FEATURED LAGOON SPECIALS

Kamehameha Burger | 18
grilled beef patty, pepper jack cheese,
habanero aioli, spicy candied bacon, lettuce,
Walla Walla sweet onion rings
on a sesame seed bun

Spam Fries | 14
Hammerhead tempura battered Spam,
Chinese hot-honey mustard, teriyaki,
tsukemono pickles

FEATURED LAGOON COCKTAILS

Goombay Smash | 15
Coruba Dark, Rhum J.M., Banks 7 Golden rum,
Clement Coco liqueur, orange & pineapple juice
Take a trip to the Bahamas with this

traditional Bohemian cocktail
South Side | 12
Gables Gin, Mint, Lime, Simple, Bitters
Painkiller | 12
Pusser’s Navy Rum, coconut cream,
orange & pineapple juice, fresh grated nutmeg
Billy’s Black Cherry Sour | 12

Billy Whiskey, Lemon, Black Cherry Simple

[T Menaming

SPECIALTY COCKTAILS

THE ORIGINAL ZOMBIE | 15
PLANTATION 3 STAR, BACARDI 8, LEMONHART, LIME,
GRAPEFRUIT, ABSINTHE, FALERNUM, GRENADINE,
PARADISE SYRUP

JUNGLE BIRD |12
ZAYA, CORUBA, CAMPARI, LIME, ORGEAT,
PINEAPPLE

DAQUIRINO. 1| 12
BANKS 5 ISLAND, LIME, SIMPLE SYRUP

MAI TAI'| 12
CORUBA, APPLETON, CLEMENT CREOLE SHRUBB,
ORGEAT, LIME

MOJITO | 12
FLOR DE CANA 4 YEAR, LIME, SIMPLE, MINT, SODA

MISSIONARY’S DOWNFALL | 12
FLOR DE CANA 7 YR GRAN RESERVA, MINT, PEAR
BRANDY, PINEAPPLE, LIME

DARK AND STORMY |12
GOSLINGS, LIME, GINGER BEER

PINA COLADA |12
PLANTATION 3 STAR, COCO LOPEZ, LIME, PINEAPPLE,
CREAM
SUFFERING BASTARD | 12

GABLES GIN, BRANDY, GINGER BEER, LIME, AN-
GOSTURA

UNLOADED COCKTAILS

GINGER ISLAND | 6.25
WHITE PEACH, BLOOD ORANGE, GINGER BEER

BLACKBEARDS LEMONADE]| 6.25
STRAWBERRY PUREE, LEMONADE, MINT

ORANGE DREAMSICLE | 6.25
FRESH SQUEEZED ORANGE JUICE,

VANILLA, CREAM, LIME

KIDDIE COLADA | 6.25
COCO LOPEZ, LIME, PINEAPPLE, CREAM



ANDERSON ALES ON DRAFT
Brewer -Mike Green

Hammerhead

Our classic Northwest Pale Ale is a rich chestnut-colored
gem. Hammerhead's signature Cascade Hop nose and in-
tense hopped flavor blend nicely with the caramel tones

from the Crystal Malt.
Malts: Premium 2-Row, Crystal 60 Hops: Cascade ABV: 6.00
IBU: 44

Ruby Ale
For over 30 years, Ruby has been admired by a devoted

fan base and remains as she first was: simple but delicious.
Fruit: Raspberry Malts: Premium 2-Row, Maltodextrin
Hops: Chinook ABV:4.13 IBU: 5

Terminator Stout
A wide array of toasted, chocolate, nutty and coffee-like

flavors in every pint.
Malts: Premium 2-Row, Munich, Crystal 40, Black Barley, Choco-
late Malt Hops: Chinook, Cascade ABV: 6.45 IBU: 30

Hilltop Wheat Beer
A medium bodied American-style wheat ale with a mild
hop character.

Malts: 2 row, Wheat, Vienna Hops: Ekuanot ABV:
5.16 IBU: 19

Tropic Heat: Guava Coconut Habanero Sour

Tropic Heat is a kettle soured ale brewed with pink guava
puree, coconut and habanero peppers. The heat from the
peppers is very minimal and creates a pleasant back-
ground quality that lingers. Light spiciness accentuates the
fruity, full guava taste that is this beer's foundation. Coco-
nut was also added to pleasantly blend all of the fine fla-

vors together.
Malts: Superior Pilsen, Pale, Wheat, Acidulated
Hops: Meridian ABV:5.16 IBU: 8

Sunflower IPA

Inspired by the bountiful sunflowers grown in the pub's
beer garden, this dry-hopped, IPA has distinct citrus fla-
vors that satisfy both the diehard IPA drinker and those
who prefer a lighter palate.

LAGOON HAPPY ROUR

Monday-Friday Day 3-6pm
Minimum drink purchase of 3 dollars per person,

no substitutions, splits, or to go orders.

Blistered Shishito Peppers 5

Maldon salt, green goddess, lime

Thai Sweet Potato Fries 7
crispy shallot, onion, cilantro, jalapeno,

Sriracha aioli

Big Wave Brussel Sprouts 7
nuoc cham, jalapeno, pickled carrot & daikon,

sesame seeds

Island Slider Trio 10

choice of three kalua pork or three cheeseburger

Coconut Shrimp 8

pineapple sweet & sour, firecracker sauce, lime

Castaway Kale 8.5

edamame, red & green cabbage, baby bok choy,
red peppers, onion, jalapeno, cilantro, dried cherries,
toasted almonds, sesame-ginger dressing

Aloha Bowl 8.75
teriyaki spam, rice, pineapple sambal,

slaw, Sriracha aioli, scallions, sesame seeds

add sunnyside-up egg 2

Malts: Superior Pilsen, Rolled Oats, Crystal 15 Hops: Chinook, o s

Mosaic, Cil’zra, Cascade, Bullion ABV: 6.84y IBU: 33 P Hawadii Five-O Plate 17:50
Thundercone Fresh Hop Ale kalua pork, teriyaki spam, rice, kimchi,
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Malts: GWM Superior Pilsen, GWM Crystal 15 MCMENAMINS ALES 13 off pint
Hops: CitraABV: 6.19 IBU: 16 _
TriPPPy Cider EDGEFIELD HARD CIDER 1$ off pint
The trio of peach, pineapple, and pomegranate juices is the WINE BY THE GLASS 1% off glass

perfect blend of sweet, tropical and tart, and will leave you
wanting another sip. Three cheers for TriPPPy!

White Rabbit, Black Rabbit Red
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