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 by R_Savvy   

Gelatiamo 

"Gelato Countdown"

Located in a quaint corner of the cobblestone streets of Seattle, Gelatiamo

is a serious contender for one of the best gelaterias in all of Seattle. The

texture and flavor of the chocolate hazelnut or blackberry gelato will have

you take a firm bite into its decadent proportions. A huge plus is that the

gelatos are not overly sweet, which allows the flavors to shine through.

The staff at Gelatiamo serves generous amounts as you hang-out with

your friends in the surroundings of this humble gelateria. If you are in

Seattle and looking for something sweet yet not highly calorific, then do

visit Gelatiamo.

 +1 206 467 9563  www.gelatiamo.com/  1400 3rd Avenue, Seattle WA

 by Flavio~   

Bottega Italiana 

"Authentically Italian"

Skilled artists from Italy, Luca Guerrieri, Antonella Ragazzi and David

Arato, started their first venture in Seattle in 2003. They used fresh fruits,

milk and chocolate sourced from Italy along with their expertise to create

amazing gelatos in varied flavors. And the result: Bottega Italiana, an ice

cream shop that has won numerous awards in succession and continues

to enjoy an unceasing loyal patronage. Besides the tempting desserts,

their freshly brewed coffee is well worth the try.

 +1 206 343 0200  1425 First Avenue, Seattle WA

 by adamdachis   

Cupcake Royale 

"The Dessert Station"

Cupcake Royale presents a delicious range of handmade ice-creams and

cupcakes in Pine Street. The eye-catching location is evidently noticeable,

and the interiors present a special charm with colorful chairs and display

stands. Some of the cupcake varieties from the Royale Series are smoked

chocolate hazelnut, salted caramel, carrot walnut and whiskey maple

bacon. The most popular ice-cream choices include triple threat, red

velvet and peppermint party. Check website to know more.

 +1 206 883 7656  www.cupcakeroyale.com/  108 Pine Street, Seattle WA

Dahlia Bakery 

"Daily-Made Baked Goods"

Dahlia Bakery offers a sizable selection of handmade breads, pastries and

more from their Belltown location. Dahlia's quality comes primarily from

its freshness, all of the pastries, breads and cakes baked on site every

day. These aren't just typical loaves however, because onion rye, pain de

champagne and pecan flax are just some of the innovative options on the

menu. The biggest seller, however, is Dahlia's triple coconut creme pie,
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available by the slice and in small and large sizes. There is also a weekly

selection of tasty gourmet sandwiches available for guests who want

something a little more substantial. A unique assortment of baked goods

and an obsessive dedication to quality make Dahlia Bakery a must stop

location in the area.

 +1 206 441 4540  www.dahlialounge.com/  2001 4th Avenue, Seattle WA

 by arnold | inuyaki   

Top Pot Doughnuts 

"Doughnut & Coffee"

Sit in a comfortable chair with a cup of hot coffee and salted caramel treat

while gazing out onto the streets of Seattle. Top Pot Doughnuts provides

a cozy atmosphere for its patrons; the tall book shelves brimming with

hard-cover books and soothing lights make it really hard to leave this

doughnut shop. Pick one from their wide range of flavors while you inhale

the aroma of organic coffee. At Top Pot Doughnuts, an over-stay is a

regular phenomenon.

 +1 206 728 1966  www.toppotdoughnuts.com/  2124 5th Avenue, Seattle WA

 by Public Domain   

Molly Moon's Capitol Hill 

"Great Ice Cream Spot"

Molly Moon's is a purveyor of whole, homemade ice cream, not that stuff

you find in the frozen food aisle. Since this is Seattle and not Phoenix, you

would think that the weather isn't conducive for eating ice cream, but this

shop has so many tasty flavors, rain or shine, it doesn't matter. Molly

Moon's is known for their unusual ice cream flavors, try the Earl Grey,

Stumptown Coffee, Vegan Coconut Raspberry or Lemon Blueberry

Custard. With locations all around Seattle, Molly's is the place to get your

ice cream fix.

 +1 206 708 7947  www.mollymoon.com/loca

tions/capitol-hill

 info@mollymoon.com  917 East Pine Street, Seattle

WA

 by Christopher Hsia   

Lick 

"Simply Delicious"

Lick, situated in Capitol Hill, is a delightful haven for sweet lovers. Rich

creamy texture of ice-cream in exciting flavors are displayed at the

counter. Sweet Potato Pie, M2 cookie sandwich and Pork Belly ice-cream

are just a few of the many exotic varieties served by their friendly staff. A

treat loved by people of all ages, Lick is a must-visit to pamper your taste-

buds.

 1424 East Pine Street, At 15th Avenue, Seattle WA

 by Veganbaking.net   

Macrina Bakery 

"Baked Goodies & Hearty Breakfasts"

This bakery is well received by locals for its beautiful baked creations

consisting of cakes, pastries, muffins and plenty of other offerings.

Starting at 7a daily, the cafe serves a delightful breakfast of eggs, waffles,

salmon and vegetables on toast. The food is delicious and attracts plenty

of diners who love to read the morning papers while savoring the fine

coffee. The pastries, especially the Italian plum roll, cocoa puff, gluten free

biscuits and apple turnovers are great to take back and eat at leisure.

 +1 206 623 0919  www.macrinabakery.com/

sodo-cafe.php

 contactus@macrinabakery.

com

 1943 First Avenue South,

Seattle WA
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 by Madun_Digital   

Caffe Ladro 

"The Flagship Ladro"

Caffe Ladro was established in 1994, and has ever since garnered a strong

community of patrons. Now there are multiple outlets located all over the

state of Washington. On offer at these outlets is a range of coffees along

with a menu of several freshly baked goodies and scrumptious pastries.

Located on Queen Anne Avenue, their flagship outlet is a great spot for

your daily coffee dose before starting work or a nice spot for grabbing a

sweet treat.

 +1 206 282 1549  www.caffeladro.com/welcome/locat

ions/lower-queen-anne/

 600 Queen Anne Avenue North,

Seattle WA

 by miss karen   

Simply Desserts 

"Sinfully Delicious Desserts"

Located in the Green Lake area, Simply Desserts is known far and wide for

their sinfully delicious treats. This simple bakery features yummy items

like raspberry chocolate cake, red velvet brownies, Bailey's Irish Cream

cheesecake and even fudge cookies. Patrons have the choice between

ordering just once slice or taking home an entire bakery box filled with a

dozen cookies, brownies or cake. Share with your friends and make your

next party or event a smash hit with desserts from this popular bakery. Be

advised, Simply Desserts accepts cash and checks only.

 +1 206 633 2671  www.simplydessertsseattle.com/  3421 Fremont Avenue North, Seattle

WA

 by jlodder   

Fainting Goat 

"Creative & Unique Gelato"

The Fainting Goat offers creative and unique gelato, which is Italian ice

cream, as well as sorbetto. Whether you want a traditional or an unusual

flavor, the Fainting Goat has it all. There is a wide selection of gelato

which are often rotated so you can come back another day and try

another flavor. In the past flavors have included nutella, vanilla, avocado,

honey rose and salted caramel. The Fainting Goat also has a drink menu

with options such as teas and coffee.

 +1 206 327 9459  faintinggoatseattle.com/  info@faintinggoatseattle.c

om

 1903 North 45th Street,

Seattle WA

 by Peter Alfred Hess   

Hiroki 

"Deviate from the Usual Desserts"

Forget the regular coffee, cakes and gelatos, and opt for a unique and

exquisitely prepared dessert at the Hiroki. This Wallingford cafe is armed

with a skillful staff that creatively uses European and Japanese

ingredients and recipes to present a dessert fusion. Gâteau Basque and

Green Tea Tiramisu are few of the many innovations prepared to lure you

into indulgence. And if there's a private celebration to be planned, the

cafe ensures your event to turn into a sweet memory with their bespoke

desserts.

 +1 206 547 4128  www.hiroki.us/  willvp@yahoo.com  2224 North 56th Street,

Seattle WA
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 by twohelmetscooking   

A la Mode Pies 

"Sweetly Divine"

For all the folks out there in Seattle with a sweet-tooth that doesn't seem

to lull anytime soon, this dessert and bakery shop will be a welcome

delight. A colorful and tasty assortment of flavorful pies and a decadent

variety of ice cream will keep you on your toes. A la Mode Pies has gained

recognition as one of the most popular pie restaurants in all of Seattle.

The divine array or pies, at USD5 per slice may seem to be a tad bit

expensive. However eating at this sweet shop will completely floor you

with its authenticity and sheer genius that comes through with each bite

of their peach pie, apple-ginger, sour cherry or even the Mexican

chocolate mousse.

 +1 206 383 3796  www.alamodeseattle.com/  5821 Phinney Avenue North, Seattle

WA

 by jseattle   

D'Ambrosio 

"Fresh from Nature"

Discover mouth-watering gelato from the popular D'Ambrosio in the

Ballard area. Organic ingredients like fresh milk and cream, imported nuts,

fresh fruit and zero added preservatives are combined together to deliver

this delightful dessert in a variety of exotic flavors. Everything is made

from scratch daily at this location and then delivered to the other two in

Bellevue Square and Capitol Hill. Rounding out this green, eco-friendly

business is their compostable cups and spoons. Each high-quality,

delicious scoop of gelato here at D'Ambrosio is sure to make anyone go

weak in the knees!

 +1 206 327 9175  www.dambrosiogelato.co

m/

 info@dambrosiogelato.com  5339 Ballard Avenue

Northwest, Seattle WA

 by ataioli   

Hot Cakes 

"Sweet Treats"

Offering a delectable range of cakes, pastries and sweetmeats, Hot Cakes

is a hit with locals who throng here to indulge their sweet-tooth. The most

ordered item on their menu is the molten cake that come with melt-in-the-

mouth chocolate. Choose from a range of delicious milkshakes to quench

your thirst. Wines are also available, though you can try a 'spiked' drinking

caramel as well.

 +1 206 420 3431  www.getyourhotcakes.co

m/

 info@getyourhotcakes.com  5427 Ballard Avenue North

West, Seattle WA

 by St0rmz   

Full Tilt Ice Cream 

"Unique Flavors"

The folks at Full Tilt Ice Cream craft up some flavors not normally seen in

your run-of-the-mill ice cream parlor. In addition to the classics, you'll also

see flavors like Mango Chili, Lemon Lavender, Ube, Thai Tea, Salted

Licorice and Toasted Coconut. Try Mexican Chocolate with a Tequila

Caramel Swirl, or be really adventurous and have the chocolate-covered

bacon ice cream. There are also usually a few vegan options as well.

Located in the gritty White Center neighborhood, Full Tilt is somewhat of

a diamond in the rough, but the delicious ice cream is worth the trek. In

addition to ice cream, Full Tilt serves beer and beer floats, and has a wall

pinball machines and arcade games. There are other shop branches

throughout the Seattle area, but the one in White Center was the original.

 +1 206 767 4811  www.fulltilticecream.com/  9629 16th Avenue Southwest, Seattle

WA
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