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Photos by Lissa Brewer/The Astorian
ABOVE: Scott Lee, owner of the new Norwegian restaurant The Haunt, stands beside the bar. RIGHT:
A sign for both The Haunt and Bikes & Beyond, both located one block from the Astoria Riverwalk.
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“We live in this town with all of these
Scandinavians, but we don’t have a Scan-
dinavian restaurant,” Scott Lee, the restau-

rant’s owner, said.

The Haunt’s menu
includes variations of
lefse, a traditional Norwe-
gian flatbread, along with
cold charcuterie boards
with fish, cheese and
meats. Also on the menu
is a “Vegan Viking Bowl,”
aimed at those seeking a
plant-based option.

The restaurant’s Norwe-
gian fare is a nod to Lee’s
heritage. His family spans
generations of commer-
cial fishermen on the North
Coast. “My family is from
Norway, and (we) grew up
eating Norwegian food. It
just seemed natural,” Lee
said.

Already the owner of
Bikes & Beyond, situ-
ated next door, Lee began
dreaming up a restaurant
and music venue. “We just
said, ‘well, let’s open a
restaurant and bar,”” Lee
said.

Construction for the restaurant stretched
through this past winter, including the bar
and wooden tables Lee handcrafted him-
self from recycled crates and boxes. “It was
a lot of labor. We did pretty much all the
labor we could ourselves,” he said.

With both a restaurant and bar in tow,
the experience isn’t complete without a

sampling of local craft beer. “We’ve got the
cheapest beer in town,” Lee said.
There’s a balance Lee hopes to find, fac-

ing rising food costs while trying to keep
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prices low. “We’re con-
stantly changing our menu
and trying to find that
niche,” he said.

Friends and family of
Lee’s have supported him
throughout the process.
They also help run the
establishment. You won’t
find Lee behind the bar, but
he says he enjoys running
the kitchen.

“That’s my area where
I want to add consistency
and put out some really
good food,” he said. The
Haunt’s atmosphere echoes
its menu. Lee describes it
as a Norwegian goth-style
bar.

The restaurant also fea-
tures live, local music. A
few bands have rotated
through, though the restau-
rant’s mainstay house band
is a staple — it even fea-
tures one of the restau-
rant’s bar managers.

The naming process was relatively
straightforward. Lee recalled when he and
his co-workers were debating the name,
“The Haunt” clicked well when they were
talking about the building’s haunted his-
tory. Now it’s a new haunt for Astorians.

M ARKET
YOUR #1 PREMIER CANNABIS RETAILER

LARGEST SELECTION
FRIENDLY & KNOWLEDGEABLE STAFF
ELITE PRODUCTS

—— For Washington Residents —-

Cathlamet

(8am - 10pm)

360-849-4504
327 WA4

llwaco Kelso
(8am - 10pm)
360-261-7200

133 Howerton Ave

Longview
(8am - 12am) (8am - 12am)
360-636-0420 360-703-3229

820A West Side Hwy 971 14th Ave

WARNING:This product has intoxicating effects and may be habit forming.There may be health risks
associated with the consumption of this product. For use only by adults 21 and over. Keep out of reach of children. Marijuana can
impair concentration, coordination, and judgement. Do not operate a vehicle or machinery under the influence of this drug.
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