
CRAFT BEERS 
Stella Artois, Belgium

Scuttlebutt Homeport Blonde, Everett, WA

Pike Kilt Lifter Ruby Ale, Seattle, WA 

Ninkasi Tricerahops Double IPA, Eugene, OR 

Pelican Umbrella New World IPA, Pacific City, OR 

Deschutes Black Butte Porter, Bend, OR 

Elysian Dragonstooth Stout, Seattle, WA 

COCKTAILS 
Rob Roy
glenlivet 12 yr, carpano antica sweet vermouth, bittercube 
trinity bitters, filthy cherries

Classic Margarita
patrón silver, gran gala, fresh squeezed lime, agave syrup, 
served in a salt rimmed glass

Mint Julep
maker’s mark bourbon, simple syrup, fresh mint

Dark and Stormy
kraken rum, ginger beer, fresh lime

Classic Old Fashioned
knob creek, one sugar cube muddled with angostura 
bitters, orange, and cherries, topped with soda water

Perfect Martini
bombay gin, sweet vermouth, dry vermouth, 
bleu cheese olives

Red Berry Cosmo
new amsterdam red berry vodka, cointreau, 
cranberry juice, lime

Moscow Mule
tito’s handmade vodka, fresh lime, simple syrup,

Maker’s Mark Manhattan
maker’s mark bourbon, sweet vermouth, cherry juice

Mojito
bacardi rum, fresh mint, fresh lime, club soda

Lemon Drop Martini
grey goose vodka, simple syrup, fresh lemon

#205903

Rotating Seasonals  (Please ask your server what’s currently on tap)

bitters, ginger beer



WHITE WINE 
La Marca Prosecco  (split) 13

J Vineyards Pinot Gris, CA 12

Whitehaven Sauvignon Blanc, 12 
Marlborough

Dark Horse Rosé, CA 10

Canyon Road Chardonnay, CA 8

William Hill Chardonnay, 10 
Central Coast

Frei Brothers Chardonnay, 13 
Russian River Valley

Talbott Kali Hart Chardonnay, 14 
Monterey

RED WINE 
Duck Pond Pinot Noir, Oregon 14

Elouan Pinot Noir, Oregon 10

Columbia Merlot, Columbia Valley 10

Gascon Malbec, Mendoza 11

Canyon Road Cabernet 8 
Sauvignon, CA

Columbia Cabernet Sauvignon, 11 
Columbia Valley 

Nine Hats Cabernet Sauvignon,  15 
Columbia Valley

Frei Brothers Cabernet Sauvignon, 16 
Alexander Valley



SALAD
Add salmon or chicken to any salad $5 
Pizza insalate served on flatbread add $3

Chopped 8
romaine, pepperoni, italian ham, white beans, 
grape tomatoes, gorgonzola, olives, white 
balsamic vinaigrette

Caesar 6
romaine, romano, parmesan asiago, caesar dressing

Mixed 5
mixed greens, cucumber, tomato, olive, red wine vinaigrette

SMALL PLATES
Bruschetta trio 9
ciabatta, olive tapenade; tomato, basil, garlic; 
white bean salad

Caprese 8
fresh tomatoes, fresh mozzarella, basil, olives, 
balsamic and olive oil sea salt, cracked black pepper 

Spinach artichoke dip 10
parmesan, romano, asiago, ciabatta crostini

Flat bread 7
evoo, sea salt, rosemary, parmesan, romano, asiago 

DESSERT
Tiramisu 8
lady fingers soaked in espresso and sweet mascarpone

Cannoli 6
crisp pastry shell filled with sweet ricotta and chocolate 
chips

Warm chocolate chip cookie 9
with vanilla ice cream

Gluten-free crust add $3 
This crust is not safe for those that have severe gluten allergies as all 
our pizzas are cooked in the same oven



CLASSIC PIZZA 
Pizza with whole ground tomatoes

Margherita 9
fresh mozzarella, basil leaves

Marinara 7
oregano, sliced garlic, evoo (no cheese)

Prosciutto 11
italian ham, fresh mozzarella, evoo

Atomic 12
fresh mozzarella, spicy italian sausage, 
pepperoni, crushed red pepper, sriracha

Capricious 12
fresh mozzarella, spicy italian sausage, grilled 
artichokes, black olives, italian ham, crimini mushrooms

Four cheese 10
fresh mozzarella, romano, parmesan, 
gorgonzola, asiago, black olive

Garden 12
fresh mozzarella, grilled artichokes, olives, 
arugula, crimini mushrooms, grape tomatoes

Tuscany 10
crimini mushrooms, fresh mozzarella, pancetta

Pepperoni 11
fresh mozzarella, pepperoni

Sausage 11
fresh mozzarella, spicy italian sausage

PIZZA BIANCO 
Pizza with no whole ground tomatoes

Olive 8
evoo, herbs, garlic, olive tapenade* (no cheese)

Fiery 12
beans, fresh mozzarella, pepperoni, crushed 
red pepper, sriracha

Urban 8
grape tomato, mixed greens

Cheese 9
evoo, fresh mozzarella

Add veggie $2  |  add meat $3  |  add cheese $3


