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SPRING &
SUMMER MENU




*=* SIGNATURE COCKTAILS <-*

SEATTLE MULE 16 OBSERVATORY SOUR 22

| Titos vodka, lime juice, muddled basil and

i

I

Milagro Silver tequila, passionfruit puree,

4\

blackberry, ginger beer Créme de Peche, house orgeat, lemon juice,

= egg white*
‘ SPRING FLING 18
\/ﬁ? Copperworks New Cask gin, lime juice, = 115 22
¥ simple syrup, muddled cucumber and mint, T Roku gin, St. Germain, Dry Curacao, lemon juice
ginger beer <= St George absinthe rinse, prosecco
s FINAL VERDICT 19 & RAINIER RUNOFF 17
7; Xicaru Silver mezcal, Luxardo maraschino T Plantation 3 star rum, Supasawa citrus liqueur,
liqueur, Dolin Genepy, lime juice - simple syrup
__ OLMSTEAD'S QUARTER 22 BOOTLEGGER'S BATCH 19
%‘f; Rittenhouse rye, Plantation OFTD Rum, Ten to One white rum, Ten to One dark rum,

Carpano Antica sweet vermouth, Dom cognac, orange juice, lemon juice, house orgeat

Benedictine, Angostura & Peychaud’s bitters

ROY’S REDEYE 20

Lavender-infused Empress gin, Creme de

SMITH-HATTAN 25

Four Roses bourbon, Amaro Nonino, Amaro

<

¢+

Averna, St George absinthe rinse, whiskey barrel-
Violette, Luxardo maraschino liqueur, lemon aged and orange bitters
juice, Fee Foam (sub egg white sour: +$3)**

s MARTINIS -

CORNELIUS SMITH-TINI
Ketel one vodka, black lemon Belvedere vodka, Roku gin, Dolin
bitters Genepy, triple sec, lemon and
22 grapefruit bitters
26

*« ESPRESSO MARTINIS -

R‘N'S FINCH'S PICK-ME-UP EMERALD CBC
Milago Reposado tequila, house Hennessey cognac, house cold brew, Titos vodka, Mozart white chocolate
cold brew, Mr. Black coffee liqueur, Mozart chocolate cream liqueur liqueur, Mr. Black coffee liqueur,
chocolate bitters house cold brew, vanilla syrup, matcha
22 26 22

**Qur friends at the King County Health Department would like to advise you that the consumption of raw or under-cooked potentially
hazardous foods may result in foodborne illness. 10.25% sales tax will be added to all items. Menus and pricing are subject to change.
100% of gratuity is distributed equally among our front and back of house staff. 20% gratuity will be added to all groups over six.



*** LOW-PROOF COCKTAILS e

ELRICK SOUR

Birkir Icelandic Snaps, Amaro Montenegro,

lemon juice, honey syrup, Angostura bitters,

<

“=  egg white*
~ BITTER AUNT VIVIAN
?; Cynar 70, sweet vermouth, Mr Black coffee

liqueur, lemon juice, orange bitters

ROY'S NIGHT OFF 21
Los Arcos Amontillado, Carpano Antica

sweet vermouth, Foro Amaro, Angostura

and orange bitters

~—_ MIDNIGHT ON THE SOUND 18

Croft Tawny Port, lemon juice, simple

<= syrup, sweet vermouth, egg white*

s« OLDFASHIONED -

All Old Fashioned cocktails below are $17

0G OLD FASHIONED

Four Roses bourbon, demerara syrup,

Angostura bitters

YESLER OLD FASHIONED

Woodinville rye, vanilla syrup, black

walnut 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

ELISE'S OLD FASHIONED

Copperworks new cask gin, honey syrup,
lime bitters

GOJIRA OLD FASHIONED

Suntory Toki Japanese whisky, simple syrup,
yuzu bitters

DULLAHAN

Jameson Black Barrel Irish whiskey, Mr. Black
Coffee Liqueur, chocolate bitters, cinnamon cloche

SIZLAC

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

s« BARREL AGED COCKTAILS --

*Limited Quantity

All barrel-aged cocktails below are $25

0G OLD FASHIONED

Four Roses bourbon,

demerara syrup,
Angostura bitters

**Qur friends at the King County Health Department would like to advise you that the consumption of raw or under-cooked potentially
hazardous foods may result in foodborne iliness. 10.25% sales tax will be added to all items. Menus and pricing are subject to change.
100% of gratuity is distributed equally among our front and back of house staff. 20% gratuity will be added to all groups over six.

YESLER OLD FASHIONED

Woodinville rye, vanilla syrup,
black walnut bitters

Orange, Grapefruit, and Angostura bitters

OAXACAN OLD FASHIONED

Milagro Reposado tequila,
Xicaru Silver mezcal, agave syrup,



LIGHT FARE

PESTO BURRATA 18

VEGAN POTSTICKERS (@) (?) 16130

CHICKEN POTSTICKERS () 16130

PORK POTSTICKERS () 16130

SEASONAL SALAD @ 16
Green apples, kale, apricots, almonds, Pesto, roasted cherry tomato, sweet
shaved parmesan drops, basil, balsamic glaze, salt and
pepper, crackers
HOUSE SALAD 16
Spring mix, sesame dressing, carrot,
edamame beans, cucumber, wonton strips, House-made sauce, scallions,
sesame seeds sesame seeds
ROASTED PROSCIUTTO- ® @ 19
WRAPPED ASPARAGUS House-made sauce, scallions,
Truffle oil, balsamic glaze sesame seeds
CHEESE & CHARCUTERIE BOARD 30
A rotating selection of meats, cheeses, House-made sauce, scallions,
jams, fruits, and crackers sesame seed
Gluten free crackers available upon request
ENTREES
PROSCIUTTO SANDWICH 19

Focaccia bread, brie cheese, garlic butter,

arugula, balsamic glaze, pepper flakes

SALAMI SUB

Hoagie roll, peppers and onions,

16

smoked gouda, balsamic glaze

BEEF SUB

18

Hoagie roll, peppers and onions,

smoked cheddar, balsamic glaze,

pepper flakes

CHICKEN RICE BOWL

22

Green onions, shredded cheddar,

chipotle mayo, bacon, wonton strips

Add ons: Chicken $9, Garlic Bread $6

VEGAN VEGETARIAN GLUTEN FREE (¥)

**Qur friends at the King County Health Department would like to advise you that the consumption of raw or under-cooked potentially

DAIRY FREE ()

hazardous foods may result in foodborne illness. 10.25% sales tax will be added to all items. Menus and pricing are subject to change.

100% of gratuity is distributed equally among our front and back of house staff. 20% gratuity will be added to all groups over six.



