
 

 

 

TAVERN COCKTAILS 

 

 

CEO MARTINI 
GREY GOOSE VODKA 

BLEU CHEESE STUFFED OLIVES   13  
 

ESPRESSO MARTINI 
BORGHETTI | STOLI VANIL 

DARK CRÈME DE CACAO | BAILEYS IRISH CRÈME 
COLD BREW ESPRESSO   12 

 
EMPRESSTINI 

EMPRESS INDIGO GIN | LAVENDER SIMPLE SYRUP 
LEMON JUICE   11 

N/A VERSION, TRY A LAVENDER LEMONADE   4 
 

BOTANICAL ELIXIR 
HENDRICK’S GIN |  APEROL 

ELDERFLOWER LIQUEUR | LEMON JUICE   12 
 

 

 

COCONUT MARGARITA 
HORNITOS PINEAPPLE | COINTREAU 

COCONUT CRÈME | LIME JUICE   12 
 

FRENCH PEAR 
GREY GOOSE LA POIRE | PROSECCO 
HONEY SIMPLE | LEMON JUICE   13 

 
GREAT DANE 

FINLANDIA GRAPEFRUIT VODKA 
ELDERFLOWER LIQUEUR | GRAPEFRUIT JUICE  

LIME JUICE   10 
 

TAVERN CRUSH 
44 NORTH NECTARINE | STRAWBERRIES 

CUCUMBERS | SOUR MIX | PRESS   12 
N/A VERSION, STRAWBERRY CRUSH 7 

 

 

 

 

 

TAVERN COCKTAILS 

 

 
VANILLA BEAN OLD FASHIONED 

KNOB CREEK TAVERN SERIES 
VANILLA BEAN SIMPLE SYRUP 

COCOA & ORANGE BITTERS   18 
 

TAVERN OLD FASHIONED 
MAKERS MARK | BROWN SUGAR SIMPLE SYRUP 

ANGOSTURA & ORANGE BITTERS   13 
MAKERS MARK TAVERN SERIES   18 

 
HOT HONEY OLD FASHIONED 
MAKERS MARK TAVERN SERIES 

ANGOSTORA BITTERS | HOT HONEY SIMPLE   18 
 

THE REVOLVER 
BULLEIT RYE | COINTREAU | FERNET BRANCA  

FLAMED ORANGE PEEL   12 
 

RYE AFTER DARK 
TEMPLETON RYE | MR BLACKS  

CRÈME DE COCOA 
VANILLA BEAN SIMPLE SYRUP   13 

 

 

 
TAVERN MARGARITA 

CORRALEJO REPOSADO | GRAND MARNIER 
SWEETENED LIME JUICE | SALTED RIM   11 

MAKE IT SPICY-JALAPENO & HOT HONEY   13 
 

WHITE LINEN 
HENDRICK’S GIN | ELDERFLOWER 

CUCUMBERS | LEMON JUICE | SODA PROSECCO  
11 

 
MAKE IT A MULE 

CHOOSE TITOS VODKA, GOSLINGS RUM, 
BOMBAY SAPPHIRE GIN, EL JIMADOR TEQUILA, 

OR MAKER’S MARK BOURBON 

COCK & BULL GINGER BEER | LIME JUICE   10 
 

 

 

Martini’s 

Signature cocktails 

Whiskey-centric 

The classics 



 

 

 
HAPPY HOUR 

 

 

WHITE WINE 
 
 

Serea Vihno Verde | 6 
Benvolio Pinot Grigio | 6 

Les Jamelles Chardonnay | 7 
Kuranui Sauv Blanc | 7 

Veuve Devienne Brut Rosé | 7 
 
 

RED WINE 
 

Les Allies Pinot Noir | 7 
Kadabra Malbec | 7 

Ely Cabernet | 7 
Kermit Lynch Côte du Rhône | 9 

 
 

COCKTAILS | $7 (Mon-Fri 4-6p.m.) 
 

Pineapple Mule   9 
Deep Eddy’s Pineapple Vodka | muddled mint  

Cock-n-Bull Ginger Beer | lime juice  
 

French Cosmopolitan  9 
Absolut Vodka | Chambord | lime juice  

cranberry juice | served up 
 

Worker Bee  11 
Bulleit Bourbon | Aperol 

honey simple syrup | lemon juice  
 

Escalade Margarita  9 
El Jimador | Cointreau 
sweetened lime juice 

 
Cucumber Refresher  9 

Prairie Gin | lime juice  
muddled cucumbers | press 

 
 
 
 
 
 
 
 

 
 

BEER 
 

BOTTLED BEER 
 

Athletic Upside Dawn Golden Ale (non-alcohol) 
Black Butte Porter 

Blue Moon 
Budweiser/Bud Light 

Coors/Coors Light 
Corona 

Fremont IPA (non-alcohol) 
Guiness 0 (non-alcohol) 

Heineken 
Holidaily Favorite Blonde Ale (gf) 

Long Drink Citrus (gf) 
Mac & Jack’s African Amber 

McCall Brewing Mackinaw Red (22 oz) 
Michelob Ultra 

Miller Lite 
Modelo Especial 

Northcoast Old Rasputin Imperial Stout (22oz) 
Pabst Blue Ribbon Light 

Sam Adams Boston Lager 
Sierra Nevada Pale Ale 

Surfside Strawberry Lemonade 
Whiteclaw 

Widmer Hefeweizen 
 
 

JAPANESE BEER 
 
 

 

Asahi (22 oz) 
Kirin Ichiban (22 oz) 

 
 
 

DRAFT BEER (16oz / 20oz) 
 

Selections vary. Please ask your server. 
 

 
 
 
 
 
 
 
 
 

 



 

 

 
CHARDONNAY 
Les Jamelles, France**  10 38 
Raeburn, California 12 46 
Chehalem Inox, Oregon (unoaked) 46 
Ramey Sonoma Coast, California 60 
Lelie Van Saron, South Africa 70 
Cakebread Cellars, California 75 
Rombauer, California 78 
 

PINOT GRIS-PINOT GRIGIO 
Benvolio Pinot Grigio, Italy**  8 30 
Brassfield Pinot Gris, Oregon 12 46 
Santa Margherita Pinot Grigio, Italy 45 
Girlan Pinot Grigio, Italy 70 
 

SAUVIGNON BLANC   
Kuranui Marlborough, New Zealand**  9 34 
“Emmolo” by Caymus, California 12 46 
Duckhorn, California          60 
Chameau Balland Sancerre, France  65 
 

EXCITING WHITES 
Serea Vihno Verde, Portugal 8 30 
Dourthe No.1 Rose, France 11 42 
Chateau Massiac Viognier, France 11 42 
Dunham Rose, Washington 15 58 
Cinder Viognier, Idaho 50 
 

SPARKLING WINE 
Flama D’Or Brut Cava, Spain  8 30 
Veuve Devienne Brut Rosé, France**  9 34 
Vietti Moscato d’asti, Italy 10 38 
Adami Garbel Prosecco, Italy 11 42 
Nicolas Fuillatte Brut, France  65 
Veuve Clicquot Brut, France  125 
 

 

HOT 
Ozeki  (5oz / 10oz) 5.5 8.5 
 

COLD 
Ginjo Premium (btl)  14.5 
Nama Organic (btl)  14.5 
Takara Nigori (btl)  9 

 

 
 

 
**HAPPY HOUR 

 
cABERNET SAUVIGNON 

Ely (Callaway Cellars), California**  9 34 
Hedges CMS, Washington** 12 46 
Koenig, Idaho  50 
Duckhorn Vineyards “Decoy”, California  50 
Kiona, Washington 15 58 
Soos Creek Champoux Vineyard, California  78 
Dunham XII, Washington  90 
Frank Family, California  90 
Va Piano, Washington           110 
Pepper Bridge, Washington      115 
Silver Oak Alexander, California  140 
Doubleback (Leonetti/Bledsoe), Washington  165 
Nurseryman, California  172 
Leonetti Reserve, Washington      260 
 

MERLOT 
Redentore, Italy  46 
Seven Hills, Washington          45 
Pepper Bridge, Washington        100 
Leonetti, Washington  150 

MALBEC 

Kadabra, Argentina** 10 38 
La Posta Pizzella, Argentina    42 
 

PINOT NOIR 

Les Allies, France**  8 30 
Stoller, Oregon  48 
Ken Wright Cuvee, Oregon 13 50 
Wente, California          58 
Gary Farrell, California  75 
Élevée Estate, Oregon          95 
Flowers Sea View Ridge, California  120 

SYRAH-SHIRAZ/PETITE SIRAH 

Lava Cap Petite Sirah, California  58 
L’ecole, Washington          58 
Va Piano, Washington        105 

ZINFANDEL 

Carol Shelton “Wild Thing”, California  48 
Split Rail, Idaho          62 
Rombauer, California  70 

OTHER REDS 

Kermit Lynch Côte du Rhône, France 12 46 
Avignonesi Vino Nobile Sangiovesi, Italy  52 
Williamson Vineyard, Homestead Red, Idaho          56 
Secret Squirrel GSM, Washington          60 
Dunham Trutina, Washington 18    70 
Vietti Barolo Castiglione, Italy      110 
The Prisoner, California  120 
Opus One “Red Wine”, California  390 

White wine Red Wine 

SAKE 


