
Beverages

Spire Mountain Cider
   Olympia, WA      12oz.

Lindeman’s Framboise Lambic
   Belgium      16.9oz.

Singha
   Thailand      12oz.

Reissdorf Kolsch
   Germany      16.9oz.

St. Bernardus Witbier
   Belgium      11.2oz. 

Weinheinstephaner Hefeweisse Bier
   Germany      16.9oz.

Saison Dupont Farmhouse Ale
   Belgium      12.7oz.

Hitachino Espresso Stout
   Japan      12oz. 

Upright #4 Pale Saison 
   Portland, OR      25.6oz.

La Chouffe IPA Trippel
   Belgium      11.2oz.

Trappist Rochefort 10 Ale
   Belgium      11.2oz.     

Ayinger Celebrator Doppelbock
   Germany      14.9oz.

Bear Republic Hop Rod Rye
   California      12oz.

Aecht Schenkerla Rauchbier Märzen
   Germany      16.9oz.

Unibroue Trois Pistoles Belgian Strong Dark Ale
   Quebec      12oz.

Guinness Stout
   Ireland      14.9oz. 

Black Boss Porter
   Poland      16.9oz.

Lost Abbey Angel’s Share
   California      12.7oz. 

Scuttlebutt Old No.1 2009 Barleywine
   Everett, WA      12.7oz.

Brewdog Paradox Smokehead
   Scotland      11.2oz.     

Victoria Lager
   Mexico      12oz.     

Bitburger Drive Non-Alcoholic
   Germany      12oz.

        bottled beer selections

 7

 6

 7

 6 

 6

 8

15

 7

10

 6

 6

 6

 7

 6

 7 

 7

 7

 7

 8

17

 7

10

        washington beers on draft
We always have 8 rotating, local craft beers available by the pint. Please ask your server what’s on tap.

steele cuvee chardonnay
		  lake county, california 
 wither hills sauvignon blanc 
		  marlborough, new zealand  
 whidbey island winery siegerrebe
		  whidbey island, washington -gewurztraminer/ madeleine angevine hybrid

 lurton domaine de salice viognier
		  languedoc, france   

 charles & charles syrah rosé
		  columbia valley, washington

 zolo torontés
		  mendoza, argentina

 fidelitas sémillon
		  walla walla, washington

	 11	 |	 38

	 10	 |	 36

	 9	 |	 34

	 8	 |	 30

	 8	 |	 30

	 9	 |	 34

	 11	 |	 38

charles smith velvet devil merlot
		  columbia valley, washington 
 milbrandt ‘traditions’ cabernet sauvignon		
		  columbia valley, washington  
 mazzei poggio alla badiola
		  toscana, italy -sangiovese/ merlot

 gordon brothers syrah
		  columbia valley, washington 
 bautista simona malbec
		  mendoza, argentina 
 beran vineyards estate pinot noir
		  willamette valley, oregon

 faustino v rioja reserva
		  rioja, spain -tempranillo/ mazuelo

	 8	 |	 30

	 11	 |	 38

	 9	 |	 34

	 10	 |	 36

	 10	 |	 36

	 13	 |	 44

	 9	 |	 34

		  valdo prosecco
    veneto, italy	

		  punkt genau sparkling rosé
    weinviertel, austria 100% blauer zweigelt

		  boeri cascina noto moscato d’asti
    piedmont, italy	

	 10	 |	 40	

		
		 	

18	 |	 72

	 --	 |	 160

	 8	 |	 32

	 12	 |	 48

	 9	 |	 34	

		  treveri blanc de blancs
    yakima, washington	

		  veuve cliquot yellow label brut champagne
  

		  dom perignon champagne 2000 vintage
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        champagne & sparkling wines

        white & rosé wines         red wines

       non-alcoholic drinks

		  tea cooler	 6
Chamomile, Jasmine, and Cascade Hop Tea Melange, Grapefruit Bitters, Elderflower Syrup, Lemon, Soda

		  mango spritzer	 6
Mango, Mint, Lime, Thai Spiced Syrup, & Soda

       soft drinks         coffee & tea

4  4  

        soda

3

Lemonade
Orange Juice
Apple Juice 
Cranberry Juice
Grapefruit Juice
Voss Sparkling Water
Voss Still Water
Dry Lemongrass Soda
Hot Lips Raspberry Soda
Jarritos Toronja Grapefruit Soda
Regatta Ginger Beer
Mexican Coca-Cola
House-Made All Natural Tonic Water

Thai Iced Tea
Thai Iced Coffee
Hot Tea (Hojicha Green Tea, Chamomile Citrus,
   Earl Grey, Mint, Ginger Twist, Jasmine)
French Pressed Coffee (regular or decaf)

Coke
Diet Coke
Sprite
Barq’s Root Beer
Fanta Orange

happy hour: 11am-6pm & 10pm-close.
$3 off house drinks 

daily $5 glass pour wine specials on a select red & white wine
$2 off all draft beers



House Drinks
- all drinks $10 -

daiquiri de jerez 
la gitana manzanilla sherry, luxardo maraschino, lime, 
grapefruit, sugar

Our Sherry-based twist on the Hemingway Daiquiri by Constante Ribalaigua Vert,
El Floridita Bar, Havana, Cuba, 1930’s

turf cocktail

hayman’s old tom gin, dolin dry vermouth, luxardo maraschino, 
pacifique absinthe, angostura orange bitters

Adapted from Harry Johnson’s Bartender Manual, 1900

kaffir fling 
sobieski vodka, ginger syrup, lime, kaffir lime leaves,
egg white, cinnamon

Adapted from David Wolowidnyk, West Restaurant Vancouver, B.C.

bensonhurst

rittenhouse bonded rye, dolin dry vermouth,
luxardo maraschino, cynar

Chad Solomon, Milk and Honey, New York

lady diabla  
tequila por mi amante, edmond briottet crème de cassis,
lime, regatta ginger beer

Our strawberry infused spin on the El Diablo from “Trader Vic’s Book of Food and Drink”, 1946

aviation

voyager dry gin, luxardo maraschino,
rothman & winter violette, fresh lemon

Hugo Ensslin’s Recipes for Mixed Drinks, 1916

peppered fresca 
el jimador reposado tequila, essencia orange muscat, thai basil, 
watermelon agua fresca, lime, salt, pepper

la cola nostra

zacapa 23-yr rum, averna amaro, st. elizabeth allspice dram, 
fresh lime, sugar, valdo prosecco 

Don Lee, PDT, New York

banana daiquiri

plantation barbados 5-yr. rum, giffard banane du brésil,
ginger syrup, fresh lime, ardbeg scotch mist

Adapted From Shaun Layton, L’Abattoir Vancouver, B.C.

penicillin  
house blended scotch, honey-ginger syrup,
fresh lemon, float of laphroig cask strength

Sam Ross, Milk and Honey, New York

no. 5
zaya 12-yr. rum, st. germain elderflower liqueur,
fee’s peach bitters, grapefruit, lime

nordic reviver

aalborg aqvavit, combier, house-made swedish punsch,
lemon, pacifique absinthe rinse

A further Scandinavian spin on the Corpse Reviver No. 2 recipe
from Trader Vic’s Bartender’s Guide, 1947

artillerymen’s punch 
buffalo trace bourbon, cruzan blackstrap rum,
brugal white rum, rothman & winter apricot, orange, lemon, 
sugar, earl grey tea

Thomas Mario, Playboy’s Host and Bar Book, 1971

garden cup

house made garden cup no.1 (strawberry, cucumber, and 
cilantro-infused gin, sherry, vermouth, curaçao, bitters), 
house made british-style lemon soda, cucumber, lemon, mint

Our scratch interpretation of the summer classic by James Pimm, London, England, 1823

pisco sour 
don césar pisco puro, fresh lime, sugar,
egg white, angostura and chuncho bitters

Victor Morris Lima, Peru, 1921

rosé sangria

novo fogo cachaça, mandarine napoleon, st. germain 
elderflower, barnard griffin rosé of sangiovese,
rhubarb syrup, fresh citrus

bramble the elder

butter-fat washed novo fogo gold cachaça,
st. germain elderflower, bittermen’s grapefruit-hop bitters, 
fresh blackberries, lemon

fumo salato

sombra mezcal, martini rose vermouth, gran classico bitter, 
pineapple syrup, sage, lime, cherry smoked sea salt,
grapefruit zest

georgia mint julep

hennessy cognac, house-made peach liqueur, fresh mint,
float of smith & cross jamaican rum

Adapted from Irvin S. Cobb’s Own Recipe Book, 1936

spicy salmon salad	
  crab salsa salad with crispy wonton	
    chantanee hot wings	
      sun-dried pork & beef

        	

yellow curry potato samosa	
  crispy papaya salad	
    chicken potsticker & crispy wonton	
      curried mini burger with fries	

        - all bar food & snacks $5 -


