WINE BY THE GLASS & BOTTLE
SPARKLING

Blanc de Blanc, Gruet, NM 12/42
Prosecco, Mionetto, IT 12/40

Brut Rosé Cava, Bonaval, ES 13/40
Brut Rosé, Domaine St. Michelle 13/47
Cava, Bonaval, ES 10/35

ROSE

Rosé, Chateau Ste. Michelle, WA 11/38
WHITE

Thurston Wolfe PGV 14/50

Chardonnay, Gravel Bar, WA 11/39
Riesling, Chateau Ste. Michelle, WA 10/36
Pinot Gris, Maryhill, OR 11/40
Sauvignon Blanc, Aviation, WA 12/42
Madeleine Angevine, Van Vino WA 12/44

RED

CW Penn Cove Red Blend, Elevation Cellars, WA
Pinot Noir, Erath, OR 14/52

Cabernet Sauvignon, Browne Family Vineyards, WA
15/52

14/48

15/54
Cabernet Sauvignon, Elevation Cellars, WA
Syrah, Ch Ste Michelle, WA 14/40
Tempranillo Crianza, Conde Valdemar, ES
14/52

12/46
Malbec, Sparkman Cellars, WA
Merlot, Luke, WA 16/56
Thurston Wolfe, GSM, WA 14/42

WINE BY THE BOTTLE ONLY
SPARKLING/ROSE

Champagne Brut Imperial, Moet & Chandon, FR 172
Pinot Blanc, Richard Bdécking, DE 14/42

WHITE

Sauvignon Blanc, Matthews Winery, WA 50
Vermentinu, Domaine Vitriccie [le de Beauté, FR 44
Chardonnay, Browne Family Vineyards, WA 45

Pinot Blanc, Gustave Lorentz 54

Pedro Ximénez, Ximénez-Spinola “Excepcional Harvest,”

RED

Syrah, Luke Wine, WA 50

Cabernet Sauvignon, Elevation 2013, WA 55

Merlot, Elevation, WA 56

Amarone de Valpolicella, Monte Zovo, 2016 110
Chateauneuf-du-Pape Rouge, Telegramme, FR 2020 118
Claret Reserve, Matthew’s, 2020 WA 190

SWEET/PORT/SHERRY

Sauternes, Chateau Grillon, FR 14
Port Graham’s Fine Tawny, PT 10
Oloroso, Gutiérrez Colosia, ES 13

Pedro Ximénez, Gutiérrez Colosia, ES 16

FREE SPIRITED

Bitburger Non-Alcoholic Beer 5
Seasonal Shrub 6
Iced Tea 4
Lemonade 5

A 20% taxable service charge will be added to parties of six or more.
100% of the service charge will be distributed to service personnel.

ES 62

CURATED COCKTAILS

STORM OVER SAN DE FUCA

rosemary gin, CW parched vermouth, lemon, celery sac-
charin, tableside smoke 15

THE SUN ALSO SETS

Pilar Ernest Hemingway blonde rum, pistachio-rose
orgeat, citrus, cane sugar 18

SANDPIPER

afiejo tequila, burnt grapefruit, candied sage,
local IPA 14

MIDNIGHT MANHATTAN

bourbon and rye, black sugar cube, orange, Averna,

Cinzano vermouth 15

BARREL-AGED COCKTAILS

(Limited Availability)

PAPER SEAPLANE

Westland Distillery bourbon, montenegro, candied
lemon, aperol 24

SAZERAC

Whidbey Island Distillery rye, lemon bitters, herb-
saint, cognac 21

MEZCLA ORO

afiejo tequila, mezcal, CW parched vermouth, amaro

ramazzotti 21

DRAFT BEER

Spacedust IPA, Elysian Brewing
Seattle, WA 7.50
8.2% ABV, 73 IBU

Hazelicious IPA, Rueben’s Brews
Seattle, WA 7.50
6% ABV, 45 IBU

OQuter Island IPA, San Juan Brewery
Friday Harbor, WA 7.50
6.5% ABV, 65 IBU

Chuckanut Pilsner, Chuckanut Brewery
Burlington, WA 7.50
5% ABV, 36 IBU

Honeymoon Pale Ale, Penn Cove Brewing Co
Coupeville, WA 7.50
5% ABV, 36 IBU

Rotating Cider, Tieton Cider Works,

Yakima, WA 7.50
6.9% ABV

Big Handsome Rye Ale, Lopez Island Brewing Co,

Lopez Island, WA  8.00
7.3% ABV, 67.5 IBU

Rotating Local Seasonal

BOTTLED & CANNED BEER

Finn River Cider, 500m1/750m1 22/36

Premium Northwest Lager Seattle, WA 7

Tieton Cider WA 7
1907





