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Skip to main contentCurrent eater city: SeattleWhere to find world-class soba noodles, Guamanian smashburgers, innovative Filipino fine dining, and moreUpdated Jul 8, 2025, 4:00 PM UTCHarry Cheadle covers Seattle and Portland for Eater. A Seattle native, hes been a journalist for 15 years.Where should I eat in Seattle? Whether youre a first-time
visitor or a lifer, that question is seemingly simple but the answers are infinitely complex. Some of the main factors to consider are the type of food, price point, neighborhood, and occasion. Thats why Eaters map of the 38 best restaurants in Seattle exists. This curated list of suggestions attempts to capture the diversity of the food scene in the Seattle
metro area, from 12-seat fine dining Filipino destinations to Indian street food takeout spots, from classic French bistros to modern sushi bars, and so much more. Every place on the list has been open for at least six months, proving its merit.Like many menus, this map updates every quarter removal from the Eater 38 doesnt mean a restaurant isnt
still awesome and wont return in the future. New to the map as of July 2025: Lenox, an Afro-Caribbean restaurant unlike anyplace else in the city; Cafe Suliman, an intimate, tucked-away Capitol Hill spot; and Marjorie, which recently reopened in a new location.A note on pricing: $ means entrees are mostly under $10, a $$ means entrees are mostly
under $20, $$$ means under $30, and $$$$ means entrees are more expensive than that, or it is primarily a tasting menu restaurant. (Prices are always subject to change.)If your favorite isnt on here, email seattle@eater.com. For the newest places that food obsessives are flocking to, check out the Eater Seattle Heatmap, updated monthly. Note that
this map is organized geographically, west to east.Where to find world-class soba noodles, Guamanian smashburgers, innovative Filipino fine dining, and moreUpdated Jul 8, 2025, 4:00 PM UTCHarry Cheadle covers Seattle and Portland for Eater. A Seattle native, hes been a journalist for 15 years.Where should I eat in Seattle? Whether youre a first-
time visitor or a lifer, that question is seemingly simple but the answers are infinitely complex. Some of the main factors to consider are the type of food, price point, neighborhood, and occasion. Thats why Eaters map of the 38 best restaurants in Seattle exists. This curated list of suggestions attempts to capture the diversity of the food scene in the
Seattle metro area, from 12-seat fine dining Filipino destinations to Indian street food takeout spots, from classic French bistros to modern sushi bars, and so much more. Every place on the list has been open for at least six months, proving its merit.Like many menus, this map updates every quarter removal from the Eater 38 doesnt mean a
restaurant isnt still awesome and wont return in the future. New to the map as of July 2025: Lenox, an Afro-Caribbean restaurant unlike anyplace else in the city; Cafe Suliman, an intimate, tucked-away Capitol Hill spot; and Marjorie, which recently reopened in a new location.A note on pricing: $ means entrees are mostly under $10, a $$ means
entrees are mostly under $20, $$$ means under $30, and $$$$ means entrees are more expensive than that, or it is primarily a tasting menu restaurant. (Prices are always subject to change.)If your favorite isnt on here, email seattle@eater.com. For the newest places that food obsessives are flocking to, check out the Eater Seattle Heatmap, updated
monthly. Note that this map is organized geographically, west to east.Open for: Lunch and dinner (closed Mondays).Price range: $$Ono, named for Oahu-born owner Steven Ono, is a seafood lovers dream in Edmonds, offering possibly the highest-quality poke in the Seattle area on a menu that rotates depending on whats fresh. (Ono sources some of
his fish directly from the Honolulu Fish Auction.) Just as importantly, the restaurant uses a light hand with flavorings so you dont lose the flavor of the fish itself, whether youre eating salmon dressed with ponzu or a spicy ahi bowl. You will be eating fish here though there are Hawaiian sides like mac salad and seaweed salad, but this isnt a place for
vegans.Know before you go: This gem is in no way hidden. Expect long lines and occasional sellouts.Open for: Dinner on Tuesdays, Wednesdays, Fridays, and Saturdays (reservations strongly recommended).Price range: $$$$Holly Smiths Northern Italian fine dining restaurant feels old-fashioned, a quiet, low-key dining room tucked away in Kirkland.
But the food is still outstanding and inventive. The menu changes frequently based on the seasons, but youll find bites that astound were still thinking about an umami-rich foraged mushroom pasta we had there years ago. Notably, Cafe Juanita serves four different tasting menus: an omnivorous one alongside pescatarian, vegetarian, and vegan
options. Couple that with a nonalcoholic beverage pairing you can opt for instead of wine and youre looking at one of the most inclusive high-end restaurants in the metro area.If you drive: Dont try to mess around by finding street parking. Youre going to drop $200 a person here before drinks, you might as well pay $10 for the valet service.Open for:
Dinner Thursdays through Sundays (reservations strongly recommended), a butcher shop the rest of the week (closed Mondays).Price range: $$$$London native Kevin Smith has built a cult following over the last few years for Beast and Cleaver, turning the Ballard spot into one of the citys top destinations for carnivores. During the day, the business
is simply an excellent whole-animal butcher shop serving house-made sausages and pates alongside local and imported steaks,. On Thursdays and Fridays, the celebration of meat kicks up another gear, when it turns into an exclusive tasting menu restaurant under the moniker the Peasant, which serves dishes like koji-aged beef and duck confit with
Yorkshire pudding waffles. The menu changes based on the season and Smiths whims; just expect a lot of meat, and probably some pate en croute. An a la carte menu is also available at the Beastro, which is open for dinner on the weekends. Follow it on Instagram for specials and pop-ups on top of everything else, the Beast sometimes makes
incredible dry-aged burgers.Know before you go: Its a tiny space and reservations are pretty much required, whether youre going to Beastro or the Peasant.2362 Northwest 80th Street, WA 98117(206) 708-1400Visit WebsiteOpen for: Dinner Tuesdays through Saturdays (reservations strongly recommended).Price range: $$Sophon is both an ode to
owner Karuna Longs Khmer roots and an accessible introduction for non-Cambodians to Khmer cuisine which means steak with tuk prahok (a sauce containing fermented fish paste), pork belly braised in coconut milk until its so rich and tender it practically melts, and small plates fried chicken and mushrooms best enjoyed with sweet, spicy, salty
crack sauce. The Phinney Ridge restaurant also doubles as an innovative cocktail bar. The drinks include Khmer ingredients like peanut fish sauce orgeat, Kampot pepper (the Cambodian version of black pepper), and clarified coconut.Know before you go: The opening hours are pretty narrow the first seating is at 5, the last at 8:30. If you cant get a
reservation, you can try walking in and snagging a bar seat or two.Open for: Lunch and dinner Wednesdays through Saturdays.Price range: $$We dont need to get into the Shakespearean drama that resulted in the demise of the old Paseo, that legendary Caribbean sandwich shop run by Lorenzo Lorenzo. (Paseo still exists under new ownership)
Suffice it to say that Un Bien, run by Lorenzos sons, is carrying on that legacy, and more importantly the marinade. Sweet, tangy, dripping from the slow-cooked pork (or chicken thighs), you could make a whole meal out of the marinade itself. The onions are so tender and flavor-packed you should be able to get a sandwich thats just onions, and in
fact, you can.Must-try dish: On top of everything else, the black beans here are incredible aromatic from bay leaf and just a little bit sweet. Always, always get them as a side.7302 15th Ave NW, Seattle, WA 98117(206) 588-2040Visit WebsiteOpen for: Dinner every evening.Price range: $$$James Beard Award-winning chef Renee Erickson has had a
major hand in the evolution of Seattles dining scene, and her Sea Creatures restaurant group owns many of Seattles top restaurants, from steakhouse Bateau to Westward on Lake Union. But this is still arguably the flagship of her fleet. The Walrus and the Carpenter serves a wide range of mostly seafood-focused small plates, but the reason you go
here is the selection of oysters the staff here are so knowledgeable and happy to talk you through everything that theyve probably turned a lot of millennials into true oyster heads. You can pair your sters with a cocktail or wine or a Rainier tallboy, depending on your mood. The dining room is bright and airy, and the heated, covered patio sparkles
with string lights. Be warned that you cant make reservations at this perennial favorite; on the upside, this is one of the few Seattle-area date-night restaurants open on Mondays.Must-try dish: The fried oysters lightly breaded in corn starch and served with an herby aioli are crunchy on the outside, creamy in the middle, and a great option for the
oyster skeptics in your group.4743 Ballard Ave NW, Seattle, WA 98107(206) 395-9227Visit WebsiteOpen for: Dinner nightly, brunch Thursdays through Sundays.Price range: $$$This bistro in Fremont is a miracle: Its impossible to have a bad meal here. Sure, you can have a tasting menu with foie gras toast and rabbit confit, but you can also get a big
meaty burger loaded with caramelized onions. On hot days you can cool off with some happy hour oysters; on chilly evenings you can warm yourself with a bowl of deeply savory French onion soup. Even brunch a meal some places phone in is loaded with delights like huckleberry clafoutis and apple fritters. And then theres the extensive cocktail
menu, which is heavy on the Chartreuse a nod both to Le Coins French influences and Seattle cocktail history.Know before you go: Its not too hard normally to snag a seat at the large wraparound bar, but there arent that many tables; parties of three or more should make reservations.Open for: Dinner Wednesdays through Sundays (reservations
strongly recommended).Price range: $$$Chef Berk Gldal and Katrina Schult worked at literally the best restaurants in the country (Single Thread, the French Laundry, 11 Madison Park) before hosting pop-ups at Fair Isle Brewing, where they made their reputation roasting entire lambs over a wood fire. So when the couple opened their brick-and-
mortar in Frelard in 2022, it immediately became a buzzed-about dinner destination. The restaurant theyve created is dark and theatrical, with a long chefs counter facing the open kitchen, where you can watch Gldal cooking meat over an open flame. Lamb is still the star of the show: The kebap an upscale version of the kebab everyone knows is fatty
and luxurious, and the lamb ribs are crunchy on the outside and somehow creamy on the inside. Not that Hamdi only caters to carnivores: The roasted cauliflower with tahini sauce and a sunflower seed dukkah is one of the most decadent gluten-free and vegan dishes in the whole city.Best for: Special occasions; dont come here with a date unless
youre sure you like them.4012 Leary Way Northwest, WA 98107(206) 561-6953Visit WebsiteOpen for: Lunch and dinner Tuesdays through Saturdays, lunch only on Sundays (closed Monday).Price range: $$Victor Steinbruecks counter-serve restaurant feels like the natural evolution of casual seafood joints like Ivars. The vibe is casual and the dishes
are familiar: smashburgers, crab rolls, clam chowder, salmon teriyaki, banh mi with rockfish. But everything is just a little better than it needs to be like, that banh mi is loaded with herbs and vegetables, and the shrimp toast is buttery and light. Incredibly, nearly everything on the menu is under $20, making it maybe the last legitimate bargain in
Fremont.Know before you go: On weekends, the lines are long and parking is scarce. The move is to show up for a weekday lunch.401 N 36th St, Seattle, WA 98103(206) 420-4685Visit WebsiteOpen for: Dinner seven days a week.Price range: $$$Over the last decade and a half, chefs Rachel Yang and Seif Chirchi have built Joule into one of Seattles
most respected Korean restaurants, and the tight, seasonal menu routinely has intriguing items like kung pao squash and Muscovy duck. But if you come here youre probably getting the kalbi short rib steak. Tender, adorned with a slightly sweet marinade, served on a bed of grilled kimchi this is one of Seattles best steaks, and somehow its still under
$40. Dont forget to look at the creative cocktail menu.If you drive: Dining at Joule is relaxing, finding street parking on Stone Way is not. There are nearby lots, however.3506 Stone Way N, Seattle, WA 98103(206) 632-5685Visit WebsiteOpen for: Lunch and dinner on weekdays, dinner only on weekends.Price range: $$Youll probably come to Tivoli for
the pizzas New Yorkstyle dough, foldable with a moreish tang, the crust is the star whether you get plain cheese or one of the rotating seasonal specials. But Tivoli has a secret second life as a small plates restaurant, with dishes like wood-fired rainbow carrots, sweet and charred, with a zingy horseradish cream. You can also stop in for lunch; get the
mortadella sandwich, served with fluffy ricotta on fresh focaccia. (Its the Saint Bread crew, led by Yasuaki Saito, running things, so you know everything bread-related is on point.) Theres even a happy hour on weekdays from 3 to 5 p.m. where you can get vermouth for $5. Check it out, youll go away happy.If you drive: If you get takeout here you can
usually find short-term parking, but there arent many spaces to be had on this stretch of 34th. Take the bus, or prepare to circle the block.730 N 34th St, Seattle, WA 98103206-535-6054Visit WebsiteOpen for: Dinner Mondays to Fridays (reservations strongly encouraged).Price range: $$$$Canlis is the most famous restaurant in Seattle, and maybe
the most important. Its what people think fine dining is supposed to be: valet parking, a panoramic view over Lake Union, servers appearing at your elbow with elegantly cured carafes of wine. The words amuse bouche will come up. Youll spend an entire evening inhabiting the world of people who go to restaurants like these, a world that somehow
now includes you. Canlis has such clout that its website dares to tell notoriously casual Seattleites, Were a very dressy restaurant. We recommend a suit or sport coat for men, and ask that no T-shirts, shorts, hats, or casual attire of any kind be worn. At the moment, Canlis is in a transition period, with celebrated executive chef Aisha Ibrahim leaving.
(Co-owner Brian Canlis departed as well; now his brother Mark is the sole owner.) So its hard to say much about what the food will be like in the future. (The menu stay will the same until the new chef takes over in late spring or early summer.) But whoever is in the kitchen, Canlis is still Canlis.Good for: The first fine dining experience of your
life.2576 Aurora Ave N, Seattle, WA 98109(206) 283-3313Visit WebsiteOpen for: Lunch and dinner Tuesdays through SaturdaysPrice range: $$When Taurus Ox opened in 2019, Laotian cuisine was a rarity in Seattle, so thank owners Khampaeng Panyathong and Jenessa Sneva for introducing the city to dishes like thom khem (caramelized pork belly)
and chicken laap (a salad with minced chicken). Dont miss the Lao pork sausage, fragrant with lemongrass and lime leaf, or the jaew, a tomato-y, somewhat spicy sauce comparable to salsa or chutney. For another rare treat, pair it with a locally made sato, or Laotian rice wine, from Village Ghost.Best for: A casual lunch or dinner.Open for: Dinner
only on Tuesdays, lunch and dinner Wednesdays through Saturdays (hours vary by location).Price range: $Spice Waala, which has opened three locations since starting as a pop-up in 2018, deserves to be in the pantheon of affordable Seattle takeout options alongside Dicks and teriyaki. The chutneys are sweet and spicy and bursting with life you can
dip fries in them, get them alongside an aloo tikki (a potato patty) or papdi (crackers). The kathi rolls are similarly excellent whether youre getting one with paneer (a cottage cheeselike cheese), lamb, or chicken tikka. At this point weve just like, listed the entire menu and told you its good? But it is incredible. The seasonal soft serve with rotating
flavors inspired by Indian cuisine deserves a shout-out too. This is street food done exactly right.Good for: A quick satisfying bite in the middle of a night out in Ballard, Columbia City, or Capitol Hill.Open for: Dinner Wednesdays through Saturdays (reservations strongly recommended).Price range: $$$$Behind a relatively anonymous new-build door
on a busy stretch of Madison, chef Aaron Tekulve and his team are doing exceptional things. This two tasting menu spot should be on every fine dining fans radar, not just for the impeccable service a meal comes with a welcome sangria at the door, a poem written to celebrate the menu, even a bouquet made by Tekulves mom but for the inventive
food. The menu shifts constantly based on the seasons and turns over completely every several weeks, but past highlights have include a porcini macaron and fantastically tender octopus cooked with bay leaf and splashed with fish sauce. Sitting at the chefs counter really makes you feel like youre at a dinner party hosted by an incredibly thoughtful,
inclusive host (there are vegan, vegetarian, and pescatarian versions of the tasting menu).Good for: A big-deal celebratory dinner.2319 E Madison St, Seattle, WA 98112(206) 402-5698Visit WebsiteOpen for: Dinner Wednesday through SundaysPrice range: $$Tina Fahnbullehs restaurant is a gateway to West African cuisine. The menu teaches diners
how to pronounce waakye (wah-che, a rice and beans dish) and tells them to eat with their hands; they can use fufu, a starchy, almost mashed potatolike side to sop up the creamy, carefully spiced broth from the soups. The user-friendly experience here is a recognition that many Seattleites arent familiar with food from countries like Liberia (where
Fahnbulleh was born) or Ghana (where she spent her early childhood). Come to Gold Coast Ghal, though, and youll soon start craving potato greens.Must order: Get the fufu if you havent had it before while West African food is becoming a bit more common in Seattle, its still not something you commonly see.1009 Boren Avenue, Seattle, Washington
98104(206) 535-4584Visit WebsiteOpen for: Lunch Tuesdays through Sundays.Price range: $$If you want to impress the tourists you (inevitably) have to take to Pike Place Market, skip pass the fish-throwers and overcrowded waterfront view joints, cross the street, and take them to this restaurant inside a grocery store. The salmon collar sinigang
and succulent longanisa have made this place into an American classic. Literally, the James Beard Foundation gave Oriental Mart an Americas Classics award in 2020, and you can see why sitting here eating adobo dishes makes you part of a long lineage of people of all classes, creeds, and colors who have eaten adobo dishes at this stainless steel
lunch counter. While you ponder this, you can look at the handwritten signs cluttering the kitchen. One of them reads, WIFI PASSWORD: TALK TO EACH OTHERKnow before you go: O Mart is open from 11 a.m. until 4 p.m. or until the sisters who run it are out of food which can happen on busy days.Open for: Lunch and dinner every day but
Wednesdays.Price range: $$The Pham sisters behind the Pho Bac family of restaurants dont overcomplicate things, so when they opened this place across the parking lot from the original Pho Bac Sup Shop, they kept the menu minimalist. It features fried chicken with broth, rice, or dry egg noodles and pandan and banana waffles. Trust us, you dont
need anything else, not when the chicken is this aromatic from garlic and fish sauce or when the waffles come with a fluffy, coconut-and-egg-whites dipping sauce. Combine it with cocktails, and theres no better brunch in Seattle.If you drive: Its tough getting parking here only the very fortunate can find a spot actually in the Pho Bac 1ot.1314 S
Jackson St (Boren Ave), Seattle, WA 98144(206) 323-4387Visit WebsiteNote: Homer is temporarily closed as of June 2025.0pen for: Dinner Tuesdays through Sundays.Price range: $$$This chill Beacon Hill Mediterranean spot is named after a dog but it could just as well be named after the Greek poet because we want to write epics about its wood-
fired vegetables. Or it could be named after the Simpsons character, because the doh it uses for its pitas is fantastic! Sorry, sorry, but these are some of the best pitas in the city, pillowy and fresly baked The menu constantly changes, but you can expect a wide range of dishes that draw on Mediterranean cooking tradition with a flair for condiments
cured ham XO sauce, fish sauce caramel, harissa butter... you get the idea. Better get extra pita to sop it all up.Know before you go: Except for large parties, Homer is walk-in only, so prepare to have to go someplace else for a drink while you wait for a spot to open. This is no great sacrifice, as Homer is surrounded by great bars, including its sister
restaurant, Milk Drunk.Open for: Lunch and dinner Thursdays through Sundays.Price range: $Seattle doesnt have its own style of barbecue, and this famed takeout spot from Erasto Red Jackson mixes up all kinds of regional influences. The ribs here are cooked with a Carolina-style vinegar sauce and can be topped with a tomato-based barbecue
sauce, a la Kansas City, or jerk sauce. The sides are mostly soul food standards but notably include the kind of sweet, melt-in-your-mouth plantains that are annoyingly hard to find in Seattle and a mac and cheese that is unexpectedly smoky and peppery. Thank Reds wife, Lelieth Jackson, for putting all the Jamaican notes on the menu. Were not sure
who to thank for the lumpia, but who says no to lumpia?Good for: Family takeout night.4225 Rainier Ave S, Seattle, WA 98118(206) 760-2931Visit WebsiteOpen for: Dinner Thursdays through Sundays.Price: $$$$No single restaurant can please everyone; at Off Alley, a 14-seat brick-walled restaurant in Columbia City, chef Evan Leichtling and partner
Meghna Prakash embrace that truth. You dont always find a meticulously seasonal chefs-choice cooking style and a hand-written list of cool natural wines paired with punk music and attitude, but that approach is working here. The menu changes daily, so check the website to see what you might encounter, from juicy smoked mussels with celery on
sourdough and whole quail with nettles in a cream sauce to salt cod with squid ink rice and a burning-hot Scotch bonnet ice cream.Know before you go: Reservations are offered for the tasting menu only; you can walk in if you want to eat the a la carte bar menu, but be advised this is a small restaurant that fills up quickly. You can get a spot at the
standing rail and get a 10 percent discount on your meal.4903 1/2 Rainier Ave S, Seattle, WA 98118(206) 488-6170Visit WebsiteOpen for: Dinner Wednesdays through Saturdays, two seatings a night (reservations strongly recommended).Price range: $$$$Its difficult to overstate how ambitious Archipelago is. Its not just a Filipino fine dining
restaurant, its the only place in the city where each course comes accompanied by a short speech from a staff member that connects the dishes to some element of local or Filipino history, foregrounding the political undertones of a dinner that usually go unsaid. The miracle is that all of this is pulled off without it seeming pretentious or jarring. It
helps that the team led by husband-and-wife owners Aaron Verzosa and Amber Manuguid are exceptionally welcoming. Theyll do things like ask each guest how hungry they are before serving the last savory course perfectly cooked steak ensuring no one feels the need to stop for a burger on the way home (a stereotype of fine dining restaurants). The
tiny restaurants 12 seats are normally booked out months ahead so pay attention to when reservations drop in order to score a seat.Good for: Intimate dinners with one or two people (getting a full table here is hard).5607 Rainier Avenue South, Seattle, Washington 98118Visit WebsiteOpen for: Lunch and dinner, every day but Sunday.Price range:
$$After five years as a food truck, El Cabrito became a brick-and-mortar restaurant on Buriens Ambaum Boulevard in 2019, with a few seats indoors and some covered tables on a back patio. Owner Leticia Snchez started making moles with her grandmother in Oaxaca when she was five years old, and these years of experience show in dishes like the
expertly balanced mole coloradito that pools around pork enchiladas and the molotes (fried masa dumplings filled with potato and chorizo) drowned in smoky morita pepper and avocado salsas, all presented on brightly hued ceramics. El Cabrito also serves specials like rockfish ceviche, tamales, and blue crab empanadas.Good for: Takeout
anytime.14631 Ambaum Blvd SW, Burien, WA 98166(206) 849-5449Visit WebsiteOpen for: Dinner Tuesday through SaturdayPrice range: $$$$For more than 20 years, across three locations, Donna Moodies Marjorie has been a pillar of Seattle dining. The new Marjorie, inside the Midtown Square development, is a little different than previous
incarnations (the beloved plantain chips are gone), but it is still as inviting as ever. The staff are among the citys friendliest, and the decor is impeccable: Jean-Michel Basquiat on one wall, a portrait of Prince on another, an actual turntable surrounded by plush chairs. The menu draws inspiration from all sorts of sources, but its anchored in soul food
and Caribbean cuisines and the braised oxtail is soft, chewy, marbled with fat and spicy from a curry sauce. Save room for dessert, either the always-on-the-menu brioche bread pudding, or one of the specials; on a recent visit the matcha cheesecake was thick and creamy, a grassy tea flavor balanced out by sweet strawberries.Perfect for: Third
through fifth dates make sure you like someone before you take them here.Open for: Dinner Wednesday through Sunday, lunch on the weekendsPrice range: $$$$Owner Jhonny Reyes can trace his culinary background to Seattles most famous French chef, Thierry Rautureau, whom he worked for at the bistro Luc. But the food at Lenox draws from
Reyess Nuyorican heritage rich, crispy lechon crackling with fat and paired with slightly bitter greens braised in coconut milk until theyre soft and decadent; sweet plantains served with a bright chimichurri sauce. Since Lenox opened in 2024, its rapidly become the standard-bearer for Afrox-Latin food in Seattle, and one of the most stylish,
happening restaurants in all of downtown.Must order: The Tres Hermanas salad features corn, beans, and squash in a green goddess dressing, but the star is the lightly pickled tomatoes, which are sharp and just a little bit sweet.2510 1st Avenue, Seattle, Washington 98121(206) 375-4557Visit WebsiteNow, Seattle might be known for its iconic Space
Needle, grunge music and the birthplace of Starbucks, but let me tell you, this citys gastronomical scene is an adventure in and of itself. Seattle is full of a vibrant mix of innovative chefs creating mouthwatering dishes made from the regions bounty, including fresh seafood brought in by local fishermen daily. Cultural influences play a big part in the
food scene in Seattle, and you can find some of the best Asian food in the United States here. From top-rated establishments near Pike Place Market to favorite neighborhood gems, nothing is off-limits. Im a Seattle transplant who has traveled the world for over a decade and lives for tasting authentic flavors and mouthwatering cuisines. Im constantly
trying new restaurants in Seattle, looking for amazing dining experiences for all budgets, and revisiting favorites. May 2025: Were kicking off a series of seasonal updates to our best restaurants list with these 11 standouts. All food and drink venues on Time Out guides now have star ratings: three is good, four is great and five is amazing. For more on
our new policies, feel free to read more about how we review at Time Out. This guide was updated by Seattle-based writer Tess Arnold.At Time Out, all of our travel guides are written by local writers who know their cities inside out. For more about how we curate, see our editorial guidelines. RECOMMENDED:The best things to do in SeattleThe best
bars in SeattleThe best coffee shops in SeattleThe best Airbnbs in SeattleThe best hotels in SeattleBy entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for subscribing! Look out for your
first newsletter in your inbox soon!By entering your email address you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for subscribing! Look out for your first newsletter in your inbox soon!By entering your email address
you agree to our Terms of Use and Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions.Awesome, you're subscribed!Thanks for subscribing! Look out for your first newsletter in your inbox soon!Discover Time Out original videoBy entering your email address you agree to our Terms of Use and
Privacy Policy and consent to receive emails from Time Out about news, events, offers and partner promotions. Awesome, you're subscribed!Thanks for subscribing! Look out for your first newsletter in your inbox soon!Either step up to the Capitol Hill sidewalk window or slip through a small grocery store to the indoor walk-up window to wait in a
constant (but quickly moving) line with some of Seattle's most devout taco fans. You can get burritos or quesadillas, but these are some of the best tacos in the cityMexico City style, on tortillas made from freshly ground masa, with blasts of acid and heat in the salsasand at a great price. Try as many as you're able to eat, but especially the
campechano (with chorizo, steak, and potatoes) and the vegan mushroom and guajillo chile. If you prefer a sit-down taco experience, head a mile south to the full restaurant in the Central District.Boat Bar oozes understated chicness, with sea-foam green chairs, chevron tile floors, and crisp white countertops accented with gold fixtures. It feels like
the hippest oyster bar under the sea, but like it also it went to grad school in Paris on its way to Capitol Hill. Renee Erickson opened Seattle's quintessential modern oyster bar with Walrus and the Carpenter, and here, Seattle's star chef found a way to improve even on that. Renee Erickson lays the concept out exactly how it should be done here:
Every oyster comes out perfectly shucked, each mussel tastes as if it were plucked from sea this morning. The seafood is always the star here, nakedly simple in a way that shows off its succulence, and yet with tiny, artful touches that maximize flavor potential. Start with oysters, then move onto the other seafood, but don't feel bad ordering any of the
beef dishes, either, which come from Boat Bar's steakhouse sibling, Bateau. Classic cocktails and French wines by the glass work best here for casual sipping, as the wine list takes a leap up in price. If you plan to order a bottle, the heavily French list sports a number of exciting options.Seattle is known as one of the best foodie cities in the United
States. And, although Seattle is well known for its impeccable seafood, the city has an abundance of other cuisines that are outstanding.This article delves into the 20Best Restaurants in Seattle, Washington. The history of each restaurant, awards and other recognition, location, and diner reviews were all studied to form this exclusive list.To be
included, each restaurant had to have a uniqueness that set them apart from other restaurants with similar foods in the city. From pizzerias to Indian cuisine, this list has a restaurant for everyone.1. The Pink Door$$$ | 206-443-3241 | WEBSITEOnly a three-minute walk from Pike Place Market, this upscale Italian restaurant is housed in a historic
building and wows guests with a variety of live entertainment nightly.Entertainment is unique, including cabaret, trapeze, tarot, jazz ensembles, and more. Another fascinating aspect of this restaurant is that the produce used is locally sourced. The Pink Door is open for lunch and dinner Tuesdays through Saturdays.2. Canlis$$$$ | 206-283-3313 |
WEBSITEIf youre searching for fancy, fine dining- Canlis is your place. This restaurant is one of the most award-winning restaurants in the Northwest, receiving 22 consecutive Wine Spectator Grand awards, nominated for 15 James Beard Awards, and winning three of them.Canlis serves New American and Pacific Northwest cuisine. Reservations are
required, and tables become available six months in advance. Guests rave about the quality of the food served here.All ages are welcome to dine. However, caution should be taken when bringing children as the dining experience takes anywhere from 90 minutes to 2 hours.3. Toulouse Petit Kitchen & Lounge$$ | 206-432-9069 | WEBSITELocated in
South Queen Anne, Toulouse Petit Kitchen & Lounge prides itself on being the most visited restaurant and lounge in Seattle. This fabulous restaurant serves phenomenal New Orleans and cajun creole cuisine and is known for having the citys favorite happy hour, offering an exceptional cocktail list.Diners rave about the restaurants atmosphere and
flavor-packed dishes. Toulouse Petit is open every day for brunch, lunch, and dinner.4. Vons 1000 Spirits$$ | 206-621-8667 | WEBSITETrue to its name, Vons offers a massive bar menu with over 1000 spirits. This restaurant serves made-from-scratch American foods and is famous for its sourdough bread, buns, and pizzas- all made from a 65-year-old
starter.The atmosphere is perfect for casual dining in a tavern setting. But, dont be fooled by the low-key atmosphere. Vons dishes are elegant and full of flavor.5. Sushi Kashiba$$$$ | 206-441-8844 | WEBSITEView this post on InstagramA post shared by Sushi Kashiba (@sushikashiba)Located next to the Pike Place Market, Sushi Kashiba offers an
elegant dining experience with the most exquisite sushi dishes. Many are attracted to this establishment due to the sushi chef himself, Chef Shiro Kashiba.Chef Kashiba has cooked for Japanese Prime Ministers, Hollywood celebrities, and has served as Executive Chef for the Westin Hotels.Chef Kashiba is a three-time James Beard Award nominee for
Outstanding Chef and was appointed as the official Goodwill Ambassador of Japanese Cuisine by the Government of Japan.6. Cafe Campagne$$ | 206-728-2233 | WEBSITEView this post on InstagramA post shared by Cafe Campagne (@cafecampagne)Located in Pike Place Market, Cafe Campagne offers casual, French dining. Diners rave about the
charming ambiance and exceptional traditional food and wine.This restaurant is a favorite of both regulars and out-of-town guests. Cafe Campagne serves large portion sizes, so it is the perfect spot for hungry guests or those who love to enjoy leftovers the next day.7. COMMUNION Restaurant & Bar$$ | 206-391-8140 | WEBSITECOMMUNION wants
guests to feel comfort, relief, and peace while enjoying the New American food served at this restaurant. When dining here, you can enjoy international cuisine and delicious cocktails. COMMUNION has been named one of the 12 best new restaurants in the world, one of the NY Times The 50 places in America were most excited about right now,
Seattle Mets Restaurant of the Year, and Seattle Eaters Best New Restaurant.8. Bateau$$ | 206-900-8699 | WEBSITEView this post on InstagramA post shared by BA T E A U (@bateauseattle)Bateau places emphasis on reimagining the American steakhouse around quality, sustainability, and animal welfare. All of the cows used for meat at this
restaurant are grass-fed and grass-finished.Bateaus beef is dry-aged for 21 days and butchered in-house. Specialty cuts are sold by weight and availability. Along with several delicious side options, Bateau offers an extensive bottle list and cocktail menu. This is not your typical steakhouse- it is classy, stunning, and contemporary.9. Stateside$$$ | 206-
557-7273 | WEBSITEView this post on InstagramA post shared by Stateside (@statesidesea)Stateside is open Wednesday-Saturday evenings and offers French-inspired Vietnamese cuisine. The atmosphere at this restaurant is modern and casual.Diners find this to be an excellent spot for a date night to enjoy unique dishes and delicious cocktails. You
can make reservations, but 50% of the bartop and dining area are utilized on a first come first served basis.10. Shaker + Spear$$$ | 206-826-1700 | WEBSITELocated in the Kimpton Palladian Hotel, Shaker + Spear offers a chic dining experience with Northwest Pacific seafood plates. This restaurant offers a rotating menu, which highlights trending,
seasonal dishes.These coastal plates are prepared with local, sustainable ingredients, and the pale wood decor of the restaurant accentuates the colorful meals.Shaker + Spear has won several awards for their quality, including one of Seattles 12 Outstanding Spots for Celebrating Special Occasions, Diners Choice Seattle- Best Seafood Restaurant,
The Best Places to Eat in Seattle, Washington, and Chefs on the Move award.11. Nue$$ | 206-257-0312 | WEBSITEView this post on InstagramA post shared by Nue (@nueseattle)An eclectic restaurant with a memorabilia-filled dining area is a great place to enjoy street food from around the globe. The uniqueness of Nues culinary cuisine has earned
features on Food Network and the Cooking Channel.Nue has also been featured in The Seattle Times, New York Weekly, Thrillist, Eaters Digest, AsainWeekly, and more. Nue is open 7 days a week for brunch and dinner12. Phnom Penh Noodle House$ | 206-785-6936 | WEBSITEPhnom Penh Noodle House has become a well-known establishment in
Seattle that serves traditional Cambodian noodle dishes, spicy salads, and more.The minimalist bamboo decor creates a calm, welcoming environment for a low-key and affordable lunch or dinner. Phnom Penh Noodle House has received several culinary awards and has had countless articles featured in both local and international press.13.
Spinasse$$$ | 206-251-7673 | WEBSITESpinasse has been named one of the Top 5 Italian Restaurants in the nation. The tasty dishes served at Spinasse are inspired by Piemonte.Aside from wonderful pasta dishes, Spinasse offers a welcoming, rustic, and quaint environment. Limited outdoor seating is available for those who wish to enjoy the weather
with their elegant meal. Spinasse is open for dinner from 5 pm-10 pm daily.14. Matts in the Market$$$ | 206-467-7909 | WEBSITELocated in the Pike Place Market area, Matts in the Market, an American restaurant, serves Pacific Northwest cuisine. This restaurant offers breathtaking views overlooking Elliott Bay.An extensive wine list is available to
compliment the intricate dishes served here. Matts in the Market is open Wednesday through Saturday for lunch and dinner, and Sunday for lunch only.15. 8oz Burger & Co$$ | 206-466-5989 | WEBSITEView this post on InstagramA post shared by 8oz Burger & Co. (@8ozburger)Located in the Harvard Market, 8oz Burger & Co is a Seattle favorite
and is redefining the hamburger. This restaurant only uses organic, locally sourced, and sustainable ingredients to create burgers with unique flavors.For those who dont eat beef, veggie burger options and other meats are available. This restaurant is family-friendly and has a full bar with over 50 different whisky options. With modern-rustic decor,
the environment at 8oz Burger & Co is welcoming and relaxed.16. Wood Shop BBQ$$ | 206-485-7381 | WEBSITEView this post on InstagramA post shared by Wood Shop BBQ (@woodshopbbq)If youre looking for a delicious BBQ, this is your place. All of the meats at Wood Shop BBQ are smoked using Post Oak and Hickory wood imported from Texas
and the Ozark Mountains, which influences the taste of the BBQ served here.Only the highest quality of meat is used for meals at this restaurant. Along with your traditional BBQ sandwiches, Wood Shop BBQ serves perfectly paired, mouth-watering side dishes. This restaurant is family-friendly and laid back.17. The Independent Pizzeria$$ | 206-860-
6110 | WEBSITEThe Independent Pizzeria is arguably the best pizza restaurant in Seattle. Family-owned and operated, affordable and delicious food is a priority. Unique toppings and flavor combinations give the pizza at this pizzeria flare.With light and airy decor, this restaurant gives the community a relaxed place to enjoy a slice. The Independent
Pizzeria is located in Madison Park and is open Thursday-Sunday from 3 pm-8 pm or until sold out.18. MotherIndia Cuisine$$ | 206-257-0701 | WEBSITEMotherIndia Cuisine is a unique restaurant in a shotgun-style building surrounded by greenery that serves authentic Indian cuisine packed full of flavor.The quality of the food at this restaurant is
second to none, and all fresh ingredients used are sourced from local farmers markets regardless of the season. A small patio area is available for guests who prefer outdoor seating.19. Mantra Thai$$ | 206-659-0466 | WEBSITELocated inside Verve Apartments in downtown Seattle, Mantra Thai offers guests fresh, authentic, Thai dishes. If youre not a
fan of traditional curry dishes, do not worry. Mantra Thai serves food for everyone to enjoy.Along with the fantastic dishes, Mantra Thai is known for their tasty cocktails. The contemporary dining area is welcoming for guests of all ages and perfect for date night. This restaurant is open every day during lunch and dinner hours.20. RockCreek Seafood
& Spirits$$ | 206-557-7532 | WEBSITERockCreek Seafood & Spirits is located in the Fremont neighborhood of Seattle. The seafood on the menu is globally sourced from well-managed fisheries and fresh ingredients arrive daily to provide flavors from around the world.This bi-level venue was constructed from local and reclaimed resources and
includes the main dining area, an outdoor patio, a loft upstairs, and a private dining room. RockCreek is open daily for service.SummaryEach of the 20Best Restaurants in Seattlehas unique features that would make for an exceptional dining experience for both local and visiting foodies.Whether you are into casual or fine dining, this list can guide you
to your next venue. There is no doubt that while dining at any of these restaurants, you will enjoy high-quality food that will leave a lasting impression. Spinasse If you could only eat at one Seattle restaurant for the rest of your life, which would it be? That was the question we posed to our Instagram and Facebook followers. We took note of the most
commonly-mentioned restaurants and rounded them up here for you in one convenient list. Here are the 20 best restaurants in Seattle according to the people who live here: 1. The Pink Door, Pike Place Market via The Pink Door Many Seattleites called out The Pink Door in Pike Place Market. This is definitely one of Seattles most iconic Italian
restaurants (and has an equally iconic view to match). 2. The Metropolitan Grill, Downtown Metropolitan Grill Many Seattleites choose this upscale steakhouse in downtown Seattle as their go-to spot for special occasion meals. 3. Canlis, Queen Anne via Canlis Canlis is a Seattle icon. This upscale restaurant with a dress code is situated in a stunning
mid-century modern building with a view over Lake Union. 4. Spinasse, Capitol Hill Spinasse One of the top Italian restaurant recommendations from locals is Spinasse. This charming spot in Capitol Hill is hard to get into but its worth the wait for the handmade pasta and cozy ambiance. 5. RockCreek Seafood & Spirits, Fremont RockCreek One local
said that RockCreek in Fremont is consistently delicious. This is a great spot in Seattle for fresh seafood. 6. Toulouse Petit, Queen Anne via Toulouse Petit Seattleites love Toulouse Petit in Lower Queen Anne for its authentic Cajun-Creole fare and its romantic ambiance. 7. Joule, Fremont Joule Joule is a stylish Korean-fusion steakhouse using fresh
Pacific Northwest ingredients. 8. El Gaucho, Belltown El Gaucho This elegant steakhouse near the Seattle waterfront offers an old-school fine dining experience. 9. San Fermo, Ballard San Fermo Another popular Italian restaurant in Seattle is San Fermo in Ballard. Its located inside a cozy, quaint house with additional seating in an upstairs nook and
on the porch. 10. Gorditos, Greenwood via Gorditos Home of the baby burrito, Gorditos in Greenwood may be Seattles most beloved Mexican restaurant according to the locals. 11. Boiling Point, International District via Boiling Point Youll find this popular Taiwanese hot pot restaurant at 610 5th Ave. South in Seattle, although Boiling Point also has
locations in Bellevue, Edmonds, Redmond, and Tukwila. 12. Tats Deli, Pioneer Square via Tats Deli Looking for cheesesteaks and deli sandwiches in Seattle? Head to Tats Deli in Pioneer Square to see what all the hype is about. 13. Cafe Flora, Madison Valley via Cafe Flora Seattleites love the vegetarian fare and charming interior of Cafe Flora in
Madison Valley. 14. Communion, Central District via Communion Its no surprise that many Seattleites mentioned Communion. This Central District restaurant has garnered lots of buzz for its soul food. 15. Rondo Japanese Kitchen, Capitol Hill via @rondoseattle on Instagram Many Seattleites love this Japanese restaurant in Capitol Hill. Rondo offers
ramen, sushi, bento boxes, and delicious Japanese cocktails. 16. Le Coin, Fremont via Le Coin Le Coin is a French restaurant in Fremont that is popular for date nights, oysters, and brunch. 17. Musang, Beacon Hill via Musang Musang in Beacon Hill has gotten a lot of hype for their delicious Filipino food, so its not surprising that several Seattleites
called this spot out. 18. Assaggio, Belltown via Assaggio Another Italian restaurant in Seattle that locals love is Assaggio. They make their fresh pasta in-house. 19. Mamnoon, Capitol Hill via MamnoonF Many Seattleites mentioned Mamnoon in Capitol Hill. We never get sick of this Middle Eastern restaurants menu. 20. Dicks Drive-In, multiple
locations Dicks Drive-In Does a drive-in fast food chain count as a restaurant? Were not sure, but regardless many Seattleites called it out as their favorite. Its true that you cant beat Dicks Drive-In for a fast and affordable mealnot to mention its icon status here in the Seattle area. Let us know what you think the best restaurants in Seattle are!
Showing results 1-30 of 3,138272 reviewsWOW. Easily the best omakase I've ever had in Seattle, hands down. If I could come every month, I would... but let's be real, my bank account would not approve We originally had our anniversary...About|Taneda is a charming restaurant in Seattle that offers a unique dining experience, combining traditional
Japanese cuisine with a local twist. With a history dating back to 1918, this small but special space immerses guests in the rich cultural heritage of both Seattle and Tokyo. Led by Chef Taneda, who brings his expertise from both cities, the menu features exquisite course meals, showcasing the art of sushi and Kaiseki cuisine in the Omakase style.
Using special local ingredients and the traditional Edomae method, Taneda creates authentic Japanese dishes with a Northwest flavor. At Taneda, guests can indulge in the rare and delicate Edomae style of sushi, prepared with precision and skill right in front of them. The restaurant also offers Kaiseki, a multi-course culinary experience that
highlights the changing seasons. With a focus on quality, Taneda uses fresh snowmelt water, a unique blend of vinegar, and an original soy sauce recipe to enhance the flavors of the dishes. Additionally, the restaurant explores the technique of fish aging, ensuring a rich and flavorful taste. With finely crafted dishes from Kyoto complementing the
course meals, Taneda promises a memorable dining experience that celebrates the union of Japanese and Northwest cuisine. Generated from the website Eat & DrinkBest RestaurantsSeattles 50 Best Restaurants Best is relative, really.Sometimes the best place to eat is the closest slice to you, other times its the place that knows your order.Were as
guilty of recency bias as anyone, especially since we spend a lot of time highlighting newcomers (see our best new restaurants), but this list is about the places that remain masters of what they doall are at least a year old. It focuses on the classics, the consistently ideal and dependably excellent. This town has easily another hundred or so wonderful
spots that deserve your time and attention, but, for now, these are Seattles 50 most indispensable restaurants. NorthgateTechnically, this storefront in a row of Ethiopian restaurants is a butcher, though your only clue might be the long line of customers who arrive twice weekly to pick up parcels of fresh meat. Ironically, youll not find a better veggie
combo than chef Menbere Medhanes composition of shiro, beets, lentils, cabbage, and fossolia, a flavorful blend of green beans and carrots. Portions prioritize quality over way-too-much quantity. And, to nobodys surprise, meat dishes like key wat are also superb. Capitol HillThese days, Seattle Mets first-ever Restaurant of the Year serves a fixed
tasting menu that begins with a flurry of stuzzichini, or single-bite snacks. Chef Nathan Lockwood takes Northwest ingredients in unexpected and elegant directions. Beautiful dishes plated with moss, rocks, or leaves deliver a sense of the rustic, despite consistently deep finesse. Much has changed at Altura over the years, but the hand-carved
wooden angel still looks down from an overhead alcove; the service is down-to-earth, the wine list smart. A great bet for a special occasion. hillman CityMaybe eight people per seating form a rapt audience as Aaron Verzosa and Amber Manuguid present roughly 10 courses that explore the Philippines many-faceted relationship with the Pacific
Northwest. Historical lessons, cultural context, and childhood memories get wrapped around a menu of heirloom grain pandesal, miki noodles, and myriad other smart seasonal creations. You could certainly appreciate these flavors even without the backstory, but in Verzosas hands, the combination is a rare sort of magic. BallardAsadero means grill,
or in this case, a beloved Kent restaurant that expanded into Ballard with northern Mexicos traditions of mesquite-grilled meats and tacos thereof. Seemingly every table has a 16-ounce carne asada draped on top of it, and the flawless prep and simple seasoning (just salt, pepper, and the savory smoke of mesquite charcoal) give you an almost bionic
ability to register every vivid detail of the meat, which is mostly American wagyu. Beacon Hilllts one of the citys most indispensable Italian restaurants thanks to Jerry Corsos pizzacrusts blistered from the wood-fire oven, toppings simple and seasonal. But after pizza comes a mosaic of Roman street food like fried risotto balls, grilled octopus, Italian
regional antipasti, and luminous seasonal salads. Because this understated dining room on Beacon Avenue (with a hidden-away back patio) is far more than a pizza joint: The menu is short, the waits can be long, and the aperitivi-based cocktails feel imperative. BallardTechnically, this, like Ahadu, is a butcher shop. But once the case is tucked in for
the night, owner Kevin Smith and his staff transform this busy meat counter into a tiny, full-service restaurant. On Thursdays and Fridays, the kitchen spins an elegant tasting menu out of humbler animal bits. On Saturdays and Sundays, its a steak bistro, where underestimated cuts of beef become tender showpieces. Smiths philosophy that all cooks
should be butchers takes the whole-animal ethos to enthralling new places. Its an intensely fun dining experience for meat devotees. Capitol HillAny list of Seattles best restaurants might include one of a half dozen of the spots fromRenee Erickson and her Sea Creatures group, each with European elegance, Pacific Northwest core, and a lively
coolness. But Boat Bar, the seafoam and white ode to the French coast and its fruits de mer, marries the chilled oyster bar vibes of Ericksons breakout star Walrus and the Carpenter to the hip, beefy Bateau right next door. Fresh-shucked shellfish, seafood platters, and clam dip share the menu with artful salads, steak tartare, and a burger. That Boat
Bar takes reservations and offers the option to order a steak from Bateau makes it the most crowd-pleasing of the Sea Creatures spots. Pike Place MarketAfter all these years, Seattles equivalent of Paris cafe culture still perches on Post Alley in Pike Place Market. Chef Daisley Gordon does right by classic dishesquiche, pan-roasted chicken, oeufs en
meuretteand instills in his kitchen the sort of perfectionism that renders even the simplest asparagus salad or brunchtime brioche french toast memorable. The patio hits the sweet spot for another hallmark of Parisian cafe culture, watching all the people go by. Madison ValleyThe citys vegetarian standard-bearer since 1991, Cafe Flora has also
mastered the art of vegan and gluten-free indulgence. Brunchers linger over veg scrambles, rosemary biscuits obscured by savory vegan gravy and the famed cinnamon rolls (also vegan). Even devout carnivores appreciate the artful ingredient interplay in hearty lunch and dinner plates, not to mention the plant-filled atriumand a handsome year-
round patio. Floras impressive pastry program is also on display at Flora Bakehouse on Beacon Hill and the Floret spinoff at Sea-Tac, an essential pre-flight destination. BallardSeattle used to be full of neighborly restaurants that were by no means fancy, but delivered vivid, personal fare worth a drive across town. Rajah Gargours lively Middle
Eastern spot in Loyal Heights opened in 2012 and feels like a souvenir from that glorious era. Striking hummus plates (try the one topped with lamb and pine nuts) share tabletops with mezze dips and spreads, meat and vegetable kebabs, and family style platters, all served in an intimate room with arched doorways, white tablecloths, and pretty
filigree light pendants. Queen AnneNearly seven decades of history, hospitality, and cliffhanging views from atop Queen Anne Hill cemented Canliss icon status long ago. But third-generation owners Mark and Brian keep Canlis in league with the countrys dining vanguard. (Even when it means morphing into a crab shack, or taking the whole
operation outside as they did during their grueling series of pandemic pivots.) Chef Aisha Ibrahim infuses Japanese techniques, local ingredients, and myriad influences into a three-course menu where you select the dishes, but the Canlis kitchen furnishes a few snacks and surprises along the way. beacon Hilllts the tortillas that make this family-run
restaurant on Beacon Avenue so marvelousspringy masa pressed into delicate rounds. No, actuallyits the meat: charred carne asada, or an al pastor that melds pork, spices, and pineapple sweetness on an almost molecular level. Carnitas are traditional to Michoacn; the version here delivers on rich flavor and just enough crispy bits. This busy kitchen
puts out food that surpasses the stuff at way fancier (and more expensive) places. Capitol HillThe rustic Italian farmstead with the trestle tables and wrought-iron chandeliers serves the best pasta in Pike/Pine, maybe even Seattle: rich hand-cut Piedmontese egg-yolk noodles, buttery delicate strands of tajarin. Smaller dishes pulled from the seasons
and hearty meat dishes, from rabbit to roast trout, can also be extraordinary. Chef Stuart Lane carries on the legacy and the quality of one of the citys most impressive Italian restaurants. GreenwoodFilipino fried chicken restaurants like Jollibee inspired Paolo Campbell and Donnie Adams, but the counter service spot they created is very much their
own: chicken cracklesliterally via its gluten-free crust, but also with marinated flavors of tamari, ginger, and lemon. Sides veer away from American South staples to embrace Philippine flavors, and the butter mochi inspires as much bare-knuckled desire as the chicken. Preorder online, before the days cache is gone. Central DistrictKristi Brown
practices her own brand of Soul food, tethering a menu of grilled pork chops and fried catfish to Seattle and its crossroads of Asian flavors. ChinatownInternational District influence delivers dishes like a po boybanh mi hybrid, pho-inspired gumbo, even maki rolls with cornmeal-crusted catfish. After years of catering, Brown created a neighborhood
beacon in the Liberty Bank Building, the dining rooms modern edges softened with tufted booths, coppery ceiling panels, uproarious conversation, and a vintage back bar where Damon Bomar presides over drinks. Seattle Mets 2021 Restaurant of the Year. BallardShaun McCrain has always operated on his own exacting frequency. A veteran of
Thomas Kellers famed Per Se, he makes dinner feel unabashedly special, from the signature amuse-bouche (cured salmon cloaked in tempura and topped with roe) to the warm greeting from Jill Kinney, his wife, partner, and fellow Per Se alum who runs the front of house with calm polish. Three-course tasting menus are rife with classic French
elements, but actual ingredients can globe-trot from Italy to Japan with plenty of Northwest stops. GeorgetownlIn an old Italianate cottage amid an unlikely Georgetown garden, chef Emily Crawford Dann invents, and reinvents, seasonal odes. Coho lox with tahini and ginger-marinated celery, or braised beef shoulder with brussels sprout tips, squash
ribbons, and hearty caponata. Few special occasion restaurants feel this legitimately special. These days, Dann keeps the magic outside, serving all meals in the Corsons covered, heated garden space. White CenterPaper covers the tables and diners don bibs to do the messy work of cracking crab and sucking crawfish heads as the smells of butter and
garlic swirl together Cajun, Vietnamese, and Pacific Northwest influences into the citys best seafood boils. Owner Hiep Ngo was among the first to bring Viet-Cajun cuisine to Seattle when Crawfish House opened in 2011, and he continues to lead the way, bringing in crawfish directly from Louisiana and selling the rare local signal variety whenever
possible. A full bar with an extensive beer list and plenty of Southern-fried delights round out the menu, but the main event here are the boils, customizable by sauce, seafood, and spice level, from chillin to cant feel my mouthand beyond, for the truly brave. BallardIn a town filled with great pizza, Brandon Pettits restaurant feels special. His pies may



honor New York by way of Naples, but Delanceys charm draws firmly from the Northwest, in topping combos that balance tomato brightness with pairings like Zoes bacon, cremini mushrooms, and basil. When Delancey opened in 2009, the pizza vaulted it into Seattle institution status, even before you throw in the impeccable seasonal salads, wood-
fired odes to seasonal produce, and those bittersweet chocolate chip cookies dusted with gray salt. Rainier BeachThis unassuming spot keeps limited hours and eschews delivery apps or even a website. Word of mouth is what propels Andrae Israel and Sharron Andersons unrivaled retro comfort food, from fried pork chop sandwiches to the montana
potatoes, an egg-topped skillet of cheese, peppers, and breakfast meat. Its not hard to make food this decadent taste good; it takes real attention to make it this great. Andersons family once ran a chicken and waffle restaurant up on MLK, so any order that involves fried bird feels like a sure bet. West SeattleA near-religious commitment to
Washington ingredients means no citrus at the bar, but it also yields dishes that look like maximalist art and almost never taste like overkill. Chef Dan Mallahans creationsa lavish pork chop, complex beef tartare, countless vegetable dishesstand out in the crowded field of seasonal Northwest restaurants in Seattle. Throw in the memorable bar
program, the subtle views of Alki Beach across the street, and some of the best restaurant desserts in town: Few places are this well-rounded, and less inclined to brag about it. Queen AnneCrowd favorites like the crispy pig head candy bar, cauliflower chilaquiles, and foie gras cake batter still anchor the menu at Maximillian Pettys original
restaurant. But these standards are surrounded by dishes that roll out endless seasonal creativity. Few restaurants balance welcoming neighborhood restaurant and special occasion tasting menu with this much eleganceand unstuffy hospitality. Mount BakerToshiyuki Kawai grew up in Osaka, then cooked in some of Seattles most impressive
European-leaning kitchens: Luc, RN74, Book Bindery, the Harvest Vine. He threads those experiences together with the sort of self-assured elegance you dont expect to find in an understated Mt. Baker dining room: Iberico shabu shabu. Neah Bay sole meuniere with escargot. A glorious peach melba dessert. If you see anything that involves risotto,
order it. West SeattleThe Alki Homestead, a landmark century-old log cabin, is a special sort of restaurant space. Just as special: the labor-intensive pasta and double-cut rib eyes served inside. In 2022, Mike Easton left his restaurant in the capable hands of manager Cameron Williams and executive chef Katie Gallego. As owners, theyve piloted a
smooth transition for both the Tuscan-inspired menu and the warm service. Getting a reservation can be certifiably bananas, but the bar and rear patio take walk-ins. FremontCommitted artisan. Classically trained chef. Practitioner of madcap drinking snacks. Pick your preferred description for Mutsuko Soma, a woman who can cut her own soba
noodles by hand, but also make a mean TikTok video starring a maple bar, hot dog, and panini press. Both sides of her brain come together on Kamonegis menu of stunning soba bowls, seasonal tempura, and Japanese-centered snacks (looking, longingly, at you foie gras tofu). Seattle Mets 2018 Restaurant of the Year. FremontIn a city with endless
options for above-average pad Thai, Kin Len demonstrates how much higher we should set our expectations for Thai food. The meandering series of elegantly dim spaces sets the expectation of chic neighborhood bar, while the creative and precise dishes insinuate that neighborhood could as easily be Song Wat as Fremont. The wide-ranging menu
shows off the full extent of Thai cuisine with dishes like spicy octopus carpaccio, banana blossom fries, and durian tiramisu. The drinks follow suit, as in the Ying Yang Jar, with mezcal-infused coffee, Baileys, and sesame oil. (They do still have pad Thai, but it comes draped in oversize river prawns.) Central Districtlts a Parisian bistro by way of
Northwest ingredientsreason enough to love Zac Overman and JJ Provilles wainscoted hangout. Proville recasts classic French dishes with spot prawns, dungeness crab, and arctic char, while Overman runs the marquee-lit bar filled with surprising cocktails. But wry wit bubbles behind all that formidable talentthis is a place unafraid to describe a
wine as the purple nurple of pet-nat. (Oh yeah, the wine program is largely natural, mostly French, and wholly great.) Capitol HillWe wont call him elder just yet, but John Sundstrom is absolutely a culinary statesman in Seattle. The proof lies in his stunning restaurant, where starry lights twinkle above soft banquettes and the kitchen does elegant
things with very local ingredients. Business partner Kelly Ronan carries those same high expectations to Larks hospitality. The current four-course tasting menu format gives diners multiple options for each round, a setup flexible enough to suit people who dont usually love tasting menus. Columbia CityErasto Jackson combines exacting barbecue with
soul food staples and Jamaicas tradition of seafood and jerked meats. (The latter honors his wife, Lilieth, and her heritage.) Its nigh impossible to choose when a single menu might offer jerk spareribs, curry goat, smothered pork chops, plantains, spot-on brisket, a whole snapper, and seriously piquant mac and cheese. Jackson puts in long hours
smoking meat, cooking, and mixing his own rubsand it shows. FremontSeattle has startlingly few restaurants centered on Northwest seafood. This counter-service spot sources from a network of local fisheries, a labor-intensive process often reserved for higher-end spots. But owner Victor Steinbrueck turns the results into the best takeout lunch ever:
rockfish banh mi, upgraded salmon teriyaki, home fries tossed with bacon bits and chunks of smoked cod. Then, of course, theres the weekend-only crab roll, on a buttery split-top bun. Steinbrueck shares a name with his famous grandfather, but this place is indisputably his own. Capitol HillWhat makes an omakase stand out so much that diners
emerge in a jubilant daze, perhaps muttering admiring curse words under their breath? Start with chef Keiji Tsukasaki, a Sushi Kashiba alum with both joyful magnetism and surgeon-level fish skills. He also brings a sense of fun you dont always find with skill levels this serious (and ingredients this expensive). Dinner at the eight-seat chefs counter
might include sea bass aged like beef, or side-by-side tastes of uni from Hokkaido and Santa Barbara. Chinatown-international DistrictSeattles oldest Japanese restaurant has stories aplenty in its 120-year history, from rebuilding after incarceration to Seattles first-ever sushi barto legendary operators Jean Nakayama and nonagenarian bartender
Fusae Mom Yokoyama. But this nihonmachi jewel still delivers remarkable comfort food, like the miso-marinated black cod collar. West Seattlelf youre coming from downtown, theres no better capsule of Seattle than a trip on the West Seattle water taxi for kalbi beef tacos or kalua pork sliders. The cheerful Korean-Hawaiian flavors that defined
Seattles earliest food truck scene now hold down Marinations most memorable brick-and-mortar, a former fish and chips shack by the water taxi station. The waterside location inspires an extra dash of Hawaii on the menu, like plate lunches and shave ice. The expansive beer garden patio offers umbrellas, striking views, and a host of summery drinks.
If you cant steal away, a counter at Sixth and Virginia is an office lunch game changer. Capitol Hillln the space that once held the beloved Cafe Presse, Grayson Pilar presents an equally understated and excellent ode to Galicia. MariPili plays with the seafood-focused cuisine of Spains northwest as it translates to the Pacific Northwest, taking careful
but fun steps away from traditional tapas, paella-ish rices, and gin cocktails with dishes like octopus folded into a brioche crust and eggplant-stuffed canelones with oat milk bechamel. Pilars pastry background means saving room for sweets is a requirement, and tarta de Santiago (Galician almond cake) goes nicely with MariPilis many sherry choices.
Seattle Mets2022 Restaurant of the Year. GeorgetownChef Johnny Sullivan had big shoes to fill taking over for chef Jason Stratton as nonna-in-chief. But restaurateur Marcus Lalario has a knack for finding talent, and does it again at this Georgetown restaurant, where planes descend overhead toward Boeing Field and tajarin pasta still blows your
mind. The menu reflects Lalarios northern Italian heritage, but ginger lurks in an endive salad and lime leaf helps spark a bowl of beef sugo and gigli pasta. If you want to go big (and can book well in advance) Mezzanotte does its own version of an omakase at the chefs counter. Lake CityThe story of Luam Wersom working his way up from dishwasher
to owner at this long-standing Latin American and Cuban restaurant is a great one. The food is just as remarkable. Dishes like vaca frita, tostones, and pescado en guisoeven the accompanying ricebear the finesse of 20 years of experience. Tropically hued walls backdrop a patio that looks balmy no matter the weather. Even the titular mojitos are on
point. Beacon HillChef Melissa Miranda is a force on so many levelsan advocate within her culinary, cultural, and geographic communities. But its all built on some serious cooking talent. Musang is an ode to the Filipino food of Mirandas Northwest youth, from kare kare to seasonal pancits, her grandmothers delicate lumpia recipe to squid adobo. Its
food with soul, with seasons, and with lovely cocktails to go with it, all in a converted lavender Craftsman. Seattle Mets2020 Restaurant of the Year. Columbia CityRunning a tiny 12-seat restaurant in a glorified brick corridor means chef Evan Leichtling has a lot of freedom: to source nearly unsourceable treats like gooseneck barnacles. To serve
snails on sourdough toast with bone marrow butter. Maybe churn foie gras into ice cream. Off Alleys daily chalkboard menu celebrates underappreciated organs and oft-overlooked tiny fish. But rather than headline, these often serve as punctuation on elegant plates of seasonal produce. If it's too hard to pick a few dishes, go for the tasting menu and
let Leichtling's team choose for you. Whatever you order, Meghna Prakashs wine and service seals a very fun deal. South Lake UnionA fine dining expat by way of New York and San Francisco composes jewel box tributes to Korean flavors: fried rice, black with squid ink, punchy with bacon and kimchi, topped with a confit quail egg yolk, or hand-
rolled ricotta dumplings layered in pyogo beoseot, also known as shiitake mushrooms. Bulgogi is gussied with truffles. Prices remain surprisingly casual given the special occasion caliber of these plates. RavennaWhile the rest of Seattle just hoped for a slightly better taco, chef Janet Becerra skipped waiting for someone to make a decent tortilla in
town and learned to grind and nixtamalize heirloom corn herselfwhich she and her team do daily at Pancita. They press that masa into each tortilla they serve, along with various other antojitos, including the memelas that go with housemade hoja santa-wrapped queso fresco on the cheese plate. Using traditional Mexican techniques and her European
fine-dining training, Becerra tops albacore tuna tostadas with morita Kewpie mayonnaise and burnt habanero oil, stuffs tacos with cauliflower prepared as al pastor, and blankets chicken with mission fig and stone fruit mole. Pike Place MarketTurin, Italy-born Michela Tartaglia first taught pasta-making classes in the Pike Place Market Atriums test
kitchen. Now she runs a hidden-away pasta counter directly above; it serves four daily bowls that always include meat, seafood, and from the garden renditions. What this means: a different menu each time you visit, and memorable partnerships between seasonal ingredients and pasta shapes, like tortiglioni with speck and ricotta, or gemelli with
caramelized pears, gorgonzola, and walnuts. Chinatown-International DistrictTo be Seattles first pho shop is notable enough, especially given our towns subsequent obsession with Vietnams robust noodle soup. But second-generation owners Yenvy and Quynh Pham have a talent for finding new, impressively on-trend ways to reinforce these traditions.
Case in point: This tropically hip dining room where bowls of that same beautiful pho come with bar snacks and cocktails. The original shop, a boat-shaped structure across the parking lot,now serves garlic chicken and rice and was Seattle Mets 2023 Restaurant of the Year. Beacon HillLogan Cox is the sort of chef who can make lamb ribs craveable,
redefine roast chicken as something new and exciting, and recognize most of the neighborhood dogs (and their owners) by name. His original restaurant puts big, broadly Mediterranean flavors in crunchy context but also runs a soft-serve window, just because. Its hard to narrow down your options here, but the meatballs and lamb ribs remain
perennial standouts, along with just about anything from the section of the menu dedicated to things one might spread on saucer-size pitas. These arrive at the table almost too hot to touch, soft interior still puffed up from the wood oven. Seattle Mets 2019 Restaurant of the Year. University DistrictWelcome to the church of flour, where the fishes are
broiled salmon on rice bowls, the loaves could be Japanese melonpan, yuzu polenta cake, or cardamom croissants, and nothing is sacred. With a blessed canal-side location in a former boat repair shop, this bakery-plus from restaurateur Yasuaki Saito (Tivoli, Post Alley Pizza, and, previously, London Plane) starts with breakfast pastries that take
inspiration from France, Scandinavia, and Japan. The rest of the menu is categorized by quantity of sliced bread: look under one for cinnamon-Okinawan sugar toast, two slices includes egg sandwiches and the impressive cheeseburger, and the No Bread section includes salads, fries, and okonomiyaki. BallardOnly in damp Seattle does a beach cafe
serving only steaming hot, soul-comforting rice porridge make perfect sense. Secret Congees version of the staple shines with the power of all the sunlight we rarely see, using the subtle, creamy base as a canvas for powerful flavors from around East and Southeast Asia: plump shrimp with a spicy sauce inspired by Thai tom yum soup, slow-cooked
beef brisket with kimchi, and black cod paired with ginger, garlic, and goji berries. Pike Place MarketIts a union that almost seems fated: Shiro Kashiba, the legend who gave Seattle its first-ever sushi counter, and Pike Place Market, our other signature monument to local ingredients. Together as one in a striking neutral-hued space. The dining room
takes reservations, but diners jockey for first-come-first-serve spot at the long sushi barand its peerless omakase. Shiro himself is still known to hold court for diners at the far end. Capitol HillHead down the beat-up passage of Broadway Alley to find a nine-seat sushi restaurant hidden behind a barber and a tobacco shop. Here, chef Hideaki Taneda
inlays some ornate seasonal traditions of kaiseki within a high-end sushi omakase. Nigiri, naked save a light sear and a swipe of the condensed soy sauce known as nikiri, bookend ritual-thick kaiseki courses like thehassun: assorted bitesfrom a morsel of rich wagyu to broiled eel wrapped in a tamago ribbonon a single, eight-sided plate. This unusual
alliance of two Japanese culinary traditions works, thanks to the meals measured tempoand some excellent sake pours. Capitol HillDemand for its striking Laotian food propelled this casual spot out of its tiny counter quarters on Madison and into a real dining room, complete with atmosphere and way more seating. Dishes, mercifully, remain the
same, like the khao poon noodle soup and co-owner Khampaeng Panyathongs moms sausage recipe, all texture and lemongrass. None of which prepares you for this: Taurus Ox makes, indisputably, one of the best burgers in town, with a pair of proper smash patties, two versions of the condiment jeaw, and house-cured pork jowl in place of bacon. Its
cross-culturally clever and drive-across-town good. BallardThe sons of the original Paseo founder opened Un Bien with their dads recipes, which makes this Caribbean roast sandwich the legendarily messy original: pork shoulder, caramelized onions, pickled jalapenos, all on an aioli-swiped Macrina roll. A blast to eat, especially with a cob of slathered
grilled corn during warmer monthsbut have multiple napkins handy. Two locations bookend Ballard, with a third on Queen Anne. University DistrictSeattle has a few more destinations than it used to for biang biang noodles, named for the sound that happens when chefs slap long strands of dough against a counter, creating the fissures that lead to
those wide, perfectly chewy ribbons. But Lily Wus remain the standard-bearer, whether theyre dressed in cumin lamb or tingly beef, or just some chile-infused oil. Her upgraded dining room on the Ave now has sibling spots: a second restaurant in Bellevue and a counter hidden in Westlake Center.
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