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Mash Tun on Wharf
Street dishes up casual
and affordable fare late
into the night.
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Not ready to call it a night? These late night drinking and dining options

extend your festivities into the small hours.

OME EVENINGS you simply want

to put on pajamas and slip into

bed at a time that would’ve been
considered a punishment during your
middle-school years. Then there are those
other nights. Nights when the glittering
possibilities of the city stretch out, entic-
ing you to visit just one more bar, buy just
one more round of drinks-all in search of

BY SARAH MOORE

those indelible moments or chance meet-
ings with strangers. When these improb-
able solar flares of energy strike, embrace
the feeling and stay out past bedtime.
Portland’s one a.m. closing time may irk
the city’s hedonists and party-goers who
crave an all-night session, but there are still
plenty of places to enjoy a late-night snack
and a last call before you take it home for

an after party.

WHARF STREET SANCTUARY

Once you've danced yourself into a parched
and ravenous state at one of Wharf Street’s
less salubrious nightclubs, extract yourself
from the dance floor and indulge in a calm-
ing drink and snack before you head home.
Just a short walk along the cobbles you’ll
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discover the inviting facade of Mash Tun.
Pushing a British pub-style vibe, Mash Tun
has ample seating along its long bar or at
one of the many wooden picnic tables scat-
tered across its two rooms. Your nightcap
options range from $8 cocktails like Dark
& Stormy to a glass of $7 Prosecco, but beer
is where this bar really applies itself. Check
out the large chalkboards on the rear wall,
where most of Maine’s breweries are well
represented. Take note: Many draft pours
are only 12 oz. and cost anything from $6-
$8 dollars. But at this point, you've proba-
bly had enough already anyway. The food,
on the other hand, is reasonably priced and
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portioned and exactly the kind of thing
your pre-hangover brain is craving. Set-

tle into a picnic bench with your friends
and close out the night with a simple grass-
fed beef burger ($6), a side of fried Brussels
sprouts with bacon, and a refreshing glass
of Allagash. Serving until 1 a.m.

ONE AND DONE

If you couldn’t drag yourself away from the
band at Bull Feeney’s before closing time,
you're still in luck. Blue Rooster, a long-
time refuge for the Old Port’s tipsy, hun-
gry masses, is open until 2 a.m. On cer-
tain nights the line snakes onto the side-
walk of Dana Street, its occupants carous-
ing and flirting as they wait for their or-

L
Mash Tun on Whaf Street:

der of signature Blue Rooster tater tots. The
eatery doesn’t have an alcohol license, so
instead enjoy a Po Boy and a side of Thai
Tots, a surprise delight of Thai chili peanut
sauce, scallions, and cilantro. There’s lim-
ited seating inside, but honestly, this isn’t a
Michelin-star dining experience; it tastes
just as good out of your lap on the Uber
ride home.
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Blue Rooster Food Co.

for post-party sandwiches
and snacks like Tater Tot
Poutine (inset left).

LATE NIGHT DELIGHT

ore of a fan of rock and roll than
chart hits? Avoid the Old Port
like the plague? Then you're

probably more likely to be found thrash-
ing the dance floor at Geno’s Rock Club to
the likes of Soul Remnants (October 13) or
Primitive Man (November 3), or sinking

a PBR under the red neon glow at Down-
town Lounge. Whatever your tastes, who
can say no to half-price sushi rolls? While
we mourn the hiatus of Benkay on Com-
mercial and India Street (reopening at 16
Middle Street any day now), Kushiya Ben-
kay, the Congress Street sister location, still
serves the ever-popular Rock ‘0’ Roll Sushi
menu. This busy, buzzing joint can satiate
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draws the Old Port's revellers -
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DISCOVER PORTLAND’S
ONLY ALL-SUITES
WATERFRONT HOTEL

Lobby Bar with Fireplace ~ Complimentary Full Breakfast Buffer

Indoor Pool & Fitness Area = Short Walk to the Old Port
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Residence poRrRTLAND DOWNTOWN
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145 FORE STREET = PORTLAND, MAINE

207. 7611660 * www.residenceinndowntownportland.com



We are committed to
providing the highest quality
of casino entertainment for you
and your guests - truly perfect
for any fun-filled occasion!

Contact our lively group today
and plan to make your next
event something really special!

Corporate Events
Fundraisers & Charity Events
Holiday Parties
Wedding Receptions
Graduation Nights/Reunions
Bachelor/Bachelorettes
UNLEASH EXCITEMENT AND FUN AT Birthday parties

or Just for Fun!

For Entertainment Purposes Only

@) facebook.com/casinotoyoumaine

BOOK YOUR PARTY TODAY!
(207) 650-9977 | tomob_2001@yahoo.com | www.casino-to-you.com

Take home more than a memory...

Enjoy the signature tastes of Maine
» wherever you are! Call or click
?‘ MaineLobsterDirect.com...
! the ultimate source for fresh
Maine lobster. Our premium,
hard-shell Maine lobster is
harvested daily from the
cold, clear waters of the
North Atlantic and shipped
overnight throughout North
America. Stop by our wharf
y and we’ll pack your order
+  to travel or click/call us

when you get home.

We welcome walk-in orders—large or small—and gladly supply restaurants and caterers.

MaineLobsterDirect.com

48 UNION WHARF PORTLAND, MAINE 04101 » TOLL FREE 800.556.2783
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Taco Ecobarr on Congress proves a good pitstop 5
before heading down to Wharf Street.

your late night hunger pangs until 2 a.m.
from Thursday to Saturday. Keep the fire
burning with pitchers of sake, ice-cold Thai
beers, or the infamous scorpion bowls—

on sale for $10. The novelty 40-oz. vessels,
complete with neon bendy straws, are remi-
niscent of spiked punch at a school dance-
as likely to give you a sugar buzz as an alco-
hol buzz. Next up, you’ll grab a pencil and
start filling out a little menu scorecard, se-
lecting which of the many sushi-rolls op-
tions you want to indulge in. At only $3.50
for sushi rolls and $2 for skewers, you can
get pretty enthusiastic with your “score-
card” without breaking the bank. Service is
brisk, and the staff is diligent about refilling
water glasses, almost as if they’re surrepti-
tiously trying to sober you up. A few stray
electronic disco balls and lights remind you
this isn’t just late-night sushi, this is Rock
‘n’ Roll Sushi. Party accordingly.

THE CURTAIN CALL

ith Portland’s Deputy Fire
Chief Terry Walsh declaring
that Otto Pizza at 576 Con-

gress will “be closed for a while” following
an oven fire in late summer, you're forced
to take a detour into the Old Port via Bill’s
Pizza to satisfy your molten cheese crav-
ings. Or you could walk a couple of blocks
and take a seat at Taco Escobarr. Light,
fizzy Mexican beers are delicious after a
long night, and the colorful buzz of the din-
ing room will imbue you with fresh energy.
The kitchen stays open until 1 a.m. If youre
really suffering from midnight munchies,
select from the full menu and fill up on a
plate of carne asada swaddled in cheese and
tortilla with a side of delicious breaded av-
ocado fries. Alternatively, on the late night
menu, just five dollars will reward you with
a plate of hot wings or “Ninos nachos™-a
compact serving of chips, queso chihuahua,
pickled jalapefios, onions, radish, pico de
gallo, and crema. Night shifts aside, the an-
cient wisdom “Nothing good ever happens
after 2 a.m.” has a flip side: All kinds of fun
can happen before then. m

MEAGHAN MAURICE
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1 Main Street | (207) 230-1306
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