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BESTOF THE
ST GRTHWEST

We are proud to call the Pacific Northwest home — our native land that
grows plush in wheat, hops, grapes, apples, botanicals and more that form
the foundation of our flourishing beverage scene. The libations of the
Northwest are a force to be reckoned with and will not be ignored, racking
up national and international recognition and awards. To do our part, we
brought in more than 30 professional palates to taste blind through a vast
amount of submissions over four days and decipher the top travel spots,
industry influencers, sips and savors that are now crowned "Best of the
Pacific Northwest."
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WASHINGTON

HOT SPOT

FRIDAY HARBOR HOUSE,
SR SN JUAN ISLAND
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[ wHY Go ] The intimate and humble property sits atop the hillside of charming
Friday Harbor overlooking the marina and the Strait of Juan de Fuca. The suites are
plush but still mirror the island attitude of simplicity and relaxation above all. At the
house restaurant, The Bluff, Chef Aaron Rock emphasizes the island’s foraged goods
and his own innovation on the plate.
[po NoT MIss] Take advantage of the in-room spa option from the neighboring
Lavendera Day Spa with affordable massages from Swedish to hot stone. Explore
the island for its quirks like the Reserve Sculpture Park in the presumably haunted
Roche Harbor and taste locally harvested orchard gins from San Juan Island
Distillery and ciders from Westcott Bay Cider.
[INDUSTRY INSIGHT ] Bask in the weird — harvested from the beach 100 feet away,
try Chef Rock’s pickled sea specialties like kelp, sea beans and seaweed, along with
the use of madrone tree bark for cocktail and food infusions.

v || (360) 378-8455 || fridayharborh




