LOUNGE MENU

DRAFT BEER

160z/220z
GEORGETOWN BREWING BODHIZAFA IPA 6.9% ABV 8.50/ 11.50

DIAMOND KNOT BLONDE 4.2% ABV 8.25/11.25

MAC & JACK'S AFRICAN AMBER 5.9% ABV 8.25/11.25

BONEYARD BREWING HOP VENOM IPA 9% ABV 9.25/12.25
GEORGETOWN BREWING MANNY'S PALE ALE 5.4% ABV 8.25/11.25
DESCHUTES KING CRISPY PILSNER 5.2% ABV 8.25/11.25

SILVER CITY TROPIC HAZE IPA 6.4% ABV 8.25/11.25

INCLINE SEASONAL CIDER 10.25/13.25

BLUE MOON BELGIAN WHITE 5.2% ABV 8.25/11.25

COORS LIGHT 4.2% ABV 7.25/10.25

ATHLETIC BREWING NON-ALCOHOLIC CRAFT BEER 6/CAN

ASK ABOUT OTHER FEATURED
ROTATING SELECTIONS & BOTTLED BEER

WINE

60z/90z/Bottle
CHATEAU STE. MICHELLE RIESLING 10/13/35

CHATEAU STE. MICHELLE PINOT GRIS 9.5/125/32

KIM CRAWFORD SAUV BLANC 12/15/44

CHATEAU STE. MICHELLE MIMI CHARDONNAY 11/14/40
CANOE RIDGE EXPEDITION RED BLEND 10/13/35
ALKI CABERNET SAUVIGNON* 13/16/48

*may not be available at all locations

DAILY DRINK SPECIALS

$2 OFF DAILY DRINK SPECIALS
MONDAY - MULES & MOCKTAILS
TUESDAY - MARGARITAS

WEDNESDAY - DANGEROUS DAVE
THURSDAY - TITO'S LEMONDROP
FRIDAY - BARTENDERS CHOICE

SATURDAY - SIGNATURE SUNSET
SUNDAY - BLOODY MARY OR FRESH SQUEEZED MIMOSA

HAPPY HOUR DRINKS / MON-FRI / 2PM - 5PM / 8PM - CLOSE

$1 off draft beer, well drinks & glass wine pours




PREMIUM SPECIALTY
COCKTAILS

RASPBERRY LEMON DROP Titos Hand Made

vodka, Caravella limoncello, house made
raspberry puree, fresh lemon sour 12.5

HUCKLEBERRY VODKA MOJITO House favorite - Huckleberry

vodka, fresh lime, agave nectar, soda, mint, Sprite 11.5

WHO'S TOM COLLINS? Bombay dry gin, fresh lemon sour, soda
bubbles 11.5

IRISH PEACH TEA Refreshing blend of Jameson Irish
whiskey, Monin white peach and house made lemon
sour, fresh made iced tea 12.5

SPIKED BERRY LEMONADE Tito's Handmade vodka,

fresh lemon sour, Northwest berry puree and finished

with Sprite. 11.5
CADILLAC MARGARITA Milagro, Cointreau, fresh lime, agave

nectar, oranges and a float of Grand Marnier 13

COFFEE CLUTCH Local craft distillery Wohlfert
Clutch coffee liqueur, Crown Royal vanilla, cream,
chilled coffee served over ice, house made whipped
cream and espresso powder 12.75

PASSION FRUIT MARGARITA House made margarita infused with

passion fruit and served with a sugared rim and lime 12.5

THE SUNSET Bacardi Limon rum, Malibu coconut rum, pineapple
juice, grenadine, fresh squeezed orange juice 12

DANGEROUS DAVE Premium vodka, gin, rum,

tequila, splash of blue curacao, Midori, fresh lime,
agave nectar, Sprite. Limit 2! 13

CRAFT MUtKTA".S Try our great non-clchhol?c

options, Blueberry Lime Splash, Pomegranate
Palmer, NW Berry Mule

HAPPY HOUR FOOD

Mon-Fri / 2pm-5pm [ 8pm-close

SLIDERS & FRIES Choice of two all natural beef classic
cheeseburger, BBQ pulled pork or buffalo chicken sliders 11

ONION PETALS Our signature hand cut seasoned onion petals,
served with creamy & spicy sriracha aioli 8

LOADED BACON TATER TOTS Bacon, cheddar, chipotle mayo
and sour cream 8 Add BBQ Pulled Pork +3.75

FRIED PICKLES House made breaded & golden fried pickles

served with ranch 7

CRISPY CAULIFLOWER House made hand dipped cauliflower,
seasoned to perfection & served golden fried with a side of
sriracha aioli 8

PRETZELS & BEER CHEESE Pretzel sticks warmed and served with

creamy beer cheese 8

GARLIC CAESAR SALAD Tossed in our house made
Caesar dressing. 6 Add Chicken +3.75

CHEESY MOZZARELLA STICKS served with vine-ripened marinara 8
TRUFFLE FRIES Taste sensation of truffle cheese and salt 7

BLAZING CHICKEN WINGS Blazing sriracha, BBQ, or habanero
mango dry rub (Traditional or Boneless) 10



