
  

EAT    DRINK 

SALADS, SANDWICHES & SLIDERS 

 

SNACKS 

POPCORN $3.00     DEVIL‟ISH EGGS $4.25 
house seasoning, butter     smoked salmon filling, chives 

PRETZEL $3.25     POLENTA „FRIES‟ $3.75 
housemade mustard     smoked tomato jam 

DUCK PÂTÉ $8.00     SWEET ONION DIP $4.50 
sour cherries, crackers     house kettle chips 

HEIRLOOM TOMATO BRUSCHETTA $8.00 SPICED OLIVES $4.75 
mozzarella, balsamic, olive oil, basil   pepper oil 

PLATE O‟ BACON $6.00    SALTED PEANUTS $2.50 
nueske’s slab / candied      smoked salt 

DRAUGHT BEER 

PIKE DRY WIT  
Pike Brewing Co. Seattle, WA 5% 

$5 / $19 (1/2 gal. growler) 

PORTAGE BAY PILSNER  
Maritime Pacific Co. Ballard, WA 5% 

$5 / $19 (1/2 gal. growler)   

BOULEVARD I.P.A.  
Single Wide India Pale Ale 

$5 / $19 (1/2 gal. growler) 

CONEY ISLAND LAGER  
schmaltz brewing co. saratoga springs, ny 5.5% 

$6 / $22 (1/2 gal. growler) 

FULLER’S LONDON PORTER  
Fuller, Smith & Yurner. London, England 5.4%  

$6 / $22 (1/2 gal. growler) 

DUPONT FARMHOUSE SAISON  
Dupont Brewery, Tourpes-Leuze, Belgium 6.4% 

$10 

THE MANHATTAN 

choose your whiskey: 

RYE 
OLD OVERHOLT WHISKEY $10 
dolin sweet vermouth 

WILD TURKEY 101 PROOF $11 
punt e mes vermouth 

MICHTER’S SMALL BATCH $12 
carpano antica vermouth 

BOURBON 
OLD CROW RESERVE 4 YEAR $10 
dolin sweet vermouth  

ELIJAH CRAIG 12 YEAR $11 
punt e mes vermouth  

BASIL HAYDEN’S 8 YEAR $12 
carpano antica vermouth  

choose your bitters: 

angostura bitters 
regan’s orange bitters 
scrappy’s chocolate bitters 
fee brothers old-fashioned bitters 

COCKTAILS 

MORNING GLORY $9 
rye, cognac, curacao, sweet vermouth, absinthe, 
angostura bitters 

SAZERAC (RYE) $10 
peychaud’s bitters, angostura bitters, absinthe  

SAZERAC (COGNAC) $10 
peychaud’s bitters angostura bitters, absinthe 

MARTINEZ $10 
old tom gin, maraschino liqueur, orange bitters, 
sweet vermouth 

JACK ROSE $9 
lairds apple brandy, house- grenadine, lime  

THE BOULEVARDIER $11 
bourbon, campari, sweet vermouth  

GEORGIA MINT JULEP $10 
cognac, peach brandy, mint, sugar 

SEVENTH HEAVEN $9 
gin, maraschino, grapefruit 

ALAMO SOUR  $10 
bourbon anejo tequila, orange bitters, agave, lemon, 
egg white*  

HANKY PANKY $10  
gin, sweet vermouth, fernet branca, orange bitters 

RED HOOK $9 
rye, maraschino, punt e mes, orange bitters  

VESPER $9  
vodka, gin, lillet blanc 

ARSENIC AND OLD LACE $12 
gin, dry vermouth, absinthe, crème de violette 

CORPSE REVIVOR #2 $10  
gin, cointreau, lemon, lillet blanc, absinthe 

WINES BY THE GLASS 

RIEVE DELLA CHIESA 
PROSECCO 
Treviso, It. . NV   $8 / $30  

MOHUA SAUVIGNON BLANC  
Marlborough, NZ. . 09   $8.25 / $31 

SUBSTANCE PINOT GRIS 
Columbia Valley, Wa. . 08   $9.50 / $36 

SEAN MINOR ‘4 BEARS’ 
CHARDONNAY  
Central Coast, Ca. . 07   $8.75 / $33  

DOMAINE LES CLOS DES 
LUMIÈRES ROSÉ  
Côtes du Rhône, Fr . 09   $7.25/ $27 

WALNUT CITY WINEWORKS  
PINOT NOIR  
Willamette Valley, Or. . 08   $12 / $46 

BROADSIDE VINEYARDS 
CABERNET SAUVIGNON  
Paso Robles, Ca. . 08   $12.50 / $48 

PEIRANO ESTATE ‘HERITAGE 
COLLECTION’ PETITE SIRAH  
Lodi, Ca. . 08   $8.25 / $31 

DARBY ‘PURPLE HAZE’  
Columbia Valley, Wa. . 08   $12.50 / $48 

DESSERT WINES: 

RARE WINE CO. ‘MALMSEY’ 
Isle of Madeira, Pt. . NV   $15 

ANDERSON ‘DONA MATILDE’ 
COLHEITA 
Porto, Pt. . 91   $15 

DOW’S 10 YEAR TAWNY 
Porto, Pt. . NV   $10.50 

QUINTA DO INFANTADO LBV 
Porto, Pt. . 00   $9.50 

WARRE’S ‘WARRIOR’ 
Porto, Pt. . NV   $7.25 

LUSTAU ‘MURILLO’ PEDRO 
XIMÉNEZ 
Jerez, Spain . NV   $17 

NON ALCOHOLIC 

MEXICAN COKE, DIET COKE, 
SPRITE   $2.50 (12oz) 

VIRGILS ROOT BEER   $2.50 (12oz) 

SAN PELLEGRINO   $5 (750ml)  

MIGHTY LEAF HOT TEA   $3.25 

earl grey organic, green tea tropical, 
ginger twist  

FRENCH PRESS  COFFEE 
sumatra whole roast 

2 CUP $2.50 / 4 CUP $5 

DESSERTS 

SPICED JAR CAKE $5.75 
cinnamon-pudding cake, maple glaze 

S’MORE $6.25 
graham & marshmallow, smoked chocolate 

COBBLER $7.00 
seasonal fruit, vanilla ice cream 

BEER FLOAT $9.00 
vanilla ice cream,  

young’s double chocolate stout  

ROOT BEER FLOAT $5.00 
vanilla ice cream, virgil’s root beer 

ARTISAN CHEESE & MEATS 
baguette, citrus marmalade 

CHEESE     MEATS 

SAINT NECTAIRE $4.75   HOT SOPRESSATA $3.25 
auvergne, france / cow’s milk   spicy pork salame with garlic 

POINT REYES „BLUE‟ $4.00   FINOCCHIONA $3.25 
point reyes, ca / raw cow’s milk   cracked fennel, black pepper, light curry 

PAVE DE JADIS $3.75    LOMO $3.25 
loire valley, france / goat’s milk,   boneless whole pork loin, cured, air dried 

IDIAZABAL $5.00    MOLE $3.50 
basque country, spain / raw sheep’s milk  chocolate, cinnamon, ancho & chipotle  

FISCALINI CHEDDAR $4.50 
san joaquin valley, ca / cow’s milk   by Salumi Artisan Cured Meats, Seattle, WA 

LOT 3 CHOPPED $8.50 
chopped romaine, fresh corn, edamame beans, 

cherry tomatoes, walla walla sweet onions, 

cider vinegar, olive oil, basil 

BLUE SALAD$9.00 
romaine lettuce, shaved red onion,  

bacon ‘bits’ bleu cheese dressing  

PANZANELLA SALAD $8.75 
pumpernickel croutons, burrata cheese, 

english cucumbers, tomato, balsamic vinegar 

DUCK CONFIT SLIDER $3.75 
golden raisins, verjus jam, cracklins 

„BLT‟ SLIDER $3.50 
nueske’s bacon, iceberg lettuce, tomato, aioli 

SHORT RIB SLIDER $3.75 
chile bbq sauce, cheddar, red cabbage 

DINNER $15.00 

choose one main and one side dish 

(all items available al a carte) 

 
MAINS 

GNOCCHI GRATIN $13.50 
three cheese, cream sauce 

FISH N‟ CHIPS $13.00 
beer battered true cod, pub fries 

MEATLOAF $14.00 
red onion glaze, tomato-mushroom sauce 

ROASTED CHICKEN $14.50 
not-so-country gravy 

DUCK EGG „BENEDICT‟ $13.50 
sunny side eggs, fried-braised bacon, 

sourdough bread, hollandaise,  

red wine sauce 

SIDES 

BUTTER POACHED POTATOES $4.25 
heirloom marbles, butter 

CORN ON THE COB $3.50 
lime salt 

SAUTÉED GREEN BEANS $4.00 
bacon ‘bits’, shallots 

RED CABBAGE COLESLAW $3.00 
red cabbage, carrots, traditional dressing 

 

 

*according to our good friends at the health department, raw or undercooked animal product may 

 increase your risk of food borne illness, especially if you have certain medical conditions 

GRILLED CHEESE $7.50 
sourdough bread, caramelized onions, 

creamy tomato soup / add bacon $2 

SALUMI SANDWICH$9.00 
salumi salami, housemade cultured butter, 

fontina, cracked black pepper 

PB & J $7.25 
peanut butter, bacon, jelly 

THE DOG $6.50 
kosher / hot link 

choice of toppings: dijon, ketchup, cream 

cheese, grilled onions, housemade relish, 

peppadew pepper salsa 

DINNER FOR TWO $30 
choose two mains and three sides 



 

WINES BY THE BOTTLE 

BEER BY THE BOTTLE 

 

THE GOOD STUFF 

 PILSNER 

BAYERN PILSENER $4.50  
bayern brewing, inc., missoula, mt 5%, 12oz 

PRIMA PILSNER $5.00  
victory brewing co., downington, pa 5.3%, 12oz 

ŢATEC PILSENER $7.75 
ţatec brewery, ţatec, czech republic 4.6%, 16.9oz 

RADEBERGER PILSENER $4.50  
radeberger brewery, radeberg, german 4.8%, 11.2oz 

BOHEMIA PILSENER $4.00  
cuauhtémoc moctezuma brewery, nuevo león, 

mexico 5.3%, 12oz 

LIGHT/DARK LAGER 

MILWAUKEE BEST LIGHT LAGER $3.25 
miller brewing co., milwaukee, wisconsin  

4.5%, 12oz 

SESSION LAGER $4.00  
full sail brewing co., hood river, or 5.1%, 11oz 

BLACKENED VOODOO DARK LAGER $4.25 
dixie brewing co., new orleans, louisiana 5%, 12oz 

SAMUEL SMITH EURO PALE LAGER $6.00 
samuel smith brewery, tadcaster, england 5%, 12oz 

KRUŠOVICE ČERNÉ SCHWARZBIER $5.75 
krušovice černé brewery, krušovice, czech republic 

3.8%, 16.9oz 

KÖSTRITZER SCHWARZBIER $4.50 
köstritzer brewery, bad köstritz, germany 

 4.8%, 11.2oz 

INDIA PALE ALE 

BREW FREE OR DIE IPA $4.50 
21st amendment brewery, san francisco, ca 7%, 12oz 

BIG SKY IPA $4.25 
big sky brewing co., missoula, mt 6.2%, 12oz 

RACER 5 IPA $5.00 
bear republic brewing co., healdsburg, ca 7%, 12oz 

ST. PETER'S IPA $8.75  
st. peter’s brewery co., suffolk, england 

5.5%, 16.9oz 

AMBER/RED/PALE ALE 

FREE RANGE RED $10.50  
laurelwood brewing co., portland, or 5.9%, 22oz 

RED MENACE BIG AMBER ALE $4.25 
hale’s ales, ballard, wa 4.6%, 12oz 

RED SEAL ALE $4.50 
north coast brewing co., fort bragg, ca 5.5%, 12oz 

FISH TALE ORGANIC AMBER ALE $4.50 
fish brewing co., olympia, wa 5%, 12oz 

SCUTTLEBUTT AMBER ALE $4.25 
scuttlebutt brewing co., everett, wa 5.1%, 12oz 

HE’BREW GENESIS ALE $4.50  
schmaltz brewing co., san francisco, ca 5.6%, 12oz  

DOGFISH HEAD INDIAN BROWN ALE $7 
dogfish head craft brewery,inc., milton, de 7.2%, 

12oz 

ELLIE'S BROWN ALE $4.75 
avery brewing co., boulder, co 5.5%, 12oz 

OLD SPECKLED HEN  

ENGLISH PALE ALE $5.75 
greene king brewery, suffolk, england 5.2%, 12oz 

RAQUAIR HOUSE ALE $13.75 
traquair house brewery,  traquair, scotland 7.2%, 

11.2oz 

BELHAVEN SCOTTISH ALE $7.75 
belhaven brewery, belhaven, scotland 5.2%, 14.9oz 

 

 

 

WHITE/WHEAT/HEF 

ALLAGASH WHITE $6.50 
allagash brewing co., portland, me 5.2%, 12oz 

WHISTLING PIG HEFEWEIZEN $4.25  
fish brewing co., olympia, wa 5.4%, 12oz 

BLANCHE DE BRUXELLES $6.00 
brasserie lefèbvre, quenast, belgium 4.5%, 11.2oz 

AYINGER BRAÜ WEISSE $7.75 
ayinger brewery, aying, germany 5.1%, 16.9oz  

BLANCHE DE CHAMBLY $18.00 
unibroue, chambly, quebec, canada 5%, 25.4oz  

BELGIUM-STYLE  

BROTHER THELONIOUS ABBEY $9.25 
north coast brewing co., fort bragg, ca 9.4%, 12oz 

GRAND CRU BELGIAN-STYLE  

ABBEY ALE $6.00  
dick's brewing co., centralia, wa 10%, 12oz 

SUMMER BEER GRAND CRU $9.50 
snoqualmie falls brewing co., snoqualmie, wa  

5.6%, 22oz 

RARE VOS AMBER ALE $6.50 
brewery ommegang, cooperstown,ny 6.5%, 12oz 

DOGFISH HEAD RAISON D'ÊTRE $6.00  
dogfish head craft brewery, milton, de 8%, 12oz 

KARMELIET BELGIAN TRIPEL $12.25 
brouwerij bosteels, buggenhout, Belgium 

8.4%, 11.2oz 

DUVEL GOLDEN $10.25  
duvel moortgat, breendock-puurs, Belgium 

8.5%, 11.2oz  

TRAPPIST 

ORVAL TRAPPIST $13.75  
brasserie d’orval, villers-devant-orval, belgium  

6.9%, 11.2oz 

8' TRAPPIST 'DUBBEL' $14.00  
brasserie de rochefort/ rochefort, belgium 9%, 11.2oz 

WESTMALLE TRAPPIST 'DUBBEL' $14.00 
brouwerij der trappisten van westmalle, malle, belgium 

7%, 11.2oz 

CINQ CENTS 'TRIPEL' $12.25 
chimay, chimay, belgium 8%, 11.2oz 

KONINGSHOEVEN QUADRUPEL 

TRAPPIST ALE $11.00 
brouwerij de koningshoeven, berkel-enschot, 

netherlands 10%, 11.2oz 

PORTER/STOUT 

MILK STOUT $4.50 
left hand brewing co., longmont, co 5.9%, 12oz 

DOUBLE CHOCOLATE STOUT $6.00 
wells & young's ltd., bedford, england 5.2%, 14.9oz 

PERSEUS PORTER $12.00 
elysian brewing co., seattle, wa 5.4%, 22oz 

BALTIC THUNDER PORTER $14.50 
victory brewery, downingtown, pa 8.5%, 22oz  

CIDER 

CLOS NORMAND APPLE $15.00 
duché de longueville, anneville-sur-scie, france 

4%, 25. 4oz 

ÉPHÉMÈRE APPLE $16.00 
unibroue, chambly, quebec, canada 5.5%, 25.4oz 

LAMBIC 

CASSIS $15.00 
lindeman, vlezenbeck, belgium 3.5% 12 oz 

 
 

WHISK(E)Y: 

AMERICAN STRAIGHT 

gentleman jack / 80°/ lynchburg, tennessee $9 

george dickel #2 / 90°/ cascade hollow, tennessee $6 

KENTUCKY BOURBON 

basil hayden‟s / 8 year / 80°/ nelson count $10 

black maple hill / small batch / 95°/ bardstown $14 

blanton‟s / single barrel / 93°/ frankfort $13 

booker‟s / small batch / 124°/ clermont $15 

buffalo trace / small batch / 90°/ frankfort $8 

bulleit / 90°/ lawrenceburg $8 

eagle rare 10 / single barrel / 90°/ frankfort $9 

elijah craig 12 / small batch / 94°/ nelson county $7 

evan williams 7/ 86°/ bardstown $6 

knob creek 9 / small batch / 100°/ clermont $9 

maker‟s mark / 90°/ loretto $7 

michter‟s 10 / small batch / 94.4°/ bardstown $10 

old crow reserve / 86°/frankfort $5 

pappy van winkle* / 20 year / 95.6° / frankfort $25 

rowan‟s creek / single batch / 100.1°/ bardstown $10 

willett pot still reserve / single barrel / 94°/  

bardstown $11 

woodford reserve / 92.4°/ versailles $9 

RYE 

old overholt / 80°/ broadford, pennsylvania$6 

pikesville / 80°/ lansdown, maryland $7 

michter‟s / single barrel / 83.4° / bardstown, 

kentucky $9 

sazerac / 18 year / 90°/ frankfort, kentucky$18 

rittenhouse / 6 year / 100° / bardstown, kentucky $8 

wild turkey „russell‟s reserve‟ / 90°/ lawrenceburg, 

kentucky $8 

wild turkey / 101°/ lawrenceburg, kentucky $6 

CANADA 

crown royal cask no. 16/ cognac cask / 80°/ gimli $20 

pendleton / 10 year / 80° $8 

IRELAND 

bushmills / 86°/ county antri $7 

jameson / 80°/ cork $7 

john powers / 80°/ cork $6 

JAPAN 

suntory yamazaki / 12 year / 86°/ 

shimamoto, osaka $12 

suntory yamazaki / 18 year / 86°/  

shimamoto, osaka $30 

SCOTLAND / SINGLE MALT 

ardbeg / 10 year / argyll / islay$15 

ardbeg airigh nam “beist” / argyll / islay $20 

bowmore / 12 yr / bowmore / islay $12 

bowmore / 15 yr, cask strength / bowmore / islay $16 

glenkinchie / 12 year / edinburgh / lowland $15 

glenrothes 1985 / glenrothes / speyside $25 

glenrothes 1991 / glenrothes / speyside $16 

glenrothes select reserve / glenrothes / speyside$10 

laphroaig / 10 year  / loch laphroaig $11 

laphroaig / 10 yr, cask strength /loch laphroaig $15 

oban / 14 year, / west highlands $14 

the balvenie / 12 year / speyside $12 

 

SCOTLAND/ BLENDS 

johnnie walker black / 80° $10 

johnnie walker gold / 18 years / 80° $25 

johnnie walker red / 80° $8 

the famous grouse / 80° $7 

RUM: 

el dorado 15 / guyana  $13 

flor de cana 7 / nicaragua $9 

pyrat xo / anguilla $10 

ron matusalem / 15 year / dominican republic $10 

the scarlet ibis / trinidad $9 

lemon hart / jamaica $7 

zaya gran reserve / 23 year / guatemala $13 

bacardi superior / bermuda $7 

TEQUILA: 

chinaco / anejo/ tamaulipas, mexico$15 

partida / blanco/ amatitán, mexico $13 

el tesoro ‘paradisio’/ extra anejo/ 

 arandas, mx $30 

el jimador / reposado/ amatitán, mexico $7 

BRANDY: 

christian brothers xo / kentucky $6 

dom grassa / bas armagnac, france $12 

chalfonte vsop / cognac, france $8 

courvoisier napoleon / cognac, france $22 

courviosier vsop / cognac, france $10 

martell vs / cognac, france $8 

dupont calvados vielles / calvados, normandy 

france$16 

laird’s applejack / 100° / scobeyville,  

new jersey $8 

GIN: 

hendrick’s / girvan, scotland $9 

plymouth / plymouth, england $8 

ransom / old tom / portland, oregon $9 

voyager / woodinville, washington $7 

VODKA: 

hangar one / alameda, california $9 

monopolowa / vienna, austria $6 

tito’s / austin, texas $8 

OTHER SPIRITS: 

amaro nonino / friuli, italy $8 

campari / novara, italy $9 

fernet branca / milan, italy $8 

green chartreuse / voiron, france $11 

jägermeister / wolfenbüttel, germany $8 

lillet blanc / podensac, france $7 

pacifique  absinthe / woodinville, washington$15 

ramazotti / milan, italy $9 

yellow chartreuse / voiron, france $11 

zwack / budapest, hungary $8 

 

PURPLE CAFÉ’S WINE LIST 
all bottles are available upon request 

DRINK 


