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Best Happy Hours  
on the Half Shell

Where to get your raw-oyster fix at a discount.
BY TOBIAS COUGHLIN-BOGUE

Tankard & Tun

AMBER FOUTS/PIKE BREWING

Easy access to excellent local oysters is 
perhaps one of the best things about 
living in Seattle. However, those love-

ly oysters don’t always come cheap, often 
ringing in around $3 a pop. As sensual a 
pleasure as oysters are, and as much of an 
advocate of eating for joy rather than sati-
ation that I am, I cannot condone spending 
$36 for lingering hunger. Don’t despair, 
though! If you, like me, love bivalves that 
don’t unbalance your budget, our city is 
also blessed with a number of terrific oys-
ter happy hours. The vast majority of them 
are shucker’s choice, but when you’re in 
the midst of so many amazing oyster beds, 

shucker’s choice ain’t such a bad thing.

The White Swan Public House
1001 Fairview Ave N, 206-588-2680

The White Swan Public House is the latest 
venture from Matt’s in the Market owner 
Dan Bugge, an upscale Eastlake pub whose 
patio really gets you up close and personal 
with the lake. The view is truly insane. De-
spite what might seem like a pricey menu 
overall, their happy hour oysters are actu-
ally some of the more affordable offerings 
around at a mere $1 to $1.75 each, depending 
on what they’re shucking. For those who are 
ballin’ a budget, they also offer “Shells and 

Champagne” at a flat $75. I doubt it’s Dom 
Perignon, but still not bad for some true 
champagne and bivalves! Happy hour is 3 to 
6 p.m., Monday to Saturday.

The Athenian Seafood 
Restaurant and Bar
1517 Pike Place, 206-624-7166

There is no more quintessential Seattle ex-
perience than the Athenian, nestled as it is 
among the already iconic stalls of Pike Place 
Market. The restaurant itself is famous for 
that scene in Sleepless in Seattle, in which 
Rob Reiner and Tom Hanks reflect on mod-
ern dating. It’s still the kind of place where 
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a couple of guys can sit at the corner of the 
bar and do just that. At the Athenian, you 
will not hear about the oysters’ origin or spe-
cies. You will not see a wine list. You probably 
won’t even get table service, because happy 
hour is so busy that you might find yourself 
bellying up to the standing bar. That’s fine. 
At the Athenian, you don’t need any of that 
stuff. You just need a local microbrew in one 
of their fresh-from-the-freezer frosty mugs 
($4.50), a half dozen of whatever they’re 
shucking ($1.50 each), plenty of lemon, and 
maybe a good book. Happy hour is 4 to 8 p.m. 
Monday to Thursday, and 4 to 9 p.m. Friday 
and Saturday.

Tankard & Tun
1415 First Ave, 206-622-6044

As much as I love the Athenian for my Pike 
Place Market oyster fix, it’s hard to resist 
the newfound allure of Tankard & Tun. The 
latest offering from Pike Brewing Company, 
it is their very Northwest version of a Pari-
sian brasserie, and it’s great. The “Hoppy 
Hour” oysters are nearly as cheap as the  
Athenian’s at $2 each, and you do get to hear 
about where they’re from and what species 
they are, if that’s the mood you’re in. I’ve 
been consistently impressed with chef Gabe 
Spiel’s dedication to oyster sourcing, and it 
seems like some new and interesting bivalve 
just got dropped off every time I drop in. 
If he’s got anything from Drayton Harbor 
Oyster Company, get them. Happy hour 
also includes their very delicious Pike-beer-
battered fish and chips for $10, as well as a 
similarly priced burger with “fancy cheese,” 
so you can make it a late lunch if you like. In 
the drinks department, they take $1 off their 
many, many varieties of craft beer, and $2 off 
wine. Happy hour is 4 to 6 p.m. Monday to 
Friday, and 9 p.m. to midnight daily.

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

Elliott’s is the home of the city’s famed 
Progressive Oyster Happy Hour, which 
means that oysters are cheaper the earli-
er you get there. If you arrive at 3 p.m., 
you’ll be rewarded with $1.50 oysters. At 
4 p.m., they go up to $2 each, and advance 
to $2.50 each from 5 to 6 p.m. Cheap drinks 
are offered throughout—$5 house wine, 
$4 Coors Light, $5 Farmstrong pilsner, 
$6 cocktails—as well as $4 small bites to 
supplement your oysters. Pro tip: Get the 
tequila lime mussels, get the calamari, eat 
the mussels, and then dip the calamari in 

the mussel broth. With only the aioli it’s 
served with, the calamari can be a bit too 
bready. Doused in the tasty tequila lime 
broth, it’s just the thing. Happy hour is 3 
to 6 p.m. Monday to Friday.

Flying Fish
300 Westlake Ave N, 206-728-8595

Flying Fish, whose vaguely Asian ap-
proach to seafood won chef Christine 
Keff a James Beard Award for Best Chef 
Northwest back in 1999, flew away from 
Belltown to South Lake Union way back in 
2010. Keff also sold the spot to a Chinese 
restaurant investor and Flying Fish regu-
lar named Xiao Ming Liu in 2013. Despite 
all that, its famous oyster happy hour defi-
nitely did not fly away, and you can still get 
yourself some great oysters for only $1.25 
each. During a recent visit, it was surpris-
ingly empty for a place with thousands of 
hungry tech workers streaming by. Thus, 
I enjoyed a dozen big, briny Pacifics with 
friends in relative peace, as well as some 
sashimi scallops on the half shell ($1.75 
each), some solid calamari, and a surpris-
ingly perfect fish and chips snack plate. 
I’m also happy to report that their delight-
fully retro truffle fries ($7) are as much of 
an umami bomb as they should be. Drinks 
are gently priced, with drafts at $4, house 
wine at $6, martinis at $6, manhattans/

margaritas/old-fashioneds at $7, and 
fruit-tinis at $7. They also do fried whole 
rockfish at $14 a pound for early happy 
hour (3 to 6 p.m. daily) or $12 a pound for 
late happy hour (8:30 p.m. to close daily), 
which is a pretty cool thing to have on your 
happy hour menu.

The Brooklyn
1212 Second Ave, 206-224-7000

The Brooklyn is a high-ceilinged, ornate, 
and pleasantly archaic downtown dinner 
spot, replete with valet parking. Their 
oyster happy hour is an institution. When 
I go, I try to imagine what an investment 
banker in a movie would order, and get 
exactly that, because that is where they 
excel. Supplement your $2 oysters and $7 
martini with the house-made potato chips 
and French onion dip ($6), the deluxe bacon 
cheeseburger ($9), or maybe some balsam-
ic glazed steak bites with Oregonzola ($9). 
The tuna tartare ain’t bad either, although 
it doesn’t quite conjure up the aura of pin-
stripes and portfolio diversification that I 
so enjoy there. Happy hour is 4 to 6 p.m. 
daily, beer and wine is $5, call cocktails are 
$7, martinis and manhattans are $7, and 
they’ve got a daily rotating cocktail for $8. 
Food ranges from $6 to $8.

Taylor Shellfish
1521 Melrose Ave, 206-501-4321; 410 Occi-

dental Ave, 206-501-4060; 124 Republican 

St, 206-501-4442

They used to have Kusshis for $1.75, one of 
the first tide-tumbled oysters on the market. 
The trend has caught on like wildfire. Ac-
cording to a Hama Hama Oyster Company 
blog post on tumbled oysters: “Compared 
to beach grown oysters, tumbled oysters 
normally have a more compact body and re-
tain their liquor longer after being shucked. 
They’re also easier to shuck. And because 
they have a different diet (more food, differ-
ent kinds of food) than beach grown oysters, 
they have different flavors and seasonality.” 
They now do Fat Bastards and Kumamotos 
for that low, low happy hour price, which 
are also tide-tumbled and also delicious, and 
because Taylor is also their own shellfish 
purveyor, you’re getting some extreme-
ly fresh oysters. Better still, you can wash 
them down with $6 glasses of muscadet, 
rosé, or cava. Capitol Hill happy hour is 2 
to 4 p.m. Monday to Friday; Lower Queen 
Anne and Pioneer Square happy hour is 4 to 
6 p.m. Monday to Friday.

The 
White 
Swan 

Public 
House

SANDY LAM
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2311 California Ave SW
206-829-8235

arthursseattle.com

food and drink specials 
EVERY DAY

3 - 6pm and 9 to close
serving breakfast, lunch, 
and dinner all day long!
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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 per-
son claims to be Terry. We’re just, you know, 
tacitly admitting to each other that we’ve 
outsourced our romantic lives to an applica-
tion 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 re-
cently asked for my short list of such places. 
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 “Sum-
mertime Suicide No. 1,” people tend to let a 
little conversation breathe.

Jesse is your man behind the bar on the 
weekends. He’s efficient and cordial, and 
he has an excellent sense of personal space. 
He’ll remember your drink, even if it’s been 
a couple of 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 neigh-
borhood dive would be a good setting for an 
indie movie about a ska band. It’s cheap, dark, 

Best Bars to Rendezvous  
with a Tinder Date

You don’t want to run into your knucklehead 
friends, but it’s gotta be good. So, where?

BY RICH SMITH

Zig Zag Cafe
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and full of regulars you’ve never met. Happy 
hour is Monday to Friday from 4 to 6 p.m., and 
includes $4 drafts and wells, and $5 glasses of 
wine. There are also Manhattan Mondays ($6 
Evan Williams bourbon manhattans, 4 p.m.–2 
a.m.) and Twelve Buck Tuesdays ($12 for se-
lect bottles of wine, 4 p.m.–2 a.m.).

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 sus-
pect anything.

Go when it’s packed. (Happy hour is 4–6 
p.m. weekdays, 3–6 p.m. weekends.) 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 is $12 and the non-happy-hour 
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 accidentally 
pair well with your $12 house cocktail ($4 off 
during happy hour, 5–7 p.m., Monday–Fri-
day). Everyone knows that this place has the 
best cocktails. The staff is always friendly, 
knowledgeable, and unobtrusive.

Corvus and Co.
601 Broadway E, 206-420-8488

This place has a lot going for it. The drinks 
are powerful (happy hour is 4–6 p.m. daily) 
and the ice cream is made in house. It’s very 
dark, there are lots of intimate table-for-two 
situations, and there’s also a nice little low-
key but sort of cosmopolitan patio situation. 
Plus, the place is still new enough that none 
of your idiot friends go there yet, and it’s far 

enough away from the Pike/Pine corridor that 
it doesn’t swell with randos on the weekends.

***
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, 206-696-1613

“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.”

HAPPY 
 HOUR
4-6

$1 OFF
All Food & 
Beverages

8556
Greenwood Ave N

BEER, BOOZE
AND PINBALL

5501 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
309 N. 36th St, Seattle 

206-632-7876 | info@ltdbarandgrill.com

ALL SPORTS ON 
LARGE FULL  

HD TV’S!
Happy Hour 4-7p 

New Menu 
$12 GAME DAY  

DOMESTIC PITCHERS  
ON SATS  & SUNS!

M-F 4p-2a, Weekends 9a-2a

mailto:info@ltdbarandgrill.com
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Regular Business Hours 
WED, THURS, SUN: 2PM - 8PM | FRI, SAT: 2PM - 9PM

6235 AIRPORT WAY S, SEATTLE, WA 
MERCERWINE.COM  |  206.717.7387

*Located next to Lowercase Brewery

 GET 20% 
OFF ANY 
BOTTLE
between the hours 

of 4-6pm Wed - Fri

** Valid through  

January 2018

719 E PIKE ST, SEATTLE
206-245-1390

PUTTING THE “POTENT” IN POTENTIAL SINCE 2012
NEW FALL COCKTAIL MENU COMING LATER THIS WINTER 

SOICAPITOLHILL.COM

Happy Hour Daily  3-6 & Late Night

Brunch Served  SAT + SUN



The Stranger’s Happiest Happy Hours14



15THESTRANGER.COM/HappyHour

Best Craft Cocktail  
Happy Hours

A few of my favorite places and recommendations  
for what to order.

BY NAOMI TOMKY

Ba Bar
550 12th Ave, 206-328-2030; 500 Terry 

Ave N, 206-623-2711; 2685 NE 46th St, 

206-328-1112

At this Vietnamese street-food restaurant 
(where the happy hour runs 3 to 6 p.m. Mon-
day to Friday, 3 to 5 p.m. Saturday to Sunday, 
and 10 p.m. to 1:30 a.m. every night), the bar 
makes the rare decision to offer not only dis-
counted drinks, but also an entirely different 
cocktail menu. The happy hour list offers in-
gredients and combinations that fit well with 
daytime drinking: some lighter, some bright-
er than the dinner cocktails.

The Ginger Pop floats basil seeds—think 
oversize chia seeds—in vodka with house-
made ginger syrup, Dolin Blanc vermouth, 
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 Old 
Pal twists Canadian rye into a negroni-style 
drink, and the Angus Stinger plays like a 
mature mojito with Scotch 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—
befitting 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 improba-
ble disco balls and the thoroughly modern 
cocktail list.

The happy hour here is from 4 to 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 happy 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 Par-
mesan and garlic. The sliders, filled with 
meatballs, marinara, and mozzarella ($4), 
are a bygone style but a timeless taste. Eat-
ing 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 1950s.

Rob Roy
2332 Second Ave, 206-956-8423

Inside this dark Belltown bar resides one of 
the most lighthearted happy hours in town (4 
to 7 p.m. every day). Billed as “ridiculously” 
happy, its snacks are snarky but its drinks 
are serious. Five of them, 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 ev-
ery palate. The spirit-forward Fancy Vesper 

Vito’s

PHOTOS BY SUZI PRATT
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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

“BEER, IT’S THE BEST DAMN DRINK 
IN THE WORLD.” -JACK NICHOLSON

http://www.3pubs.com
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brings elegance to the classic cocktail 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 pineapple and mint. And 
tiki lovers will find their paradise with the 
Ted Shackleford: whiskey, orgeat, pineapple, 
and lemon. But most intriguing, perhaps, is 
the Daily 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 bartenders’ ordering ad-
vice, 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 
fancied up with lime and herbs.

Bathtub Gin & Co.
2205 Second Ave, 206-728-6069

You could call this speakeasy-style Belltown 
bar a bargain basement during happy hour 
(5 to 7 p.m. daily), 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 Won-
derland. Exposed brick, low ceilings, and 
small, creatively carved-out spaces create 
an intimacy with either the bartender and/or 
whomever you’re with, depending on where 
you sit.

Upstairs, the six bar seats are the perfect 
place to debate the merits of various gins 
with whoever is behind the stick while you 
drink. Downstairs, cozy into the couches or 
carry on at one of the few tables over a spicy 
El Camino (tequila, pineapple juice, Pine-
au, and chili liqueur) or the dark, complex 
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 expertly made 
cocktails that mix traditional spirits and 
interesting ingredients in new—and ulti-
mately fascinating—fashion.

 
MBar
400 Fairview Ave N, 206-457-8287

Most happy hours, you’re there for the 
drinks and the discounts, but at this 14th 
floor patio, you’re here for the view: one 
that encompasses all of Lake Union, the 
Space Needle, and—to be honest, most 

of Seattle. That the stylish outdoor space 
comes complete with creative cocktails 
and food from Top Chef competitor Jason 
Stratton is simply icing on the cake. Or 
maybe it’s the wildflower honey on the 
cheese plate. While happy hour is limit-
ed to the patio, the patio isn’t limited by 
the seasons: clear panels protect from the 
wind, a covered portion from the rain, and 
heaters and custom-made blankets from 
the winter chill. A $7 well drink or glass 
of wine by the glass will keep your insides 
warm, as well.

Happy hour happens from 4 to 6 p.m. on 
weekdays and 5 to 6 p.m. on weekends. The 
food menu, while not discounted, is worth 
lingering on top of the city for, bringing Strat-
ton’s Italian and fine-dining background to 
owners Wassef and Racha Haroun’s Middle 
Eastern expertise. After a glass or two of 
discounted drinks, it’s nearly impossible to 
turn down dishes like cauliflower hummus 
and grilled trout with sumac, labneh, and 
fenugreek brown butter.

FlintCreek Cattle Co.
8421 Greenwood Ave N, 206-457-5656

Chef Eric Donnelly’s meat-centric follow-up 

spot to Fremont’s RockCreek Seafood went 
bigger and better, but also took a risk by 
creeping away from the culinary center of 
the city. No worries: The Greenwood loca-
tion just makes it that much easier to grab 
a seat during the 4 to 6 p.m. happy hour—at 
the bar only.

The yellow-tiled wall of the bar, the 
bright marble counter top, and the 
light-filled corner space go against the 
steak-house image that a place called a 
“cattle company” might exude. But then 
again, so does the menu. While there’s 
plenty of meat on offer at happy hour (in 
the form of a burger, sausage roll, or quail 
pâté banh mi), the stars of the dinner 
menu—the vegetables—also show up: the 
much-buzzed-about house-pickled veg-
etables with blue-cheese tahini and the 
grilled eggplant salad with black bean vin-
aigrette. And while the happy hour drinks 
menu offers a few house wines ($6 a glass, 
$24 a bottle) and a beer (Montucky Cold 
Snacks, $4), it also has two cocktails that 
sum up FlintCreek’s conflicted steak-house 
identity: the dark, classic, meat-friendly 
old-fashioned and the bright, refreshing 
flavor of the Hemingway daiquiri ($7 each).

PHOTOS BY MADDY PORTER

FlintCreek Cattle Co.
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Feierabend
422 Yale Ave N, 206-340-2528

The vast majority of Seattle’s craft beers 
are ales, with lagers filling a tiny minority 
of taps across town. This is a shame—if you 
think of lagers as light and uninteresting, 
then you need an education in German beer. 
Traditional lagers can be as dark as a stout 
and as alcoholic as a barley wine, they can be 
as spicy as an IPA or as malty as an amber. 
Unfortunately, Seattle’s craft brewers rarely 
make anything other than pale summertime 
lagers, so we need to look to imports to really 
explore German bottom fermentation.

Luckily for us, we have South Lake Union’s 
Feierabend, a German pub and restaurant 
that imports 18 different German beers, most 
of them lagers. Try the Ayinger Doppelbock, 
a smooth and malty lager with notes of raisin 
and coffee, or the Grevensteiner, a hazy un-
filtered lager with caramel and bready malt 
flavor and a snappy hop finish.

Discovering the world of lagers via 

imported beer at a South Lake Union locale 
can get pricey quick, so head to Feierabend 
between 3 and 6 p.m. every day for their hap-
py hour. You’ll get $1 off selected drafts—not 
an amazing happy hour but understandable 
given these kegs have been flown from Ger-
many. You can also get a range of German 
plates for less than $7.

The 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 bulldozed the 
building). Our love for the 5 Point is not just 
because it has supposedly been serving al-
cohol since Prohibition: This divey diner is 
open 24 hours a day, it’s centrally located in 
the shadow of the Space Needle, and it’s ri-
diculously cheap during its two happy hours.

The 5 Point’s breakfast happy hour (6 
to 9 a.m. on weekdays) offers a half dozen 
breakfast combos under $5.50. There’s also 

Best Happy Hours  
for Beer Geeks

Plus some notes about what I’ve  
recently ordered and loved.

BY LESTER BLACK

The Pine Box

PHOTOS BY SUZI PRATT

an afternoon special from 4 to 6 p.m. with six 
dishes for less than $4. Combine these prices 
with their alcohol specials—craft beers are 
$3, shitty macro beer is $2, and well drinks 
are $3.50—and you suddenly have a reason 
to get drunk at 6 a.m. on a Wednesday.

Pike Brewing and  
Tankard & Tun
1415 First Ave, 206-622-6044

Most Seattleites avoid Pike Brewing like 
the plague, but don’t let the mountains of 
beer kitsch and constant crowd of tourists 
streaming into the place fool you. There’s 
no reason to leave this downtown gem to 
the out-of-towners. Their beer is well made 
and authentically Pacific Northwest. Drink 
their IPA or pale ale and you’ll get a taste 
of what Seattle beer was like in an era when 
pale didn’t mean aggressively hopped. Both 
beers have the pleasant spiciness of hops 
but are far less bitter than pale ales made 
in Ballard. Their pale even ends with a light 
sweetness instead of the palate-wrecking as-
tringency you might be used to.

And Pike Brewing makes it easy for hard-
working locals to hit up their First Avenue 
brewpub, with a happy hour from 4 to 6 p.m. 
every weekday at both their original down-
stairs restaurant and bar as well as their 
fancy new upstairs gastropub, Tankard & 
Tun. Downstairs, happy hour gets you $1 off 
pints and $4 off pitchers, as well as access to 
a handful of pub food options under $10. Up-
stairs, at Tankard & Tun, happy hour gets you 
$1 off beers, $2 oysters, and entrees for $10.
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Ballard Beer Company
2050 NW Market St, 206-783-0179

It takes some guts to declare that your bar is 
the beer company of Ballard, but this Market 
Street watering hole meets its name’s high ex-
pectations. The space is cleanly designed and 
features ample seating, including a little patio 
where you can watch an endless parade of dog 
walkers. There’s a huge projector screen for 
watching games, and, most importantly, the 
tap list is full of beer actually made in Ballard, 
Seattle’s greatest beer neighborhood.

And they have an outstanding happy 
hour. Any of their 17 on tap beers cost only 
$4 for a pint before 4 p.m., a steal given the 
high quality of their tap list. On a recent vis-
it, I tried Lucky Envelope’s Grapefruit IPA, 
a crisp beer that tasted like breakfast in Ha-
waii and burst with grapefruit flavor. For my 
second pint, I had a Passionfruit Sour made 
by Breakside Brewing in Portland. It was 
pleasantly tart, juicy, and full of tropical fla-
vors. Perfect for an 85-degree day.

If you’re looking for a way to sample 
from a variety of Ballard breweries without 
marching up and down Leary Way, head to 
Ballard Beer Company. Get there before 4 
p.m. and you’ll save some money, too.

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

Even though Beveridge Place Pub has been 
on almost every list of the best beer bars 

in America since 2010, it’s all the way out 
in West Seattle, which explains why you’ve 
never heard of it. Let me tell you: It’s worth 
the trip.

This mega beer bar has some serious 
specials. All draft beers from Washington 
State are $1 off pints and $2 off pitchers ev-
ery weekday from 2 to 6 p.m. and from noon 
to 6 p.m. on weekends. On Mondays, the 
deal gets even better with a select group of 
Washington beers priced at $4 a pint and $16 
a pitcher all day. If you’re wary of making 
the trip without knowing what’s on tap, their 
website will always tell you what’s pouring 
from their 35-plus taps.

The Pine Box
1600 Melrose Ave, 206-588-0375

The Pine Box is a familiar staple of Seattle’s 
beer scene, and for good reason. Located an 
easy climb from downtown or an easy descent 
from Volunteer Park, the Pine Box is housed 
in a building that was once a funeral home 
known for hosting Bruce Lee’s funeral in 1973. 
With comfortable booths and plenty of room, 
the Pine Box has one of the best-curated beer 
lists in the city—including hard-to-get kegs 
like Holy Mountain, Cloudburst, and Machine 

COURTESY OF BALLARD BEER COMPANY

THE NORTHWEST’S  
ONLY AUSTRALIAN  
& NEW ZEALAND

BAR & RESTAURANT

HAPPY HOUR 
DAILY 

4:30-6:30pm

In the historic Old Carnegie 
Library on Market St.

2026 NW Market St.
Seattle, WA  (206) 297-0507

BRUNCH 
WEEKENDS 
10am-3pm

8065 LAKE CITY WAY 
206-522-2923

www.coopersalehouse.com
Find more event info on Facebook

Trivia Tuesday | Friday Karaoke 
Monthly Comedy Show & Events

HAPPY HOUR
3-6 & 10-Close

$2.50 Well Drinks
$1 off ALL other draughts, 

spirits, and wine
$6 and under  

Happy Hour food menu

since 1981

Free pool, darts, & games
NFL Sunday Ticket  

open @ 9:30am

Serving Seattle’s best  
burger since 1983

Happy Hour 
Daily  

4pm-6pm

$3 Rainiers 
$5 Micros Brews* 
$5 Well Drinks 

$6 Select Wines, 
$4-8 Appetizers

*  H a p p y  p r i c e s  d o n ’ t  a p p l y 

 t o  p r e m i u m  p r i c e d  d r a f t  b e e r s .

2313 4th Ave. Seattle 
(206)441-3050

Ki l ler  burgers 
ALL THE TIME.

http://www.coopersalehouse.com
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House, as well as a smattering of great out-
of-state and even international beers. They 
recently had the famous Rodenbach Grand 
Cru on tap, a Flanders red ale made in Bel-
gium that consistently ranks as one of the 
best beers in the world.

Their happy hour happens daily from 3 to 
6 p.m., and it gets you $1 off every draft or a 
pint of Firestone Walker’s DBA for $4.

On my latest visit, I opted for Holy Moun-
tain’s Remnant Saison, a bright-yellow beer 
with hints of oak and a slightly tart finish.

Flatstick Pub
240 Second Ave S, 206-682-0608; 15 Lake 

St, Suite 100, Kirkland, 425-242-1618

Flatstick Pub has none of the ingredients 
you might expect from a Stranger best-of 
listicle: It’s a chain, it’s touristy, it’s cheesy as 
fuck, and it has a high concentration of bros. 
But they also sell great beer and a lot of it.

The basement bar in Pioneer Square has 
more than 30 taps serving Washington beer, 
plus a nine-hole mini golf course and plen-
ty of table games. If you’re looking for a fun 
way to pregame before kickoff, or you just 
have a few hours to kill, Flatstick is a great 
place to do it.

Their happy hour is pretty solid, too. 
Pints are $1.50 off from 3 to 6 p.m. Monday 
through Friday, and you get $1 off if you 
bring your dog 6 to 7 p.m. during the week 
or any time on Sunday.

I drank a Hoppy Tart Saison from 
Reuben’s Brews on my last visit. It’s a col-
laboration between the Ballard Brewery and 
Funkwerks, a famous sour brewery in Fort 
Collins, Colorado. It was dry, tart, and tasted 
like late summer sunshine. 

Humble Pie
525 Rainier Ave S, 206-329-5133

Full disclosure—I used to work at Humble 
Pie. But even if I had never been paid a dime 
by this wood-fired-pizza spot, I would still 
put it on this list because it has one of the 
best happy hours in the city.

What makes this little pizza joint such a 
big deal? Humble Pie’s happy hour gets you 
both beer and pizza at an absurdly low price. 
From 4 to 6 p.m. Tuesday through Sunday, 
pints of beer are only $3.50, and an entire 14-
inch margherita pizza is a mere $6. That’s less 
than $10 for a beer and more pizza than one 
person can comfortably eat in a single sitting.

While they have only four taps, they 

keep their beer lines filled with some of the 
best kegs in the city. On a recent visit, I had 
a pint of Seapine’s Mosaic Pale Ale, one of 
the best hoppy beers made in Seattle. My 
friend had Stoup’s Berliner Weisse, a clean 
and tart wheat ale that’s both simple and 
delicious.

Bad Jimmy’s Brewing Co.
4358-B Leary Way NW, 206-789-1548

Bad Jimmy’s Brewing Co. is the least preten-
tious place to get great beer in Seattle. This 
warehouse brewery along Leary Way looks 
like it used to be a CrossFit gym because it 
used to be a CrossFit gym (and occasionally 
still smells like it). There are only four em-
ployees, so the guy pouring your beer is also 
likely the owner, brewmaster, and accoun-
tant—and the beer he pours is wonderfully 
unique, with ales like the strawberry-mango 
Hefeweizen or an IPA brewed with passion 
fruit.

Their styles run the gamut and there’s 
something to keep everyone happy. Hit 
them up during happy hour—they call it 
“sad hour”—after 10 p.m. Monday through 
Thursday to get $4 pints. It’s a great deal on 
handmade, unpretentious beer.

6009 AIRPORT WAY S

DRINK HERE!

PATIO! 
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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!

1416 1st Ave. Seattle, WA 98101  
BLARNEYSTONESEATTLE.COM • 206-448-8439

Across the street from 
Pike Place Market, 

a fun neighborhood bar 
where the locals go!

WE’VE GROWN!  COME AND SEE 
OUR NEW *EXPANDED* SPACE! 

We now have 2 full bars, 13 TV’s, a pool table, and a shuffl e board 
table for your enjoyment as well!  Dart board coming soon!
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Fogon
600 E Pine St, 206-320-7777

The late-night happy hour at Fogon starts 
earlier than most places—at 9 p.m.—and 
the seating options include benches right 
outside the restaurant facing the hordes of 
Pike Street pedestrians. On a recent visit 
at 9:01 p.m., the restaurant was crammed 
with people still eating dinner, so my dining 
companion and I took a bench. We ordered 
ceviche ($6) and nachos with shredded chick-
en ($6), because we wanted to assess the 
portions. While sipping our drinks (an $8 
margarita and a $5 sangria), a server came 
around with complimentary tostadas for ev-
eryone on the bench. (They also serve free 
chips and salsa.) The nachos turned out to 
be more than enough for two people, with a 
generous scoop of guacamole and another of 
sour cream. But the ceviche (also a generous 
portion, and tangy with citrus) was the hit. 

“It tastes fresh,” my dining companion said, 
digging into the shrimp, tomatoes, onions, 
cilantro, and carrots with a fork. A few min-
utes later: “It’s like crack. I keep wanting to 
eat this.”
Happy hour: 3 to 6 p.m. and 9 p.m. to 

close every night of the week.

Momiji
1522 12th Ave, 206-457-4068

There’s a light sculpture in the front bar of 
Momiji that looks like some unidentifiable 
form of sea life. The bar was crowded with 
happy people, and the lighting was just right, 
and the two free seats along the bar meant 
we didn’t have to wait for a table in back. 
Only later, after knocking back a shochu 
mule (Satsuma Mura, lime, ginger beer; $8) 
and a yujo (Bulleit bourbon, lime juice, Gif-
fard orgeat, barrel-aged bitters, soda water; 
$8) and sharing a crunchy Seattle roll ($7), 

did we wander to the back and see several 
more sea life light sculptures. Also, an out-
door garden. The three deep-fried crunchy 
rolls on the happy hour menu (the Cali, with 
snow crab; the Bad Boy, with eel; and the 
Seattle roll, with salmon) are all $7 (half off 
the dinner-menu price), and a daily rotating 
roll (chef ’s choice) is $12. The crunchy Seat-
tle roll takes its cue from the Seattle hot dog 
and includes cream cheese. It’s decadent and 
delicious.
Happy hour: 10 p.m. to 12:30 a.m. every 

night of the week.

Artusi
1535 14th Ave, 206-251-7673

The first thing you notice is the U-shaped 
bar covered in tiny white tiles. Then the long 
paper tubes surrounding light bulbs in the 
ceiling, extending down into the room like 
stalactites. Then the employees all wearing 

Momiji

KELLY O

Best Late-Night Happy Hours
Where you can get good deals on food at odd hours.

BY CHRISTOPHER FRIZZELLE
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either floral print or plaid. The design may 
be pleasantly inexplicable, but there’s no 
confusion about the happy hour menu: It’s 
a steal, with plenty of delicious and inex-
pensive options. Happy hour cocktails are 
$6—including martinis, a rye old-fashioned, 
a refreshing cynar collins—and there are a 
variety of snacks from $2 to $11. I recom-
mend the $3 roasted hazelnuts with controne 
chile and muscovado sugar—oddly soft, 
faintly spicy, beguilingly sweet. I can’t vouch 
for their healthfulness, nor can I stop eat-
ing them. If you’re hungrier than that, get 
the corn flan ($7), warm and savory, with 
a ricotta and corn salad on top, and green 
padron peppers along the sides. If you just 
need some protein, there’s a hearty meatball 
served in tomato sauce for $5, and it comes 
with a thick slice of toast. Go on Fridays.
Happy hour: Monday to Friday 5 to 7 

p.m.; Fridays 10 p.m. to close.

Carlile Room
820 Pine St, 206-946-9720

The inside of the Carlile Room is a cozy 
hodgepodge of lights—mod chandeliers 
with bright orange bulbs, planets of circu-
lar panels glowing from within, candles in 
orange glass on tables and along the bar, 
and the marquee of the Paramount The-
atre glowing through the window. There are 
beer taps that will remind you of fire depart-
ments, and mirror frames that will remind 
you of shipwrecks, and various things up-
holstered in leather and dotted with metal 
rivets. We didn’t find any screaming deals 
on the happy hour menu, but if you’re in the 
mood for fancy fries, try the Greek chips 
($11). It’s a large pile of fries with feta and 
garlic yogurt, along with oregano, paprika, 
and notes of citrus. “Very satisfying,” said a 
friend. “The yogurt gives it a tang, and the 
faint citrus flavor is unexpected in a good 
way.” The pork meatballs ($8) were too 
salty to finish, but the garden plate ($11)—
herbed falafel, a heavily dressed side salad, 
pickled veggies, and dates—wasn’t bad. 
The toasted sesame seeds on the falafel are 
a nice touch.
Happy hour: 4 to 6 p.m. and 10 p.m. to 

midnight every day.

Toulouse Petit
601 Queen Anne Ave N, 206-432-9069

The walls are covered in candles—the staff 
light about 250 votive candles each night—
and the menu promises to be “The Best 
Happy Hour and Late Night Dining in the 

Nation.” There are so many items (soups, 
seafood, charcuterie, sliders, salads, and 
more) that frankly it’s a little hit-or-miss, 
but you can’t go wrong with the Jumbo 
“Barbecued” Shrimp New Orleans ($9). It’s 
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—and it’s enough 
food to consider it a full dinner.
Happy hour: 4 to 6 p.m. and 10 p.m. to 

close every night of the week.

Il Bistro
Pike Place Market, 93 Pike St, 

206-682-3049

There are few things more pleasurable than 
strolling down to Pike Place Market late at 
night and disappearing into the anonymity 
of Il Bistro’s darkly lit bar. Low archways, 
dark wood, candles along its marble-topped 
bar, a candle and a flower on each table, and 
clouded glass windows letting in the light 
from Post Alley create undeniable romantic 
ambience. The rigatoni Bolognese ($4.50) is 
a superb deal. There’s enough ground veal 
and lamb ragu 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 p.m. every day, 10 

p.m. to midnight Sunday to Thursday, 11 

p.m. to 1 a.m. Friday and Saturday.

The Gokan by Musashi
954 E Union St, 206-325-3534

At this late-night happy hour, basic rolls are 
$5 to $6, a three-piece sashimi set is $6, and 
specialty rolls are $9 to $10, all generously 
portioned. The friend who got the sashimi 
set commented on how fresh and ample it 
was, while I mowed down a Rainer specialty 
roll—spicy tuna, crab mix, cucumber, topped 
with seared salmon.
Happy hour: 4:30 to 6 p.m. (until 7 

p.m. in the bar), and 9:30 p.m. to close, 

Sunday to Thursday; 4:30 to 6 p.m. (until 

7 p.m. in the bar), and 10 p.m. to close 

Friday and Saturday.

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

How late is “late”? So late it’s early? If you 
accidentally stay up all night, this 24-hour 
diner has a happy hour from 6 to 9 a.m. 
Monday to Friday, with $3.25 breakfast sand-
wiches. Other items include French toast (in 
a “special house batter made with Frangeli-
co, Grand Marnier, Baileys & Kahlua”) for 
$4.99, and a half Benedict (with hash browns) 
for $4.99.
Early-morning happy hour: 6 to 9 a.m. 

Monday to Friday. There’s also an after-

noon happy hour from 4 to 6 p.m., with 

$3.50 wells and food $2.99 to $5.75.

Carlile Room

SARAH FLOTARD



25THESTRANGER.COM/HappyHour

This product has intoxicating e�ects and may be habit forming. Marijuana can impair concentration, coordination, and judgement. Do not operate a vehicle or machinery 
under the in�uence of this drug. There may be health risks involved with consumption of this product. For use only by adults 21+ Keep out of reach of children.

DOCKSIDECANNABIS.COM

no fee ATM

carefully curated selection

price match guarantee

VOTED BEST POT SHOP 
5 out of 6 years!

SHORELINE + SODO
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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 per-
vert. I’m talking about alcohol.) The former 
Heartland/Benbow space, pirate ship bar in-
cluded, was taken over by Vidiot and stuffed 
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 inside—and no 
regrets. Happy hour is Monday to Friday, 4 
to 6 p.m. ($3.25 tall boys), Wednesday 5 to 
9 p.m. (50 cent chicken wings and $1 off all 
whiskeys), and Thursday 5 to 9 p.m. ($1 off 
select taps). Game on!

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, serving 
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 
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 
eight-bit classics on the bar’s website (east-
lakezoo.com). The fun, divey atmosphere of 
the physical location 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 she-
nanigans. Their happy hour runs from 3 to 6 
p.m. Monday to Friday, 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 beforehand.) 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 ques-
tion, GameWorks DOES have a happy 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 per-
fect 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.

Seattle’s Best Damn  
Happy Hour
Seattle Center Armory, 305 Harrison St, 

206-684-7200

On the third Thursday of each month, the Se-
attle 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, dis-
counted 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-build-
ing classic. There’s also a wide selection of 
normal-size board and card games to play, 
and a rotating selection of video games, 
old and new, on which to challenge friends 

Best Happy Hours for Gamers
Where to find video games, board games,  

pinball, trivia nights, and more.
BY KATIE ALLISON

Eastlake Zoo Tavern

JENNIFER RICHARD
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and strangers. On top of all that, there are 
twice-nightly raffles for tickets to all kinds 
of events in and around Seattle Center, from 
sports to performances. 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 to $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.

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

Though it’s not technically in Seattle, Ever-
ett’s AFK Tavern is an obvious inclusion on 
any list of nerd-friendly drinking establish-
ments (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 socialites,” AFK 
makes no attempt to pander to a non-nerdy 
crowd. Their policies explicitly permit lin-
gering 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 to Wednesday, and the deals in-
clude $2 shots, $5 “Sonic Screwdrivers,” and 
various tater tot concoctions. Next time you 
find yourself organizing, say, a Dungeons & 
Dragons meet-up, 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 with-
out hearing the same one twice. And they are 
the mad geniuses behind the popular Harry 
Potter–themed trivia nights, as well as plen-
ty of other themes that pop up periodically 

throughout the year. As they charge no entry 
fees, instead simply requesting that partici-
pants be good patrons of the host venue, this 
is another great option for non-bank-breaking 
entertainment. Check out Geekswhodrink.
com for the schedule and locations.

ALSO WORTH MENTIONING
I wouldn’t feel right closing out this list with-
out mentioning a few more places.

Cafe Mox, with locations in Ballard (5105 
Leary Ave NW, 206-523-2273) and Bellevue 
(13310 Bel-Red Rd, 425-326-3050), is widely 
considered the default nerd bar, with a long 
history of hosting everything from board-
game-themed birthday parties to official 
Magic: The Gathering set releases. Both lo-
cations offer large tables, borrowable games, 
and foods you can eat without ruining your 
cards. Meeples in West Seattle (3727 Califor-
nia Ave SW, 206-535-7896) 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.

$4.50 MICROS
$5 PREMIUM WELLS

FOOD OPTIONS 
UNDER $7 

5513 Airport Way S.
206.763.1660

www.stellarpizza.com

HAPPY HOUR  
3-6PM DAILY

NOW AVAILABLE ON
GRUBHUB & UBEREATS 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 SUNDAYHAPPY HOUR  

4-6pm Daily

4111 Stone Way N,  
206-547-1653  

russellsseattle.com

BRUNCH
10am-3pm 
Sat & Sun

Vintage Cocktails

30 Beers on Tap 

+ Join Us For 

Guinness Infusion

Swanky Comfort Food

Hours of Happiness 

4-6pm Everyday

oldschoolironworks.com

 3218 Eastlake Ave. E.
  Seattle, Wa   206-922-3665

off the south end of 
 the university bridge
free parking in garage!

hours:  sun-thu: 4pm-12am
fri-sat: 4pm-2am

http://www.stellarpizza.com
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PIKE PLACE MARKET • 624-7166 • www.athenianseattle.com

$4.50  
FROSTY 

 MICRO MUGS 

$4 WELLS

$1.50 
PENN COVE 

OYSTERS

HAPPY 
HOUR

Monday - Thursday

4-8pM

Friday & saTurday

4-9pM

athenian 
seafood restaurant and bar 

Since  1909

SEATTLE’S “HISTORIC”

PIKE PLACE MARKET

Seattle’s Best Happy Hour View Fantastic Happy Hour Grub!

Senor Moose Cafe~ ´

Interested in catering? seattlesenormoose@gmail.com
5242 NW Leary Ave Seattle, WA 98107 (206) 784-5568  

www.senormoose.com   ONLINE MENU

Happy Hour M-TH 4:30pm-6pm
Breakfast: Everyday 8am-3pm

Dinner: Sunday-Thursday 5pm-9pm
Friday-Saturday 5pm-10pm

Real FONDA food, that 
tastes just like it does in 

M E X I C O

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
$5.00 WELL;  $2.50 BUD LT AND PBR; $5.00 MICROS

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

mailto:seattlesenormoose@gmail.com
http://www.senormoose.com
http://www.athenianseattle.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

R Place

Pony
1221 E Madison St, 206-324-2854

Wander into Pony before the World’s Tiniest 
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-pressure 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 $2 off wells and 
drafts, and $7 pitchers of Miller Lite. 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.

Wildrose
1021 E Pike St, 206-324-9210

You can also pick up some snacks down the 
street at Wildrose—and if you’re lucky, you 
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 min-
gle. Or, if you’ve made life choices similar 
to mine, a perfect place to sit alone and lis-
ten 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 conversational 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 Rolling 
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.

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. 

SUZI PRATT
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1833 Broadway, Seattle WA 98122
206-320-7770  www.annapurnacafe.com

HAPPY HOUR
4-6PM TUES-SAT 
& 9PM - CLOSE

(Happy Hour at upstairs Yeti Bar only)

http://www.annapurnacafe.com
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(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 dou-
ble 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 call 
beverages (a name-brand beverage like Jack 
Daniel’s or Absolut). 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 work-
ing 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.

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 fe-
tish nights (first Saturday of the month) are 
a solid don’t miss—but it is an institution 
not without the occasional surprise. You may 
not know what you’ll find there until you ar-
rive 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 hang-
ing 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 pa-
tio, the revelers on the dance floor, and the 
sportsball on the TV screens.

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, reach-
able only by climbing inside of a sea creature 
and then releasing a modicum of snuff so 
that you are ejected from its 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 $2 and doubles are $4. But such 
wonders could not possibly be, could they? 
No, surely not, though the folly of it all surely 
won’t stop feckless adventurers from ventur-
ing 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.

Revolverbarseattle.com

GREAT FOOD, TASTY DRINKS
AND ALL VINYL

EAT. DRINK. 
REVOLVE.

1514 E Olive Way, 
(Denny + Olive Way)

Open 7 days a week, 4pm–2am

$5 Draft & Wells
$2 PBR & Rainier

$6 Well Shot & A Rainier
$1 off House Cocktails
$1 off all Snacks and 

Sandwiches 

HAPPY HOUR
4-7 every day

All day Monday 

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

Breakfast • Lunch • supper • Brunch

1170 repuBLican st • 206.682.7632

rowhousecafe.com

South Lake union

Breakfast • Lunch • supper • Brunch

1170 repuBLican st • 206.682.7632

rowhousecafe.com

South Lake union

Breakfast • Lunch • supper • Brunch

1170 repuBLican st • 206.682.7632

rowhousecafe.com

South Lake union

Breakfast • Lunch • supper • Brunch

1170 repuBLican st • 206.682.7632

rowhousecafe.com

South Lake union

HAPPY HOUR MON-FRI, 3-6PM
$2 off featured small plates 

$7 rotating glass pours • $2 off draft beers 

$10 bartender’s choice craft cocktail

LUNCH

HAPPY HOUR

DINNER

PRIVATE 
EVENTS

HAPPY HOUR

1170 REPUBLICAN ST • South Lake Union 

206.682.1632   ROWHOUSECAFE.COM

happy hour 
sun-thu, 5-6:30pm &  9-10:30pm

happy thali -$7
late night naanwich $8

draft beers $5 • select wines $7
all specialty cocktails $2 off

622 broadway east, seattle
206-324-1108

poppyseattle.com
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$2 off any House cocktail, Draft Beer, or wine 
by the glass · $1 Dumplings · $2 Confit Chicken 

Wings · $7 Margherita Pizza · $10 Neli Pizza

HAPPY HOUR:  
5-7 M-TH, 4-7 FRI-SUN

HAPPY HOUR:  
5-7 EVERY DAY.  

25% OFF APPETIZERS
$10 Pomerol Burger and Fries · $2.50 Oysters 
on the half shell, thai chili Mignonette ·  
$6 Palouse Chickpea Pakora · $4 side of Fries 
· $2 off all wines by the glass · $5.50 Daily 

Cocktail Special · $3.50 Draft Beer

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

HAPPY HOUR  
Monday-Friday  

4-6pm & 12-2am

DAILY DRINK 
SPECIALS

$1 TACOS & BEERS 
WEDNESDAYS

240 10th Ave E 
Seattle, WA 98102 

206-325-5882 
ROANOKESEATTLE.COM

Roanoke 
Park Place@roanokeseattle

TANGO
restaurant & lounge

HAPPY HOUR 
Every Day 4:30pm-6pm

All Night Mondays

1100 Pike Street  TangoRestaurant.com

One of Capitol Hill ’s  
favorites for 17 years! 

Paella, Award-winning Desserts 
and the Best Tapas in Town!
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Best Happy Hours  
for You and Your Dog

Local spots that welcome  
your furry best friend.

BY TOBIAS COUGHLIN-BOGUE

Norm’s
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T echnically, dogs aren’t allowed in any 
food service establishment, which 
means your happy hour outing might 

involve leaving Mr. Fluffles at home. But 
we’re a canine-loving populace—polls have 
ranked Seattle near the top of the best cit-
ies for pooches, and census numbers have 
shown there are more doggies than children 
here—and the Washington State Depart-
ment of Health enforces this prohibition only 
when confronted with a blatant violation or a 
serious health risk. Thus, if your pooch isn’t 
eating off tables, causing a ruckus, or mak-
ing puddles under the bar, man’s best friend 
can be man’s best drinking buddy, too. In-
deed, in dog-loving Seattle, there are plenty 
of establishments that welcome you and your 
“fur baby.” These are some of my favorites.

Super Six
3714 S Hudson St, 206-420-1201

Marination Ma Kai’s Columbia City outpost 
is next to a large parking lot, allowing for 
quite the patio space. That patio welcomes 
dogs and is dotted with plenty of umbrel-
las for the comfort of you and your canine 
companion. Happy hour at Super Six, daily 
from 3 to 6 p.m. and 9 p.m. to close, is also 
very comforting. For one, it includes lots 
of drinks. All draft beer is $2 off; you can 
choose from red, white, or rosé for $5; cham-
pagne cocktails are $5; and three of their 
specialty cocktails are on offer for $6. The Is-
land Spritz—lemongrass-infused vodka with 
mint, cilantro, cucumber, lime, and soda—is 
great. For two, their happy hour food is not 
to be taken lightly. The musubi ($5) isn’t the 
tiny bite-size portions you might get from a 
gas station on Maui. If you order this rich, 
flaky pork-belly version, you could prob-
ably give half to your pup and still enjoy 
your fill. Throw in some of their superlative 
Aloha fries ($7)—long, crispy frites topped 
with kalua pork, drenched in kimchi mayo, 
and topped with a perfectly fried egg—and 
you’re set. Unless, of course, you can spare 
room for their “Auto Banh Sando,” a little 
pork sandwich served on a doughnut dough 
roll. If you can, you should.

The Pine Box
1600 Melrose Ave, 206-588-0375

The Pine Box has a feature that is invaluable 
for dog-owning diners during Seattle’s gray, 
wet days: a (mostly enclosed) covered patio. 
It’s located in the portion of the former fu-
neral home where the hearses used to drive 
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through to pick up bodies. Basically, you’re 
hanging in a porte cochere. Though Pine Box 
and its predecessor, the very clubby Chap-
el bar, both bought in to the funeral-home 
theme, the space is currently very much 
alive with beer, and they’ve got a great 
happy hour (3 to 6 p.m. daily). All of their 
36-item, ultra-eclectic tap list is $1 off, as are 
wells and a rotating cocktail special. They 
also have Four Roses Yellow Label whis-
key on tap and offer shots for $5. For only 
$1 more, you can get it as an old-fashioned, 
manhattan, or whiskey sour. As for food, the 
beef and pork meatballs in tomato sauce ($6) 
are great, as are the pulled pork tacos with 
tomatillo-arbol salsa ($7). Also, you can’t go 
wrong with porcini-dusted truffle oil popcorn 
($4), and I’m sure Baron von Scruffington 
wouldn’t mind mopping up the few you’ll in-
evitably fumble.

Norm’s Eatery and Ale House
460 N 36th St, 206-547-1417

Norm’s Eatery and Alehouse is named for 
the former owners’ late golden retriever, 
Norm. His image is still emblazoned on their 
sign, and a photo of him tending bar head-
lines their website. To say they love dogs 
would be something of an understatement. 
Norm’s is easily the city’s doggiest eatery, 
urging diners to “sit… and stay.” The walls 
are covered in doggie decor, dogs are wel-
come inside and out, and they even have a 
special pup menu. Bacon pupcakes, anyone? 
Also, they clearly have their priorities in the 
right place, as evidenced by the “Pets wel-
come, children must be leashed,” sign that 
hangs out front. Happy hour is 4 to 7 p.m. 
daily, with $4 drafts from their extensive lo-
cal tap list and a selection of bar snacks at 
the $3 to $10 price points. A bowl of tots, 
rings, or fries is $3, and fries smothered in 
chicken chili and cheddar cheese are $7.

Schooner Exact Brewing Co.
3901 First Ave S, 206-432-9734

While almost all breweries in Seattle are dog 
friendly these days, Schooner Exact has a 
patio that is surrounded by railings perfect 
for hitching up your doggie, brews consis-
tently amazing beer, and secretly serves 
some of the best food in Sodo. Unbeknownst 
to many, they also have a great happy hour, 
with 16 percent off all draft beer (the math 
works out to make them exactly $4.20 a 
pint), and a selection of fancy beer-friendly 
snacks, like cotija-dusted chicken tacos ($6 
each) with a very zesty cilantro lime slaw, 

or chipotle ancho beef chili nachos with lime 
crema ($9). Good snacks! Happy hour is 3 to 
5 p.m. and 8 to 10 p.m., Monday to Friday.

The Diller Room
1224 First Ave, 206-467-4042

Owning a dog and living the downtown life 
might not be easy, but it hasn’t deterred 
many of you. I’ve seen Great Danes come 
trotting out of some of those apartment 
towers, and unless you’ve got the pent-
house, I’m not sure where you’re keeping 
the damn thing. Regardless, all of that time 
spent avoiding eye contact with passersby 
while awkwardly walking Fido can leave 
you thirsty, and the Diller Room has got you 
covered. The comfortable, classy bar also 
has a nice patio that extends up its Univer-
sity Street side, making it spacious enough 
for you and Marmaduke. Being situated on 
a busy strip of First Avenue, right across 
from the Harbor Steps and the Seattle Art 
Museum, makes for some pretty good people 
watching, too. The Diller Room’s generous 
happy hour runs from 2 to 7 p.m. daily, and 
they do $4 drafts, $5 wells and wine, and of-
fer discounts on a variety of their food, which 
is simple, unfussy bar fare. I recommend 
the roasted red pepper goat cheese dip ($5). 
There is also an array of sliders and pizzas.

The Twilight Exit
2514 E Cherry St, 206-324-7462

The Twilight Exit is a true Seattle classic, 
and one that has weathered the storms of 
gentrification with grace and aplomb. The 

Central District dive got bumped out of its 
original spot on Madison Street in 2008, 
and quickly jogged over to a new space 
on Cherry Street. This might spark con-
troversy, but I actually like the new digs 
better. Instead of a tiny square for smok-
ing, their new patio space is roomy and 
comfortable. It’s got a ping-pong table, 
which is an extremely enjoyable bar game 
and kind of hard to find in Seattle. Plus, 
you can bring your pooch out there to fetch 
stray balls for you! Happy hour is 4 to 8 
p.m. daily, drafts and wells are $4.50, and 
PBR is $2.75. They don’t do food specials, 
but the regular menu is already chock-full 
of affordable, awesome bar burgers and 
other snacks. If you drop in, make sure 
your pet is leashed.

Bar Harbor
400 Fairview Ave N, #105, 206-922-3288

Bar Harbor does not offer its full happy hour 
on their sprawling, chic South Lake Union 
deck, due to differences between the indoor/
outdoor tap lists and food menus, but they 
do welcome dogs. Because they still honor 
the happy hour $1 discount on oysters out-
side and because it’s such a pleasant deck to 
kick back on with a pilsner and some clam 
dip, I’m giving them an honorable mention. 
Owner Ben Hodgetts informs me that while 
dogs are always welcome, “probably some-
one mad about no happy hour pricing [on the 
deck] just stole our giant dog water bowl.” 
For shame! Happy hour is 3 to 6 p.m., Mon-
day to Friday.

JOHN BECK

Super Six



35THESTRANGER.COM/HappyHour

12535 Lake City Way NE 
206-453-3155

brotherbarrel.com

BARREL AGED, SOUR BEER & CIDER 
FULL BAR & SCRATCH KITCHEN

Happy Hour 
Tue-Thu: 4-6 & 10-close • Fri & Sat: 3-6 & 10-close • Sun: All Day! 
$1 off pints, house wine, and specialty cocktails, $5 well drinks 

$1 OFF Wells - Drafts - Wines - Bottled Beer   $4 OFF Pitchers
$6.50 Jameson Whiskey and Absolut Vodka

5105 Ballard Ave NW   206.420.2737   BallardLoft.com

PATIO HEATED AND COVERED FOR THE WINTER
TWO SCREENS AND SOUND FOR THE BIG GAMES!

TUESDAY to THURSDAY 9PM to 10PM
FRIDAY and SATURDAY 10PM to 12AM

LATE 
NIGHT 
FOOD

HAPPY HOURHAPPY HOUR
Tue to Fri 3 to 6pm

Sun & Mon 3pm to 10pm

ALL SPORTS!

23 SCREENS!
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hula hula

SUZI PRATT

O ur winters can be rough, even on 
seasoned locals: darkness, damp-
ness, and nothing but bitter IPAs 

to drown our collective sorrows in. While 
we can’t always afford to flit off to Hawaii 
whenever we’re feeling vitamin D deficient, 
Seattle’s sunniest happy hours offer tempo-
rary relief from the Pacific Northwest winter 
in the form of bright colors, beachfront de-
cor, fruity drinks, and plenty of rum.

Even though the sun’s already on its way 
down by the time happy hour begins, these 
bars offer double doses of beach-bum-ap-
proved drinks, tiki kitsch, and tropical tastes 
that will remind you of brighter days.

Hula Hula
1501 E Olive Way, 206-284-5003

After transplanting from Lower Queen 
Anne to Capitol Hill, this Seattle classic has 
managed to preserve—even improve—its 
commitment to tiki life, including its famed 
karaoke and daily 4 to 6 p.m. happy hour. Hula 
Hula doesn’t half-ass anything—the entire 
bar is thatched and tiki-ed; even the kara-
oke hut is decorated with Hawaiian-themed 
records. Furthermore, it deserves commen-
dation for being one of the few places to dive 
wholeheartedly into discounted tiki drinks, 
which are all offered at $4 off.

On top of that good news, one of the few 

changes that the bar made in its transition 
was upgrading the drinks, and a quick sam-
ple of cocktails like the Saturn—made with 
gin, passion fruit, lemon juice, spices, and 
a house-made falernum—confirmed that 
they’ve been successful. Happy hour also 
brings draft beer and well drinks for $4, and 
a menu of $5 foods including Spam musubi, 
corn dogs, and a pile of french fries with a 
scent that perfumes the room.

Navy Strength
2505 Second Ave, Suite 102, 

206-420-7043

All too often, tiki drinks sacrifice flavor, 
sweetness, and quality in favor of kitsch. At 
this Belltown spot, Chris and Anu Elford 
buck that reputation like Captain Jack Spar-
row commandeering a rival ship. While the 
place-mat-size drink menu covers a wild as-
sortment of drinks in categories like tropical, 
classic tiki, and travel, the happy hour keeps 
it simple: From 4 to 7 p.m. each day, classic 
daiquiris, punch, and wine are each $8, and 
the barbecue duck sliders from chef Jeffrey 
Vance’s kitchen are just $5.

But your cheap drinks buy you entrance 
into the sprawling, nautical-themed space. 
Somewhere between the mid-century 

Best Tiki and Tropical  
Kitschy Happy Hours

Where to sip liquid sunshine  
and chase away the gloom.

BY NAOMI TOMKY
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modern tables and chairs and 
the turquoise and orange stools 
at the bar, it evokes a summer af-
ternoon on a patio in 1958 more 
than the typical plastic and pupu 
platter tiki bar: elegant but fun, 
both tasteful and tasty.

No Bones Beach Club
5410 17th Ave NW, 

206-453-3233

Yes, you like piña coladas, but no, 
not so much getting caught in the 
rain. So take shelter at this vegan 
tiki bar, where those piña coladas 
and other slushies go on sale for 
just $6 from 4 to 6 p.m., Tues-
day through Friday. The piña 
coladas are a surprisingly good 
rendition, far from the low-alco-
hol, sugar-spiked version you find 
at most actual beachfront bars. 
Here, it’s coconut rum, coconut 
milk, a little sugar, and a touch 
of pineapple juice in a floater of 
dark rum.

Draft beer and wine also 
drops by $1 and well drinks are 
$4, but who comes to a beach 
club for that? No, you’re here for 
the frozen drinks, thatched de-
cor, surfboards on the wall, and 
maybe even the vegan food—the 
opposite of classic tiki, but at 
discounted happy hour prices, 
there’s no reason not to check 
out the $6 cashew-queso-covered 
mini nachos or jackfruit flautas.

Hotel Albatross
2319 NW Market St, 

206-566-6181

Like any good tiki spot, Hotel 
Albatross buys deep into their 
own mythology, spinning a leg-
endary yarn on their website 
about their origins. Inside the 
Ballard corner bar, though, 
things are more real-life: Punk 
music plays loudly in the cav-
ernous space, the menu proffers 
an eclectic mix of cuisines, and 
the tiki focus stays mostly at the 
bar. But at happy hour, from 5 to 
6 p.m. on weekdays, hurricane 
punch and shipwreck punch 
get even easier to drink, priced 
at just $6 each. Our server had 

trouble describing either one—
or the difference between the 
two—but you’ll end up with 
a rather strong, boozy bever-
age either way. Thankfully the 
street tacos (which he warned 
are small, despite each being 
the size of an appetizer plate) 
are only $2 during happy hour, 
and the $4 tots and queso does a 
fine job of soaking up any extra 
alcohol.

Rumba
1112 Pike St, 206-583-7177

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 turquoise-blue seats add 
pops of color rarely seen in tan-
dem with the flannel and fleece of 
the local uniform. But neither the 
bartenders 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 afford-
able taste through various 
rum drinks. It runs from 5 to 6 
p.m. daily and 11 p.m. to 1 a.m. 
Sunday to Thursday. Both the 
classic daiquiris and the punch-
es come down $3. Drink your 
way through all four of each 
(perhaps not in one sitting), 
and you’ll come out an expert in 
these drinks, in your own pref-
erences, and in how rum works 
in a cocktail. Talk to your bar-
tender to learn how the daiquiri 
number three became the Hem-
ingway daiquiri, 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.

HANGING IN 

THE HOOD 

OVER 25 YEARS!

WELCOMING 

DAILY HAPPY HOUR 

KARAOKE - TRIVIA

THEMONKEYPUB.COM
5305 RO0SEVELT WY NE

Zero Down 
Car Loans

Bad Credit  
is Okay

30 Minute  
Approval

Sign and Drive

No  
Obligation

No Fee
866-978-9710

CascadeAutoFinance.com
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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

Hawaii’s most award-winning sushi and contemporary 
Japanese cuisine is finally available in Seattle! 

Premiere on Pine :: 815 Pine St. Seattle :: 206.402.4414 

Check out our menu and FANTASTIC Happy Hour  

and Late Night Specials at sanseiseattle.com 
HAPPY HOUR:: 4:30PM - 6:30PM daily 

 10PM - Close Friday and Saturday 
Sushi, plates and drinks all under $8
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Advertiser Directory
BALLARD

BALLARD LOFT
5105 Ballard Ave NW
Seattle, WA 98107
206-420-2737
ballardloft.com
BAR SUE
1407 14th Ave
Seattle, WA 98122
206-328-0888
seattlebarsue.com
KANGAROO & KIWI
2026 NW Market St
Seattle, WA 98107
206-297-0507
kangarooandkiwi.com
SEÑOR MOOSE CAFÉ
5242 Leary Ave NW
Seattle, WA 98107
206-784-5568
senormoose.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
TWO BELLS TAVERN
2313 4th Ave
Seattle, WA 98121
206-441-3050
thetwobells.com

CAPITOL HILL

BIG MARIO’S PIZZA
1009 E Pike St
Seattle, WA 98122
206-922-3875
bigmariosnypizza.com
CAPITOL CIDER
818 E Pike St
Seattle, WA 98122
206-397-3564
capitolcider.com
COMET TAVERN
922 E Pike St
Seattle, WA 98122
206-323-5678
thecomettavern.com
HOPVINE
507 15th Ave E
Seattle, WA 98112
206-328-3120
hopvinepub.com
LOST LAKE
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
POPPY
622 Broadway Ave E
Seattle, WA 98102
206-324-1108
poppyseattle.com
REVOLVER
1514 E Olive Way
Seattle, WA 98122
206-860-7000
revolverbarseattle.com
ROANOKE TAVERN 
2409 10th Ave. E. 
Seattle, WA 98102
206-324-5882
roanokeseattle.com
THE RUNAWAY
1425 10th Ave
Seattle, WA 98122
therunawayseattle.com 

SOI RESTAURANT 
1400 10th Ave
Seattle, WA 98122
206-556-4853
soicapitolhill.com
ST JOHN’S BAR
719 E Pike St
Seattle, WA 98122
206-245-1390
saintjohnsseattle.com
TANGO
1100 Pike St
Seattle, WA 98101
206-583-0382
tangorestaurant.com
THE TIN TABLE
915 E Pine St, 2nd Floor
Seattle, WA 98122
206-320-8458
thetintable.com
YETI BAR AT  
ANNAPURNA CAFÉ
1833 Broadway
Seattle, WA 98122
206-320-7770
annapurnacafe.com

COLUMBIA CITY

TUTTA BELLA  
NEAPOLITAN PIZZERIA
4918 Rainier Ave S
Seattle, WA 98118
206-721-3501
tuttabella.com

DOWNTOWN /  
CASCADE

ASSEMBLY HALL
2121 6th Ave
Seattle, WA 98121
206-234-9191
assemblyhallseattle.com
ATHENIAN INN
1517 Pike Pl
Seattle, WA 98101
206-624-7166
athenianseattle.com
THE BLARNEY STONE
1416 1st Ave
Seattle, WA 98101
206-448-8439
blarneystoneseattle.com
CANTINA LENA
2101 5th Ave
Seattle, WA 98121
206-519-5723
cantinalena.com
THE CARLILE ROOM
820 Pine St
Seattle, WA 98101
206-946-9720
thecarlile.com
CUTTER’S CRABHOUSE
2001 Western Ave #100
Seattle, WA 98121
206-448-4884
cutterscrabhouse.com
DAHLIA LOUNGE
2001 4th Ave
Seattle, WA 98121
206-682-4142
dahlialounge.com
ELEPHANT & CASTLE
1415 5th Ave
Seattle, WA 98101
206-624-9977
elephantcastle.com/seattle
ETTA’S
2020 Western Ave
Seattle, WA 98121
206-443-6000
ettasrestaurant.com
JAPONESSA: SUSHI
1400 1st Ave
Seattle, WA 98101
206-971-7979
japonessa.com
JARR BAR
1432 Western Ave
Seattle, WA 98101
206-209-2239
jarrbar.com
LECOSHO
89 University St
Seattle, WA 98101

206-623-2101
lecosho.com
LITTLE MARIA’S
1809 Minor Ave
Seattle, WA 98101
206-467-4988
littlemariaspizza.com
LOLA
2000 4th Ave
Seattle, WA 98121
206-441-1430
lolaseattle.com
PALACE KITCHEN
2030 5th Ave
Seattle, WA 98121
206-448-2001
palacekitchen.com
PALAMINO
1420 5th Ave
Seattle, WA 98101
206-623-1300
palamino.com
RE-BAR
1114 Howell St
Seattle, WA 98101
206-233-9873
rebarseattle.com
RN74
1433 4th Ave
Seattle, WA 98101
206-456-7474
rn74.com
SANSEI SEAFOOD
815 Pine St
Seattle, WA 98101
206-402-4414
sanseiseattle.com
SERIOUS PIE
316 Virginia St
Seattle, WA 98101
206-838-7388
seriouspieseattle.com
SHUCKER’S  
RESTAURANT
411 University St
Seattle, WA 98101
206-621-1984
fairmont.com/seattle/dining/
shuckers
TANAKASAN
2121 6th Ave
Seattle, WA 98121
206-812-8412
tanakasanseattle.com
TRACE SEATTLE
112 4th Ave
Seattle, WA 98101
206-264-6060
traceseattle.com

EASTLAKE / SOUTH 
LAKE UNION

BRAVE HORSE TAVERN
310 Terry Ave N
Seattle, WA 98109
206-971-0717
bravehorsetavern.com
EL CHUPACABRA
901 Fairview Ave N
Seattle, WA 98109
206-739-5996
elchupacabraseattle.com
HENRY’S TAVERN
Opening Fall 2017
OLD SCHOOL  
IRONWORKS
3218 Eastlake Ave E
Seattle, WA 98102
206-922-3665
facebook.com/eastlakei-
ronworks
ROW HOUSE CAFÉ
1170 Republican St
Seattle, WA 98109
206-682-7632
rowhousecafe.com
SERIOUS PIE
401 Westlake Ave N
Seattle, WA 98109
206-436-0050
seriouspieseattle.com
TUTTA BELLA  
NEAPOLITAN PIZZERIA
2200 Westlake Ave
Seattle, WA 98121

206-624-4422
tuttabella.com
TRATTORIA CUOCO
310 Terry Ave N
Seattle, WA 98109
206-971-0710
cuoco-seattle.com

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
BIG MARIO’S PIZZA
4350 Leary Way NW
Seattle, WA 98107
206-466-2595
bigmariosnypizza.com
BROUWER’S CAFÉ
400 N 35th St
Seattle, WA 98103
206-267-2437
CHINA PIE
125 N 36th St
Seattle, WA 98103
206-545-3911
chinapieseattle.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
evefremont.com
LTD BAR & GRILL
309 N 36th St
Seattle, WA 98103
206-632-7876
ltdbarandgrill.com
PEL’MENI DUMPLING 
TZAR
3516 Fremont Pl
Seattle, WA 98103
206-588-2570
dumplingtzar.com
POMEROL
127 N 36th St
Seattle, WA 98103
206-632-0135
pomerolrestaurant.com

GEORGETOWN / 
SOUTH PARK

9LB HAMMER 
6009 Airport Way S.
Seattle, WA 98108
206-762-3373
ninepoundhammer.com
FONDA LA CATRINA
5905 Airport Way S
Seattle, WA 98108
206-767-2787
fondalacatrina.com
GEORGETOWN  
LIQUOR CO.
5501 Airport Way S
Seattle, WA 98108
206-763-6764
georgetownliquorco.com
LORETTA’S
8617 14th Ave S
Seattle, WA 98108
206-327-9649
lorettasnorthwesterner.com
MERCER ESTATES 
WINERY
6235 Airport Way S
Seattle, WA, 98108
206-717-7387
mercerwine.com
SEATTLE TAVERN
5811 Airport Way S

Seattle, WA 98108
seattletavern.com
STAR BRASS LOUNGE
5813 Airport Way S
Seattle, WA 98108
starbrassworkslounge.com
STELLAR PIZZA
5513 Airport Way S
Seattle, WA 98108
206-763-1660
stellarpizza.com

GREEN LAKE /  
WALLINGFORD

RUSSELLS SEATTLE
4111 Stone Way N
Seattle, WA 98103
206-547-1653
russellsseattle.com
LATONA PUB
6423 Latona Ave
Seattle, WA 98115
206-525-2238
latonapub.com
TUTTA BELLA  
NEAPOLITAN PIZZERIA
4411 Stone Way N. 
Seattle, WA 98103
206-633-3800
tuttabella.com

GREENWOOD

COINDEXTER’S
8556 Greenwood Ave N
Seattle, WA 98103
206-783-0477
coindexters.com
EL CHUPACABRA
6711 Greenwood Ave N
Seattle, WA 98103
206-706-4889
elchupacabraseattle.com

INTERBAY /  
MAGNOLIA

MAGGIE BLUFFS
2601 W Marina Place
Seattle, WA 98199
206-283-8322
maggiebluff.com
PALISADE
2601 W Marina Place
Seattle, WA 98199
206-285-1000
palisaderestaurant.com

OUT OF TOWN

SCOTT’S BAR & GRILL
8115 Lake Ballinger Way
Edmonds, WA 98026
425-775-2561
scotsbarandgrill.com
STANLEY & SEAFORTS
115 E 34th St
Tacoma, WA 98404
253-473-7300
stanleyandseaforts.com
TUTTA BELLA  
NEAPOLITAN PIZZERIA
15600 NE 8th St
Bellevue, WA 98008
425-502-7402
715 NW Gilman Blvd
Issaquah, WA 98027
425-391-6838
tuttabella.com

QUEEN ANNE

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

U-DISTRICT / NORTH

BROTHER BARREL
12535 Lake City Way NE
Seattle, WA 98125
206-453-3155
brotherbarrel.com
COOPER’S ALEHOUSE
8065 Lake City Way
Seattle, WA 98115
206-522-2923
coopersalehouse.com
FIDDLER’S INN
9219 35th Ave NE

Seattle, WA 98115
206-525-0752
thefiddlersinn.com
MONKEY PUB
5305 Roosevelt Way NE
Seattle, WA 98105
206-523-6457
themonkeypub.com
STANFORD’S
401 NE Northgate Way #1106
Seattle, WA 98125
206-834-6277
stanfords.com

WEST SEATTLE

ARTHUR’S
2311 California Ave SW
Seattle, WA 98116
206-829-8235
arthursseattle.com
EL CHUPACABRA
2620 Alki Ave SW
Seattle, WA 98116
206-933-7344
elchupacabraseattle.com

BAKERIES

DAHLIA BAKERY
2001 4th Ave
Seattle, WA 98121
206-441-4540
dahliabakery.com

CANNABIS

CLUTCH CANNABIS 
11537 Rainier Ave S
Seattle, WA 98178
206-457-8301
clutchcannabis.com
DOCKSIDE CANNABIS
1728 4th Ave S
Seattle, WA 98134
15029 Aurora Ave N
Shoreline, WA 98133
844-362-5420
docksidecannabis.com
GANJA GODDESS
3207 1st Ave S
Seattle, WA 98134
206-682-7220
ganjagoddessseattle.com
HASHTAG
3540 Stone Way N
Seattle, WA 98103
206-946-8157
8269 Avondale Way
Redmond, WA 98052
425-256-3148
seattlehashtag.com

DANCE  
BALLROOMS

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

DISTILLERIES

HERITAGE  
DISTILLING CO.
3207 57th Ct NW
Gig Harbor, WA 98335
253-509-0008
heritagedistilling.com
SALISH SEA ORGANIC 
LIQUEURS
2641 Willamette Dr NE
Lacey, WA 98516
360-890-4927
distilledorganics.com

SERVICES

CASCADE AUTO FINANCE
1700 7th Ave, Ste 2100
Seattle, WA 98101
866-978-9710
cascadeautofinance.com
PLANNED  
PARENTHOOD
Various Locations
800-769-0045
plannedparenthood.org






