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Welcome to the 35th floor’s Observatory Bar—formerly known as
the Chinese Room—where every sip and bite is steeped in history

and skyline views. 

Once a 1914 wedding gift, this iconic space still carries tales of
love, luck, and mischief through its carved teak ceilings and

whispered stairwell secrets. 

Today, bold Pacific Rim flavors and Prohibition-inspired cocktails
set the scene for stories meant to be shared, crafted, and

remembered—right here, right now, with you.



AVIATION 
Butterfly Pea Flower infused Big Gin, Creme
de Violette, clarified citrus, Luxardo Cherry
Liqueur, simple syrup

LAST ELEVATOR
Gran Centenario Tequila, Bahnez
Mezcal, Giffard Mango, Hibiscus acid,
Espelette pepper, agave 

SMITH-GRIA
Seasonal House Sangria made with a
blend of fruit, wine, and spirits

JAPANESE PLUM HIGHBALL
Suntory Toki Whiskey, Damson Plum
Liqueur, Yuzu Juice, Ginger Beer

SUBMARINE CLUB
Lalo Tequila, Oloroso Sherry, Sazon
Tepache, pineapple juice, lime juice

CORNELIUS MARTINI
Ketel One Vodka, black lemon bitters

OBSERVATORY SOUR                                    
Tequila Corazon, Giffard Peach Liqueur,
lemon juice, passionfruit puree, orgeat, egg
white (contains nuts)

Don Q Cristal Rum, Caffe Vita Cold Shot
Espresso, Giffard Vanille, Highside walnut
liqueur, chocolate bitters

ROY’S ESPRESSO MARTINI 

COCKTAILS - 17

Washington State Law Requires Proof of Age with a Valid ID 

Let our bartenders craft a custom cocktail
or mocktail to your taste!

BARTENDER’S CHOICE
22

PROHIBITION PRESTIGE - 22

THE PIONEER SQUARE PINK CLOUD MARTINI
Gin Lane 1751 Pink Gin, cherry
blossom vermouth, Giffard Lychee,
clarified citrus, simple syrup

Westland Single Malt Whiskey,
Hennessy VS, house vermouth & amaro
blend



OLD FASHIONED - 17

OLD FASHIONED FLIGHT

TRY THREE OLD FASHIONEDS - 36
FOR THOSE WHO LOVE OLD FASHIONED OR 

THE PERFECT SHARE AMONGST FRIENDS
Choose any three, 1.5 oz pour each

NORMAN OLD FASHIONED 
Monson VSOP Brandy, Hood River
Apple Brandy, Calvados, Earl Grey
syrup, Scrappys New Orleans bitters

OLMSTEAD OLD FASHIONED 
Dewar’s Blended Scotch, honey
syrup, black lemon bitters

YESLER OLD FASHIONED 
Old Forester Rye, Highside Walnut
Liqueur, vanilla, bitters

FINCH’S OLD FASHIONED 
Gran Centenario Tequila Anejo,
Bahnez Mezcal, agave syrup,
Xocolatli Mole Bitters

Washington State Law Requires Proof of Age with a Valid ID 



Big Gin, Luxardo Bitter Bianco,
rose vermouth

WHITE NEGRONI 

BARREL RESTER
Tequila Corazon blanco, Campari,
grapefruit and lime juice, agave
syrup

BARREL AGED - 18

Washington State Law Requires Proof of Age with a Valid ID 

DAIQUIRI                                    
House Rum blend, house lime
cordial

House Rum Blend, angostura,
demerara syrup, Elemakule tiki
bitters

RUM RUNNER OLD FASHIONED

BLACK MANHATTAN
Woodinville Rye, House Amaro Blend,
bitters

Crafted with patience and precision, matured in oak to deepen
flavor and add complexity. Each pour reveals a smooth, mellow
character, highlighting harmony between spirit, wood, and
time



TEMPERANCE DRINKS - 14 

BITTER AUNT VIVIAN
Lyre’s Dry London Spirit, Wilderton
Bittersweet Apertivio, Pathfinder. Ask
for it as a Sour!

ONE WHO TOUCHES THE SKY
Agave Blanco Spirit, pineapple and
elderflower cordials, grapefruit and
lemon juice

NON-ALCOHOLIC | MOCKTAILS

ADDITIONAL N/A BEVERAGES
CAFFE VITA DRIP COFFEE 5

HOUSE MADE LEMONADE 6

HOUSE BREWED ICED TEA 4

Q’S GINGER BEER 7

ASSORTED COCA-COLA PRODUCTS 4

ASSORTED HOT TEA SELECTIONS 4

Ask Your Server for More Options on our Mocktails

LAVENDER SKYLINE
Lyre’s Dry London Spirit, blue lavender
syrup, clarified citrus, Mionetto
sparkling N/A Wine

LYRE-TAI
Lyre’s Dark Cane Spirit, Wilderton
Orange, orgeat, pineapple and lime
juice, grenadine (contains nuts)

AMORE SOUR
Lyre’s Amaretti, lemon juice, Demerara
syrup, aromatic bitters



BEER & WINE

ON DRAFT        9

ASK YOUR SERVER FOR CURRENT SELECTIONS

BOTTLES & CANS 8
GUINNESS IRISH STOUT     
JOHNNY UTAH PALE ALE
PERONI ITALIAN PILSNER
ROGERS PILSNER

ATHLETIC BREWING CO GOLDEN ALE
ATHLETIC BREWING CO IPA

N/A BOTTLES &
CANS
local and domestic staples

7

WHITE
JOSEPH MELLOT SINCERITE SAUVIGNON
BLANC
Val de Loire, France

RED
PASSIONATE RED BLEND
Mendoza, Argentina

RACONTEUR CABERNET SAUVIGNON
Columbia Valley, Washington

ZORZAL PINOT NOIR
Mendoza, Argentina

BUBBLES & ROSE
ROEDERER ESTATE BRUT
Anderson Valley, Mendocino, California 

BEAU JOEI CHAMPAGNE
Champagne, France 

BEAUJOLAIS ROSE
Beaujolias, France 

20

30

16 24

6OZ 90Z
18 25

ECOLOSI PINOT GRIGIO
Terre Siciliane, Sicily, Italy

CHATEAU STE MICHELLE COLD CREEK CHARDONNAY
Columbia Valley, Washington

16 22

18 25

14 22

16 25

14 22

Washington State Law Requires Proof of Age with a Valid ID 



HAPPENINGS

Boozy Afternoon Tea at Smith Tower
blends tradition with a twist. Enjoy a

curated selection of loose-leaf teas, paired
with sweet and savory bites, all served 35

floors above Seattle. Each ticket includes a 
Special-TEA Cocktail or mocktail crafted
to complement your chosen tea. From

classic brews to boozy sips, it's a timeless
tradition served with a spirited spin. 

Shake things up with our hands-on cocktail
classes, where you’ll craft Smith Tower-style
drinks using premium ingredients and pro
tools—guided by our expert bartenders.
With rotating themes and menus, it’s a

perfect pour for date nights, friend outings,
or team events.

Ages 21+ only. 

Ask Your Server for More Details or Scan
the QR Code for Details and to Purchase.

BoozyBoozy
 AFTERNOON TEA


