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The Best High-End 
Happy Hours in Seattle 

Right Now
TO MAKE IT ONTO THIS LIST, RESTAURANTS HAD TO OFFER  

FOOD AND  DRINK SPECIALS
BY CORINA ZAPPIA

I don’t know exactly when fancier 
restaurants started offering happy 
hours, but I’m ready to kiss the first 

restaurateur who got that sweet wheel in 
motion. “Let the discounted food and drink 
commence,” I imagine him saying, with 
a generous twirl of his Monopoly-game 
mustache. No disrespect to foie-gras-laced 

desserts or hazelnut dust, but high-end 
happy hours are the greatest thing about 
fine dining in Seattle. They let the rest of 
us—who normally couldn’t afford these 
places—have a chance to eat there for less.

To come up with this list of favorites, 
I used a few guidelines: (1) A happy hour 
shouldn’t be offered in a space so small 

or for a time so brief that only about 
five people can enjoy it for an hour; (2) 
it should offer both discounted food and 
drink options, with most food around $5–
$8 and drinks $4–$7; (3) it should feature 
substantial dishes that you can actually 
make a meal out of—none of this plate-of-
wee-toasts crap.

I had to make up these rules to winnow 
down the list, which is clearly a sign we’re 
awash in good things. Lord only knows 
how long these higher-end restaurants 
can afford to offer these deals in the age 
of skyrocketing Seattle rents. Slurp up the 
half-off oysters while you can. 

Elliott’s Oyster House
1201 Alaskan Way, Pier 56, 206-623-4340

There are many oyster happy hours in Se-
attle, but the long-running one at Elliott’s 
is still the best, with an additional choice of 
more filling dishes (oyster stew, fish taco, 
salmon slider) for $3–$4 each. Alas, this is 
one of those insanely popular happy hours 
that you can really only do if you have a 
half-day off work—you’ll need to get there 
at 3 p.m. to make sure you secure a space 
and grab the oysters when they’re still 
$1.50 apiece (they go up to $2 at 4 p.m.).

Happy hour: Mon–Fri, 3–6 pm; $4–$5 

beer and house wine, $6 drink specials, 

$1.50–$3.50 oysters, $3–$4 food specials.

Tavolàta
2323 Second Ave, 206-838-8008;  
501 E Pike St, 206-420-8355

Happy hour here goes till 7 p.m., but you 
will want to show up promptly at 5 p.m. 
to grab a spot in the small bar area. You’ll 
be rewarded with popular pasta dishes 
for $9–$11 that are usually $18 at dinner, 
like gnocchi alla romana or the rigatoni 
with spicy Italian sausage. (I’m still hop-
ing they’ll add my favorite dish to the 
happy hour menu, the tonnarelli.) A nice 

Elliott’s Oyster House in South Lake Union

MIKE URBAN
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I had to make up these rules to winnow 
down the list, which is clearly a sign we’re 
awash in good things. Lord only knows 
how long these higher-end restaurants 
can afford to offer these deals in the age 
of skyrocketing Seattle rents. Slurp up the 
half-off oysters while you can. 

Elliott’s Oyster House
1201 Alaskan Way, Pier 56, 206-623-4340

There are many oyster happy hours in Se-
attle, but the long-running one at Elliott’s 
is still the best, with an additional choice of 
more filling dishes (oyster stew, fish taco, 
salmon slider) for $3–$4 each. Alas, this is 
one of those insanely popular happy hours 
that you can really only do if you have a 
half-day off work—you’ll need to get there 
at 3 p.m. to make sure you secure a space 
and grab the oysters when they’re still 
$1.50 apiece (they go up to $2 at 4 p.m.).

Happy hour: Mon–Fri, 3–6 pm; $4–$5 

beer and house wine, $6 drink specials, 

$1.50–$3.50 oysters, $3–$4 food specials.

Tavolàta
2323 Second Ave, 206-838-8008;  
501 E Pike St, 206-420-8355

Happy hour here goes till 7 p.m., but you 
will want to show up promptly at 5 p.m. 
to grab a spot in the small bar area. You’ll 
be rewarded with popular pasta dishes 
for $9–$11 that are usually $18 at dinner, 
like gnocchi alla romana or the rigatoni 
with spicy Italian sausage. (I’m still hop-
ing they’ll add my favorite dish to the 
happy hour menu, the tonnarelli.) A nice 

selection of wines is featured, rosé and 
prosecco in addition to the usual red and 
white, and at $6–$7, the drink specials 
are a no-brainer—usually perfectly mixed 
Manhattans or negronis. Finish with the $6 
pillowy zeppole with a side of melted choc-
olate for dipping.

Happy hour: daily 5–7 pm, bar only; $1 

off drafts, $5 wine and wells, $6–$7 drink 

specials, $5–$11 food specials.

Seven Beef 
1305 E Jefferson St, 206-328-7090

Usually only two or three cocktails are 
featured on fancy happy hour menus, but 
Seven Beef offers about eight, with special 
attention paid to liquor preference—Man-
hattans or old-fashioneds can be made with 
bourbon or rye, martinis and collinses with 
vodka or gin. The beef-heavy happy hour 
at this steakhouse (beef burger, beef tacos, 
beef belly on toast) feels tailor-made for 
carnivores, but it’s actually the steamed 
clams I enjoyed the most; the addition of 
anchovies and cream adds more flavor and 
substance to the classic white-wine broth. 
On warmer days, enjoy it with a side of ex-
tra bread and butter on the patio.

Happy hour: daily 4–6 pm, in the bar 

and patio; $4–$5 beer, $6 wine, $5–$7 

drink specials, $7–$9 food specials.

Seastar
205 108th Ave NE, Bellevue, 425-456-0010

While this Bellevue happy hour is not as 
crazy cheap as it used to be several years 
back—$4 martini, anyone?—it’s still one of 

the best for quality and portion size alone. 
Hit the big-ticket items like the generous-
ly sized $7 martini with Seagram’s and the 
plump garlic grilled shrimp with mashed 
potatoes (for $8, it’s a small meal unto 
itself). Funny that a seafood restaurant 
makes one of the best burgers, a half-
pound of beef topped with sautéed cremini 
mushrooms, fontina cheese, and porcini 
spread on a brioche roll. I’m breaking my 
$10-and-under rule to say you can’t leave 
without getting that stupid burger, nor-
mally $17 at lunch but $11 at happy hour, 
complete with a side of shoestring fries.

Happy hour: Mon–Fri, 3:30–6 pm, bar 

only; $3–$5 beer, $4 or $8 wine (4- or 

8-ounce pour), $6–$7 drink specials, 

$3.50–$13 food specials.

Girin
501 Stadium Pl S, 206-257-4259

A 2016 semifinalist for the James Beard 
Award for Best New Restaurant, Girin 
has been earning raves for its ssam plates 
and dense homemade dumplings (mandu) 
since it first opened last year. You’ll want 
to beeline for those dishes and the oysters 
on the happy hour menu. Get the $10 ssam 
plate with the tenderest kalbi beef short 
rib (normally $32). Dumplings come four 
to a plate for $7, and the bartender will 
ask you if you want them steamed or fried. 
Go fried, and down them with an old-fash-
ioned if it’s the drink special—they make 
a great one here with a stiff pour. Girin is 
right next to CenturyLink Field, but they 
don’t offer happy hours on game or concert 
days; best to call ahead first.

Happy hour: daily 4–6 pm and 9 pm–

close, except during events; $4–$5 beer, 

$5 wells, $6 wine and rotating cocktail 

special; $1.75 oysters ($1 late night), 

$7–$10 food specials.

Momiji 
1522 12th Ave, 206-457-4068

Umi Sake House
2230 First Avenue, 206-374-8717

Momiji’s happy hour has become so pop-
ular that you either have to (a) come at 
4 p.m. or (b) hit up the similar one at its 
sister restaurant Umi, which feels slightly 
(but only slightly) easier to get into. What 
can you say about this much-loved happy 
hour? Everyone has their favorite dishes, 
and I can’t seem to leave without ordering 
the $5.50 California rolls, $7 grilled gar-
lic short ribs, and $8 salmon sashimi. I’ve 
only made it to Momiji’s late-night happy 
hour once, which offers fewer sushi options 

Tavolàta in Belltown/Capitol Hill
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 SOUTH LAKE UNION:  901 Fairview Ave N Ste C100  •  206-739-5996

WWW.ELCHUPACABRASEATTLE.COM 

ALKI BEACH:  
2620 Alki Ave. SW  •  206-933-7344 

PHINNEY RIDGE:  
6711 Greenwood Ave. N  •  206-706-4889

Happy 
HouR 

7 days a week:  

4-6pm &  
10-12am 

Kitchen Open Late Weekends til Midnight. 

Weekend Brunch!  
Sat & Sun, 11-3

PATIO!

309 N. 36th St, Seattle | 206-632-7876 | ltdbarandgrill.com

HAPPY HOUR
4-7p & 11p-1a* M-F

$3 DRAFTS  
$2 OFF WELLS/WINE
$6 JAMESON SLUSHIE

ALL ITEMS $5
HOT WINGS 

BASIC BURGER
ANY POUTINE

BROCCOLI
HALF WEDGE SALAD  

HOUSE MAC & CHEESE

* LATE NITE - FOOD ONLY

http://www.elchupacabraseattle.com/
http://ltdbarandgrill.com/
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but does bring out the braised pork shoulder 
(kurobata no kakuni) and the sautéed seasonal 
mushrooms for $8 each.

Momiji happy hour: daily 4–6 pm, 10 

pm–12:30 am; $4.50 beer, $5 wells, $6–$7 wine 

and sake, $5–$11 food specials.

Umi Sake House happy hour: daily 4–6 pm, 

4–8 pm bar and front porch only; Sun–Thurs 

10:30 pm–close.

Monsoon
615 19th Ave E, 206-325-2111; 10245 Main St,  

Bellevue, 425-635-1112

Monsoon offers an impressive number and variety 
of dishes during their happy hour; you can currently 
choose from 14 different small plates at the Seattle 
location, from pork sliders with hoisin aioli to tofu 
spring rolls to a noodle salad with braised pork in co-
conut milk. Portion-wise, the salt and pepper chicken 
wings offer the most bang for the buck (five for $6), 
and don’t miss popular appetizers like the crispy im-
perial rolls or the bò lá lot (flank steak wrapped in 
lá lot leaves and grilled), or the light and refreshing 
coconut daiquiri when it makes an appearance.

Happy hour: Seattle, daily 3:30–5:30 pm;  

Bellevue, daily 3–6 pm, 9 pm–close (bar only); 

$5 beer, $6 wine, $7 drink specials, $1.50 oys-

ters, $6–$8 food specials. G
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Monsoon in Bellevue/Capitol Hill

1432 Western Ave
jarrbar.com

FOOD 
& DRINK 

SPECIALS

The cutest little bar 
in Pike Place Market

HAPPY TIME EVERY DAY
4-6pm + 10pm - 2am
ALL DAY SUNDAY

1432 Western Ave
jarrbar.com

FOOD 
& DRINK 

SPECIALS

The cutest little bar 
in Pike Place Market

HAPPY TIME EVERY DAY
4-6pm + 10pm - 2am
ALL DAY SUNDAY

19151 144th Ave NE, Space H
Woodinville, WA 98072

www.schnapsleichespirits.com
  Schnapsleiche Spirits

  MySchnapsleiche

Tasting Room 
OPEN 

Saturdays 
1 – 6pm

http://www.schnapsleichespirits.com/
http://thestranger.com/HappyHour
http://jarrbar.com/
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Frolik
Motif Hotel, 1415 Fifth Ave, 206-971-8015

Oh, Frolik. Where do I even start? 
The place is so unique it deserves your 
attention. Here’s how the Motif Hotel’s 
marketing staff describes the place: 
“A vibrant design creates an edgy yet 
STYLISH environment that awakens the 
youthful spirit and releases the mischie-
vous side in all of us.” The place looks like 
someone’s imagining of the future, with 
lots of plasticky furniture, weird swinging 

cocoon loveseats, tons of sleek and super-
fluously molded tables, and a 20-inch-long 
marble high top with a glass-enclosed fire 
pit running down the middle, end to end.

I guess in the future, we will spend all 
day wearing iridescent jumpsuits and taking 
“fun shots” with friends on a rooftop patio. 
About those fun shots ($4), so prominently 
featured on the happy hour menu: avoid. 
The fun shot when I visited was a combi-
nation of three rail liquors and Red Bull. 
Not fun. When I tried the Whosie-Whats-It 

Daily Cocktail, it was basically a whiskey 
Coke with some walnut liqueur—not wildly 
thrilling, but for $6, I couldn’t complain.

Their affordable brews ($4 drafts) and 
addictive cheese balls are reason enough 
to go. Their “Regional American” cuisine, 
cooked with “a signature Northwest Pacific 
flair,” is great drinking food, as proved by 
their Crispy Fried Goat Cheese balls with 
caper-parsley-basil sauce ($5). Were there 
not a limited number per plate, I could have 
eaten them endlessly. The Nearly Classic 

A Guide to Hotel  
Happy Hours in Seattle

I VISITED ALL OF THESE P�CES RECENTLY, BUT I DIDN’T STAY THE NIGHT 
—I JUST GORGED IN THEIR RESTAURANTS BY TOBIAS COUGHLIN-BOGUE

Frolik on the Roof of Motif Hotel

COURTESY OF FROLIK
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Daily Cocktail, it was basically a whiskey 
Coke with some walnut liqueur—not wildly 
thrilling, but for $6, I couldn’t complain.

Their affordable brews ($4 drafts) and 
addictive cheese balls are reason enough 
to go. Their “Regional American” cuisine, 
cooked with “a signature Northwest Pacific 
flair,” is great drinking food, as proved by 
their Crispy Fried Goat Cheese balls with 
caper-parsley-basil sauce ($5). Were there 
not a limited number per plate, I could have 
eaten them endlessly. The Nearly Classic 

Deviled Eggs ($4) were exactly as prom-
ised—a little bit of innovation, but not so 
much as to detract from the simple pleasure 
of a deviled egg.

And Frolik is stuffed to bursting with 
games. On the patio, there is shuffleboard 
and ping-pong. Inside, couches are arrayed 
around TVs equipped with video game 
systems. My mom wasn’t exactly raring 
to play Super Smash Bros., but I’m sure if 
you’re in the market for a little intra-office 
team-building, it’d be a blast.

Happy hour: 4–7 pm every day; cock-

tails $6, wells/sangria $5, beer/fun shots 

$4, snacks $4–$8.

Sazerac
Hotel Monaco, 1101 Fourth Ave, 
206-624-7755

Sazerac is an enormous restaurant, with 
decor that’s zany and fun in a New Orleani-
an kinda way, but some aspects are a little 
unnerving, like the false fronts of a movie 
set. That said, the low tables in the bar area 
have lovely plush chairs, perfect for expung-
ing workplace grievances with your office 
bestie before heading home from downtown. 
It’s a rare thing, finding a table at which 
you can truly settle in, stretch out, and bitch 
about work. Which is, if we’re honest, the 
whole point of happy hour.

The food is perfectly conducive to this: 
unapologetically rich, “I deserve this” Cajun 
fare. On a recent visit, I particularly en-
joyed the fried boudin balls ($8). They came 
with a hot pepper jelly for dipping that was 
equal parts sweet and spicy, providing the 
perfect sharp edge to unctuous, indulgently 
smooth balls of fried meat and rice. Oh, and 
definitely try the smoked catfish deviled 
eggs ($2.50 a pop). But the duck-fat fries 
($5) were a miss—they’re more jojo than 
fry, and insufficiently crispy even for that. 
They also have $4 glasses of house wine, 
which is cheap for a downtown hotel happy 
hour, but after a long day, my colleague and 
I opted for their $7 sparkling option, which 
was a good call.

Happy hour: 4–8 pm Mon–Sat; cock-

tails $6–9, house wine $4, bubbles $7, 

beer $3.50–$5, snacks $5–$14.

The Bookstore Bar  
and Cafe
Alexis Hotel, 1007 First Ave, 206-624-3646

The Bookstore is a great place to go for 
solo happy hour. For one, drinking here 
feels like drinking in a well-appointed 
study replete with a massive selection 
of Scotch. The ambience is cozy, it’s got 
nooks, and it’s an all-around good place 

to chill. One mistake I made on a recent 
visit: ordering ceviche. Ceviche is patio 
food, not study food. Steamed clams, 
fries with fromage blanc, wings—yes. 
High-acid summer food—no. Aside from 
that misstep on my part, my visit was 
thoroughly enjoyable. It’s an excellent 
venue for a bit of laptop hobo-dom or 
some uninterrupted reading time—it’s 
designed to look like a library, after all. 

Their wi-fi requires you to sign up for 
Kimpton rewards, which I ain’t doing, but 
(shhhhhhhh) nearby Hotel 1000’s guest 
wi-fi signal is mad strong.

Happy hour: 3–6 pm and 10 pm–close 

every day; cocktails $7–$9, wine $5–$6, 

beer $5, snacks $5–$8.

Oliver’s Lounge
Mayflower Park Hotel, 405 Olive Way, 
206-623-8700

For martinis, this is the place to go. 
Oliver’s doesn’t offer drink specials for 
happy hour, instead going with the old-
school option: feeding patrons free snacks 
to soak up their booze. It’s unexciting 
but decent fare. Veggies and dip, chicken 
wings, chips and guac, sliders, and such 
like. That said, even at $12+ per drink, 
your tab will be comparable to other 
happy hour options, and you’ll be both full 
and tipsy.

How best to get tipsy? Well of course 
the martini is amazing—it’s their claim to 
fame. But my choice would be absinthe, 

The Bookstore Bar and 
Cafe in Alexis Hotel

PHOTOS BY NADAR KHOURI

http://thestranger.com/HappyHour
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818 E. PIKE ST., SEATTLE, WA    CAPITOLCIDER .COM      206.397.3564

Restaurant, full bar and 200+ ciders  
with live music and arts events  

downstairs most nights.

H O U R S :  Daily 11am-Late  |  Gluten-Free Kitchen

L U N C H :  Daily 11am-2pm  W E E K E N D  B R U N C H :  Sat & Sun 10am-3pm     

H A P P Y  H O U R :  Mon-Fri 4-6pm   Sun-Thurs 10pm-Midnight

p_cap_cid_ad_Stranger_Sauce_4.75x6.25_092916.indd   1 9/29/16   12:42 PM

www.athenianseattle.com 
PIKE PLACE MARKET • 624-7166

$3.75 WELL DRINKS
$4.50 FROSTY MUGS

HAPPY HOUR
Monday thru Saturday

4PM to 9PM

Seattle’s Best Happy Hour View

Fantastic Happy Hour Bites!

SEAT TLE’S  “ H ISTORIC ” 

P I K E  P L A C E  M A R K E T

http://www.athenianseattle.com/
http://capitolcider.com/
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as they serve it in the traditional French 
style, fountain, spoon, and all. I also 
highly recommend Oliver’s for any private 
business dealings you may need to con-
duct. There is a large pillar obtruding into 
the bottom section of the restaurant, and 
the tables behind it have maximum priva-
cy. Also, it’s in the old-timey Mayflower 
Park Hotel, Seattle’s oldest continuously 
operating lodging. You’ll feel like a Chica-
go mob boss, even if you’re just meeting 
that one obnoxiously fit friend who can’t 
shut up about yoga.

Happy hour: 4:30–6 pm Mon–Sat; free 

snacks.

The Dunbar Room
Sorrento Hotel, 900 Madison St, 
206-343-6156

Like Oliver’s, this place feels like 
somewhere from which many captains 
of industry and criminal masterminds 
orchestrated coups and made fortunes. 
According to the Sorrento Hotel’s web-
site, the site used to be a “billiards hall,” 
then “a Filipino restaurant decked out in 
puka shells,” then, for several decades, 
the Hunt Club. But according to the histo-
ry, the Sorrento’s dining space was known 
as the Dunbar Room from 1961 to 1964, 

and that’s what it’s called again today.
In a juxtaposition that is oh-so-Seattle, 

the heavily tattooed, aggressively attrac-
tive wait staff wear old-timey starched 
white shirts and suspenders, moving 
quietly and efficiently through the hotel’s 
well-appointed Fireside Room to take 
orders and deliver three-tiered metal 
towers of snacks (the snacks are $9 each, 
or $24 for a tower of three). The place is 
not known for its kitchen, so I ordered 
cheese, charcuterie, and oysters. Twen-
ty-four bucks might seem steep for happy 
hour, but wait until you get a tower laden 
with prosciutto di Parma, smooth-shelled 
Kusshi oysters, and a more-than-generous 
hunk of Humboldt Fog.

As for drinks, the Vesper (unlike the 
one I foolishly ordered at the Bookstore) 
was bracingly dry, with a perfectly subtle 
note of Lillet Blanc, instead of a cacophony. 
Sitting on a couch by the fireplace, read-
ing an engrossing novel, and munching on 
blue cheese–laden rosemary crackers, it 
was pretty obvious why the Silent Reading 
Party happens here the first Wednesday of 
every month.

Happy hour: 4–6 pm daily and 10–11 

pm Thurs–Sat; rotating cocktail $9, wine 

$7, beer $4.

Miller’s Guild
Hotel Max, 612 Stewart St, 
206-443-3663

Miller’s Guild is where chef Jason Wil-
son landed after his beloved restaurant 
Crush closed. Miller’s Guild is known 
for its wine selection, as well as its 
enormous wood-fired oven, somewhat 
annoyingly dubbed “the Inferno™.” 
That said, the Inferno™ is a pretty cool 
thing, and Miller’s Guild’s happy hour 
is an accessible way to get yourself a 
steak from within its fiery confines. 
Specifically, a nice bavette from Niman 
Ranch accompanied by beef-fat fries for 
a mere $21. Being a dolt, I ordered one 
of the few things on the menu not sub-
jected to the Inferno’s molten embrace, 
the Wagyu tartare, and was left wishing 
I’d jumped into the fire. The tartare 
was fine, but the butter-soaked rye 
toasts it was served with stole the show 
from the beef itself. Perhaps they could 
offer the toasts as a stand-alone dish? 
I’d pay $5 for a dozen.

Anyway, happy hour wine is $7 across 
the board (red/white/rosé), and is de-
pendably good. Ambience-wise, there are 
a couple cool dividers stuffed with logs 
(not sure if they’re for show or if they 

actually power the Inferno™), a pretty 
snazzy chef ’s counter you won’t get to 
sit at if you’re headed to the bar to save 
bucks, and, if you’re someone who likes to 
work after work and drink while you do 
it, a window counter with convenient and 
plentiful plug-ins.

Join us in the Lobby Bar & Lounge
4:00 - 6:00 p.m.
$4 Beers 
$6 Well Drinks 
Featured Wine Specials

Happy Hour Daily

2125 Terry Avenue | panpacific.com/seattle5501 Airport Way S. ‘Round back by the tracks 
(206) 763-6764 • georgetownliquorco.com 

VEGAN &  
VEGETARIAN MENU

BOOZY TREATS 
 WEEKEND BRUNCH

STRONG ENOUGH FOR A CARNIVORE,  

MADE FOR AN HERBIVORE

VEG 
OUT!  

GEORGETOWN’S 
PREMIER VEGAN 
& VEGETARIAN 

HOTSPOT

HAPPY HOUR  
MON-FRI: 4PM-7PM 

WEEKEND BRUNCH:  
10AM-2PM

THURSDAYS- TRIVIA NIGHT: 8:30PM-10:30PM
FREE TO PLAY!  CA$H PRIZES

EVERY DAY - FREE VINTAGE VIDEO GAMES

SKEEBALL!

HAPPY HOUR
Everyday 3-5pm 

$2 Rainiers, $1 off drafts,  
$3.50 wells, $1 off top shelf, 

Food Specials

7317 Aurora Ave N 
(next door to Beth’s Cafe)

More info at  
DuckIslandAleHouse.blogspot.com

27 TAPS  
 60+ BOTTLES  
22+ CIDERS 

Wednesday: 60¢ Wing Night 
NEW MENU! Featuring 

Duck Island’s Pressure-Fried 
Fricken’ Chicken & Duck Balls!

http://thestranger.com/HappyHour
http://panpacific.com/seattle
http://georgetownliquorco.com/
http://duckislandalehouse.blogspot.com/
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HAPPY HOUR  
Fall Nights Done Right
Monday - Thursday, 3 - 5 PM

C O L L E C T I O N S C A F E . C O M
305 HARRISON ST / SEATTLE WA

206.753.4935

Join Chihuly Garden and Glass for happy hour. 
Food and drink specials starting at $5.
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actually power the Inferno™), a pretty 
snazzy chef ’s counter you won’t get to 
sit at if you’re headed to the bar to save 
bucks, and, if you’re someone who likes to 
work after work and drink while you do 
it, a window counter with convenient and 
plentiful plug-ins.

Happy hour: 2–5 pm and 9–11 pm ev-

ery day; wine $7, beer $5, snacks $6–$21.

Goldfinch Tavern
Four Seasons Hotel, 99 Union St, 
206-749-7070

You can easily drop as much at Goldfinch 

Tavern’s happy hour as you would for, say, 
a lavish dinner for two at Ba Bar or Cafe 
Presse. But it’s not completely unreason-
able ($1.50 an oyster if you spring for a 
dozen, which, astonishingly, meets the Athe-
nian’s happy hour price), and it’s downright 
delicious.

Goldfinch Tavern  
in Four Seasons Hotel

PHOTOS BY GEOFFREY SMITH

THEMONKEYPUB.COM
5305 ROOSEVELT WY NE

5P-2A DAILY

HANGING  
IN THE HOOD 

OVER 25 YEARS!

HANGING  
IN THE HOOD 

OVER 25 YEARS!

 KARAOKE 
TRIVIA 

WELCOMING  
DAILY HAPPY HOUR

SÁSTA [saw-sta] 
it’s Irish for satisfied or content 

This herbal tea-infused 
liqueur is designed with 

 relaxation in mind. 

FourLeafSpirits.com
12280 NE Woodinville Dr.  
Woodinville, WA 98072

 relaxation in mind. 

YOU DRINK. 
WE GIVE.  
We donate  
a portion of  

our proceeds  
to supporting  

cancer research 

Try this in  
a cocktail 
or simply 
over ice. 

To tour our distillery or  
arrange a tasting contact 

425-320-4170 or  
Info@fourleafspirits.com

mailto:Info@fourleafspirits.com
http://thestranger.com/HappyHour
http://ub.com/
http://fourleafspirits.com/
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Monday-Friday  
2pm to 6am

Everyday  
4pm to 6pm 

All day  
Sunday-Monday

HAPPY HOURS

3520 Fremont Ave N. 

Seattle • 206.632.3430

chisofremont.com

Quality Sushi & 
Vegetarian Dishes 

Innovative Cocktails

 

HAPPY HOUR 
4-6 everyday

LUNCH

Mon-Fr 11:30-2:00PM

DINNER

Mon-Thu 4:00 to 9:30PM

Fri & Sat 4:00 to 10:30PM

Sun 4:00 to 9:00PM

    
  

p p     
4 p m - 6 p m

  
     

 6    
4 -  p p

 p p  p   p p  

  p m m  p   

2  4     (206)44 - 0 0

    

http://chisofremont.com/
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While the $10 bowl of albacore poke—
tossed with seaweed, sesame, pine nuts, 
scallions, and serrano chilis—is tiny, it is 
also a delightfully tangy, tender umami 
bomb, and well worth every penny. The 
smoked fish crostini are a better value 
at $8 for three small toasts with liberal 
scoops of salty, smooth smoked whitefish. 
There are also $5 fries, served with a 
superlatively silky dill aioli. As for drinks, 
the Americano ($8) was made with a pre-
cise touch on the sweet vermouth, leaving 
it as perfectly bitter as I hoped it to be. 
My companion was similarly pleased with 
her $8 glass of big, bold Washington red.

Happy hour: 4–6 pm daily; wine/cock-

tails $8, beer $5, oysters $2/dozen for 

$18, snacks $5–$15.

Cafe Campagne
Inn at the Market, 1600 Post Alley, 
206-728-2233

Cafe Campagne deigning to have a happy 
hour is proof that Bacchus exists and is 
watching out for us. Located in the lower 
level of the Inn at the Market complex, 
Daisley Gordon’s Pike Place Market 
mainstay offers a perfectly curated food 
menu and some mad decent French wines 
for mad decent prices. All glasses are $6, 

including non-vintage brut, and they offer 
bottles (red or white) for $32. That’s not 
Cafe Presse Vin ExPresse prices, but I’m 
happy to pay a little more for the privilege 
of sitting on Campagne’s alley patio and 
watching all the tourists scurry by while 
sipping a lovely, un-oaked chard from 
Mâcon.

The menu is simple and to the point, 
and sticks to the French classics. They 
offer pâté sandwiches served cold on tiny 
pastry-puff buns; a slider version of their 
excellent lamb burger; moules marinière; 
those addictive beef skewers from their 
yearly Bastille Day fete; and socca, a per-
fectly pliant chickpea pancake slathered 
in salty, piquant black olive tapenade. 
There’s a reason this place has earned the 
city’s undying adoration.

Happy hour: 4–6 pm Mon–Fri; cock-

tails $8, wine $6, beer $4, $32 bottles, 

snacks $5–$12.

Lola
Hotel Ändra, 2000 Fourth Ave, 
206-441-1430

Lola is a happy hour powerhouse par 
excellence. Located in the swanky Hotel 
Ändra, its bar has long attracted the 
sports-jacket-and-jeans after-work 

crowd, who come for the cheap skewers 
and top-notch martinis. When the bar 
is really rocking, they assign a cocktail 
server to the lobby, so you can get cozy on 
the couches by the fireside, too—nice in 
wintertime.

Regrettably, I did not order the saga-
naki when I visited recently, so I don’t 
know if they light it on fire and yell “Opa!” 
as they used to do at the Byzantion on 
Broadway. They do, however, bring your 
skewers in a traditional saganaki pan, 
and theatrically deglaze it with ouzo for 
you. I had the squid, a tough protein to 
get right, but get it right they did. The 
lightly charred cephalopods were perfect-
ly supple, eminently flavorful, and well 
accompanied by the ouzo-basted onions. I 
think it’s safe to say that, if they’re nailing 
the squid, the other skewers are probably 
equally on point.

There’s cheap Greek lager ($4.25), but 
that aforementioned martini is a steal at 
$7.50. The gin-soaked, feta-stuffed olive 
awaiting you at the bottom is the perfect 
thing to cap off happy hour.

Happy hour: 4–6 pm Mon–Fri; 

cocktails $6.50–$7.50, wine $6.50, beer 

$4.25, snacks $4.25–$7.50.

SERVING CAPITOL HILL 
FOR OVER 25 YEARS!

APITOL HILL
 25 YEARS!

SERVING C
FOR OVER

727 East Pike St 
206-324-8833   

www.ayutthayathai.com

LUNCH • DINNER
FULL BAR

HAPPY 
HOUR 

4-6 & 9-CLOSE 
$3  

DRAFTS
$4  

WELLS & WINE
$2 OFF  

SPECIALTY COCKTAILS
$2-$7 

FOOD SPECIALS 

Delicious, Authentic 
Thai Food

HAPPY HOUR DAILY 
 3PM-6PM & 9PM-CLOSE
$6 COCKTAIL OF THE DAY

50% OFF SMALL PLATES, DRAFT BEERS, 
HOUSE WINES & WELL DRINKS  

10 ROTATING CRAFT BEER HANDLES 
SEASONAL DRINK MENU

WEEKENDS: BOTTOMLESS MIMOSAS

4200 E. MADISON ST. SEATTLE, WA 98112  
 bingsseattle.com • 206.323.8623

http://www.ayutthayathai.com/
http://thestranger.com/HappyHour
http://bingsseattle.com/
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The Noble Fir
5316 Ballard Ave NW, 206-420-7425

The Noble Fir is a beacon of chill amongst 
the crazy mass of bars in Ballard. Yeah, it 
can get busy just like the rest of them, but 
its simple interior—with shelves of books to 
borrow and big windows to gaze out at the 
scene on Ballard Avenue—makes it one of 
my favorites in the area.

And with $1 off drafts during their happy 
hour (4–6:30 p.m. Tuesday–Sunday), it can be 
a slightly more affordable place to drink craft 

beer in the heart of Ballard. I tried Holy 
Mountain Brewing’s Kiln & Cone on a recent 
visit, a hazy orange pale ale bursting with 
aromas of juicy hops and then a much more 
subdued piney flavor. Its bitterness was bal-
anced and made it an extremely drinkable.

5 Point Cafe
415 Cedar St, 206-448-9991

The city would riot like it’s 1999 if the 5 Point 
Cafe in Belltown ever went out of business 
(or, more likely, if a developer came in and 

bulldozed the building). Our love for the 5 
Point is not just because it supposedly has 
been serving alcohol since Prohibition. This 
divey diner is open 24 hours, it’s centrally 
located in the shadow of the Space Needle, 
and it’s ridiculously cheap during its two 
happy hours.

The Five Point has a breakfast happy 
hour from 6 to 9 a.m. on weekdays, with 
six breakfast combos under $5.25, and an 
afternoon special from 4 to 6 p.m., with six 
dishes for less than $4. Combine those food 
prices with their alcohol specials—craft 

The Best Happy Hours in 
Seattle for Beer Geeks

WITH A FEW NOTES ABOUT WHAT I’VE ORDERED RECENTLY AND LOVED
BY LESTER BLACK

The Noble Fir in Ballard

+RUSS
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beers are only $3, shitty macro beer is only 
$2, and well drinks are $3.50—and you 
suddenly have a reason to get drunk at 6 
a.m. on a Wednesday.

Five Point’s tap list looks like a great-
est-hits playlist of Seattle and Northwest 
craft beers. Georgetown Brewing’s 
Manny’s Pale Ale and Roger’s Pilsner are 
always on, and a rotating cast of other 
Seattle beers makes it easy to please dis-
cerning craft-beer drinkers.

The Yard Cafe
8313 Greenwood Ave N, 206-588-1746

A visit to the Yard Cafe in Greenwood means 
some difficult decisions for a beer geek. 
They don’t have the biggest tap list in town, 
but their 18 rotating beers usually include 
some of the hardest-to-find beers in the 
country. On a recent visit, their tap list and 
next-up list included Tillamook’s De Garde 
Brewing, Italy’s Birrificio del Ducato, and 
local favorites Cloudburst Brewing and 
Holy Mountain Brewing. I have literally 
never seen De Garde on tap anywhere. I 
didn’t even think that was a thing.

Happy hour at the Yard is every day, 
from 4 to 6 p.m. and 10 p.m. to midnight. 
It’s far from a steal: It’ll only get you  $1 off 
the regular beer price, which can be as high 
as $8. But when the beers are this good, a 
small discount becomes a great deal. And it 
includes some Tex-Mex small plates. I opted 
for the De Garde Pale Rye Tart Saison and 
the Cloudburst Sorachi Not Sorry IPA. The 
De Garde was wonderfully juicy and tart. 
The Cloudburst was an amazing display of 
Sorachi Ace, a hop originally developed in 
Japan that gives this beer flavors of lemon 
and lemongrass and a snappy, clean finish.

Pike Brewing Company
1415 First Ave, 206-622-6044

Most of my favorite breweries in the city 
don’t have happy hours—Seattleites don’t 
seem to need an incentive to visit any of the 
city’s 60 breweries. But there’s one place on 
this list where beer is actually made on-site, 
and it’s Pike Brewing. Despite the swarms 
of tourists encircling its Pike Place Market 
location and the mountains of beer kitsch 
inside their bar, locals should be visiting this 
landmark brewery.

Pike Brewing opened in 1989 and it is still 
locally owned (unlike some of the city’s other 
craft pioneers—cough, Elysian, cough). Send 
some cash to the local guys by hitting up 
their weekday happy hour, 4–6 p.m. Monday 
through Friday, where pitchers are $14 and 
pints are $5. Even if Pike isn’t the hippest 

brewery, they nail the classic craft styles. 
Their Pike Stout has big roasted malt and 
chocolate flavors, a balanced bitterness, and 
the smoothness that all stouts should have. 
Even at 7 percent alcohol, it’s still not too 
heavy to split a pitcher of it.

Brave Horse Tavern
310 Terry Ave N, 206-971-0717

Tom Douglas’s beer hall in South Lake 
Union has all the things you would expect: 
exposed-brick interiors set against large 
windows and a skylight, food served in 
cast-iron skillets, various bar games, and a 
30-beer tap list that showcases some of the 
best breweries in Seattle. The price range 
is geared toward the techies working in all 
of the new glassy buildings surrounding 
it, but there are a couple ways to enjoy 
the place on a budget. During happy hour 

(Monday–Saturday 4–6 p.m. and Sun-
day–Thursday 9 p.m.–midnight), one beer 
is chosen every day for the “kill the keg” 
deal. That means its price drops down to $5 
for a 20-ounce imperial pint.

“We randomly pick one beer off our 
list that we are looking to get rid of, either 
one that’s seasonal or just one that we’re 
transitioning out of,” a manager told me. The 

The Yard in Greenwood

SAUMAYA SHARMA

LESTER BLACK

The Yard

http://thestranger.com/HappyHour


The Stranger’s Happiest Happy Hours18

tavern’s beer club is also a great deal: A one-
time $10 fee gets you one free pretzel, and 
your first pint costs only $2 every day you 
visit. If you frequent South Lake Union with 
any regularity, this will quickly pay for itself.

Beveridge Place Pub
6413 California Ave SW, 206-932-9906

Even though Beveridge Place Pub has 
been on almost every “best beer bars in 
America” list since 2010, it’s all the way out 
in West Seattle, which might explain why 
you’ve never heard of it. It’s been the se-
cret of beer nerds and the distant citizens 
of West Seattle for too long—but let me 
just tell you, it’s well worth the trip! Unlike 
Chuck’s Hop Shop, this mega beer bar 
has some serious specials. All draft beers 
from Washington are $1 off pints and $2 off 
pitchers every weekday from 2–6 p.m. and 
from noon to 6 p.m. on the weekends. On 
Mondays, the deal gets better, with a select 
group of Washington beers priced at $3.50 
a pint and $14 a pitcher all day. If you’re 
weary of making the trip without knowing 
what’s on tap, just go to their website, 
where a list updated live tells you what’s 
pouring on their 35+ taps.

Salted Sea
4915 Rainier Ave S, 206-858-6328

Back in the 19th century, oysters were 
a cheap, working-class food. They were 
stacked in huge piles along the New York 
City waterfront and the poorest of the poor 
could afford them. Overproduction and 
increasing demand brought us to where we 
are today, when one oyster (a somewhat 
insignificant amount of food) can run you $6.

At least until Salted Sea opened in Co-
lumbia City last year, bringing the world’s 
greatest oyster happy hour to Seattle (3–5 
p.m. every day and 10 p.m.–midnight Thurs-
day–Saturday). Each bivalve will run you just 
$1 during the restaurant’s two happy hours, 
provided you purchase a beverage. With four 
to five local drafts that cost only $4 during 
happy hour, this is truly an amazing deal. It’s 
never been easier to act like Don Draper and 
casually say, “Should we get another dozen?”

I stopped by during their late-night happy 
hour on a Thursday and ordered the Rat 
City Roller Girl IPA by Burdick Brewing. 
It’s a chewy, orange, easy-drinking IPA, and 
proceeds from the sale of it go to RCRG’s 
youth programs. I ordered a dozen oysters 
(Minter Sweet Selects from Gig Harbor) and 

they were small but plump and meaty. After 
finishing the IPA, I switched to a Reuben’s 
Brews Porter and ordered another dozen. 

Hopvine Pub
507 15th Ave E, 206-328-3120

Hopvine is a pub in the true sense of the 
word. It’s not just a place with a few booths 
where you can get beer; it’s a drinking estab-
lishment connected to its community. Grab 
a seat at the bar, and you’ll hear bartenders 
having real conversations with people, and 
regulars on their way out visiting three 
different tables to say good-bye. I am not a 
regular at Hopvine—no one knows my name 
here—but I still get those warm familial feel-
ings when I stop by. And with a well-curated 
tap list, there are plenty of great craft beers 
from around the region to get excited about.

Hopvine’s happy hour gets you $4 pints 
and $5 small plates, and it runs every day 
from 5–7 p.m. On my last visit, I opted for 
pFriem Family Brewers Pilsner, a delicious 
lager from the popular brewery in Hood 
River, Oregon. It had the perfect balance of 
mellow sweetness and cleaning bitterness, 
with hints of honey and lemon.

(2(2
(206(206

BEERS
ON DRAFT

Breakfast
All Day

(206) 267-BIER (2437)
400 N. 35th St.

Seattle, WA 98103 
www.brouwerscafe.com

(206) 420 8943
2253 N. 56th St.

Seattle, WA 98103
www.burgundianbar.com

POWER HOUR 3-6pm * 
           at both bars! *excluding festivals 

6364

http://www.brouwerscafe.com/
http://www.burgundianbar.com/
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2026 NW Market St.  
Seattle, WA 98107

(206) 297-0507

In the historic 
 old carnegie library  

on market st.

HAPPY HOUR  
DAILY 4:30-6:30pm 

$2 Off  
All Drafts

$1 Off  
Wells / Wine

$5-7  
Food  

Specials

happy hour
sun-thu, 5-6:30pm & 9:30pm-11pm

happy thali -$6
late night naanwich $8

draft beers $5 • select wines $7
selected specialty cocktails $8

622 broadway east, seattle
206-324-1108

poppyseattle.com

BY IAN ROBERTS AND MIKE BAKER OF THE SEATTLE BEER COLLECTIVE

Fall off the Summer Wagon 
into Autumn

Summer in Seattle has now 
faded and we begin our 
trek into darkness. While our 

minds are still fresh with the memo-
ries of the suns glow and its warmth 
on our skin, it’s time to stop wearing 
shorts and flip flops, and resume 
our layering of hoodies, flannels, 
and denim. The leaves are falling, 
the patios at your favorite bars are 
open less frequently, the pale ales 
ruling the beer taps are making 
some room for a deeper hue.

Before we make the final switch 
from the hop-forward glory that the 
Pacific Northwest is known for to the 
dark and malty beers of winter, we 
get one last hurrah of hops. Many 
would say this is the finest season 
to be a beer drinker in the PacNW. 
Tis the season known as Fresh Hop, 
the season when that magical plant 
that brings bitterness to our beers 
and happiness to our mouths gets 
harvested. Luckily for us, Wash-
ington State has long been one of 
the top hop-producing regions in 
the world. In 2015 the US (primarily 
Washington, Oregon, and Idaho) 
produced 42 percent of the world 
harvest. Compared to Germany at 
33 percent, this puts the US at posi-
tion numero uno. Washington State 
produced 70.8% of those US hops, 
pretty much making us the shit.

Sure, we get hoppy IPAs year 
round, but this is the special time 
of year when the hop is shining with 
wet stinky dankness. If that sounds 
like a weed description you’re not 
far off; Humulus lupulus [hops] and 
Cannabis sativa [marijuana] are rela-
tives. Our local brewers pluck these 
resinous hop nuggets from the vine 
and brew to showcase the fresh hop 
sticky icky. With freshness being the 
essence of importance, these beers 
are made locally and drunk shortly 

after production. Many of these 
breweries are driving to Yakima to 
gather their hop bounty and brew-
ing their beers within hours of har-
vest. Some local breweries with a 
love of the hop aren’t stopping at 
one fresh hop beer. Both Stoup and 
Fremont Brewing have at least four 
coming to market, and if you count 
collaboration brews Cloudburst 
seems to be over six!

By the time this article has been 
printed, many Fresh Hops will be 
on tap across the city. If my timing 
is correct The Pine Box (Capitol Hill) 
will have just tapped 40 last week, 
many of which should still be on tap, 
and both Brouwer’s Café (Fremont) 
and Beveridge Place Pub (West Se-
attle) will be dedicating a portion 
of their line-up solely to Fresh Hop 
Beers for the entire month of Oc-
tober. If you can’t swing by one of 
these places, don’t worry; I’m sure 
you’ll run into a few fresh hop brews 
if you stop by any beer-centric es-
tablishment this month.

Travel across the globe to the 
second-best hop-producing region, 
Germany isn’t even celebrating this 
wonderful beer ingredient. Nope, 
Deutschland is busy with a much 
older seasonal tradition, Oktober-
fest. While it’s not widely celebrated 
across Seattle, or the states for that 
matter, there are smaller versions 
of Germany’s largest beer drinking 
celebration to be found. Contrary 
to the name, Oktoberfest primarily 
resides in the month of September, 
trailing into the first week of Octo-
ber. Purists of the tradition such as 
German pubs Prost, Die Bierstube, 
and Feierabend here in Seattle stick 
to those dates, and as you read this 
now you’ve missed their celebra-
tions (mark it in your calendar for 
next year). For the sake of not con-

fusing us statesiders with Septem-
berfest you can get your fill of Bavar-
ia with establishments like Schultzy’s 
(U-district) and the Berliner Pub 
(Renton. Renton? No seriously, it’s 
worth the trip). If you don’t own a 
dirndl or a pair of lederhosen you 
can still enjoy the fest with a classic 
fest bier from several local brewer-
ies. The traditional Marzen Style Ok-
toberfest Beer is deep amber in col-
or with a solid malt backbone and 
enough hops to come through in a 
supporting role. Two local favorites 
that are readily available are Silver 
City’s Oktoberfest and Chuckanut 
Fest Bier. Both amazing local lager 
producing breweries that bring au-
thentic tastes of Germany to the 
Northwest. 

Fresh Hops are great, Oktober-
fest is fun, but there is a relatively 
new style of beer that flows through 
tap lines during this time of year: 
Pumpkin Beer. In the Northwest 
and probably beyond we can thank 
the great Dick Cantwell formerly 
of the Elysian Brewing. Cantwell 
found a love of the orange gourd in 
various spice and vegetable beers, 
finally culminating in a daylong 
festival of dozens, and eventually 
somewhere around 100, pump-
kin flavored/inspired beers from 
Elysian and friends. You can find 
pumpkin beers such as PK-47, a 
pumpkin malt liquor with an orange 
hue that would outshine Orange 
Crush in the dark, and Mr. Yuck, 
a sour pumpkin ale not nearly as 
gross as the name implies. 

The hops are harvested, steins 
were hoisted, the pumpkins are 
smashed, and the Doc Martens and 
flannels are out of their summer 
hibernation. It’s time to enjoy the 
colors changing in the leaves and 
the beers.

http://thestranger.com/HappyHour
http://poppyseattle.com/
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Best Craft Cocktail 
Happy Hours in Seattle

THESE ARE A FEW OF MY FAVORITE P�CES—WITH RECOMMENDATIONS 
ABOUT WHAT TO ORDER

BY NAOMI TOMKY

Ba Bar
550 12th Ave, 206-328-2030

At this First Hill Vietnamese street-food 
restaurant (where the happy hour runs 
from 3–6 p.m. and 10 p.m.–1:30 a.m.), the 
bar makes the rare decision to offer not 
only discounted drinks, but also an entirely 
different cocktail menu. The happy hour list 
offers ingredients and combinations that fit 
well with daytime drinking: some lighter, 
some brighter than the dinner cocktails.

The Ginger Pop floats basil seeds—
think oversized chia seeds—in vodka with 

house-made ginger syrup, Dolin Blanc ver-
mouth, fresh lemon juice, and soda. It’s 
the kind of easy-drinking refresher you 
want when the sun still shines in the sky. 
Similarly, the Agavoni twists tequila into 
a classic negroni, and the Southside plays 
like a mature mojito with gin, fresh lime 
juice, simple syrup, and mint. Both make 
time slow down as if you are escaping from 
a hot Hanoi afternoon.

Food discounts vary from a few cents to 
a few dollars depending on the dish, but the 
best deal is the deep discount on Ba Bar’s 
incredible pho: A bowl is just $8, down 

from $12, for the long-simmered rich broth, 
high-quality meat, and fresh-made noodles.

Vito’s
927 Ninth Ave, 206-397-4053

Vito’s specializes in ambience: big leather 
booths, low lights, and the lounge look—
fitting for a bar that’s been around since 
1953. Signs on the way in advertise live 
jazz music, and, on the way out, warn, 
“What happens at Vito’s stays at Vito’s.” 
The old-school cool is interrupted only by 
the flash of reddish lights bouncing off the 

Ba Bar on First Hill

SAUMAYA SHARMA

http://thestranger.com/HappyHour
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improbable disco balls and the thoroughly 
modern cocktail list.

The happy hour here is from 4–7 p.m. 
Drinks like the Panther Dash, a murky, 
savory mix of bourbon, Meletti amaro, 
sherry, and lemon, come fairly cheaply 
on the standard menu ($10)—convenient, 
since cocktails don’t qualify for Vito’s hap-
py hour. Well drinks, “bubbles,” beer, and 
wine do, but the real savings come from 
the food. During happy hour, garlic bread 
and a grilled Caesar salad come in at $3 
apiece, each providing a Tuscan villa worth 
of Parmesan and garlic. The sliders, filled 
with meatballs, marinara, and mozzarel-
la ($4), are a bygone style but a timeless 
taste. Eating little sandwiches at the big, 
dark bar is transporting. You might pay 
full price for the cocktail, but that’s the fee 
to enter the time machine back to the ’50s.

Rumba
1112 Pike St, 206-583-7177

Where Vito’s transports across time, this 
Capitol Hill bar cuts across a continent, 
bringing sun-starved Seattleites directly to 
the shores of the Caribbean Sea. The bar 
snakes around the room like water hugging 
a coastline, encouraging a melting of the Se-
attle freeze as patrons are forced to (gasp!) 

look toward each other. The bold tur-
quoise-blue seats add pops of color rarely 
seen in tandem with the flannel and fleece of 
the local uniform. But neither the bartend-
ers nor the patrons here are beach bums: 
Rumba, with one of the biggest selections 
of rum in the country, caters to rum nerds.

Simply listening in on the banter across 
the bar, you’re guaranteed to pick up a lit-
tle about rums, but the happy hour also 
allows for an affordable taste through vari-
ous rum drinks. It runs from 5–6 p.m. daily. 
Both the classic daiquiris and the punches 
come down $3. Drink your way through all 
four of each (though, perhaps, not in one 
sitting), and you’ll come out an expert in 
these drinks, in your own preferences, and 
in how rum works in a cocktail. Talk to 
your bartender to learn how the daiquiri 
number three became the Hemingway dai-
quiri, or compare the Batavia arrack of an 
arrack punch to the Barbados rum in the 
Barbados punch. Or simply sit back and let 
the spirit-smart conversation wash around 
you like the sound of waves.

Oliver’s Twist
6822 Greenwood Ave N, 206-706-6673

This chameleon of a spot on Phinney Ridge 
hides its skillfully crafted cocktails in plain 

sight. The quintessential neighborhood bar, 
it morphs into whatever the patron wants 
it to be. Come in for a beer at a table and 
you might never notice you’re in such a 
top-shelf cocktail establishment. But they 
have a happy hour, from 5–7 p.m. Monday–
Thursday and 4–6 p.m. Friday–Saturday.

Sidle up to the bar to talk serious spir-
its with the knowledgeable bartender over 
a Duff & Blathers, which features rye, 
Averna, maraschino liqueur, orange bitters, 
and black pepper tincture (all the drinks, like 
the bar, draw on Dickens for their names). 
It, like all the cocktails here, is $2 off during 
happy hour (regular prices hover around 
$10). Food comes in at $1 off, so snack on 
the garlic truffled popcorn—served in a 
circus-style bag—on a sunny afternoon, 
when the garage doors come up and the sun 
streams in. Or, now that you know the secret, 
slink to the back to retreat from a gray day 
with the signature grilled cheese sandwich 
and tomato soup. It’s a soul-warming and 
heart-comforting treat, like an after-school 
snack for the 21-plus crowd.

Rob Roy
2332 Second Ave, 206-956-8423

Inside this dark Belltown bar resides one 
of the most lighthearted happy hours in 

HAPPY HOUR: tuesday-sunday: 4:30pm-6:30pm

LATE NIGHT HAPPY HOUR: tuesday-sunday: 10pm-11pm

BRUNCH: sunday 9am-2pm

YALLA POP-UP RESTAURANT: monday

2 5 1 9  S  J a c k s o n  S t r e e t  -  S e a t t l e
 2 0 6 . 3 2 9 . 5 4 9 9

t h e a t l a n t i c s e a t t l e . c o m

t h o u g h t f u l l y  p r e p a r e d ,  l o c a l  a n d  s e a s o n a l  f o o d  
t o  f e e d  t h e  n e i g h b o r h o o d .
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town (4–7 p.m. every day). Billed as “ridic-
ulously” happy, its snacks are snarky but 
its drinks are serious. Five drinks, all up 
to Rob Roy’s standard as one of the city’s 
best spots for craft cocktails, come at a 
steep discount: Here’s the place to find $14 
drinks for $8 and similar deals.

Among the five, there is something for 
every palate. The spirit-forward Fancy 
Vesper brings elegance to the classic cock-
tail with Absolut Elyx, Beefeater 24, and 
Lillet. The Monolith spices things up with 
Ancho Reyes, an ancho-pepper-infused 
alcohol, before cooling it down with pine-
apple and mint. And tiki lovers will find 
their paradise with the Ted Shackleford: 
whiskey, orgeat, pineapple, and lemon. 
But most intriguing, perhaps, is the Dai-
ly Punch! (Exclamation point theirs.) On 
a recent afternoon, it was basically a ne-
groni punched up with sparkling wine—a 
fun, smart twist on an old favorite. And 
fun is the operative word at this happy 
hour, where the free goldfish crackers 
flow with as much ease as the smiling bar-
tenders’ ordering advice, and the “faux 
pho ramen” doesn’t cost anything at all. Of 
course, if you ask for one, you might learn 
it’s just a cup o’ noodle soup dressed up 
with lime and herbs.

Bathtub Gin
2205 Second Ave, 206-728-6069

You could call this speakeasy-style Belltown  
bar a bargain basement during happy hour 
(5–7 p.m.), when the drinks sink from $11 
to just $7. Built in the former boiler room 
of an old hotel, it’s a literal basement, 
and from the minute you enter through 
the alley (instructions on their website: 
“Look for the wooden door”), you’re Alice 
in Cocktail Wonderland. Exposed brick, 
low ceilings, and small, creatively carved-
out spaces create an intimacy with the 
bartender and/or whomever you’re with, 
depending on where you sit.

Upstairs, the six bar seats are the per-
fect place to debate the merits of various 
gins with whoever’s behind the stick while 
you drink. Downstairs, cozy into the couch-
es or carry on at one of the few tables over 
a spicy El Camino (tequila, pineapple juice, 
Pineau, and chili liqueur) or the dark, com-
plex Death Star (bourbon, fig and maple 
syrup, and lemon juice). Wherever you 
choose to take your drink, the tiny space 
and laid-back atmosphere make this an 
easy place to work your way through ex-
pertly made cocktails that mix traditional 
spirits and interesting ingredients in new—
and ultimately fascinating—fashion.
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Rob Roy in Belltown

704 N 34TH ST. SEATTLE ”CENTER OF THE UNIVERSE”
(206)900-7186

HAPPY HOUR
Mon- Fri 3-6

DELICIOUS FOOD & DRINK SPECIALS

KIND FOOD ~ KIND PEOPLE

http://thestranger.com/HappyHour
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Toulouse Petit
601 Queen Anne Ave N, 206-432-9069

Toulouse Petit is warm and glowing on a windy 
Tuesday night at 10 p.m. The walls are covered 
in candles—they light about 250 votive candles 
each night—and the orange glow matches the 
woodwork. I had never been inside the place, 
but I was drawn to it because the menu hang-
ing just outside the door promises “The Best 
Happy Hour and Late Night Dining in the 

Nation.” One page of the menu says in big 
letters across the top: “More Than Fifty Ex-
quisite Preparations Priced Between $5 and 
$11”—soups, seafood, charcuterie, sliders, 
salads, and more. Easily the best thing I tried 
was “Barbecued” Shrimp New Orleans ($9). I 
pictured a few shrimp slathered with barbecue 
sauce. I couldn’t have been more wrong. What 
came out instead was a cast-iron pan with half 
a dozen shrimp in a spicy red sauce on one side, 

and a half moon of cheesy grits on the other 
side. The simple flavor of the grits balanced 
perfectly with the spiciness of the shrimp. It 
was filling enough I could have made a meal 
of that one dish alone, which I plan to do next 
time I’m on Lower Queen Anne late at night.

Happy hour: 4 to 6 pm and 10 pm to 1 

am every night of the week, plus a break-

fast happy hour 8 to 11 am Mon–Fri.

Lost Lake
1505 10th Ave, 206-323-5678

Lost Lake in the early hours of the morning 
on a weekday is not as empty as you would 
think. From 6 to 9 a.m. Monday through 
Friday, the 24-hour diner has a happy hour 
morning menu, including $3.25 breakfast 
sandwiches. You can have your egg scram-
bled or fried, you get to choose between 
bacon and ham, and you have your choice of 
cheddar, Swiss, American, or jack. It comes 
on an English muffin, it’s served on a small 
plate with no sides, and it’s very simple, but 
it hits the spot—especially for $3.25. Near-
by in the dining room on a recent Monday 
morning was an eight-top drinking Bloody 
Marys ($5), mimosas ($5), and Baileys and 
coffee ($5), and several people at the bar eat-
ing more elaborate breakfasts. Other items 
on the weekday early-morning happy hour 
include French toast (in “our special house 
batter made with Frangelico, Grand Marni-
er, Baileys & Kahlúa”) for $4.99, and a Half 
Benedict (with hash browns) for $4.99.

Early-morning happy hour: 6 to 9 am 

Mon–Fri. There’s also an afternoon happy 

hour from 4 to 6 pm Mon–Fri, with $3.50 

wells and food $2.99–$5.75. 

Late-Night and 
Early-Morning 
Happy Hours  

in Seattle
FOUR GOOD DEALS ON FOOD AT ODD HOURS

BY CHRISTOPHER FRIZZELLE

Toulouse Petit in Queen Anne

Lost Lake in Capitol Hill

ROBBIE NEGRIN

HARIS KENJAR
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A Capitol Hill neighborhood bar & grill
on the corner of Bellevue Ave E & Belleuve Pl E

HAPPY HOUR:  MON, ALL DAY 
TUE-FRI, 4-7 • SAT & SUN, NOON-4

757 Bellevue Ave E, Seattle
206-329-0454

www.thelookoutcapitolhill.com

PATIO!

6423 Latona Ave NE
206.525.2238

9219 35th Ave NE
206.525.0752

Yo
ur 

Neighborhood Pubon 15th

507 15th Ave E
206-328-3120

www.3pubs.com

“BEST NEIGHBORHOOD BARS” 
                                              - SEATTLE MET

 “ITS ALL ABOUT THE BEER.” 
- DON YOUNGER, FAMOUS PUBLICAN 

The Gokan by 
Musashi
954 E Union St Suite 101, 

206-325-3534

This place is one of the hun-
dreds (thousands?) of new 
restaurants in Seattle, and so 
close to The Stranger’s offices 
I’d barely noticed it. But one 
of my coworkers told me over 
e-mail that they have “a late 
night happy hour that ROCKS,” 
so I grabbed another coworker 
who hadn’t been and we went 
to check it out. During late-
night happy hour, Gokan offers 
a three-piece sashimi set for $5, 
basic rolls for $5, specialty rolls 
for $7–$9, all generously por-
tioned. My coworker couldn’t 
believe how ample and fresh the 
sashimi set was, while I mowed 
down an entire Rainier special-
ty roll—spicy tuna, crab mix, 
cucumber, topped with seared 
salmon. Of all four places on 
this list, Gokan offers the best 
bang for your buck.

Happy hour: 4:30 to 6 pm 

(or until 7 pm in the bar), and 

9:30 pm to 10:45 pm, Sun–

Thurs; 4:30 to 6 pm (or until 7 

pm in the bar), and 10 pm to 

12:30 am Fri–Sat. 

Il Bistro
Pike Place Market, 93 Pike St, 

206-682-3049

There are few things more plea-
surable than strolling down to 

Gokan by Musashi in Capitol Hill

COURTESY OF THE GOKAN BY MUSASHI

Pike Place Market late at night 
and disappearing into the ano-
nymity of Il Bistro’s darkly lit 
bar long after dinnertime. Low 
archways, dark wood, a few 
candles along its marble-topped 
bar, a candle and a red rose on 
each table, and clouded glass 
windows letting in the light from 
Post Alley create an undeniably 
romantic ambiance. The Ravi-
oli di Funghi ($4.50) comes in a 
hazelnut cream and is delicately 
flavored, but it didn’t fill me up, 
so I asked the bartender for an-
other recommendation, and he 
pointed me toward the Rigato-
ni Bolognese ($4.50), which is 
a superb deal. There’s enough 
ground veal and lamb ragù for 
it to feel like a full entrée, and 
it comes covered in a gorgeous 
snowdrift of pecorino Romano.

Happy hour: 5 to 6:30 pm 

every day, 10 pm to midnight 

Sun–Thurs, 11 pm to 1 am 

Fri–Sat.

http://www.thelookoutcapitolhill.com/
http://www.3pubs.com/
http://thestranger.com/HappyHour
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Seattle’s Best Damn 
Happy Hour
305 Harrison St, 206-684-7200

On the third Thursday of each month, the 
Seattle Center Armory morphs into the 
biggest bar in the city and throws one hell 
of a party. From 5 to 8 p.m., the space fills 
with happy Seattleites looking for cheap 
drinks, discounted food, games, prizes, and 
more! One of the most popular features is 
the selection of giant board games, such as 
Giant Jenga, a human-height version of the 

tower-building classic. There’s also a wide 
selection of normal-size board and card 
games to play, and a rotating selection of vid-
eo games, old and new, on which to challenge 
friends and strangers. On top of all that, 
there are twice-nightly raffles for tickets 
to all kinds of events in and around Seat-
tle Center, from basketball at KeyArena to 
Teatro ZinZanni shows. And the best part? 
There’s no cover, and even the raffle tickets 
are free with entry! All you pay for is food 
and drink—$3 or $4 beer, $3 wine, $5 mixed 
drinks, and specialty cocktails as expensive 

as (gasp!) $6. If you are looking to maximize 
your fun on a minimal budget, you’d be hard-
pressed to find a better destination.

Eastlake Zoo Tavern
2301 Eastlake Ave E, 206-329-3277

Plenty of places call themselves “dive bars,” 
but the Zoo is a true old-Seattle dive, serv-
ing lots of beer and a little wine in a big room 
where all the chairs seem to have one leg 
shorter than the others. And while you might 
not guess it from the outside, the place also 

The Best Happy Hours in 
Seattle for Gamers

WHERE TO FIND VIDEO GAMES, BOARD GAMES, PINBALL,  
TRIVIA NIGHTS, AND MORE

BY KATIE ALLISON

CHRISTOPHER NELSON

Seattle’s Best Damn Happy Hour at Seattle Center

http://thestranger.com/HappyHour
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boasts an impressive array of games to 
get steadily worse at as you drink. Pool is 
the Zoo’s specialty, but there’s also ping-
pong, Skee-Ball, pinball, and a selection 
of classic arcade games. In fact, games 
are so much a part of the Zoo that you 
can play some old 8-bit classics on the 
bar’s website (eastlakezoo.com). The fun, 
divey atmosphere of the physical loca-
tion is enhanced by, among other things, 
a giant, lumpy dragon sculpture with 
beady red eyes that stares down at you, 
benignly judging you for your drunken 
shenanigans. Their happy hour runs from 
3 to 6 p.m. Monday through Thursday, 
and offers discounts on drafts, pitchers, 
and bottles—plus free pool. (They only 
take cash, but they also have an on-site 
ATM in case you forget to stock up be-
forehand.) This is not a place to find $15 
artisanal small-batch cocktails—and we 
should treasure it all the more for that.

GameWorks
1511 Seventh Ave, 206-521-0952

Why yes, to answer your most pressing 
question, GameWorks DOES have a hap-
py hour! Even better, as I was somewhat 
surprised to learn, you can carry your 
beverage of choice out onto the game 

floor, so you don’t have to choose between 
beer and House of the Dead, THANK 
GOD. GameWorks’ happy hour runs 3 to 
7 p.m. on weekdays, giving you time to 
enjoy the tail end of it even after a long 
workday. And the specials are pretty 
sweet: half off all drafts, house wine, and 
wells. Interestingly, at about 4 p.m. on a 
recent Wednesday, most of the patrons 
were adults of varying ages. Presumably 
weekends are when the real kid crowds 
descend on the place, making a weekday 
afternoon the perfect time to go enjoy 
your Serious Grown-Up Pastime of riding 
a pretend motorcycle through a bunch of 
explosions. If you want to be absolutely 
certain you won’t encounter any children, 
go after 10 p.m. any day of the week, as 
that’s when GameWorks becomes an 
18-and-older cool party zone.

Vidiot
4210 SW Admiral Way, 206-883-7529

On the remote isle of West Seattle, 
there hides a strange adult playground 
known as Vidiot. (No, not that kind of 
adult, you pervert. I’m talking about 
alcohol.) The former Heartland/Ben-
bow space, pirate-ship bar included, has 
been taken over by Vidiot and stuffed 

Seattle’s Best Damn Happy Hour
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6009 AIRPORT WAY S

DRINK HERE!

KNOT

SQUARE

OPEN LATE
7 DAYS A WEEK

6015 Airport Way S

HAPPPY HOUR 
@ THE COUNTER!

Mon-Fri, 2pm-7pm

Cup of Chili or Soup - $1

Fries - $2

5 Bu�alo Wings - $2.50

Milkshakes - $3

Quesadilla - $3

2 Cheeseburger Sliders  
& Fries - $5

Half Caesar, Chef  
or Anytime Salad -$6

- Prime Rib Dinner - 
After 5pm, Fri, Sat & Sun

5813 Airport Way S

PATIO! 
COCKTAILS 
FULL MENU

HAPPY HOUR 
MON-SAT, 3-7
SUN, ALL DAY

STAR 
BRASS 
WORKS 
LOUNGE

5811 AIRPORT WAY S.

PATIO
POOL TABLES

HAPPY HOUR 
DAILY

3PM-7PM 

http://eastlakezoo.com/
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with a ridiculous number of arcade games—
all of which are free to play! Old favorites 
like Gauntlet Legends, Crazy Taxi, and Pri-
meval Hunt abound, alongside hundreds of 
titles you’ve never heard of that just might 
become your new favorites. Also available: a 
bank of gaming computers, a large TV with 
multiple game consoles, and piles of board 
games. There’s even an all-ages arcade in 
the front, though those machines are not 
free, so make sure to give your kids enough 
quarters to keep them occupied while you 
drink and drive a hydroplane. Be prepared 
to stumble back out into the sunlit outside 
world with no idea how long you spent in-
side—and no regrets.

AFK Tavern
1510 41st St, Everett, 425-259-0525

Though it’s not technically in Seattle, Ev-
erett’s AFK Tavern is an obvious inclusion 
on any list of nerd-friendly drinking estab-
lishments (for all you normals out there, 
AFK is a common gamer term that stands 
for “away from keyboard”). Billing itself as 
“first and foremost a community center for 
nerds, gamers, geeks, and internet social-
ites,” AFK makes no attempt to pander to 
a non-nerdy crowd. Their policies explicitly 
permit lingering at your table to play games 

for as long as you want, with no pressure to 
order round after round to earn your seat. 
If you want to borrow a game from their 
extensive library, you can choose based on 
how long it will take to play, a helpful touch 
that I wish more places would pick up (I 
say that sincerely, as someone who was not 
warned about Arkham Horror). AFK has 
a rather nontraditional happy hour, taking 
place from 10 p.m. to 2 a.m. Sunday through 
Wednesday, and the deals include $2 shots, 
$5 “Sonic Screwdrivers,” and various Tater 
Tot concoctions. Next time you find your-
self organizing, say, a Dungeons & Dragons 
Meetup, the AFK Tavern would no doubt be 
happy to be your host.

Geeks Who Drink
Geeks Who Drink is an ongoing series of quiz 
nights hosted at locations all across the city, 
and they make a point of letting you know it 
is not just another generic bar trivia night. 
Multimedia questions, progressive difficul-
ty, “bizarre prizes,” and more elevate Geeks 
Who Drink nights into real events. They claim 
not to repeat a single question for at least two 
years, so if you really want, you can go to every 
single thing they organize without hearing the 
same one twice. And they are the mad genius-
es behind the popular Harry Potter–themed 

trivia nights, as well as plenty of other themes 
that pop up periodically throughout the 
year. As they charge no entry fees, instead 
simply requesting that participants be good 
patrons of the host venues, this is another 
great option for non-bank-breaking enter-
tainment. Check out geekswhodrink.com 
for the schedule and locations.

HONORABLE MENTIONS
Two of the best places to go for a drink and 

a game in Seattle are sadly without happy 
hours, but I still wouldn’t feel right closing out 
this list without mentioning them.

Cafe Mox, with locations in Ballard and 
Bellevue, is widely considered the default 
nerd bar, with a long history of hosting ev-
erything from board-game-themed birthday 
parties to official Magic: The Gathering set 
releases. Both locations offer large tables, 
borrowable games, and foods you can eat 
without ruining your cards.

Meeples in West Seattle is a family-owned 
game store/cafe with a big, sunny space and 
friendly staff. It’s also one of the most truly 
family-friendly places I’ve had the pleasure 
of visiting, with plenty of fun and appropriate 
entertainment for kids and adults alike. Sip a 
local beer, get your kid a soft pretzel, and play 
anything from Uno to Settlers of Catan.

8617 14th Ave. S.
(206) 327-9649

Revolverbarseattle.com

GREAT FOOD, TASTY DRINKS 
AND ALL VINYL

EAT. DRINK. 
REVOLVE.

1514 E Olive Way, 
(Denny + Olive Way) 

206-860-7000
Open seven days a week 

4pm – 2am 

$4 draft • $4 wells
$2 pbr & Rainer

$5 Rainer & well shot
Rotating food specials

Happy Hour 
4-7 every day

All day Monday 

http://thestranger.com/HappyHour
http://geekswhodrink.com/
http://revolverbarseattle.com/
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Happy Hours for People Who Are 
a Little Old Man on the Inside

THREE OF MY FAVORITE SEATTLE DIVES BY SARAH GALVIN

The Streamline Tavern
174 Roy St, 206-283-0519

While I’ve enjoyed trying Seattle’s new array 
of kale-infused tequilas, I will always be a beer 
and shot guy. That’s why it delights me when 
an old favorite like the Streamline perseveres 
and flourishes amidst polished, soulless condo 
construction. I first visited the Streamline in 
its original home at 121 West Mercer Street, 
where it had been in operation since the 1950s. 
A red-and-yellow sign of that vintage, lightly 
streaked with rust, announced the motes of 
cheap beer and sweat and the crowds of good 
company to be found within. The place was 
unassuming, with vinyl seats and six decades 
of stories.

When I stopped by one night to find the 
Streamline’s windows covered with news-
paper, I was quickly relieved to hear it had 
just moved a few blocks east to 174 Roy 
Street. That night, the bar seemed lifeless in 
comparison to what I remembered, but when 
I returned to the Streamline recently for 

“Tallboy Tuesday,” when tall cans of Rainier 
are $2 all night, I was happy to see the spirit 
of the bar had totally recovered from the 
move. Happy hour is every day from 4–7 p.m., 
with $3.50 well drinks and $4 drafts.

A lot of work went into the Streamline’s 

preservation. Owners Mike Lewis and 
Mary McIntyre actually carried the original 
central bar island and wood paneling down 
the street to its new home. The tapestry of 
dogs playing poker I remembered from the 
old location was back, and pinball machines 
glowed in every corner. Above the pinball: 
a mural of the Kalakala blasting through 
space. During happy hour, a beer and shot 

are $6 and a basket of veggie sliders and 
fries from the downstairs kitchen are the 
same price. Cardboard-and-Sharpie signs 
halo the kitchen window, displaying a menu 
of classics—chicken strips, hot dogs, carni-
tas, and wings, among others—along with 
the words “Cash only, punks,” and “Amazon 
go home.”

The Streamline passed the one really 
meaningful test of a bar’s worth: Within an 
hour, my girlfriend and I had met someone 
as weird as us. We approached each other 
without any real effort and talked for the 
rest of the night.

Bernard’s on Seneca
315 Seneca St, 206-623-5110

The Hotel Seattle could be another Sorren-
to if it were maintained a little better. The 
Hotel Seattle experience is foreshadowed by 
the description on the website: “Hotel Seat-
tle has 85 smartly appointed guest rooms, 
some of which are newly renovated… Many 

The Streamline Tavern

LOUIE RAFFLOER

The signs at the 
Streamline include 

“Cash only, punks,” and 
“Amazon go home.”
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206-547-1417 • 460 North 36th Street  IN THE HEART OF FREMONT

HAPPY HOUR
4PM TO 7PM DAILY  

WED:  $3 PBR 40’S
BONUS HAPPY HOUR!
SAT & SUN, 10AM-2PM

TRIVIA EVERY  
THURSDAY, 8PM

FULL BREAKFAST SERVED!   
OPEN SAT & SUN @9AM 

206-547-1417 • 460 North 36th Street  IN THE HEART OF FREMONT

NORMSEATERY.COM

NORM SAYS SIT… 
AND STAY 

Good Food- Great Drinks
HDTVs - Patio 

WEEKEND BRUNCH • LUNCH SERVED DAILY
DINNER AND COCKTAILS NIGHTLY

2421 FIRST AVE   206-441-1677   CYCLOPSSEATTLE.COM

A SEATTLE INSTITUTION SINCE 1990

LOOK FOR THE BLINKING EYE IN BELLTOWN

HAPPY HOUR! MON-FRI 3-6PM
$1 OFF WELLS, DRAFTS AND HOUSE WINE

$2 OFF APPETIZERS

of our rooms also contain mini 
refrigerators.” “Some.” “Many.” 
But just as it’s more exciting to 
find a priceless work of art in a 
grandparent’s basement than in 
a museum, encountering such an 
unkempt piece of old, old Seattle 
is a unique thrill. When the Hotel 
Seattle was built, Seattle was the 
Wild West, and it still feels that 
way at the doorstep of the hotel’s 
bar, Bernard’s.

Stepping into Bernard’s, you 
immediately feel free of a super-
vision you weren’t even aware of 
prior to parting its heavy wooden 
doors. Is it the carpet? What bar 
is carpeted these days? It’s a little 
gross but mostly liberating, hear-
kening back to Sir Mix-A-Lot’s 
Seattle. “I have seen two mid-
dle-aged people furiously making 
out at 5 p.m. in a very well-lit 
booth,” says friend and Bernard’s 
aficionado Willie Fitzgerald. 
“Groping, lip-smacking, full-
blown middle-school makeout. At 
least one of the bartenders has a 
stare so withering that once she 
fixed it on me, I don’t think I was 
capable of sexual arousal for two 
days.” Wild West.

Drinks are always delightfully 
cheap and strong, but at happy 
hour, 4:30–7 p.m. on weekdays, 
wells are $2.50, drafts are $4, 
and a rotating selection of happy 
hour snacks, like pretzels, onion 
rings, and garlic bread, are free. 
(The kitchen makes a tray of 
such snacks when happy hour 
begins, and when the tray is 
eaten, that’s the end of that. 
First come, first served.) Oddly, 
Bernard’s is closed on weekends 
except for Saturday brunch. 
When I called to confirm hours, 
the person on the phone said 
they open at “6 every weekday.”

“PM?” I asked. 
“No, AM.”
So there’s that.
Everything is brass, dark 

wood, and leather, and the bar-
tenders call you “hon” without 
a trace of irony. Presiding over 
the dining/drinking area is a 
medieval mural of mythological 
beasts and royalty in ornately 
patterned tunics. It’s a place that 
feels best when you’re dressed to 
the nines in tweed and silk, with 

a nice cigar in your coat pocket. 
You’ll see one or two others 
dressed the same, as if after 
work at some office job 40 years 
ago, they decided never to go 
home again and have been wan-
dering from bar to bar looking 
amazing ever since.

The Waterwheel
7034 15th Ave NW, 
206-784-5701

“Better than you’d expect” is 
the slogan of the Waterwheel, a 
place that appears to have been 
constructed by pioneers and 
decorated by the set designer 
of Barbarella. It’s built out of 
enormous hardwood beams, 
shower curtains, and Astroturf. 
On one occasion, many years ago, 
I stopped into the Waterwheel to 
find an antiquated vacuum cleaner 
hanging out of a hole in the bath-
room ceiling.

“Better than you’d expect” 
was exactly what I thought when 
I had dinner there during 4–7 
p.m. happy hour the other night. 
Wells are $3, drafts are $3, and 
cheap beers are $2—nothing to 
sneeze at, but what was really 
better than I expected was the 
food. It was better than a variety 
of places I’ve been that served 
only food. A $9 quesadilla was 
stuffed with noticeably fresh 
zucchini, corn, and peppers 
immersed in melted cheese, and 
served with a paper ramekin 
of equally fresh salsa. When I 
saw/smelled $2 elotes cooking 
in a cast-iron pan—tender corn 
slathered in crema, cotija cheese, 
and paprika—I had to add one to 
my order.

It just so happens there are 
two happy hours on Sunday, 
one standard 4–7 p.m. and one 
10 p.m.–close. This is also a 
renowned karaoke spot, starting 
at 9 p.m. every night. The Wa-
terwheel is dwarfed by the condo 
under construction next door, but 
its large Astroturf patio is hard 
to miss, dotted with games and 
clusters of neighborhood friends 
talking and drinking. “What day 
is it?” asked a guy reclining near 
a pool table. “Who cares?” his 
friend replied.

http://thestranger.com/HappyHour
http://normseatery.com/
http://cyclopsseattle.com/
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1400 10th Ave. Seattle 

206-556-4853

www.SoiCapitolHill.com

Isan Thai
Restaurant & Bar

in the Heart of Capitol Hill

Happy Hour 
Daily: 3-6

Late Night 
Sun-Thurs: 9:30-Close

Fri-Sat: 10-Close

$4 Beer
$5 Food 

$6 Cocktails

Happy hour  
Monday - Friday  

until 7pm 

Open 9am on 
NFL Sundays for 

breakfast. 

http://www.soicapitolhill.com/
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Bars I Recommend  
Taking Tinder Dates To

IT’S GOT TO BE SOMEWHERE YOU’RE NOT GOING TO RUN INTO YOUR 
KNUCKLEHEAD FRIENDS—BUT GOOD. SO, WHERE? BY RICH SMITH

C ongratulations! You’re single! Or 
you’re polyamorous? Or you’re a 
unicorn? Whatever the case, you’re 

on your phone and you’re looking for love.
But once you find a match, where do 

you go on that first date? You can’t stop by 
the place you always go, unless you want 
to have this awkward conversation with all 
your friends: “Oh, hey friend! Uh. Yeah, this 
person claims to be Terry. We’re just, you 
know, tacitly admitting to each other that 
we’ve outsourced our romantic lives to an 
application on our phone. Okay bye!”

Obviously, you want to go to a place that 
you like but don’t often frequent, a place 
that reflects your rich interior, but also one 
that doesn’t give too much away. Someone 
recently asked for my short list of such plac-
es. Depending on what your regular spots 
are, results may vary.

JarrBar
1432 Western Ave, 206-209-2239

Perfect second location. It’s nautical but 
not nauseating. There are candles but not 
too many candles. It’s weirdly located, so 
it’s not often packed in the evening’s later 
hours. The clientele keep to themselves, but, 
as the great David Dondero says in the song 
“Summertime Suicide No. 1,” people tend to 
let a little conversation breathe.

Jesse’s your man behind the bar on the 
weekends. He’s efficient and cordial, and 
has an excellent sense of personal space. 
He’ll remember your drink, even if it’s been 
a couple weeks, and he’ll shake your hand 
when you leave. He’s always playing some 
R&B or soul music at low volume.

You cannot beat this bar after 10 p.m., which 
is when the late-night happy hour starts. You 
know those Marcona almonds you love so 
much? You get a bunch of them in a cute jar 
for $3. You can also get octopus and other light 
food from the sea in a tin! In. A. Tin!

A huge pork leg perches in a special pork 
leg holder at the far end of the bar. If you 
don’t have a Tinder date, you can snuggle 
up next to that thing.

The BottleNeck Lounge
2328 E Madison St, 206-323-1098

“Everybody forgets about the BottleNeck,” 
says Whitney Bashaw, a fine writer and one 
of my favorite baristas. She’s right. This 
neighborhood dive would be a good setting 
of for an indie movie about a ska band. It’s 
cheap, dark, and full of regulars you’ve 
never met.

Mezcaleria Oaxaca
422 E Pine St, 206-324-0506

This place is a Tinder date factory. Most 
of the tables are easy-exit two-tops. The 
house is huge and also has many hideaway 
sections. You could technically go on two 
dates at the same time in this place and no 
one would suspect anything.

Go when it’s packed. The high ceilings 
swallow all the noise, so the people next to 
you, even if they’re close, can’t hear how 
bored you sound as you relay the condensed 
history of your life for the third evening in 
a row.

The dinner’s $12 and the drinks are 
about the same price, which is cruel. But the 
mescal selection is good, and the bartenders 
are quick to announce their favorites, which 
is helpful. The salsa bar, the servers will 
never let you forget, is right by the door. If 
the date is going poorly, you can always “top 
off the tomatillo tub” and bolt.

Zig Zag Cafe
1501 Western Ave #202, 206-625-1146

The Zig Zag is one of those Seattle institu-
tions that everyone assumes will be around 
forever, and so they never go. Sea breezes 
perfume the verdant patio and accidental-
ly pair well with your $12 house cocktail. 
Everyone knows that this place has the 
best cocktails. The staff is always friendly, 
knowledgeable, and unobtrusive.

I ran this list by someone else at work, 
our office manager Evanne Hall, and she 
had a few suggestions, too.

Über Tavern
7517 Aurora Ave N, 206-782-2337

“For North-end beer nerds.”

Add-a-Ball
315 N 36th St #2B

“Activities!”

Simply Desserts
3421 Fremont Ave N, 206-633-2671

“Good for couples who want to judge other 
couples.”

Hazlewood
2311 NW Market St, 206-783-0478

“There’s a peep-show diorama upstairs.”

Ocho
2325 NW Market St, 206-784-0699

“Dark. Little plates. Hot.”

JarrBarr

JENNIFER RICHARD

http://thestranger.com/HappyHour
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WELCOME TO THE

MADISON PUB

1315 East Madison Street, Seattle, WA 98122. 
206-325-6537   madisonpub.com Open Everyday 12 Noon - 2am.

HAPPY HOUR MONDAY - SATURDAY 5-7 PM
$4.50 WELL;  $2.50 BUD LT AND PBR; $4.50 MICROS

ALL DAY SUNDAY $11 PITCHERS BUD LT AND PBR
FREE POOL AND FREE U-SHELL PEANUTSFREE FOR 

IPHONE & 

ANDROID

COCKTAIL 
COMPASS APP

Amazing

Happy Hour App 
Guides You Effortlessly to the Best and Nearest 

Happy Hours Anywhere in Town

Happy Hour App

89 University St.
at Harbor Steps
lecosho.com
206.623 2101

Happy hour
everyday
3pm - 6pm

“...It’s Intoxicating” 
seattle met

http://madisonpub.com/
http://lecosho.com/
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The Gayest Guide in the World  
to Seattle’s Happy Hours

THERE ARE A LOT OF QUEER BARS IN THIS TOWN, AND IT CAN BE  
DIFFICULT TO KEEP TRACK OF THEIR BEST DEALS BY MATT BAUME

Pony on Capitol Hill

Pony
1221 E Madison St, 206-324-2854

Wander into Pony before The World’s Tini-
est Tea Dance every Sunday at 4 p.m., and 
you may have the place to yourself; it can 
be a bit quiet in the early afternoon, so it’s 
perfect for casual conversation, a low-pres-
sure date, or reading a book if you simply 
must. Happy hour runs until 8 p.m. every 
day and all night on Wednesdays—you’ll 
get $4 tall wells and microbrews, $2 Busch 
drafts, $2.50 Bud Light microbrews, and 
$7 pitchers. That pitcher deal is not to be 
missed, and neither is Go-Go James when 
he gets on the pole. Plus, there’s a patio.

Diesel
1413 14th Ave, 206-322-1080

Hands-down, this is my favorite happy 
hour. Definitely get to know this bear 
bar during daylight hours, when you can 
appreciate the soft sunlight pouring in 
through the skylight. (Night owls, did you 
know this place even HAD a skylight?) 
Weekend happy hour goes from noon to 
5 p.m., and you can get $4 double well 
drinks (those are the ones made with 
the cheapest booze), $1 off draft beers 
(the ones that come out of a keg), and $1 
off tall beverages (cocktails served in a 
bigger glass with more mixer). During 

the week, happy hour runs from 2 to 7 
p.m., and you can get $5 food specials: 
nachos, mozzarella sticks, quesadillas, and 
the chicken strips are the best. You’re in 
good hands when Tim’s working the bar. 
The last afternoon I was there, a group of 
bears was celebrating someone’s birthday 
and gave everyone in the bar Hello Kitty 
pinkie rings, so I’m not convinced this bar 
isn’t an enchanted fairy glen.

Wildrose
1021 E Pike St, 206-324-9210

You can also pick up some food down the 
street at Wildrose, and if you’re lucky, you 

MATT BAUME

http://thestranger.com/HappyHour
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might catch the eye of a lovely ladyfriend. 
This is Seattle’s only lesbian bar. Every 
drink is a dollar off from 3 to 7 p.m. every 
day. Pop by midweek for Taco Tuesdays, if 
you know what I mean. (Beef or bean tacos 
are $1, chicken are $2.)

R Place
619 E Pine St, 206-322-8828

R Place is a perfect place to meet and 
mingle. Or, if you’ve made life choices 
similar to mine, a perfect place to sit alone 
and listen to podcasts about Star Trek: 
The Next Generation. There are three 
floors, with dancing and performances on 
the top floor at night. But during daylight 
hours, R Place keeps the music at a con-
versational level, saving you from having 
to pack your own earplugs, and they offer 
$3 domestic drafts from 4 to 7 p.m. on 
weekdays and all day Sunday.

The Eagle
314 E Pike St, 206-621-7591

Sidle on down the hill to the Eagle for $3 
Goose Island IPA, offered every day until 8 
p.m. You can also get Bud Light and Roll-
ing Rock for $4, and well cocktails from 
$4 (or $6 for a double). There is nothing 

stranger than being at the Eagle during 
daylight hours—somehow it feels like it 
should be shrouded in perpetual dark, like 

a Gotham City where Batman suggestively 
rubs Burt Ward’s package in a shadowy 
corner. It makes a squeaky noise.

THE STRANGER

Diesel on Capitol Hill

SEX  
OFFENDER 

REGISTRATION 
GOT YOU 
DOWN? 

We may be able to 
help to remove that 

requirement. 

The Meryhew  
Law Group, PLLC

(206) 264-1590
www.meryhewlaw.com

Study examining 
treatments for people 

who have both 
alcohol problems and 
Posttraumatic Stress 

Disorder (PTSD). 

Do you 
have PTSD 
and alcohol 
problems? 

Seeking free 
treatment?

Compensation and 
free treatment.  

Call the APT study 
at 206-543-0584.

Your sex life demands it. WWW.SAVAGELOVECAST.COM

http://www.meryhewlaw.com/
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C.C. Attle’s
1701 E Olive Way, 206-726-0565

Just call it “CC’s.” I love CC’s—it’s the 
first place I hit when I’m going out, and the 
fetish nights (first Saturday of the month) 
are a solid don’t-miss—but it is an institu-
tion not without the occasional surprise. You 
may not know what you’ll find there until 
you arrive in person, but you can be assured 
that whatever it is will be good. As of this 
writing, happy hour goes until 8 p.m. every 
day and 6 p.m. on Sundays. Double wells are 
$5 and domestic drafts are $2.25—a steal! 
Their advertised hours of operation indicate 
that doors open at 2 p.m. on weekends, but I 
know I’ve stopped by to grab a comfort-food 
brunch around noon.

The Cuff
1533 13th Ave, 206-323-1525

Do not call the Cuff to ask about happy 
hour, lest you suffer the same fate I did: 
“I don’t have time to go into every single 
detail with you,” said a man on the phone 
before hanging up. Because they are so 
busy there at the Cuff, you may want to 
bone up on the menu ahead of time. Happy 
hour runs from 2 to 8 p.m. every day, with 
mysteriously named “shot specials.” There 

are also occasional specials like $2 PBRs 
and $5.50 domestic pitchers to go with the 
leather on the patio, the revelers on the 
dance floor, and the sportsball on the TV 
screens.

Purr
1518 11th Ave, 206-325-3112

You may need an advanced degree to puz-
zle out all the happy hour deals awaiting 
you at Purr, but it’s worth it because you 
can actually walk away with some signif-
icant savings. Happy hour runs from 4 to 
8 p.m. during the week, noon to 8 p.m. on 
Saturday, and all day Sunday. You’ll get $2 
off well drinks and drafts. But the savings 
don’t stop there! On Monday, you can get 
a burger and beer for $10 until 10 p.m.; 
on Tuesday, two food items for the price 
of one if you buy a drink; and on Wednes-
day, all the food is half-price. Bartender 
Robbie will take good care of you and will 
patiently explain the bar’s unique temporal 
anomalies.

Outwest
5401 California Ave SW, 206-937-1540

Not to worry, gay dads, there’s a bar just 
down the street from you in West Seattle. 

Outwest’s happy hour couldn’t be simpler: 
It’s from 4 to 7 p.m. every day, and you can 
take $1 off well drinks, draft beers, and 
house wines. Wines! Wines in the happy 
hour! Enjoy your rum and coke, kids, I’m 
having WINE.

Changes
2103 N 45th St, 206-545-8363

Rumor tells of a land across the sea, 
reachable only by climbing inside of a sea 
creature and then releasing a modicum 
of snuff so that you are ejected from his 
blowhole into a region known only as 
“Wallingford.” If such a place exists, surely 
the happy hours would be something like 
$3 single wells and $5 doubles every day 
from noon until 7 p.m. And perhaps while 
traveling this realm, you might encounter 
the mythical “super happy hour” from 4 to 
7 p.m., during which single wells are $1.75 
and doubles are $3.50. But such wonders 
could not possibly be, could they? No, sure-
ly not, though the folly of it all surely won’t 
stop feckless adventurers from venturing 
into the great unknown North, returning 
as poor pathetic madmen who gibber about 
a “green lake” and trolls under bridges. 
Also, there’s karaoke on Sunday and 
Wednesday.

LI
TT

LE MARIA’S

p i z z a

weekly SPECIALs
  Mon: 1/2 off all pies*

  TUE: 1/2 OFF CALZONES*
  WED: 1/2 off WINGs*

  THU: $11 PITCHERS*

SUNDay          gameday
$1 drafts $1 off slices 

1/2 off wings

HAPPY HOUR
mon-fri 4-7 PM

$2 beers
$2 off drafts
$3 well drinks
$3 fireball & Jäger Shots
$4 house cocktails
$5 assort. wines

· Full Bar ·

1809 minor ave | littlemariaspizza.com
new york style 18” | 206.467.4988

*AFter 
6pm

          

Small Batch,  
High Quality Rum 

Made HERE.  
To tour our distillery or  

arrange a tasting contact 
425-320-4170 or  

info@pugetsoundrum.com

PugetSoundRum.com
12280 NE Woodinville Dr.  
Woodinville, WA 98072

YOU DRINK. 
WE GIVE.  
We donate  
a portion of  

our proceeds  
to supporting  

cancer research 

JUST 
RELEASED!  
Aged Rum, 
 perfect for 
sipping or  
in  an Old 

Fashioned. 

mailto:info@pugetsoundrum.com
http://thestranger.com/HappyHour
http://littlemariaspizza.com/
http://pugetsoundrum.com/
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Advertiser Directory
BALLARD
BAD ALBERT’S  
TAP ROOM & GRILL
5100 Ballard Ave NW
Seattle, WA 98107
206-789-2000
badalberts.com
JOLLY ROGER 
TAPROOM
1111 NW Ballard Way
Seattle, WA 98107
206-782-6181
maritimebrewery.com
KANGAROO & KIWI
2026 NW Market St.
Seattle, WA 98107
206-297-0507
kangarooandkiwi.com

BELLTOWN
5 POINT CAFÉ
415 Cedar St, 
Seattle, WA 98121
206-448-9991
the5pointcafe.com
CYCLOPS
2421 1st Ave
Seattle, WA 98121
206-441-1677
cyclopsseattle.com
PINTXO
2207 2nd Avenue
Seattle, WA 98121
206-441-4042
pintxoseattle.com
TWO BELLS
2313 4th Ave.
Seattle, WA 98121
206-441-3050
thetwobells.com
THE UPSTAIRS
2209 2nd Avenue
Seattle, WA 98121
theupstairsseattle.com

CAPITOL HILL
ANNAPURNA CAFE + 
THE YETI BAR
1833 Broadway
Seattle, WA 98122
annapurnacafe.com
AYUTTHAYA
727 E Pike St
Seattle, WA 98122
206-324-8833
ayutthayathai.com
BALTIC ROOM
1207 Pine St.
Seattle, WA 98101
206-625-4444
balticroom.com
BIG MARIO’S
1009 E Pike St
Seattle, WA 98122
206-922-3875
bigmariosnypizza.com
BIMBO’S CANTINA 
1013 E. Pike St.
Seattle, WA 98122
206-322-9950
CAPITOL CIDER
818 E Pike St.
Seattle, WA 98122
206-397-3564
capitolcider.com
CHA CHA LOUNGE
1013 E. Pike St.
Seattle, WA 98122
206-322-0703
chachalounge.com
COMET TAVERN
922 E Pike St
Seattle, WA 98122
206-323-5678
thecomettavern.com
HOPVINE PUB
507 15th Ave E.
Seattle, WA 98112
206-328-3120
3pubs.com/Hopvine

LIONHEAD
618 Broadway E.
Seattle, WA 98122
206-922-3326
lionheadseattle.com
THE LOOKOUT
757 Bellevue Ave E.
Seattle, WA 98102
206-329-0454
thelookoutcapitolhill.com
LOST �KE 
1505 10th Ave
Seattle, WA 98122
206-323-5678
lostlakecafe.com
MADISON PUB
1315 E. Madison St.
Seattle, WA 98122
206-325-6537
madisonpub.com
PEL’MENI DUMPLING 
TZAR
1630 12th Ave.
Seattle, WA 98122
206-466-6561
dumplingtzar.com
PINE BOX
1600 Melrose Ave
Seattle, WA 98122
206-588-0375
pineboxbar.com
POPPY
622 Broadway E
Seattle, WA 98102
206-324-1108
poppyseattle.com
REVOLVER BAR
1514 E Olive Way
Seattle, WA 98122
206-860-7000
revolverbarseattle.com
SOI RESTAURANT
1400 10th Ave
Seattle, WA 98122
206-556-4853
soicapitolhill.com
ST. JOHN’S BAR AND 
EATERY
719 E Pike St
Seattle, WA 98122
206-245-1390
saintjohnsseattle.com
SUN LIQUOR 
DISTILLERY
514 E Pike St
Seattle, WA 98122
206-720-1600
sunliquor.com
SUN LIQUOR LOUNGE
607 Summit Ave E.
Seattle, WA 98102
206-860-1130
sunliquor.com
THE TIN TABLE
915 E Pine St. 2nd Floor
Seattle WA 98122
206-320-8458
thetintable.com
VERMILLION
1508 11th Ave, 
Seattle, WA 98122
206-709-9797
vermillionseattle.com

CASCADE
KREMWERK
1809 Minor Ave., #10
Seattle, WA 98101
206-682-2935
kremwerk.com
LITTLE MARIA’S
1809 Minor Ave.
Seattle, WA 98101
206-467-4988
little-marias.com
PAN PACIFIC HOTEL
2125 Terry Ave.
Seattle, WA 98121
206-264-8111
panpacific.com

TIMBRE ROOM
1809 Minor Ave.
Seattle, WA 98101
timbreroom.com

CENTRAL  
DISTRICT
THE AT�NTIC
2519 S Jackson St
Seattle, WA 98144
206-329-5499
theatlanticseattle.com

COLUMBIA CITY
TUTTA BEL�  
NEAPOLITAN PIZZA
4918 Rainier Ave. S.
Seattle, WA 98118
206-721-3501
tuttabella.com

DOWNTOWN
ATHENIAN INN
1517 Pike Place
Seattle, Wa 98101
206-624-7166
athenianseattle.com
FROLIK KITCHEN + 
COCKTAILS
1415 5th Ave 
Seattle, WA 98101
206-971-8015
frolik.motifseattle.com
ELEPHANT & CASTLE
1415 5th Ave
Seattle, WA 98101
206-624-9977
elephantcastle.com
JARR BAR
1432 Western Ave
Seattle, WA 98101
206-209-2239
www.jarrbar.com
LECOSHO 
89 University St
Seattle, WA 98101
206-623-2101
lecosho.com
OWL ’N THISTLE
808 Post Ave
Seattle, WA 98104
206-621-7777
owlnthistle.com

EASTLAKE/SLU
EL CHUPACABRA
901 Fairview Ave N
Seattle, WA 98109
206-739-5996
elchupacabraseattle.com
TUTTA BEL�  
NEAPOLITAN PIZZA
2200 Westlake Ave., 
Suite 112
Seattle, WA 98121
206-624-4422
tuttabella.com
CHANDLER’S 
CRABHOUSE
901 Fairview Ave. N.
Seattle, WA 98109
206-223-2722
schwartzbros.com/
chandlers-crabhouse
DANIEL’S BROILER
809 Fairview Pl. N.
Seattle, WA 98109
206-621-8262
schwartzbros.com/
daniels-broiler

FREMONT
THE BALLROOM
456 N. 36th St. 
Seattle, WA 98103
206-634-2575
ballroomfremont.com
THE BARREL THIEF 
3417 Evanston Ave. N #102
Seattle, WA 98103

206-402-5492
bthief.com
BROUWER’S CAFÉ
400 N 35th St.
Seattle, WA 98103
206-267-2437
brouwerscafe.com
CHISO
3520 Fremont Ave. N
Seattle, WA 98103
206-632-3430
chisofremont.com
EL CAMINO
607 N 35th St
Seattle, WA 98103
206-632-7303
elcaminorestaurant.com
EVE FREMONT
704 N 34th St
Seattle, WA 98103
206-900-7186
www.evefremont.com
LTD BAR AND GRILL 
309 N. 36th St.
Seattle, WA 98102
206-632-7876
ltdbarandgrill.com
NORM’S
460 N 36th St, 
Seattle, WA 98103
206-547-1417
normseatery.com
PEL’MENI DUMPLING 
TZAR
3516 Fremont Pl.
Seattle, WA 98103
206-588-2570
dumplingtzar.com

GEORGETOWN /
SOUTH PARK
9LB HAMMER
6009 Airport Way S.
Seattle, WA 98108
206-762-3373
EL SIRENITO
5901 Airport Way S
Seattle, WA 98108
206-763-5657
elsirenitoseattle.com
FONDA � CATRINA
5905 Airport Way S.
Seattle, WA 98108
206-767-2787
fondalacatrina.com
GEORGETOWN LIQUOR 
CO.
5501 Airport Way S B
Seattle, WA 98108
(206) 763-6764
georgetownliquorco.com
LORETTA’S
8617 14th Ave S.
Seattle, WA 98108
206-327-9649
lorettasnorthwesterner.
com
SEATTLE TAVERN & 
POOL HALL
5811 Airport Way S.
Seattle, WA 98108
SQUARE KNOT
6015 Airport Way S.
Seattle, WA 98108
facebook.com/
TheSquareKnot
STAR BRASS LOUNGE
5813 Airport Way S
Seattle, WA 98108

GREENWOOD
EL CHUPACABRA
6711 Greenwood Ave N.
Seattle, WA 98103
206-706-4889
elchupacabraseattle.com

LESCHI
DANIEL’S BROILER
200 Lake Washington Blvd.

Seattle, WA 98122
206-329-4191
schwartzbros.com/
daniels-broiler/

MADISON PARK
BING’S
4200 E Madison St,
Seattle, WA 98112
206-323-8623
bingsseattle.com

QUEEN ANNE
BIG MARIO’S
815 5th Ave N 
Seattle, WA 98109
206-453-5841
bigmariosnypizza.com

SEATTLE CENTER 
COLLECTIONS CAFE, 
CHIHULY GARDEN AND 
G�SS
305 Harrison St
Seattle, WA 98109
206-753-4935
chihulygardenandglass.
com/visit/collections-cafe
SKY CITY AT  
THE SPACE NEEDLE
400 Broad St
Seattle, WA 98109
905-2100
spaceneedle.com 

U-DISTRICT/
NORTH
FIDDLER ’S INN 
9219 35th Ave NE
Seattle, WA 98115206-
525-0752
3pubs.com/Fiddler
MONKEY P UB
5305 Roosevelt Way NE
Seattle, WA 98105
206-523-6457
themonkeypub.com

WALLINGFORD/ 
GREENLAKE
BURGUNDIAN 
2253 N 56th St
Seattle, WA 98103
206-420-8943
burgundianbar.com
DUCK IS�ND
7317 Aurora Ave N
Seattle, WA 98103
206-783-3360
duckislandalehouse.
blogspot.com
�TONA PUB  
6423 Latona Ave NE
Seattle, WA 98115
206-525-2238
3pubs.com/Latona
TUTTA BEL�  
NEAPOLITAN PIZZA
4411 Stone Way N.
Seattle, WA 98103
206-633-3800
tuttabella.com

WEST SEATTLE 
EL CHUPACABRA
2620 Alki Ave SW
Seattle, WA 98116
206-933-7344
elchupacabraseattle.com

EASTSIDE 
TUTTA BEL�  
NEAPOLITAN PIZZA
15600 NE 8th St., Suite J1
Bellevue, WA 98008
425-502-7402
tuttabella.com
TUTTA BEL�  
NEAPOLITAN PIZZA
715 NW Gilman Blvd
Issaquah, WA 98027
425-391-6838

tuttabella.com

BREWERIES
PERIHELION BREWERY
2800 16th Ave S
Seattle, WA 98144
206-200-3935
perihelion.beer

CANNABIS
CLUTCH CANNABIS
11537 Rainier Ave S Suite A
Seattle, WA 98178
206-457-8301
clutchcannabis.com
HASHTAG
3540 Stone Way N
Seattle, WA 98103
206-946-8157
seattlehashtag.com
PONDER
2413 E Union St, 
Seattle, WA 98122
206-420-2180
ponderseattle.com
STASH POT SHOP
4912 17th Ave NW
Seattle, WA 98107
206-294-5586
Ballard & Lake City
stashpotshop.com

DANCE  
BALLROOMS
CENTURY BALLROOM
915 E Pine St. 2nd Floor
Seattle WA 98122
206-324-7263
centuryballroom.com

DISTILLERIES
FOUR LEAF SPIRITS
12280 NE Woodinville Dr.
Woodinville, WA 98072
425-320-4170
fourleafspirits.com
PUGET SOUND RUM 
COMPANY
12280 NE Woodinville Dr, 
Woodinville, WA 98072
425-320-4170
pugetsoundrum.com
SALISH SEA ORGANIC 
LIQUEURS
2641 Willamette Dr NE, 
Suite D
Lacey, WA 98516
360-890-4927
salishseaorganicliqueurs.
com
SCHNAPSLEICHE
19151 144th Ave NE, 
Space H
Woodinville, WA 98072
425-829-2372
schnapsleichespirits.com
SEA BISHOP SPIRITS
30741 3rd Ave. Suite 153
Black Diamond, WA 
98010
425-247-1080
seabishopspirits.com
SUN LIQUOR 
DISTILLERY & 
BOTTLESHOP 
516 E Pike St
Seattle, WA 98122
206-720-1600
sunliquor.com

LAWYERS
MERYHEW �W GROUP
600 1st Ave Suite 512
Seattle, WA 98104
206-264-1590
meryhewlaw.com

STUDIES
 UW – APT 
206-543-0584

http://www.jarrbar.com/
http://www.evefremont.com/
http://badalberts.com/
http://maritimebrewery.com/
http://kangarooandkiwi.com/
http://the5pointcafe.com/
http://cyclopsseattle.com/
http://pintxoseattle.com/
http://thetwobells.com/
http://theupstairsseattle.com/
http://annapurnacafe.com/
http://ayutthayathai.com/
http://balticroom.com/
http://bigmariosnypizza.com/
http://capitolcider.com/
http://chachalounge.com/
http://thecomettavern.com/
http://3pubs.com/Hopvine
http://lionheadseattle.com/
http://thelookoutcapitolhill.com/
http://lostlakecafe.com/
http://madisonpub.com/
http://dumplingtzar.com/
http://pineboxbar.com/
http://poppyseattle.com/
http://revolverbarseattle.com/
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http://sunliquor.com/
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a tapas bar
Happy Hour 

5-7pm
 

$5 Moscow Mules
$3 Estrellas
$4 Sangria

Food Specials

2207 2nd Ave
pintxoseattle.com

COCKTAILS and GOOD TIMES

Happy Hour
5-8pm

$7 Cocktails
$5 Pints
$4 Wells

2209 2nd Ave
theupstairsseattle.com
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