COCKTAILS

CINCIN

Sweet vermouth, dry vermouth served overice $8
*as made by Murray Stenson Aug 21, 09’

ROBERT HESS OLD FASHIONED

American rye, Angostura bitters, sugar, twist of orange peel and a cherry $9
*as made by Robert Hess Sept 21, 09’

THE AVIATION COCKTAIL

Aviation gin, Maraska maraschino liquor and fresh squeezed lemon juice $9
*as made by Ryan Magarian Aug 19, 09’

PEGU CLUB COCKTAIL

Bombay Dry gin, Cointreay, fresh lime juice, Angostura bitters, orange bitters $9
*as made by Jeffrey Morgenthaler Sept 23, 09’

POMEGRANATE MARTINI
Vodka, lime, pomegranate, dash of simple syrup $10

WINTER BLOSSOM

Hendricks Gin, St. Germain, grapefruit and lime juice $10

PEPPERMINT PATTY
Hot chocolate, peppermint schnapps $8

POINSETTIA

Champagne, cranberry juice, Cointreau and vodka $9

HARRY’S BAR NEGRONI
Gin, Sweet Vermouth, Campari $8

EGGNOG MARTINI

Bailey’s, Tuaca, Kahlua, Frangelica, dark rum and eggnog $9

HOT BUTTERED RUM

A classic winter warmer $8

MALONESKY

Tia Maria, Bacardi rum, coffee and vanilla ice cream $8

BELLA-EDWARD
A Cullen Family Cocktail ... $10

MORNING GLORY (2862 JERRY THOMAS, SAN FRANCISCO)
Cognac, Rye, Cointreau, bitters, sugar, Absinthe $9

CORPSE REVIVER #1 (1930 HARRY CRADDOCK)
Brandy, Calvados, Sweet Vermouth $9

Please ask your bartender about our ‘Mock-tails’

BEER

MICROBREW $5
Stone IPA

Red Hook ESB

Hales Pale Ale

Scuttlebutt Brewing Co ‘10° Below’
Hop Rod Rye Specialty Ale
Winter Solstice Seasonal Ale
Pyramid Hefeweizen

Pyramid Snow Cap

Alaskan Amber

Pike Naughty Nellie

Terminal Gravity IPA

Sierra Nevada Celebration Ale
John Barleycorn Barley Wine Ale
Deschutes Brewery Jubelale Winter Ale
DOMESTIC $4

Budweiser

Bud Light

PBR

IMPORT $5

Peroni

Guinness Stout

Stella Artois

NON-ALCOHOLIC $4

Buckler

220z $9

Elysian Perseus Porter

Elysian Immortal IPA
Supergoose IPA

Full Sail Wreck the Halls

WINESBY THE GLASS

SPARKLING

Mumm Mini, ‘Brut Prestige’, Napa Valley, CA -8

Piper Heidsieck, ‘Brut’, Reims, France, NV - 16
Malibran, Proseco, ‘Brut’, Ruio, Metodo, Italy, NV - 10

ROSE

M. Chapoutier, Belleruche, Cote-du-Rhone, Rosé, France - 9
WHITE

Riesling, Monchhof Estate, Mosel, Germany - 9

Acrobat, King Estate, Pinot Gris, OR - 8

Pinot Grigio, Conte Brandolini D’Adda, Fruili, Italy - 10

Sauvignon Blanc, Whitehaven, Marlborough, New Zealand - 9

SBS, Sauv. Blanc and Semillon, Cadaretta, Columbia Valley, WA - 10
Chardonnay, Hedges Independent Label, Columbia Valley, WA - 7
Chardonnay, Joseph Drouhin, Macon Villages, Burgandy France - 9
Chardonnay, Napa Cellars, Napa Valley, CA - 10

Moscato d'Asti, Nivola, Piedmont, Italy - 8

Sauternes, Haut Charmes, Bordeaux France - 14

RED

Campo Rioja, ‘Reserva’, Spain - 10

Zinfandel, Folie a Deux, Amador County, CA - 10

Bookwalter sub plot 23, Red Table, WA - 11

Gascon, Malbec, Mendoza, Argentina - 9

Sangiovese, Campodelsole, Durano, Romanga, Italy - 9

Cote de Nuit Burgundy, Joseph Drouhin, Macon Villages, France - 13
Arancio, Nero D'Avola, Sicily, Italy -7

*Syrah, Chateau St. Michelle, Columbia Valley, WA -7

Merlot, Hedges Independent Label, Washington - 8

Cabernet Sauvignon, Jacob’s Creek, Reserve, Australia - 10

A portion of the purchase of Chateau St. Michelle wines are donated to the
Washington Sate University Viticulture and Enology Scholarship Fund



