COORS LIGHT

ON-TAP

5.50

ABV 4.2% Coors Brewing Company.

BUD LIGHT

5.50

HEFEWEIZEN

6.25

ABV 4.2% Anheuser Busch.
This cloudy brew has a bold, clean flavor with pronounced citrus and
floral aromas. American-style Hefeweizen. Finished with a lemon.
ABV 4.9% Widmere Brewing, Seattle, WA.

BODHIZAFA

6.25

Pale straw in color with a light silky texture from the rolled oats.
The flavor and aroma both express mandarin and citrus IPA.
ABV 6.9% Georgetown Brewing Company, Seattle, WA.

SPACEDUST

7.25

SMACK IPA

7.25

MANNY’S PALE ALE

6.25

Great western double Imperial IPA. Notes of tropical fruit,
citrus and pine. ABV 8.2% Elysian Brewery, Seattle, WA.
This IPA is balanced at its core. It’ll greet you with peaches, pine
and bright citrus. ABV 7.0% Jelly Fish Brewing Company, Seattle, WA.
American Pale Ale—Pours a hazy golden orange color. A fresh aroma of
bready malts and light citrusy hops with notes of peaches, pineapple
and honey. ABV 5.4% Georgetown Brewing Company, Seattle, WA.

AFRICAN AMBER

6.25

MEN’S ROOM RED

6.25

This amber ale has an underlying smoky aroma with hints of malts
and caramel. ABV 5.9% Mac and Jack’s Brewing Company, Redmond, WA.
Brewed for the KISW radio program of the same name, Men’s Room is
amber in color with a light hop aroma and a toasty malt finish.
ABV 5.6% Elysian Brewery, Seattle, WA.

BOUNDARY BAY SCOTCH ALE

Scotch ale became a Northwest classic with the inaugural brew in 1995.
Scotch ale’s signature malt character is crafted for pure enjoyment.
ABV 6.4% Boundary Bay Brewery, Bellingham, WA.

DIRT TRACK BROWN

7.25

7.25

Northwest-style brown ale. This is a great beer for people that say
they don’t like dark beer. ABV 6.5% White Wall Brewery, Smokey Point, WA.

NORWEGIAN DEATH

6.25

Toasty flavor with dark malts, light chocolate and mocha sweet. Earthy
bitterness with a dry-roasted lasting finish. Pours almost black with a great tan
head creamy and lasting. ABV 5.8% Lazy Boy Brewing Company, Everett, WA.

COCKTAILS

$12.50

ISLAND TINI

$12.50

Truly an experience, this cocktail combines Bacardi rum, Midori, coconut,
pineapple and mango in a martini glass topped with cotton candy.

STORMS BREWING

Classic dark and stormy combines Myers rum, Cointreau, lime juice
and ginger beer.

$12.50

BLACK NECTAR

$12.50

SKINNY RAZZ

$12.50

Hennessey, peach schnapps, orange and cranberry juices combine
for a fruity, rich nectar.
Bluewater vodka, limencello, raspberry and lime make a bright
beautiful cocktail! You’ve got to try one!

CUCUMBER SMASH

$12.50

VIEUX CARRE

Bulleit rye whisky, Courvoisier, Dom Benedictine and bitters aged
in an oak barrel, poured over a gentleman’s cube and garnished
with a Luxardo cherry. It’s a perfect after dinner cocktail.

$7.50

COLUMBIA CREST PINOT GRIS

$7.50

LIQUID LIGHT SAUVIGNON BLANC

$7.50

2018 CANOE RIDGE ESTATE CHARDONNAY
HORSE HEAVEN HILLS

$9.00

CHATEAU STE. MICHELLE
GEWURZTRAMINER

$7.50

ERATH OREGON PINOT NOIR 2018

$8.50

SANTA CRISTINA 2017 CHIANTI
SUPERIORE DOCG

$7.50

CANOE RIDGE ESTATE MERLOT 2016

$9.00

PRAYERS OF SINNERS 2017 RED BLEND

$7.50

HERITAGE CABERNET SAUVIGNON 2018

$9.00

LANDING HOUSE WINES

$6.50

This Columbia Valley rosé is a dry and elegant style wine with beautiful
pale pink color hues. The fresh and lively wine offers bright aromas of
watermelon and raspberry with flavors of wild strawberry, citrus zest
and hints of melon.
This light and lively Pinot Gris opens with vibrant lime-citrus and
pineapple aromas. Following are vivid peach, pear and tropical
fruit flavors joined by subtle nutty and spicy nuances, all balanced
by crisp acidity.
This wine is all about the harmonization of the lively acidity and the
fresh fruit of Washington State Sauvignon Blanc. The aroma and palate
are full of green pineapple, lime zest and pink grapefruit. Named for
the newly discovered fifth form of matter. Liquid Light is a modern,
fresh expression of Sauvignon Blanc.

2018 was another stellar growing season and vintage in Washington
which allowed for full ripeness and color, while cool Washington nights
helped maintain crisp natural acidity. Notes of green apple and pear.

This Gewürztraminer is sourced from world-class vineyards of
Columbia Valley. With New World fruit intensity in an elegant
Old World style. Fresh, fruity and spicy, this wine is crafted to
be aromatic, spicy and luscious with a hint of clove.
Classic Oregon aromas of black cherry, plum and currant mingle
with hints of anise and sandalwood. Flavors reflect cherry and plum
with a touch of graham.

The Chianti Superiore is ruby red in color with notes of cherries
and plums well-integrated with toasted oak and vanilla derived from
the aging in small barrels. The palate is ample and supple,
with velvety tannins.

This red blend is for the sinner in all of us, the dark side that craves
a decadent smooth and luxurious red wine deeply layered with
blackberry, dark fruit, violet and cocoa notes. Indulge your temptations.
Classic Cabernet from the Columbia Valley containing aromatic
notes of leather and toasted oak lead to flavors of black plum and
black pepper and chocolate-covered cherries.
HOGUE CELLARS CABERNET
HOGUE CELLARS MERLOT
HOGUE CELLARS PINOT GRIGIO
HOGUE CELLARS RIESLING

$12.50

Bluewater halcyon gin, Bluewater elderflower liquor with cucumber
and mint make a truly tasty and refreshing cocktail. Don’t pass up
the opportunity to try this up-and-coming classic!

CHATEAU STE. MICHELLE ROSE’

HOGUE CELLARS CHARDONNAY

BUFFALO SQUARED

Buffalo Trace bourbon, Cointreau, lime and bitters poured over
a gentlemen’s cube. A bourbon lover’s delight.

$7.50

Sparkling wine with aromas of fresh citrus continues on the palate
with mouth-watering flavors of crisp apples and ripe pear. This
refreshing sparkler finishes with hints of honeysuckle and lemon zest.

Brought to you by Chateau Ste. Michelle, this Canoe Ridge Estate Merlot
consistently exhibits elegance, concentration and fine tannins. This Merlot
exhibits dark cherry fruit with an opulent mouthfeel and structure.

TURBO MARGARITA

Gold tequila, lime sherbet and agave blended together to make this
delightful sugar-rimmed margarita topped with a lime popsicle.

WINE

MAZARINI PROSECCO

$12.50

APPETIZERS

QUESO FUNDITO

$7.50

SHRIMP SCAMPI

$12.50

A creamy blend of four cheeses, zesty seasonings and freshly prepared
salsa fresca. Served with warm tortillas and house made crostini.
Argentinian red shrimp sauteed in a lemon butter sauce with
creme sherry served over our carnival rice.

