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OBSERVATORY SOUR

SPRING FLING

OLMSTEAD’S QUARTER

FINAL VERDICT

COCKTAILS• • • • • •

SIGNATURE COCKTAILS

Milagro Silver tequila, passionfruit puree,
Crème de Peche, house orgeat syrup, lemon
juice, egg white

Copperworks New Cask gin, lime juice,
simple syrup, muddled cucumber and mint,
ginger beer

ORCHARD FIRE
Roku gin, Rayu mezcal, apple shrub, Grand
Mariner, honey syrup, cardamom bitters

Rittenhouse rye, Plantation Dark Rum, Antica sweet
vermouth, Dom Benedictine, Angostura &
Peychaud’s bitters, lemon peel expression

ROY’S REDEYE
Lavender-infused Empress gin, Creme de Violette,
maraschino liqueur, lemon juice, Fee Foam (sub egg
white sour: +$3)

Mezcal, maraschino liqueur, Dolin
Genepy, lime juice

SEATTLE MULE
Titos vodka, lime juice, muddled basil and
raspberry, ginger beer
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••• •••

RAINIER RUNOFF 
Plantation 3 star rum, Supasawa citrus liqueur,
simple syrup

7:15
Roku gin, St. Germain, Dry Curacao, lemon juice
St George Absinthe, prosecco 
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SMITH-HATTAN
Amaro Nonino, Amaro Averna, Four Roses
Bourbon, prays of absinthe, whiskey barrel-aged
and orange bitters

BOOTLEGGER'S BATCH
Bacardi Silver rum, orange juice, Plantation dark
rum, St George pear brandy, orgeat
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MARTINIS••• •••

ESPRESSO MARTINIS••• •••

CORNELIUS
Ketel one vodka, dashes of black

lemon bitters

22

SMITH-TINI
Belvedere Vodka, Roku gin, Dolin

Genepy, triple sec, lemon and
grapefruit bitters

26

R ‘N‘ S
Milago Reposado Tequila, house

cold brew, Mr. Black coffee liqueur,
chocolate bitters, egg yolk

22

FINCH'S PICK-ME-UP
Hennessey VS cognac, house cold

brew, Mozart white chocolate cream
liqueur, Peychaud's bitters, egg yolk

26

EMERALD CBC
Titos vodka, Mozart chocolate cream

liqueur, Kahlua, matcha powder

22



ELRICK SOUR 

BITTER AUNT VIVIAN

ROY'S NIGHT OFF

COCKTAILS• • • • • •

LOWER PROOF COCKTAILS

Birkir Icelandic Snaps, Amaro Montenegro,
lemon juice, oz honey syrup, egg white
2 dashes of angostura bitters 

Cynar 70, sweet vermouth,  lemon juice,
orange bitters

MIDNIGHT ON THE SOUND
Croft Tawny Port, lemon juice, simple syrup,
Carpano Antica sweet vermouth, egg white

Los Arcos sherry, Carpano Antica sweet
vermouth, Foro Amaro, Angostura and
orange bitters
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OLD FASHIONED••• •••

OG OLD FASHIONED
Four Roses bourbon, demerara syrup,
Angostura bitters

YESLER OLD FASHIONED
Woodinville rye, vanilla syrup, black
walnut bitters

GOJIRA OLD FASHIONED
Suntory Toki Japanese whisky, simple syrup,
yuzu bitters

ELISE'S OLD FASHIONED
Copperworks new cask gin, honey syrup,
lime bitters

OAXACAN OLD FASHIONED
Milagro Reposado tequila, Xicaru Silver mezcal,
agave syrup, grapefruit and Mole bitters

RUMRUNNER OLD FASHIONED
Hennessy cognac, Plantation dark rum,
simple syrup, rhubarb and Angostura bitters

SIZLAC
Hennesy VS cognac, Rittenhouse rye, simple syrup, St.
George absinthe (absinthe rinse), Peychaud's bitters

DULLAHAN
1Jameson Black Barrel Irish whiskey, Mr.
Black Coffee Liqueur, chocolate bitters

All of the Old Fashioned cocktails below are $17

BARREL AGED COCKTAILS••• •••

All barrel-aged cocktails below are $25

BLACK MANHATTAN 
Foro Amaro, Old Overholt Rye, Angostura and
Orange Bitters

NEGRONI
Roku Gin, Campari, Lo-fi Sweet Vermouth

YESLER OLD FASHIONED
Woodinville rye, vanilla syrup, black walnut bitters

OG OLD FASHIONED
Four Roses bourbon, demerara syrup,
Angostura bitters

PAPER PLANE
Woodinville Bourbon, Aperol, Amaro
Nonino, lemon juice

OAXACAN OLD FASHIONED
Milagro Reposado tequila, Xicaru Silver
mezcal, agave syrup, Orange, Grapefruit, and
Angostura bitters

*Limited Quantity


