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Eastside Sliders

AMERICAN WAGYU STEAK John Howie Steak

The Bravern, Bellevue

Served with mesquite-grilled sweet red onions, roasted garlic-
peppercorn aioli, cornichons on house-baked buns, these delicate
and savory sliders offer a perfect taste of American Wagyu beef.
Details: $11 for three, $8 during happy hour, johnhowiesteak.com

DUCK CONFIT Lot No. 3

460 106th Ave. N.E., Bellevue

If you enjoy duck, you’ll like this little gem. Served with golden
raisin-verjus jam and guilt-inducing crispy cracklins, it’s a nice
mix of sweet and salty. Details: $3.75 apiece, $3 during happy
hour, lotno3.com

KOBE BEEF Bis On Main

10213 Main St., Bellevue

These sliders lean toward a bistro burger preparation, but with
delicious ground Kobe beef. Topped with bleu cheese aioli,
caramelized onion and tomato and served with frites. Details:
$8 for two, $5 during happy hour, bisonmain.com

- BEEF BRISKET Bin on the Lake
The Woodmark Hotel, 1200 Carillon Point, Kirkland
Topped with barbecue sauce, slaw and fried shallots, it’s the
perfect combination of tangy flavor and crunchy texture. Details:
$10 for two, half off during happy hour, woodmarkhotel.com

BERKSHIRE PORK Pearl Bar and Dining

Lincoln Square, Bellevue

Made with the “Kobe beef” of pigs, these Berkshire sliders
are topped with Pearl’s KYA barbecue sauce. Finger-lickin’
good. Details: $10 for three, half off during happy hour,
pearlbellevue.com

SEARED AHI Barking Frog

14580 N.E. 145th St., Woodinville

The seared tuna is coated with nagarashi spice and topped
with wasabi mayo and wakame ocean seaweed salad. This

This new 425 magazine feature, “Flavor,” will examine slider is part of Bobby Moore’s bento lunch, which also

specific food and drink favorites and trends and how they includes the signature Grand Marnier prawns, a Hawaiian

are served differently at restaurants around the Eastside. barbecue pork slider, pickled cucumbers and mochi ice cream.
Do you have a Flavor that you’d like to see featured? E-mail Details: $15, willowslodge.com

editor@425magazine.com.

SWEET ROLL SIRLOIN Sip Issaquah

1084 N.E. Park Drive, Issaquah

These sirloin burgers are a signature dish at Sip. The delicious
toasted Hawaiian sweet rolls are the perfect vessel for well-
seasoned patties, pepper mayo and jack cheese. Details: $9 for
three, $5 during all-day happy hour on Sunday, siprestaurant.com
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