
Signature Cocktails 
 

Bloody Morimoto                                                                                                   

house infused wasabi vodka and sake shaken with house 
sriracha-soy bloody mary mix, rimmed with wasabi-salt 7 

Fresh-Fashioned 
tart cherry infused bourbon muddled with fresh pineapple, 
armarena cherries, bitters & a splash of soda with rocks 8 
 

The Capricorn 
vodka, strawberry puree, black peppercorn syrup with a 
salt and pink peppercorn rim 7 
 

The Tom Kah 
thai bird chili infused vodka, lemongrass-cilantro simple 
syrup, coconut cream and lots of fresh lime 8 
 

Hibiscus-Acai Margarita 
hibiscus and acai berry infused tequila shaken with sour 
mix and house made grenadine 7 
 

Rosemary Pear Martini 
clear creek pear brandy, gin, rosemary simple syrup and 
citrus 8 
 

Thyme After Time 
house made fig-thyme cordial and champagne 7 
 

Double Espresso Mocha Martini 
vincent van gogh double espresso vodka and  godiva   
chocolate liqueur served up with espresso beans 8 
 

Spiced Manhattan  
allspice infused bourbon, sweet vermouth, house made 
grenadine and aztec chocolate bitters, choose up or rocks 7 
 

Lavender Gin Lemon Drop 
house infused lavender gin, fresh squeezed lemon, crème de 
violette and a lavender sugared rim 7 
 

Blood Orange Negroni 
fresh blood orange juice, gin, campari and sweet  
vermouth 7                                                 
 

Cucumber Strawberry Mojito 
house infused cucumber rum muddled with fresh  
strawberries and mint 8 
 

Sparkling Elderflower Punch  
sparkling lambrusco, st germain, citrus and soda  
on the rocks 7 
 

Chelsey’s Bellini  
absolut pears vodka, peach puree, and champagne 7 
 

Root Beer Float 
vanilla vodka, sambuca, and root beer served up with  
vanilla ice cream 7 
 
 

 
 

Sparkles 
Trevisiol Prosecco, Italy NV 8.5/33 
 

Villa Di Corlo Lambrusco, Italy NV 7/27     
 

Lindemans Framboise 7.5 12oz bottle 

 

 

 

 

 

 

 

Wine 
Reds 

House Red 6/23 
 

Mil Piedras Cabernet, Argentina ‘07 
fruit forward with a polished jam base 7/27 
 

Altozano Tempranillo, Spain ‘08 
super smooth with notes of chocolate and cherry 7/27 
 

Vistalba Corte C Malbec , Argentina ‘05 
smooth, balanced and earthy 8/31 
 

Paggio Vignoso Chianti, Italy ‘05 
dry and fruity 7/27 
 

Della Scala Montepulciano, Italy ‘07  
very palatable with soft tannins  6.5/24 
 

Saginaw Pinot Noir, Willamette Valley ’06  
light and fruity with notes of black cherry and plum 9.5/35 
 

Saint Gregory Merlot, France ‘08 
dry and easy drinking 6.5/24 
 

Trentadue Old Patch Red, California ‘05 
a spicy blend of zin, petite sirah and carignane 7/27 
 
Whites 
 

House White 6/23 
 

Columbia Crest G.E. Chardonnay, Washington ‘08 
rich and buttery characteristics, with a touch of soft oak 7/27 
 

August Cellars Gewurztraminer, Oregon ‘06 
sweet with spicy flavors of passionfruit 8/32 
 

Milbrandt Vinyards Pinot Gris, Washington ‘08 
dry and fragrant with aromas of pear and apple 7/27 
 

Dashwood Sauvingnon Blanc, New Zealand ‘09 
crisp undertones of passionfruit and grapefruit 7/27 
 

Pianissimo Rose, Argentina ‘08 
soft and herbal malbec rose (organic) 6.5/24 

 

Beer 
Draft 

Ninkasi Total Domination IPA 4.25  
Laurelwood Mother Lode Golden 4.25 
Oakshire Amber 4.25 
Seasonal Selection 4.25 
 

Bottles 
16oz Domestic Can 2 
Bud 2.75  
Bud Light 2.75               
Stella Artois 3.5 
Dos Equis 3.5 
Bayern Pilsner 3.75 
New Castle Brown Ale 3.75 
Widmer Hefeweizen 3.5 
Guinness Pub Can 4 
SOB Porter 6 20oz bottle 
Fox Barrel Pear Cider 4      
St. Bernardus Tripel 5 
Duchessse de Bourgogne 5.5 
St Pauli Non-Alcoholic 3.5 
 


