
DINNER SPECIALS 

SUMMER BRUSCHETTA   |   15 
 

heirloom tomatoes / whipped ricotta /  

coffee infused balsamic reduction / basil /                          

toasted baguette  
 

SMOKEY BRISKET PIZZA   |   18 
 

wagyu brisket / Hogshead whiskey onions /  

smoked gouda / mozzarella / applewood bacon / 

Hammerhead BBQ sauce / fresh herbs 
 

 BEEF CARPACCIO   |   17 
prime beef tenderloin / salt & vinegar potato chips /          

capers / baby arugula / dijon truffle vinaigrette 

*served raw  
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SIGNATURE COCKTAILS 
  

         

LOCAL OLD FASHIONED   |   14 
Woodinville Bourbon /  

Barrel-Aged Maple Syrup / orange bitters  
balanced. rich. deep flavor. 

 
 

NO WAY ROSÉ   |   14 
Casamigos Tequila / rosé wine /              

fresh lemon / fresh strawberries / sugar 
bright. fruity. smooth. 

 
 

CABLE AND PEARS   |   10 
Pyrat Rum / St. George Spiced Pear Liqueur /   

fresh lemon / sugar 
bright. unique. spiced. 

 
 

BEE’S KNEES BRAMBLE   |   11 
Joe Penny's Gin / blackberry-honey syrup /  

fresh lemon / lavender bitters  
smooth. fruity. honeyed. 

 
 

FRENCH SMASH   |   12 
Grey Goose Vodka / custom bitters / 

grapefruit / mint / soda water 
refreshing. citrus. hints of chocolate 

 
 

TAVERN SANGRIA   |   11 
White Peach Sangria  

OR 
Blackberry Sangria 

 

Consuming raw or undercooked eggs & meats may  

increase your risk of foodborne illness  7 / 2 5  
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FEATURED SPIRIT  

  

ANGEL’S ENVY RYE   |   14 

 

Angel’s Envy Rye is a 6-7 year old 95% rye / 5% malted  

barley aged for up to 18 months in Caribbean XO rum casks 

that served as Cognac casks before that. It’s  

blended twice in batches of 8 to 12 barrels, first blended 

and put into the rum casks then blended again for bottling 

after the finish aging to maintain consistency.  

Angel’s Envy Rye finished in rum barrels is genuinely 

unique and worthy of master distiller  

Lincoln Henderson’s legacy.   

 

 

 

 APPEARANCE 

crystal clear quality with a rich, reddish amber color          

NOSE                                                                                                    

aromas of citrus, caramel candy, maple sugar, vanilla, oak, 

hazelnut, spice, and sherry wood              

PALATE                                                                                                    

sweet rum, sherry wood, and soft oak 

 

FEATURED WINE 

2016 SPARKMAN HOLLER, 
Columbia Valley, WA 

Glass 15    |     Bottle 50  

 

A winery like no other, family owned and operated, 

Sparkman Cellars has been making fantastic wine since 

2004.  Family comes first, good livin’ second and damn 

fine wine rounds out the motto of the Sparkman clan. It 

seems they can do no wrong, Wine Enthusiast, Wine & 

Spirits and Wine Spectator have all showered Sparkman 

Cellars in praise and upon tasting this wine anyone can 

see why. Holler is a bold, elegant, Cabernet Sauvignon 

that has just as much complexity as power.  

TASTING NOTES 
A cigar box of blueberries and cassis explodes out of the 

glass. A riot of cedar, earth, oak and supple tannins unfurl 

across the palate into a long, silky finish.  
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