Street, Rockland, ME 04841
207-596-6457 • farnsworthmuseum.org

Celebrating Maine’s role in American art

POEMS OF AMERICAN PATRIOTISM

May 15–September 26, 2010

PortlandMag.qxd  3/16/10  4:48 PM  Page 1

Chelsea DiMillo
[the girl-(on the float)-next-door]
Chelsea DiMillo
[the girl-(on the float)-next-door]
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Jeff Grundy

Sling spot: Bull Feeney’s on Tues/Thurs/Friday

Signature drink: Feeney Martini

Roots: Born and raised in Dedham, Massachusetts

Beyond the bar: Psychology degree from 
UMaine Orono 

Virgin beginnings: The Bear Brew Pub in Orono

Titanic tip: A $164 glass of Scotch

Most disgusting drink request: Smoker’s 
Cough. “It was back in Orono; it’s a shot of Jäg
ermeister with a blob of mayo.” 

Preferred poison: Guinness, Irish whiskey, or Ab-
solut Mandrin with soda and cranberry

If Portland were a drink: LaPhroaig, a Scotch 
from the Islay region of Ireland. “It has almost a sea-
weed smell when you breath it in; it’s like bottled 
sea air.” 



Phoenix Studio 
Restoration and Design of Fine Art Glass since 1976

www.phoenixstudio.com • 630 Forest Ave Portland, ME • 207.774.4154
Call or come in today to see what we can do for you!

• Design and Production of Art Glass for any application
• Custom Memorial Windows and Donor Walls
• Repair, Restoration and Preservation of Art Glass
• Classes, Workshops and Supplies
• Hundreds of Glass Choices for Cabinets, Doors and more

Not using
3M Scotchtint
Window Film
can leave
quite an

impression.

MAINE SUN SOLUTIONS • (207) 781-9917 • MESUN@MAINE.RR.COM

TM TM
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(Continued on page 86)

Chelsea DiMillo

Sling spot: DiMillo’s Floating Res-
taurant on Thurs/Friday

Signature drink: Cosmopolitan

Roots: Born and raised in Portland

Claim to fame: Granddaughter of 
Anthony DiMillo, Old Port pioneer, 
restaurateur, and entrepreneur

Virgin beginnings: ‘Tending at the 
family business

Beyond the bar: Photography de-
gree from USM

On tipsy tourists: Maintains her 
sense of humor. “They were sitting at 
the bar, facing the marina, and they 
ask, ‘Are we really floating?’ I nodded. 
‘Wow. So where’s the water?’”

‘Tender crush: Ryan at Sebago 
Brewing Co.

Preferred poison: Raspberry 
Patrón margarita

If Portland were a drink: Mojito. 
“It’s got to be something traditional 
yet eclectic, and inspiring for artists; 
making a mojito is using simple in-
gredients to create something really 
good and different.”

Jeff Grundy 
[the Philosopher]
Jeff Grundy 

[the Philosopher]
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Shahin Khojastehzad

Sling spot: Novare Res on Fri/Saturday

signature pour: Cantillion. “Specifically, I love the St. 
Lamvinus, [a lambic] made with cabernet franc and 
merlot grapes aged in Bordeaux barrels.” 

Roots: Born in Tehran, Iran; raised in Portland since the 
age of four 

Beyond the bar: Sociology and marketing degree 
from USM 

Virgin beginnings: “I already had bartending experi-
ence when I walked into Novare Res two years ago. Be-
tween the Beastie Boys, their Spring Sandwich, and Old 
Rastputin on tap, I was hooked and bugged the owner 
until he hired me.”

Sticking point: A passion for craft beer. “The free beer-
scouting trips to Belgium and Germany are a nice perk.”

Worst drink request: A tie between Bud Light and 
flavored vodka. “We serve neither, so I’ll recommend 
something with a similar taste profile. A Kölsch instead 
of Bud, or blueberry mead instead of raspberry Stoli.”

‘Tender crush: Miranda at Binga’s Stadium. “She’s my 
girlfriend, after all.”

Preferred poison: Bacon Bourbon Old Fashioned at 
Hugo’s restaurant

If Portland were a beer: “A fictional collaboration of 
Allagash Hugh Malone and Maine Beer Co. Peeper Ale. 
Allagash represents Portland’s ability to provide world-
class quality products, and MBC exemplifies Portland’s 
environmentally minded citizens!”

Glass Acts (continued from page 63)

Jessica Joseph 
[the neighborhood nymph]
Jessica Joseph 
[the neighborhood nymph]



Wake Up with Make-up!
Go throughout your busy day without reapplying cosmetics.

207.985.0202 or 877.834.0247 • York, Maine
located within Modern Priscilla Aesthetic & Laser Center

Since 1994 Natural-Looking Brows, Lips, & Eyeliner.

Permanent 
         Cosmetics

       by Jamilla

www.permanentcosmeticsbyjamilla.com
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• water-proof,  
smudge-proof

• swim, jog, do yoga

• save time

• define facial features

• enhance thin lips Discover why women from 
all over New England travel 
for Jamilla's expertise.
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Jessica Joseph

Sling spot: Local 188 on Wed/Fri/Saturday

Signature drink: White Lotus 

Roots: Born and raised in Waterville

Beyond the bar: Studies photography

Virgin beginnings: An Irish pub in Denver

Sticking point: The great neighborhood crowd

Tubular tip: Special herbs. “It was weird, but when I 
was a bartender at Sugarloaf, I’d sometimes get 
tipped with tiny nuggets of weed.”

‘Tender crush: J.C. at Sonny’s. “I work with his wife 
here.” [Wink]

Drink nemesis: Mint julep. “They are so labor-inten-
sive. When I worked with John Myers, he’d muddle 
and crush ice for like ten minutes.”

Preferred poison: Silver tequila on the rocks 

If Portland were a drink: Manhattan. “It’s classic 
but with a bit of metro sheen, laid-back but cultured, 
not flashy, and simple.”

  Shahin Khojastehzad
[the Revolutionary]

  Shahin Khojastehzad
[the Revolutionary]



companyThe Black Tie

at Pineland Farms

at The Harbor View

Southern Maine’s Premier Caterer and Event Planner
Weddings  •  Corporate Events  •  Social Parties  

Cooking Classes  •  Market & Bistro

Four-Season Beauty

Farm-to-Table Freshness

Complete Events

(207) 761-6665    theblacktieco.com

F

Finely catered events  
at One of Our Distinctive locations… or Yours.

Premier Coastal Venue

Beautiful Casco Bay

Maine’s Island Charm
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Joe Tomazin

Sling spot: Rí Rá on Tues/Thurs/Fri/Saturday

Signature drink: Everything. “It’s about hav-
ing lots to offer people and catering to them in-
stead of showing off.”

Roots: Born and raised in Portland

Virgin beginnings: The Bear Brew Pub in Oro-
no. “One of my best customers was Jeff Grundy. 
Not long after, we were bartending together.”

Beyond the bar: Degree in wildlife ecology 
from UMaine Orono

Sticking point: The lifestyle. “I have time to 
do the things I love, like skiing, mountain bik-
ing, and training for triathlons.” 

(Almost) titanic tip: “A woman ordered two 
vodka tonics and then asked me what I wanted 
for a tip. Jokingly, I said, ‘two hundred dollars.’ 
She didn’t even pause, she just wrote ‘$200’ on 
the credit card bill. I was stunned. I asked her, 
‘What if I had said five hundred dollars?’ ‘Well, 
you should have, dummy.’”

‘Tender crush: John Myers at the Corner 
Room and Amy at Commercial Street Pub

Preferred poison: Beer and whiskey

If Portland were a drink: Rum in the sum-
mer–“it represents the city’s nautical past and 
present.” Beer in the winter–“like Geary’s Hamp-
shire Ale that used to be ‘only available when 
the weather sucks.’” n

>> For our interview with John Myers and more 
images, visit portlandmonthly.com.

Tatum Thistle
[the Siren]
Tatum Thistle
[the Siren]



Colorful. Timeless. Treasured. 

Le Creuset® 
 

The finest cookware, made in France since 1925. . . 
 

Midcoast Maine’s Premier Cookware Store 
 

www.acooksemporium.com 
207  443  1402  -  49 Front Street  -  Downtown Bath 

233 ROUTE 1 YARMOUTH, MAINE  |  .  |  www.GRILL.com
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Tatum Thistle

Sling spot: The Salt Exchange on 
Wed/Saturday

Signature drink: Raspberry lemon
ade martini 

Roots: Born and raised in Windham. “I’m 
a townie.”

Virgin beginnings: Waitress and occa-
sional bartender at Foreside Tavern

Day job: Part-time hair stylist

Sticking point: Freedom to be herself. “I 
like interacting with people, putting on a 
show, being animated and witty.”

Titanic tip: “Does a marriage proposal 
count? I’ve had a few.”

‘Tender crush: Michelle at The Snug

If Portland were a drink: Cham-
pagne. “It’s classy, bubbly, and character-
istic of our fun city.”

Joe Tomazin 
[the Nice Guy]

Joe Tomazin 
[the Nice Guy]


