SAN FRANCISCO
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This West Coast city is as varied and as colourful as
its history: a lurid melange of goldmines,
- earthquakes, hippies and rockers. Its hilly streets
T — form a mosaic of neighbourhoods, each with their
own unique yet laidback vibe.
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from loud strip joints to downbeat lounges and upscale restaurants. Even outside

an Franciscois arelaxed, liberal, artsy sort of placeandits uightlife rullslh&:gamut
StheCnslru, the city is extremely gay-friendly.

A.lthough San Franciscansrankas ;lrguably the most relaxed citizens ufarguab!y the
mostlaid-back state, smokingis not permitted inside bars or restaurant, orin a 15-foot
perimeter around them —including patios, rooftops and sidewalks. Another surprising
piece oflegislationparticulartu San Francisco is that all newbarshave tobe built with
wheelchair access — even behind the bar. Most restaurants, nightclubs andbarsare
open from 6pm until 2am and there are no casinos, as gamblingisillegal. Perhaps this
goes some way to cxpiaining why many ofthe better cocktail bars have a Casino
cocktail on their list.

Laidback thuugh they may be, each district of this great city hasits own distinctive
edge. Mostupscale and classic venuesare, of course, downtown. If you're looking for
dance music and hip art bars, SoMa (South of Market) is a good option. Foramore
rock ‘n’ roll edge head to Mission district. Marinais great for style bars while North
Beachisan eclectic mix of elegance and neon.

San Francisco is a site of pilgrimage for fans of Tiki culture as it was here, ormore
spccificﬂii)’just across the bay in Qakland, that Victurjuies Bergeron launched the first
Trader Vic’s backin 1934, Hisinfluence isstill felt and there are perhaps more Tiki
bars per head inthis part of California than anywhere else in the world, the most
notable being Smuggler's Cove.

Incidentally, I should advise fellowmembers of the drinks industry — orindeed
anyone given to the laudable act of buying rounds of shots for hard-working bar staff -
thatthe shooter of choice among San Francisco bartendersis Fernet Branca, abitter
Italian liqueur for which the city’sbar folk have acquired an almost fanatical taste for.
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ALEMBIC

w5 ocated near Amoeba Music (which claims to be the
ji world’slargestindepenent store), this baris ina cool

/part oftown, andisnamed aftera hand-madeguitar
manufacturer,as well as atype of still.

Bare filament lamps dangle over the counter, whichis
made out of salvaged benches from the local 49ers’ stadium,
and still has the seat numbers etched into the wood. A tin
ceilingadds to aruggedlook, as does the drinks list on
blackboards behind the bar.

This list focuses on a good range ofbourbons, indluding
some rarities, plus ryes and Scotchmalts. The cocktail menu
isdivided into two groups: “The Canon’, listing classic
cocktails; and ‘New School originals drinksincluding the
Vow of Silence - which promisestohelp youbreak a few
vows of your own. Bottled beers are on offer from Belgium,
Holland, Germany, the UK and US. The bar snacksat
Alembic are memorable — in particular the jerk-spiced duck
hearts with pickled pineapple and thyme salt ($5 ).
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1725 Haight Street (btwn Cole & Shrader Sts), San Francisco, California,
CA 94117, USA Tel: +1 415 666 0822, www.alembicbar.com Hours: Open
daily noon-lam Type: Neighbourhood bar

NOPA

— ncea bnnkinghnll,th telayempty foryear til
@E gentrificationworke nagic on the neighbour-

. hood:it'snow asuperbrestaurantand bar.

Nopa's clean, contemporary interior is designed to
impress: the windows stretch right up to the double-height
ceiling in whatis a dramatic restaurantand bar.

Freshly squeezedjuices and well-executed cocktails are
listed under headings such as ‘Classics’, 'Seasonal’ and the
very San Franciscan ‘Spiritual’, and thebarboastsamore-than
decentrange ofspirits. A wine selection is cellared in the old
bankvault - an impressive fifteen are available by the glass,
and twice that number areavailable as halfbottles. Thereare
also a couple of local lagerson draughtand ahealthy spectrum
ofbottledbrews (including Trappist ales).

The trendy 30-somethings who crowd Nopa are mainly
here for the delicious, Mediterranean-influenced food
though. Reserve your own table, eatat a communal table or
grab a seatatthe bar, %

560 Divisadero Street (corner Hayes St), San Francisco, California, CA
94117, USA Tel: +1415 864 8643, www.nopasf.com Hours: Mon-Sun
Gpmi-lam Type: Restaurant & bar

COMSTOCK SALOON

~—yomstockencapsulatesaromanticised Deep South.
i Runningalongthe ceilingis a fan contraption made

o/ from wicker pauel.s thatlooklike .sleambnatpar.ldles,
Yilltﬂgﬁ: dl’illkh bl‘gllhl'lﬂllg on thcwa"h. il[ld thl: ownerseven
managed towinch anupright piano into abalconyspaceso
that soft music floats over the punters below.

The mahogany counter is an impressive feature which
datesback to 1906. On top of itisa statue of Norton I -a
locallegend who lost his inheritance on a rice deal that went
wrong. He went abitmad and proclaimed himself Emperor
of the United States and Protector of Mexico.

Thecocktail listis a comforting collection of classic
drinks, all served in vintage glasses. There’salsoagood wine
selection, and beers that range from Big Daddy IPA which is
made in San Francisco’s Speakeasy Brewery to Malheur -a
Belgian champagne-fermentedale.

The southern vibe runs into the menu: the alligator pear
toast or the pickled eggs and rye toast are both memorable
bar snacks, # kA

155 Coluntbus Avenue (at Pacific), San Francisco, California, CA 94133-
5114, USA Tel: +1 415 617-0071, www.comstocksaloon.com Hours: Mon-
Fri 11:30am-2am; Sat 2pm-2am; Sun Closed Type: Saloon bar

RICKHOUSE

»\5@ ickhouse is an homage to spirits — in particularwhisky
H andbourbon (a‘rick house’is where bourbon isaged).

_ WTheentire wallbehind the counter is fashioned asa
drinks library with floor-to-ceiling shelves of bottles complete
withlibraryladder.

Thebaris carefully styled asan old-school saloon. There's a
back-room which containsa second bar and a hayloft-style
gallery so you can look down on fellow drinkers below. The
ceilingis woven out of the staves from 300 bourbon barrels.
Along with the pot stove, and open brick walls, it all contributes
to the authenticfeel of the saloon. It's a classicflat cap and
braces establishment, with the bartenders dressed to the theme.

Rickhouse’s specialties are punches served out of big crystal
bowlsand teacups. Youneed to have a table to order the punch
though, soit’sa bit ofalottery. Ifyou don’t procure a table, then
the baris a great place tosit at, and the cocktails are well
balanced and expertly mixed. J 4

246 Kearny Street (btwn Sutter & Bush Sts), San Francisco, California, CA
94108, USA Tel: +1415 398-2827, www.rickhousebar.com Hours: Mon-Fri
noon-2am; Sat-Sun 6pm-2am Type: Saloon bar
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