
SPRING SIGNATURE COCKTAILS

SUDS ON DRAFT: $8 EACH
White Salmon, WA: Everybody’s Brewing

Three Sport Day German Style Pilsner - 4.6% ABV

Washougal, WA: Shoug Brewing
Chalet IPA (Brewed just for us!) - 6.5% ABV

Tumwater, WA: Triceratops Brewing Co.
Collin James Irish Red - 5.5% ABV

Vancouver, WA: Mela Brewing Company
Orange Peach Mimosa Hard Cider - 5% ABV

Olympia, WA: 3 Magnets Brewing
“Self Care” Non-Alcoholic Brew (Canned)

 

Life Is Beautiful - $16
Buon giorno, principessa! Drink in this Italian love story and feel the romance. Aperol, St. Germain, and fresh-squeezed 

grapefruit, poured into a wine glass over a round of fresh grapefruit, and topped with a float of bubbly Cava. La vita è bellissima!

Crouching Tiger, Hidden Mule - $15
It’s our Sprintime Mule, made with Japanese citrus and Italian floral flair! Vodka, Sidetrack Yuzu citrus liqueur, Italicus Rosolio di 
Bergamotto, house-made lavender simple syrup, fresh-squeezed lemon juice, and ginger beer. Served on the rocks in a mule mug 

with citrus and candied ginger garnish.

The Shameless Fizz - $16
The South Side is a cocktail that originated on the mean streets of Chicago. Word is, it was Al Capone’s favorite! We’ve gone 
and made it into a fizz, with lemon gin, blood orange liqueur, fresh-squeezed orange and lemon juice, rosemary simple syrup, 

and egg white for a silky finish. Served in a Collins glass with a splash of soda and a lemon & rosemary garnish.

May, Gin, July - $15
Spring flowers in a glass! This beauty is comprised of Aria gin, L’esprit de June floral liqueur, Lillet Rosé, passion fruit syrup, 

fresh-squeezed lime juice, and thyme-infused green tea. Served with a splash of soda water and a sprig of fresh thyme.

To Me, You Are Perfect - $16
Beauty, grace, and booze, this pretty lady is perfection! Condesa Orange Blossom Gin, Coconut Liqueur, Cointreau, 

fresh-squeezed lemon and grapefruit juice, simple syrup, and a dash of orange bitters. It’s served in a rocks glass over an 
oversized lemonade ice cube and topped with a float of Butterfly Pea Blossom Tea. Give it a stir...tastes like sherbet!

 
The Devil’s Advocate - $16

I believe it was Al Pacino who said to Keanu Reeves: “Tequila - my favorite sin!” This spin on a margarita is Reposado Tequila, 
Cointreau, Cilantro Liqueur, a house-made cumin & coriander simple syrup, and fresh-squeezed lemon and lime juice, mixed 
with muddled lime, orange, and cilantro, then shaken and served in a tulip glass with a float of Malbec and a cilantro garnish. 

Bangkok Has You Now - $15
Go someplace exotic. Mess around. Get wild. See what happens! Might be dangerous, will definitely be delicious. White rum, 
Orange Curaçao, tamarind simple syrup, fresh-squeezed lemon juice, and tarragon bitters. Muddled with fresh tarragon and 

orange, then strained into a Collins glass. Garnished with an orange wedge and fresh tarragon sprig.

Make It So - $15
This Old Fashioned is worthy of Captain Jean-Luc Picard of the Starship Enterprise, who would always demand “Tea, Earl Grey. 

Hot.” In this case, we’re boozing up his tea and serving it cold, with Earl Grey-infused Bourbon, house-made lavender simple 
syrup, Vanilla Liqueur, and a dash of orange bitters. Served in a rocks glass over an oversized ice cube. Make it so.

Banana in the Tailpipe - $16
We ain’t fallin’ for no banana in the tailpipe, man! But we will drink one. Michters Bourbon, Chocolate Campari, Banana Liqueur, 

Fino Sherry, Sweet Vermouth, and chocolate bitters. Served neat in a coupe, garnished with a chocolate-dipped banana chip.

Mild-Mannered Mule—$12
Passion fruit syrup, fresh-squeezed lemon juice, 

thyme-infused green tea, and ginger beer.

Not A Colada—$12
Coconut water, pineapple juice, fresh-squeezed lime juice, 

and our house-made cumin & coriander simple syrup, 
poured over a giant coconut water ice cube.

Boozeless & Bitter in Camas—$12
Fresh-squeezed grapefruit, house-made lavender simple 
syrup, and soda water, with a float of Angostura bitters.

NON-ALCOHOLIC
SENSATIONAL LIBATIONS


