Cocktalls
| ON THE ROCKS

Locally made Deco Ginger Rum with muddled lime and
simple syrup in a bucket glass.

REGULAR BILL 6.50
Stoli Citros, fresh muddled citrus & mint w/ cran-
berry juice & splash of soda in a pint glass.

BUGSY BURNS 7.00
42Below Vodka, fresh lime juice & fresh made

ginger ale in a collins glass.

KURIOUS LEMMUN 7.00

Sweet Carolina Sweet Tea Vodka, fresh grated ginger
and house made lemonade. Served in a pint glass.

Tom WAITS 8.00
Makers Mark, muddled orange, sweet vermouth,
orange bitters & float of grand marnier in a bucket
w/ orange twist.

MISS SARAH SAYS 7.50
Hendrick’s Gin & tonic with two olives and no lime.

PLOMO MARGARITA 8.00
El Jimador Silver, fresh squeezed citrus & a splash
of triple sec in a bucket with salt.

UPPER DECK LEMONADE 7.00
Stoli Citros, Stoli Raz & fresh pressed lemonade in
a sugar-rimmed pint with raspberry puree.

WARD 8 6.00
Bourbon & orange bitters shaken with grenadine,
fresh 0.J. & lemon juices in a collins glass with an
amarena cherry & fresh mint.

ONE TWQ PUNCH 8.00
Fresh fruit n’ citrus soaked in light rum, dark rum
& Absolut Pears Vodka. In a pint w/ splash of sprite.
SANGRIA 7.00
Variety of cut fruit, honey & other secrets steeped
in RED wine, triple sec & brandy. Served in a pint.

HQT DRINKS
THE DOZER

Hot toddy of apricot-infused bourbon served w/
ginger, cinnamon, fresh orange & lemon in a snifter.
CACAQ SPANISH COFFEE 8.00
Bacardi 151 set aflame in a sugar-rimmed mug with
Kahlua, Creme de Cacao, cinnamon, nutmeg, coffee
and fresh whipeed cream.

RHINESTONE COWBQOY 7.50
Tuaca, Nocello & Kahlua in coffe topeed with fresh
whipeed cream.

7.00

RED WINE
MARCUS JAMES Merlot (HQUSE) 5/19
California
UNDERWQOD CELLARS Pinot Noir 8/29
Willamette Valley, OR
14 HANDS Cabernet Sauvignon 7/27
Columbia Valley, WA
MENAGE A TROIS Red Blend 7/27
California Red, Zin, Merlot & Cab
COLUMBIA WINERY Syrah 7/27
Columbia Valley, WA
TORRES Tempranillo 7/27
Rioja, Spain
MONTES Malbec 6/23

Colchagua Valley, Chile

WINE OF THE WEEK (please ask your server)

and Wine

MARTINIS
TOAST TO VANPORT 9.00
Limoncello, Stoli Ohranj, bloed orange puree and
fresh squeed lemon juice with a sugar rim.
PINBALL MAGNATE 7.00
Sidecar of our design. Muddled citrus, brandy &
Cointreau with sugar-rim.
FLAMING LIPS 7.00
vodka, muddled jalepeno, rasberry puree, and a dash
of simple syrup.
NOPQ NEGRONI 8.00
Monopolowa Vodka, Campari & Limoncello w/ a twist.
DIAMOND JIM 8.00
Pear Vodka, touch of St. Germain and raspberry
puree. Topeed off with a champagne float.
COLD CANDY RENEE 9.00
Stoli Vanil, Godiva Chocolate Liqueur & iced coffee,.

THE WHITE LADY 6.00
Gin, Cointreau and lemon juice.
BIG JIM ELKINS 7.00

Finlandia Grapefruit Vodka, fresh grapefruit juice
and Campari with a salt rim.

HOLY MODAL ROQUNDER 7.00

Cucumber & lime muddled w/ tequila & splash o triple sec
V00~D0O0O JUICE 8.00

Bourbon, amarena cherry & lemon juice w/ sugar rim.

BRUNCH SUGGESTIONS
RADIO MARY 6.50

Absolut Peppar and spicy, house made Bloedy mix
in a pint with season-salt rim.

MIMOSA* 5.00
Sparkling wine & OJ in a flute glass.
BLOODY MIMQSA* 5.50

Mimosa hot rodded with a kick of bloed orange puree.
BERRY BUBBLY* 5.50
A flute of sparkling wine & fresh raspberry puree.
*Make it a pint for 2.00

1)

BLOODY MARY BAR (sat/sun 9am-3pm) 7.00

Vodka, tomato juice & ice in a pint with season-salt
rim. Step to the bar and mix your drink your way;
choesing from an array of veggies, hot sauce, spices,
& peppeers. The perfect cure for a picky pallette.

WHITE WINE
MARCUS JAMES Chardonnay (HOUSE) 5/19
California
FESTIVAL 43 Chardonnay 6/23
Central Coast, CA
HELFRICH Reisling 7/27
Alsace, France
GEYSER PEAK Sauvignon Blanc 7/27
Alexander Valley, CA
COVEY RUN Pinot Grigio 7/27

Columbia Valley, WA

WINE OF THE WEEK (please ask your server)

J ROGET Brut (SPARKLING WHITE) 4.5/18.5

California




Beer and Spirits

DRAUGHT BEER

Miller High Life

Mirror Pond Pale Ale

Ninkasi Total Domination IPA
Victory Prima Pilsner
Double Mountain IRA
Seasonal (ask server)

BOTTLE & CAN BEER

PBR (l160z can)

Guinness (14.90z Can)

Coers Light

Heineken

Anderson Valley Boent Amber Ale

Bayern St. Wilbur Weizen (Hefeweizen)

Pacifico

Chimay Grand Reserve
Crispin Hard Cider
Bittberger (Non-Alcholic)
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vodka, gin, rum, tequila, bourbon,scotch, brandy

Add Fresh 0J, Grapefruit or Lemonade for 1.00

VODKA

Stoli (reg, vanil, ohranj, citros, raz) 5.50

Absolut (reg, mango, pears, pepear)

Finlandia Grapefruit

Sweet Carolina Sweet Tea Vodka
Ketel One

Grey Goese

Chopin

Medoyeff

42Below

Monopolowa

GIN
Tanqueray
Bombay Sapghire
Hendrick's
Aviation

COGNAC / BRANDY

Hennessy
Courvoisier

Martell Courdon Bleu
Christian Brothers
Kelt Tour du Monde

SINGLE MALTS

The Macallan (Speyside 12 year)
Oban (Highland 14 year)
Laphroaig (Islay 10 year)
Redbreast (12 year Irish)
Balvenie (Speyside 15 year)
Ardberg (Islay 10 year)
Talisker (Island 10 year)
Glenkinchie (Lowland 12 year)
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BOURBON

Maker'’s Mark
Jack Daniels

Jim Beam

Bulleit

Knob Creek

Basil Hayden
Woedford Reserve
0ld Overholt

WHISKEY

Jameson

Tullamore Dew
Crown Royal
Seagram’s 7
Pendleton

Dewars White Label
Johnny Walker Red
Chivas Regal

TEQUILA

Sauza Hornitos
Patron Silver
Cazadores Reposado
Corzo Anejo

Don Julio Anejo

El Jimador Silver
Jose Cuervo Gold

RUM

Sailor Jerry
Deco Ginger
Bacardi Silver
Bacardi 151
Myers Dark
Malibu

CORDIALS
Jagermeister
Tuaca

Southern Comfort
Yukon Jack
Bailey'’s Irish Cream
Kahlua

Midori

Disaronno Amaretto
Sambuca Romana
Rumple Minz
Goldschlager
Fernet

Campari

Chambord
Frangelico
Cointreau
Drambuie

Grand Marnier

St. Germain
Pernod

Nocello
Barenjager
Galliano

Godiva chocolate Liquer
Limoncello

Apele Pucker
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