
HAPPY HOUR
M - F  |  3pm – 5pm

2 off SOMM wines, wells , & drafts
3 off select cocktails | 4 off select food

BRIGHT & CRISP WHITES

SAUVIGNON BLANC 
The SOMM, Columbia Valley 2024   13 | 50 

CHARDONNAY 
Saanj Winery, Columbia Valley 2023   17 | 64

CHENIN BLANC 
Landmass, Chenin Blanc, Rogue Valley 2025   20 | 78

CABERNET FRANC 
Woodward Canyon, Walla Walla 2022   35 | 138

BOLD & FULL REDS

MALBEC 
Andrew Wil l ,  Yakima Valley 2023   22 | 86

CABERNET SAUVIGNON 
The SOMM, Columbia Valley 2023   13 | 50

CABERNET SAUVIGNON 
Upchurch “LTL” Red Mountain 2022   22 | 86 

SANGIOVESE 
Brian Carter , “Abracadabra” Yakima Valley 2025   16 | 62

ROSE 

W I N E  B Y  T H E  G L A S S

CHAMPAGNE & SPARKLING

BLANC DE BLANCS 
Treveri , Columbia Valley M/V   14 | 54 

PRESTIGE CUVÉE 
Champagne Dom Pérignon, Épernay 2015   139 | 545 

BRUT CHAMPAGNE 
Piper-Heidsieck, Reims M/V   30 | 118 

RICH & TEXTURED WHITES

SAUVIGNON BLANC & SEMILLON BLEND
Deli l le “Chaleur Blanc” Columbia Valley 2024   16 | 62

CHARDONNAY 
Ste. Michelle “Canoe Ridge” Columbia Valley 2022   16 | 62

PINOT NOIR 
Broadley “Estate” Wil lamette Valley 2025  22 | 86

SMOOTH & LIGHT REDS

GRENACHE & RIESLING BLEND 
Rujaya “Chil lable Red” Columbia Valley 2024   19 | 74



SILK ROAD OLD FASHIONED   18
Jasmine Rice Washed Woodinvil le Bourbon, Yuzu &
Rice Vinegar Shrub, Five-Spice Bitters

SOUTHERN ORCHARD MULE   17
Rittenhouse Rye, Crème de Peche, Montenegro Amaro,
Lemon, Ginger Beer

PYRE ON HIGH   21
Dark Door Bourbon, Il legal Joven Mezcal , Cocchi
Americano Bianco, Gri l led Pineapple

PALOMA ROSADA   18
Pueblo Viejo Reposado, Rosemary, Watermelon, Lime,
Midori Foam

Tanqueray Gin, Giffard Elderflower, Pimms, Lime, Mint

ROSE COLORED GLASSES   18

THE CURE   18
Bumbu Rum, Coconut Liqueur, Pineapple, Orange,
Lime, Nutmeg, Clarified with Coconut Milk

Staark Vatten Vodka, Licor 43, Passion Fruit Liquer, Lime

SHED STAR MARTINI 20

GIORDINO SPRITZ   18
St. Germain, Tremontis Mirto, Fresh Basil ,  Blueberries

GARDEN MARG NO. 2   16
Cucumber Infused Blanco Tequila , Genepy, Lime, Agave

Make it spicy with our house-made
habanero agave syrup  +1

S I G N A T U R E  C O C K T A I L S

VELVET THORN 17
Big Gin, Creme de Mure, Orange Curacao, Lemon

GRAPEFRUIT FIZZ   12
Giesen N/A Sparkling Wine, Grapefruit , Elderflower

MIDNIGHT BLOOM   12
Ginnocence N/A Gin, Lavender, Blueberry, Lemon

Kentucky 47 N/A Bourbon, Sage Simple Syrup, Lemon
WOODLAND SOUR   15

Z E R O - P R O O F
C O C K T A I L S



B E E R

B O T T L E S  +  C A N S

D R A F T

PILSNER   9
Chuckanut Brewery - Bell ingham, WA – 5.0%

Savage Brewing Company, 31 - Kirkland, WA – 6.4%
HAZY IPA   9

HAZY PALE ALE   9
Black Raven, Perplexor - Redmond, WA – 5.3%

AMBER LAGER   9
Icicle Brewing - Leavenworth, WA – 5.0%

IMPERIAL RASPBERRY CIDER - INCLINE   8

DRY APPLE CIDER - TIETON   8

POST ALLEY PILS - PIKE BREWING   8

AFRICAN AMBER - MAC & JACK’S   8

APIAN IPA - WATTS BREWING   8

HEINEKEN   7

COORS BANQUET   7

RAINIER TALL BOY   5

0.0% DRIVE - BITBURGER   8

WHITE CLAW SELTZER   8
Rotating Flavors

COORS LIGHT   7

ASIAN PEAR CIDER - WINSOME   8

C I D E R  &  S E L T Z E R

BLACKBERRY CIDER - INCLINE   8

PEACH & GINGER CIDER - WINSOME   8

GUINNESS   8


