
Happy Hour every day from 3pm to 5pm
$2 off draft  |  $2 off wells  |  $10 red or white wine

$10 rotating cocktail  |  $3 off food

Improvised Whiskey Cocktail   25
Doc Swinson’s Solera Rye and Triple Cask Bourbon
from Ferndale, BroVo American Forest liqueur from
Woodinville, Chuckanut’s Krumpus herbal liqueur
from Bellingham, house demerara syrup, Peychaud’s
Barrel Aged bitters.

Sierra Madre   16
Fresh espresso, Paranubes Oaxacan coffee liqueur,
Licor 43. Black mole and Pajarote chocolate liqueur
whipped cream. Dark chocolate shavings.

Rotating Old Fashioned   17
Fat washed. Infused. Made with exotic bitters and
house made syrups. Ask your server for our current
offering.

Low Tide, High Spirits  14
House infused spiced cranberry Tito’s vodka,
amaretto liqueur, lemon juice, house cinnamon syrup.

Rooster’s Tail   15
Amaro Montenegro, Moxie Mule’s rosso vermouth
from Seattle, Angostura orange bitters, Novo Fogo
silver cachaca. Barrel aged together in Woodinville
Whiskey casks.

LIBATIONS

WA-97   18
Astraea Ocean Gin from Seattle, house spiced
honeycrisp apple shrub, lemon juice, La Marca
prosecco.

Sail Away   16
House infused coconut Johnnie Walker Red Label
scotch, Planteray Cut & Dry coconut rum, BroVo
orange curacao from Woodinville, BG Reynolds
orgeat, house demerara syrup, acid ajusted
pineapple juice, saline solution.

New Aged   14
Monday’s NA whiskey, The Pathfinder NA hemp
and root spirit, DHOS NA orange liqueur, house
cinnamon syrup, black cherry syrup, Angostura
bitters.

Paddington’s Lemondrop   11
Monday’s NA gin, DHOS NA orange liqueur, lemon
juice, Smucker’s orange marmalade, house vanilla
syrup.

Tahona Press   13
Monday’s NA mezcal, DHOS NA orange liqueur,
house spiced honeycrisp apple shrub, lime juice.
Cinnamon sugar rim.

Cacao & Coffee   12
Three Spirit “Social” alcohol alternative, fresh
espresso, house vanilla syrup, Angostura Cacao
bitters. Dark chocolate shavings.

Chill Night   12
Three Spirit “Nightcap” alcohol alternative, house
jalapeno syrup, Fee Brothers Grapefruit bitters,
muddled mint.

ALTERNATIVE MEANS
These cocktails are crafted using adaptogens, vitamins and extracts
to mimic some of the positive side effects of alcohol. 
Not recommended if you are pregnant, breastfeeding, or under 18.

DRAFT

Rotating Locals   8 Soundbite Cider   10

BOTTLE

Athletic NA Golden   6 Bud Light   5

Corona   5Guiness   7

Rainier   5 Truly Hard Seltzer   5

La Marca Prosecco   11
Prosecco, IT

Piper Sonoma Brut   13
Sonoma County, CA

In Sheep’s Clothing Pinot Grigio   13 / 19
Willamette Valley, OR | 2023

Long Shadows Julia’s Dazzle Rose   12 / 17
Columbia Valley, WA | 2025

Januik Cold Creek Chardonnay   14 / 20
Columbia Valley, WA | 2023

Fidelitas Red Mtn Sauv Blanc   12 / 17
Red Mountain, WA | 2022

Among The Giants Estate Merlot   12 / 17
Goose Gap, WA | 2022

Matthews Claret Red Blend   17 / 25
Columbia Valley, WA | 2022

Cooper Mountain Estate Pinot Noir   14 / 20
Willamette Valley, OR | 2023

Amavi Cellars Estate Cab Sauv   16 / 23
Walla Walla Valley, WA | 2023

Abuelita   15
House infused tamarind Espolon Blanco tequila,
BroVo orange curacao from Woodinville, lime juice,
house jalapeno syrup, chamoy rim.

Blue Moon   6Athletic NA Hazy   6

NON-SPIRITED
These cocktails are 0% ABV. The ingredients used mimic the flavor
of their alcoholic counterparts.

RED 6oz / 9oz

SPARKLING 6oz

WHITE 6oz / 9oz


