
24 Starbucks, the biggest coffee chain in the world was founded in Seattle.

CRAFTY COCKTAILS
Seattle has always been a city 

of  spi r i ted entrepreneurs and su-

per-creat ive th inkers .  Vanguards 

t h a t  m a k e  t h e  r u l e s  a s  t h e y  g o 

and take no pr i soners .  Seatt le’s 

hottest mixologists are embracing 

that  sp i r i t wholeheartedly, mixing up 

craft drinks that are an homage to the 

past and on the cutting edge of the fu-

ture. From reviving cocktail lore and im-

parting speakeasy style to embracing 

house-made ingredients and artisanal 

libations as part of their repertoire, these 

liquid savants are the face of a new 

generation of bartenders. So it’s time to 

put down that vodka and soda and ex-

perience a unique cocktail 

Keith Waldbauer is a self-proclaimed 

cocktail geek at heart. Co-owner and 

resident mixologist at beloved Capi-

tol Hill hotspot Liberty and the vice 

president and cofounder of Washing-

ton State Bartenders Guild, there was 

never a more perfect example of a 

gentleman bartender. Whether he is ex-

perimenting with infusions, mixing a cus-

tomer something specific to their tastes 

or being talked about and published 

locally and nationally, Waldbauer is an 

all-around talented guy!

Over at Rob Roy, owner and mix-

ologist Anu Apte is making ladies be-

hind the bar everywhere look good. 

Blessed with the innate ability to think 

outside the box and absolutely pas-

sionate about the path she chose 

initially as a way of working through 

her university, Apte quickly realized 

she was thoroughly in love with the 

job. That realization met with oppor-

tunity when Rob Roy went up for sale. 

Somehow, Apte says, she bought 

it. And I’m glad she did. Her creativity 

and genuine excitement for creating 

drinks her guests will love is a breath 

 of fresh air.

Things at Moshi Moshi are getting 

seriously crafty. Erik Carlson has been 

mixing up drinks with house-made 

infusions like glazed pecan-infused 

bourbon, banana chip-infused rum 

and working rare spir its into clas-

s ic drinks since he returned to his 

Seatt le roots after a spel l  behind 

the bar at San Francisco institution, 

The Slanted D o o r.  S e a t -

t l e  is lucky to count 

Car l son amongst 

its ever-growing 

trophy case of 

truly impressive 

young cocktai l 

connoisseurs! 

 

S o  i f  y o u ’ r e  s e a r c h -

ing for an inspired sip, take a 

seat at the bar in front of any 

of these gifted mixologists. You 

won’t be disappointed!

 

Cheers - Kathy 
 

Catch Kathy on Twitter  

(@KathyCaseyChef)  

or for more Dishing with Kathy 

Casey   

www.kathycasey.com/blog   

or find Sips & Apps on Facebook.

Written by Kathy Casey

LIBERTY 
www.libertybars.com 

517 15th Ave E. 
(206) 323-9898

Rob Roy 
www.robroyseattle.com 

2332 2nd Ave. 
(206) 956-8423

Moshi Moshi
www.moremoshi.com 
5324 Ballard Ave. 

(206) 971-7424


