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sampling hundreds, he whittled down the 
list to thirty-five exceptional red, white, 
rose, and sparkling wines. Since the waitstaff 
has extensive training in wine pairing and 
selection, they gladly help customers find the 
perfect complement to any dish.

Transcending even the importance of fine 
cuisine and beautiful decor is the brothers’ 
unwavering belief in the Greek concept of 
philoxenia, a value they both strive to infuse 
into every aspect of their new venture. “It 
means, literally, befriending a stranger,” says 
Denos of the Greek word for hospitality. “It’s 
how we were brought up.” Imbued with the 
traditions of their youth, the restaurant is 
an homage not only to their parents’ recipes 
and cooking, but also to their spirit of welcoming generosity.

As John Regas warmly ushers diners into a room that represents the 
embodiment of a long-held dream, his brother Denos is in the kitchen 
preparing the authentic dishes of his childhood. Each dish is an artful 
display of his skill, his heritage, and the spirit of philoxenia.

For more information, see Resources on page 88.

Feast

The sinuous bar (above), which has become a popular local gathering 
place, was designed and built by the Regas brothers. The extensively 
trained Emilitsa waitstaff can suggest one of the more than 30 imported 
Greek wines to pair with menu selections. Chef Denos Regas and owner 
John Regas (below, right) are committed to bringing the real taste of 
the Greek islands and the food of their childhood to Portland. Denos 
painstakingly designed the kitchen (below, left) for maximum efficiency 
in a limited space.
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