
Introduction

In 1976 a rather odd book was published. Bob Abel’s

The Book of Beer is an eclectic assortment of 41 chap-

ters covering topics that range from the history of beer

to home brewing, from cooking with beer to the future

of the American brewing industry.1 According to Joe

Stange, in a Draft Magazine article published in 2016,

‘[b]efore there was Michael Jackson, there was Bob

Abel’ and he goes on to compare The Book of Beer with

Jackson’s World Guide to Beer.2 Jackson wins on every

front, but Stange does not dismiss Abel’s book, stating

that it is ‘an interesting, if messy, portrait of American

beer 40 years ago, written by someone who loved the

subject’. Among the book’s diverse contents are a num-

ber of what Abel terms ‘Super Pub Crawls’ which take

place in various cities across the US. He views them as

providing, ‘if properly constructed and diligently exe-

cuted, a kind of tour of a city’ and outlines a few

simples rules; ‘stick to beer on draft’, ‘explore as much

of a city as is feasible’ and ‘have a good time’.3 Abel

ends his brief description by warning that the ravages of

urban renewal may have resulted in the disappearance

of some of the bars he lists.

To assess if this is the case, whether time had taken its

toil, or if a Super Pub Crawl can still offer insights into

a city and its beer culture the fifth Crawl in Abels’ book

was undertaken. Set in San Francisco an attempt was

made to visit all the 17 pubs and bars in February 2018.

How many had survived the 42 intervening years and, if

they had, how had they changed? Could their fate tell us

anything about the evolution of the Californian or

American beer scene? And how has the rise of craft

beer, a movement which in large part began in the Bay

Area, affected the local beer culture?

Bob and Bill

The San Francisco Crawl emerges out of a conversation

with a friend of Abel’s, William H. (Bill) Ryan. Both

men had spent many years in the publishing trade,

working on numerous titles across the States. Stange

describes Abel as ‘a behind the scenes type’,4 primarily

editing other peoples’ work. These were as wide-rang-

ing as soft-porn novels, cartoon anthologies and hard

hitting political journals. He was also employed by

Warner Books and contributed to The New York Times.

Ryan’s career was equally diverse; editing for Random

House, establishing literary newspapers and magazines,

and co-owning and running a ‘free-form’ radio station.5

When the two first met Ryan was the proprietor of

Angel Island Publications which was based on a house-

boat in Sausalito, just north of San Francisco.

Merchants Exchange Club

Over two evenings Ryan described a tour that begins

around noon on a Friday and finishes on Sunday, although

the schedule becomes rather vague towards the end. 

The first establishment on the Crawl is the Merchants

Exchange Club located in the basement of the

Merchants Exchange building, 465 California Street.

Designed by Daniel Burnham and Willis Polk, the

Merchants Exchange was completed just a few years

before the 1906 San Francisco earthquake.6 Although

damaged it was one of the few structures to survive and

became home to the Club in 1908. In 1933 Jose Moya

del Pino7 was commissioned to paint three murals

depicting scenes from San Francisco’s past in one of the

Club’s rooms.8
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As the Club was open by 12.30, when the stock market

closed, it was an ideal place to start the Crawl. Ryan

described it as having ‘good drinks, solid drinks’ and a

perfect venue to play dominoes with the dealers, floor-

men and brokers.9 The members only Club ran for just

over 90 years, eventually closing in 1997. It reopened in

2013 as a private events space and so is not readily

accessible. The venue’s own website shows, apart from

del Pino’s impressive murals, a rather anonymous, func-

tional space.10

Deer Inn

From San Francisco’s financial centre Ryan recom-

mends taking a cab west across the city to Fifteenth and

Mission, the location of the Deer Inn.11 Run by the

same Italian family for 29 years it was his favourite

place to eat in town. Due to its situation in the industri-

al part of the Mission district it was frequented by

mailmen and truck mechanics as well as policeman and

pensioners. A year before The Book of Beer appeared

the following review of the Deer Inn appeared in the

San Francisco Bay Guardian:

DEER INN, 1900 Folsom, 621-9433. There is no sign in front

of the Deer Inn; nothing but a house number and a Dutch door

leading into what looks like the half-darkness of a Mission

District tavern. Inside is a darkly wooded bar and tables worn

smooth by years of local truck drivers, cops and warehouse

workers, along with the local denizens. The food is American

family-style: thick minestrone in stoneware bowls; a vegetable

salad with cauliflower and green peppers in vinegar; ravioli

bent under the weight of its sauce; and entrees like beef stew

and sirloin tips eaten under the semiclad eye of Ursula Andress

and her postered ilk. Lunch is $2.80 in this time warp where

bar mottoes tell us, “Money can buy happiness-just spend

some here and watch us smile.”12
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It appears not to have changed much - apart from the

cost of lunch - for a further 20 years as in 1998 the same

newspaper stated:

Deer Inn is a bar first, if not foremost, with six tables in back.

The lunch menu is short and meaty: beef stew and lamb

shank. For six bucks, that’ll come with spaghetti, taters, 

cabbage, and bread. For a buck-fifty more you get soup and

salad as well, for a great and huge and meaty meal.13

At some point during the next ten years the Deer Inn

closed and reopened as a gay bar, Truck, in 2007.14 This

establishment lasted eight years when it switched own-

ership again and took on its present guise, The Wooden

Nickel, in 2015.15 Unfortunately it was closed when

visited, but from photographs available on the internet it

seems that some original feature may survive, including

the bar back.16

Vesuvio

After drinks and lunch Ryan recommends heading back

east at about 4pm to the North Beach district of San

Francisco and the Vesuvio, 255 Columbus Avenue.

Situated just across Jack Kerouac Alley from the famous

City Lights bookshop Ryan describes it as ‘a good,

comfortable kinda intimate, kinda crazy place, where

the bohemians still hang out a lot’.17 Designed by Italo

Zanolini the building dates back to 1913 and originally

housed the A. Cavalli & Co. bookstore.18 In 1949 it was

bought by the Swiss émigré, Henri Lenoir (whose real

name was Silvio Velleman),19 who ran it as the Vesuvio

Café until selling up to Ron Fein in 1968.20 Ryan

mentions that despite no longer being the owner,

‘Trader Henry’, as he called Lenoir, still visited and was

always a good source of stories about San Francisco’s

bohemian days. Regulars included the writers Jack

Kerouac, Richard Brautigan and Alan Ginsberg while

musicians such as Bob Dylan, Janis Joplin, Leonard

Cohen and Donavan also drank there.21 Vesuvio’s look,

both exterior and interior, was created by Shawn

O’Shaughnessy a graduate of San Francisco’s Art

Institute. He designed the murals that adorn the façade

of the building as well as the table tops and tile effect

which cover the interior walls and toilets.22 The bar

seems to have changed little since Ryan described it in

the mid-1970s. This is despite being closed for two
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months in 1998, gutted and then ‘retrofitted’ to comply

with seismic safety codes. However, the owners took great

care in restoring Vesuvio so that it returned to its original

appearance.23 Today it is still an atmospheric place to

visit, every surface covered with photographs, posters and

pictures, and it seems to wear its fame lightly.
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Figure 3.The entrance to Vesuvio, 255 Columbus Avenue.



Mooney’s Irish Pub

Ryan then mentions a number of bars within five min-

utes walking distance of Vesuvio, the first being

Mooney’s Irish Pub - ‘a great swinging Irish bar’ - at

1525 Grant Avenue. It was named after its owner, Sean

Mooney, who had previously been ‘a dog-track gam-

bler, racehorse owner, dining-car waiter, restaurateur,

bartender, and university professor’.24 Mooney taught

an extension course for San Francisco State University,

‘Bar Management and Bartending’, which took place in

a specially equipped classroom in his pub.25 He also

co-authored what could be described as a text book,

Sean Mooney’s Practical Guide to Running a Pub, pub-

lished in 1979. In it he relates how he took over the bar,

formerly known as Poopsey’s.

The premises had been host to numerous failures in the bar

business, and were now occupied by what is oddly called a

“gay” bar, that is, a homosexual bar. My friends all told me I

couldn’t have chosen a surer loser if I’d tried.

I reasoned otherwise. North Beach is filled with interesting

people. A great many of them like to drink. The physical layout

of the place was dynamite. The price was extremely low, due to

its dismal history. There was no parking, but the Hill is covered

with a drinking population within easy walking distance. Most

important, there were six gay bars in four blocks, and no well-

known straight place within two blocks. There was no so-called

Irish pub within miles, while a quarter, perhaps, of the local

bar-frequenting population consider themselves Irish.

The joint has been a small gold mine to me.26

Despite calling it an Irish pub Mooney also saw it as

a progressive music bar because most nights a live combo

plays music. Others say it is a hangout for writers and 
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intellectuals. Sure those types do come in, but they leave

promptly when the music starts to play. It is also a rendezvous

for longhairs and bohemians. Also it is noted as a tourist trap

because it is mentioned in so many travel magazines.27

This varied mix was also noted by the jazz pianist, Mike

Lipskin, who wrote, ‘[y]ou have a dope dealer; you have

a Jim Dunbar who was a radio/TV personality. You’d

have a hooker; you’d have a college professor -’.28

Mooney attributed his success in running a bar to

‘genial contempt for the customer, first of all, and then

for the fixtures. I never fixed anything in the place until

it fell down’.29

He would eventually sell his pub in 1979,30 but not

before becoming co-owner of an historic hotel in

Jamestown CA, some 140 miles due east of San

Francisco. The Willow Steakhouse and Saloon, as it is

now known, is currently run by his daughter, Siobhan.31

Mooney also went on to manage Hoffman’s Grill on

Market Street. This shut in 1984 and Mooney died six

years later. His eponymous bar is now closed and the

Chinatown Community Development Center occupies

the site.

Coffee Gallery

Ryan next mentions the Coffee Gallery, further up Grant

Avenue at number 1353. Formerly Miss Smith’s Tea

Room, renowned for being both a lesbian pick-up joint

and ‘a tavern that serves wine and beer, but no tea, to

North Beach Bohemian types’,32 it became the Coffee

Gallery in the mid to late 1950s.33 In 1958 Leo Riegler

began tending bar and he eventually went on to become
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the owner. It became a renowned venue for music and

poetry reading, hosting the likes of Janis Joplin (origi-

nally for $10 a night), Lord Buckley, Pony Poindexter,

and Bev Kelly.34 Riegler sold up in 1971 and by 1976

Ryan described it as ‘still kind of good but a little bit too

hysterical, for my taste. Everyone there is on the make

for something and usually they’re all excited about

things. I don’t like to go to bars where people are excit-

ed’.35 Since 2006 the bar has been called Maggie

McGarry’s, an ‘authentic and fun Irish pub experi-

ence’.36 It is difficult to imagine how it was in Riegler’s

or Ryan’s day as McGarry’s is now a fairly anonymous,

single-room bar kitted out with TV screens showing sport.

Enrico’s

After the Coffee Gallery Ryan suggests heading back

down Grant Avenue, turning left onto Broadway and sit-

ting outside Enrico’s where you could watch the world

go by. This sidewalk café, alleged to be the first of its

kind in San Francisco,37 was named after its owner,

Enrico Banducci. After studying violin in his teens

Banducci ran Enrico’s Fine Foods before buying the

hungry i, which occupied a number of venues around

North Beach, in 1948. This night club became renowned

for hosting the likes of Barbara Streisand, Woody Allen,

Bill Cosby, the Kingston Trio and Lenny Bruce.38 In

1958 Banducci bought 504 Broadway for $175,000

and named it Enrico’s. After an opening night attended

by, among others, Cary Grant, it quickly established

itself as a place to be seen. Patrons ‘included crooks and

cops, celebrities and nobodies. Frank Sinatra and his rat

pack pals ... movie stars and shady ladies’.39 Ten years

later a glimpse of Enrico’s can be seen in the film

‘Bullitt’ as it is here that Steve McQueen’s character

meets the informant, Eddie. By the mid ‘70s it was still

attracting celebrities. Ryan lists a number of literary

personalities who could often be found in residence;

Glenn Dorenbush - publicist for a number of local ven-

ues including two on the Crawl, the Buena Vista and

Perry’s; Blair Fuller - writer, editor and co-owner of the

Minerva’s Owl bookstore on Union Street; Herbert Gold

- author; and Don Carpenter - another author who was

in the process of completing his novel, Fridays at

Enrico’s, when he committed suicide in 1995.

Eventually published in 2014, it is set between the mid-

1960s and mid-1970s, centring on the relationship

between two characters, Jaimie Froward and Charlie

Montel. Sadly, despite its title Enrico’s is barely men-

tioned, appearing just twice. In the first, Charlie has a

brief conversation with the bartender - ‘Ward was a

huge man, probably twenty pounds heavier than

Charlie, but all muscle’.40 Ward Durham was a Vietnam

veteran who arrived in San Francisco in 196541 and as

well as bartending he was also a calligrapher who had

designed a logo for the Bank of America.42 Enrico’s is

also the setting for the final scene of the novel, where

the possibility of a reconciliation between Jaimie and

Charlie occurs. Here another bartender is mentioned,

Bob, most probably Bob Lanci. Other venues also make

an appearance in the book such as Vesuvio and, to be

discussed latter, Perry’s, the Trident and the No Name

Bar. In fact Charlie works for a time at the latter and its

owner, Neil Davis, is referenced.43

Enrico’s closed in 1988 as, according to a former bar-

tender, ‘that part of Broadway looked like a slum …

There had been nine killings in a year’.44 It reopened

under different management soon afterwards until final-

ly shutting for good in 2007 - Banducci died in the same

year, aged 85.45 Today the site is occupied by the Naked

Lunch restaurant, but the original sign is still in place

(see Fig. 7). 
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Figure 7. The Naked Lunch on Broadway, formerly Enrico’s.



Specs’ Twelve Adler Museum Café

When the diesel fumes from Broadway become over-

whelming Ryan suggests heading back down Columbus

Avenue. On the opposite side of the road from Vesuvio,

at 12 William Saroyan Place (formerly Adler Alley), is

Specs’ Twelve Adler Museum Café. He describes it as a

‘marvellous place’, somewhere to ‘sit with a coffee

royale … - which are beautiful there - and there are sev-

eral variations because they also specialize in espresso -

and there’s opera on the juke box …’.46 Specs’ had been

owned by Henri Lenoir, before he bought Vesuvio, and

then it became ‘either a biker bar and then a lesbian bar,

or a lesbian bar and then a biker bar’.47 In 1968 it was

taken over by Richard ‘Spec’ Simmons who, to com-

plete the circle, had been a bartender at Vesuvio.48

According to a newspaper article published in 2004

his wish to run a bar was partly inspired by William

Saroyan’s play,49 ‘The Time of Your Life’, which is set

in the fictitious San Franciscan Nick’s Pacific Street

Saloon, Restaurant and Entertainment Palace.

Simmons ran Specs’ until his death at 88 in 2016. It

seems that little has changed since the late ‘70s - the

bare brick walls are thick with bric-a-brac giving it the

feel of a more spacious, moodier, version of its neigh-

bour across Columbus Avenue. 
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Buena Vista Cafe

Now, according to Ryan, it’s about 6 o’clock; time to

walk a couple of blocks and take a cable car north to the

Buena Vista Cafe. On a Friday night ‘it’s loaded with

people who are trying to get loaded’.50 He describes

how he used to visit it in 1952 ‘when there was no one

there but me and a gal and a beautiful big bowl of chow-

der and a few beers and a bartender and the whole San

Francisco Bay looking at you. It was an absolutely

remarkable place’.51 It was also here in 1952, according

to a plaque attached to the outside of the building, that

Irish coffee was first served in the United States.

The story goes that Stanton Delaplane, Pulitzer Prize-

winning columnist for the San Francisco Chronicle, had
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tasted Irish coffee in Foynes Flying Boat terminal (later

replaced by Shannon Airport) on a trip to Ireland.

Delaplane returned to San Francisco where, on 10

November 1952, he and the co-owner of the Buena

Vista, Jack Koeppler, perfected the recipe. Elements of

the story may be accurate, but it is more than likely that

Irish coffee had appeared in the States some years

before.52 Ryan believes that drinking it with brunch on

a Sunday morning is something of a ritual at the café.

Whatever the truth the anecdote the Buena Vista cur-

rently serves over 2,000 glasses of Irish coffee every

day and the view over the Bay, if you can get a good

seat, is still very impressive.

Perry’s

The next stop is Perry’s, a few blocks west at 1944

Union Street, which was ‘a beautifully managed and

beautifully run place’ with ‘good bartenders’.53 Ryan

mentions that Glenn Dorenbush - also a patron of

Enrico’s and whose photograph can be found in back

room - 

is a kind of host-in-residence … He’s always sitting up in the

end of the bar and is usually surrounded by the local sports-

writers and the celebrities-cum-celebrities, pseudocelebrites

such as myself, etc. It’s a place where I always find someone

who’s good to see and fun to talk to.54

Perry’s was opened on 20 August 1969 by Perry Butler

and his then wife, Katherine,55 who modelled it on their

favourite restaurant on the Upper East Side of Manhattan,

Martel’s.56 It became renowned for its quality bartenders,

one of whom, Michael, is the younger brother of the nov-

elist Frank McCourt. Another, Mike English, echoes

Ryan’s description, recalling that in the 1970s

[i]t was bedlam day and night. Famous people from all over

the United States - politicians, TV and movie people, admen,
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newspeople, sports stars - all of them flocked to Perry’s along

with local regulars because it was the first New York style bar

in San Francisco …’57

The 1970s was also a challenging period for Perry’s. As

Butler states; 

We were fighting to be a good restaurant - which we were at

the time - when Herb Caen [a journalist for almost 60 years at

the San Francisco Chronicle] wrote an item that we were a

singles bar, a body exchange. And overnight, that’s what we

became all throughout the ‘70s.58

Interestingly, Ryan also mentions this episode, but says

that it was Charles McCabe - also a columnist at the San

Francisco Chronicle - who described Perry’s as a ‘body

shop’ and was subsequently barred. Perry Butler is still

in charge, most probably the reason that the restaurant

appears much as it did when it first opened.

The Trident

Now it’s around 9.30 - 10.00 p.m., time to move on as

Union Street gets too frenetic for Ryan and he’s ready

for some dinner. He recommends hiring a cab or hitch-

ing a ride to Sausalito, a town on the north side of the

Bay, just across the Golden Gate Bridge. ‘If you want to

spend a lot of money’, he says, ‘the only place to go, the

only real place to go is Ondine’s Restaurant, which is

out on a pier’.59 It offers 

an unbelievable view of the entire San Francisco skyline.

Instead of being in San Francisco, at the top of the Mark or

the top of this or the top of that, I think it is much more

charming to go to Sausalito to a couple of bars there where

you can look back at San Francisco.60

Below Ondine’s, and so with the same impressive

views, ‘is the supper-hippie establishment that I know

on the West Coast - the Trident, which I believe is still

owned by the Kingston Trio.’61

The building - originally the San Francisco Yacht Club,

then the Sausalito Bait and Tackle Shop - was bought by

Ondine Enterprises Inc. in 1956.62 It was extended soon

afterwards, the upper two floors becoming the Ondine

Restaurant and the pier floor The Yacht Dock. In 1961

the lease of the latter was bought by a partnership

formed of Brad McNutt - a builder; Louis Ganopolar -

former manager of the New York jazz nightclub, Village

Vanguard; and The Kingston Trio and their manger,

Frank Werber.63 Werber was employed by Enrico

Banducci for about five years in the early 1950s before

establishing his own agency.64

It was then refurbished, renamed The Trident and

opened on 8 August 1961. Another refurbishment in

the late ‘60s introduced the psychedelic interior which

survives to this day,65 the artwork on the ceiling is par-

ticularly impressive (Fig. 11). The Trident closed in 198066

and was reopened as the Horizon Restaurant a year later

before returning to its original name around 2012.

It is during this section about the The Trident that beer is

first mentioned. Abel states that it is a rule of Super Pub

Crawls to list all the beers in each venue. Ryan replies:

You like Anchor Steam Beer? … I never liked steam beer, it

always gave me a headache. It is naturally fermented like

champagne - and champagne also gives me a headache. 

The beers I like if I’m going ape are Würzberger light or a

combination of Australian ale and Guinness, half-and-half. I

am sorry to say. … It’s marvellous, marvellous. Foster’s and

Guinness, it is the greatest, I think, there is. But generally I

like Michelob wherever I go - it’s just a good light American

beer with a little bit of oomph to it. I prefer draft beer when I

can get it. Würzberger on draft is the best beer I know of, but

I’m not a connoisseur. I drink anything - Bud, Schlitz,

Miller’s …67

This quote highlights both Ryan’s apparent ignorance of

how beer is made as well as his preference for imported

brands. The fact that he mentions Anchor Steam first

may indicate its growing popularity in the Bay Area, but

obviously not with Ryan. Contemporaries of Abel, who

based a whole chapter around an interview with the

brewery’s owner, Fritz Maytag, were usually more

appreciative. For example, Michael Weiner in his The

Taster’s Guide to Beer gave it an ‘almost perfect’ rat-

ing.68 However, others seemed as unenthusiastic as

Ryan. In his All About Beer (1975) John Porter does not

include it among his best American beers and a blind

tasting in 1979 placed it behind Watneys Red Barrel.69

Ryan preference for Würzberger - actually spelled

Würzburger - is interesting as this was seen by many in

the States at that time as one of the finest imported
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beers. Brewed at the Würzburg Hofbräu, located rough-

ly half way between Frankfurt and Nuremberg, it first

appeared in the US in 1882.70 Five years later the brew-

ery began to supply Lüchow’s Restaurant in Manhattan,

New York and this was, according to Michael Weiner,

the beginning of the beer’s popularity across the nation.

It had reached San Francisco by 1903 at the latest.71

From at least the 1950s up until Ryan was drinking it in

the mid-1970s Würzburger beers were imported by the

New York firm of Original Beer Importing &

Distributing Co., Inc.72 The specific product he refers to

is Edelquell, which Weiner describes as ‘not only light

in color but also in body, distinguished by a crisp,

refreshing hoppy flavor … , and rates it as ‘almost per-

fect’.73 Three years earlier, in 1973, the Chicago-based

columnist, Mike Royko, ran a tasting session, eleven

people assessing 22 beers, both American and imported.

Würzburger came out top with 46.5 points out of a pos-

sible 55.74 John Porter listed Würzburger as one of the

three best German beers to be found in America75 and

James D. Robertson, in his The Great American Beer

Book (1978) thought it ‘an excellent brew’, one of the

best available in the U.S. His 35 strong taste panel gave

it a score of 72 from a possible 90.76 So Ryan was not

alone in his appreciation of ‘Würzberger light’.77

The combination of Guinness and Foster’s is a surpris-

ing one.78 Whereas Guinness had been sold in America

since the 1850s Foster’s was launched there in 1972,

just four years before the Ryan and Abel’s Crawl, where

it went on to become the third most popular imported

beer.79 It appears that a specific version of the lager was

produced for the US as James D. Robertson was able to

compare it with one brewed for the Australian market.

He concluded that 

there were great similarities, but the nonexport version was

much maltier; in fact, it was more intense on all counts. It

would seem that the export Foster’s has been ‘adjusted’ to

American tastes.80
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Michelob, first brewed by Anheuser-Busch in 1896, was

perceived as a premium product in the mid-1970s and

Weiner went so far as to state that it ‘is possibly the best

draft beer produced in the United States’.81

Patterson’s Bar

After The Trident it was a short work north to

Patterson’s Bar at 739 Bridgeway. The building dates

back to 1894 and before Bill Patterson took it over it

was known as the Plaza. Ryan describes as ‘a very tasti-

ly done place with a nice big fireplace and Watney’s Ale

on tap and good people. Good booze, comfortable

chairs, comfortable tables, and a great juke box …’.82

Watney’s Red Barrel had been available on America’s

west coast from at least the early 1960s and was per-

ceived by many at the time as a very good beer. Weiner

described it as ‘sharp, tart and biting. Excellent’83 and

Robertson as it having a ‘strong malty’ flavour, ‘but fin-

ishes sour’, ‘a much better product on draft’.84

Patterson’s Bar closed in 2008 and is now a Mexican

restaurant which retains one element of the former

venue, the fireplace. Before Patterson established his

own bar he had worked at the No Name Bar, the next

pub on the Crawl.

No Name Bar

The No Name Bar at 757 Bridgeway opened its doors

in 1959 and is still operating. According to Ryan it was

the first bar in Sausalito to serve Anchor Steam on tap.

It had been known as Herb’s Club having been run for

25 years by Herb W. Todt who sold up due to ill

health.85 The buyers were, Ryan states, Herb Beckman

(who was co-owner with Ryan of the nearby Tides

bookshop), Pat Castle, Mort Hertzstein (Ryan’s attor-

ney), and three others. However, a slightly different -

and probably more reliable - list is provided by a future

owner of the bar, Neil Davis. Together with Beckman

and Castle, Davis includes Andy Anderson (former

geologist, teacher and financier of the film, Ben

Hur),86 John Hamilton (a bartender who had previous-

ly worked at the Glad Hand, next door to The

Trident)87 and James Greenan (another bartender).

Ryan himself wanted to be involved, but lacked the

finances at the time. According to him, the partners

could not agree on anything and so by the time the bar

opened it did not have a name, hence No Name Bar. He

goes on to say:

partially because of its style and its location, right across from

the yacht harbour in Suasalito. And, again because of the very

good bartenders and nice people around, it became the head-

quarters, in effect, after hours for Calvin Kentfield, Kenneth

Lamott, and myself and a lot of the people who were involved

in the [Contact] magazine. … When visiting celebrities would

come in those days, we would take them to the No Name and

get juiced up.88

As this quote implies the No Name Bar soon became a

meeting place for the local literati, similar to Enrico’s

on the other side of the Bay. As well as Kentfield

(who wrote short stories for the The New Yorker and

published several novels) and Lamott (who produced

novels, nonfiction work and contributed numerous

articles to The New York Times Magazine, The New

Yorker, Horizon magazine, Yale Review, Harper’s, and

Newsweek), Evan S. Connell was also a regular. The

latter is probably best known for his first novel, Mrs.

Bridge, and according to Ryan, was often found play-

ing chess in the bar. However, relations between

members of the literary set were not always convivial.

In late 1961 Ryan and Kentfield were arrested for

assault and disturbing the peace after police officers

found them ‘wrestling on the sidewalk’ outside the No

Name at two in the morning.89 As mentioned previ-

ously the bar and Davis are mentioned in the novel,

Fridays at Enrico’s - 
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Figure 12. The former Patterson’s Bar, now a Mexican

restaurant.



Good old Neil. He ran the best bar Jamie had ever drunk in

Even better than Tosca. Tosca was a big-city bar, but the no

name bar was a world bar. People from everywhere stopped

in, and not just people, famous people, people who were

doing things. Interesting people.90

Davis was initially employed as a bartender, but soon

bought out each of the co-owners in turn to take sole

control. He himself sold up in the mid-’70s which

seemed to bring about changes not to the liking of Ryan

- ‘bad music’ and ‘a kind of gathering and wandering

place for hippies-come-lately’91 - who therefore

changed his allegiance to Patterson’s.
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Figure 13. The No Name Bar.



Smitty’s

The final bar in Sausalito recommended by Ryan is

Smitty’s, one block inland from Bridgeway at 214

Caledonia Street. It is described as a place you can

play shuffleboard, pool, and some other highly skilled games

to kind of get your heart started and the blood flowing. … 

[It] is not one of the chic places in Sausalito. It’s where the

fishermen and the workingmen go, it’s a great place - a big

long bar run by a great old lady, whose name I forget right

now, and a bartender by the name of George who’s been 

there forever.92

42 years later it seems that little has changed, apart

from the bartenders - Smitty’s is still dominated by a

long bar, which takes up most of the right-hand wall,

and two pool tables. It was opened by Frank W. Smith

who had moved to Sausalito in 1933 to take over the

Oasis Café at 922 Water Street.93 It was noted at the

time that the café would be the only place in the town

to serve Grace Brothers beers from Santa Rosa and

one of the brothers, Joseph, was scheduled to attend

the inauguration.94 After just four years Smith moved

on to open Smitty’s in a former bottling works and

saloon. In addition to the bar - which, it was adver-

tised, served Padst on draught95 - he also added a

Chinese restaurant. In mid-November 1948 Smith

announced his retirement and the leasing of his bar to

his daughter, Susan Bell, and brother-in-law, William

C. Maahs. After Bill’s death in 1958 Susie continued to

run Smitty’s for another ten years before selling up to

her long-standing bartender, George Salata.96 Ryan’s

recollections of the bar are, therefore, somewhat dated

as he seems to be referring to Susie. 
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Figure 14. Smitty’s at 214 Caledonia Street.



Sam’s Cafe

It’s now past midnight and Ryan suggests driving the

eight miles around Richardson Bay to Tiburon for

something to eat. He recommends Sam’s Café at 27

Main Street with its ‘spectacular view of … Alcatraz

and a gorgeous long-range view of San Francisco’.97

The establishment, possibly dating back to 1920, was

owned until 1960 by Sam Vella, a native of Malta. He

sold both property and business to Eugene Wheary

who in turn sold the business to James Bigelow a year

later. Therefore, it would have been under Bigelow’s

control when Ryan visited. Sam’s Café was taken over

by Steve Sears, Brian Wilson and a group of limited

partners in 1978.98 Today its dull frontage and unas-

suming front bar are eclipsed by the impressive view

across the Bay at the rear of the building highlighted

by Ryan.

Brewery History Number 175 55
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Club 19

Ryan then recommends taking the ferry back across the

Bay to San Francisco and Club 19, which is actually

Pier 19, where there is another great bar where you can

sit outside. This time you can look 

at Oakland and the other bridge for a while - until late 

afternoon … .99 Of all the venues on the Crawl this

seems to be the only one not to have left any record. 

Café Du Nord

To bring the Crawl to a close Ryan proposes taking the

streetcar from the bottom of Market Street up to

Fifteenth Street and Market where, at number 2174,

you’ll find the Swedish American Hall, home to the

Café Du Nord. Ryan calls it 
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Figure 16. The entrance to Café Du Nord, 2174 Market Street.



A Norwegian place, really a marvellous place, run by a guy

named Ernst, who is both a great cook and manager. The

bar’s also great, and there are lots of polkas on the juke box

- jazz and polkas are my bag - and you end up there with

beer and schnapps, until either you or somebody turns out

the lights.100

The Hall was constructed for The Swedish Society of

San Francisco - originally the Svea Society, an organ-

isation dating back to 1873 - the purpose of which was

to provide social care and a forum for education and

entertainment.101 It met in a number of venues around

the city before finally settling in Market Street after the

1906 earthquake. The building was designed, appro-

priately enough, by a Swedish architect who emigrat-

ed to the States from Stockholm in 1891, August

Nordin.102 Over a 40 year period he was responsible

for designing more than 300 buildings in the city,

including the Buena Vista Café in 1911. The Hall was

completed at the end of 1907 and is unique in San

Francisco for its blend of Scandinavian and Arts and

Crafts styles. From the beginning it was a combina-

tion of public assembly rooms, which occupy the rear

part of the ground floor and all floors above it, and

commercial spaces at the front of the building leading

off Market Street. The basement has always been

known as the Café Du Nord and its first proprietor

wished it to be ‘a first class Saloon and Billiard

Parlor’.103

By Ryan’s time Café Du Nord was in the hands of

Ernest Mayer who had previously run the

Scandinavian Delicatessen at 2251 Market Street.104

Mayer renovated the Cafe after taking it over from

Carl Strom and his partner, Elsie Nicholson Carlson,

in 1969. It remains open to this day, although now it

is primarily a music venue after undergoing a major

refurbishment in 2014.

And this is where the tour ends. Ryan says, ‘Is this a

serious enough pub crawl for you?’ to which Abel

replies ‘Are we done - or done in?’ ‘Well’, Ryan goes

on, 

you can get up in the morning and go to the Buena Vista for

brunch only you’re really among the walking wounded by

now … a bloody mary or an Irish coffee for your health’s

sake, but you should begin to taper off at 1:00 or 2:00 Sunday

afternoon …105

Conclusion

What is striking about the San Francisco Super Pub

Crawl is the sheer number of places that are still open

some 42 years after the publication of The Book of Beer.

Only three of the 17 are no longer operating. It is inter-

esting to compare this to the Chicago and Washington

D.C. Crawls where the opposite is true, only a few have

survived. To explain why this is the case would require

an assessment of numerous factors; political, economic,

social and cultural.106 One of the many reasons that San

Francisco’s drinking venues have coped better than

many other cities could be that the modern craft beer

movement began in and around the city in the mid-

1960s. And the Bay Area beer scene continues to

flourish with new bars and breweries still opening on a

regular basis. Chicago also has a thriving craft beer

scene, but it began in the late 1980s, arguably too late to

save many of the bars mentioned by Abel.

Sadly, the two instigators of the San Francisco Crawl

fared less well than their subjects. Bob Abel carried on

working in the publishing industry and wrote another

book on beer, The Beer Book, which appeared in

October 1981. In the shape of a beer bottle and 96 pages

long, it is disappointing in comparison with his first

book on the subject. In many ways it covers the same

ground as The Book of Beer, but is more ephemeral and

lacks its eccentricities. Abel died aged 50 in the

Memorial Sloan-Kettering Cancer Center, New York

just two months after the publication of The Beer

Book.107 Bill Ryan also died relatively young at the age

of 58. In October 1986, suffering from severe emphyse-

ma, chronic bronchitis and asthma, he took his own life

by driving over a 200-foot cliff near Stinson Beach,

some 20 miles north of San Francisco.108
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