cocktails

creative

alpine martini
cascadia’s signature cocktail
absolut citron vodka with a douglas fir snowball 11

pometini
pearl persephone vodka, pomegranate molasses,
fresh lemon juice, sugar rim 10

little black book
blackberry margarita; sauza blanco, blackberry purée,
grand marnier, lemon & lime juice 10

planet c
sub rosa tarragon vodka, briottet mandarin liqueur,
fresh lemon juice, topped with champagne 10

brooklyn to belltown
rittenhouse rye whiskey, maraska maraschino liqueur,
punt e mes, peychaud bitters 10

classic
el diablo

C. 1946 TRADER VIC’S BOOK OF FOOD AND DRINK
sauza afiejo tequila, briotett creme de cassis,
lime juice, house-made ginger ale, on the rocks 10

champs elysées
C. 1920’S PARIS, FRANCE
hennessy vs cognac, yellow chartreuse,
fresh lemon juice, angostura bitters, served up 10

satan’'s whiskers
C. 1930’5 HARRY CRADDOCK’S SAVOY COCKTAIL BOOK
plymouth gin, sweet and dry vermouth, grand marnier,
fresh orange juice, orange bitters, served up 10

side car
C. 1922 ROBERT VERMIERE’S COCKTAILS: HOW TO MIX THEM
hennessy vs cognac, cointreau,
fresh lemon juice, served up 10

hemingway daiquiri
C. 1922 FLORIDITA BAR, HAVANA

bacardi white rum, maraska maraschino liqueur,
peychaud bitters, served up 10

eat. drink. be.
happy hour 5-7
available in the lounge
happy hour miniburgers
available in one’s,
best in two's and three’s.

miniburgers*®
served with tomato, lettuce, pickles & ketchup
classic beef hanger steak 2.50
wild king salmon  2.50
veggie 2.50

alpine martini  5.50
well drinks 5
draught beer 4
sommelier’s selection 6
red, white or sparkling

* consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.



small plates

raw

pacific seafood ceviche*
tandoori ahituna 16

black truffle crostini
black truffle butter on toasted giuseppe rolls 12

cascadia hearts of romaine salad
microgreens, mint, scallions, lemon vinaigrette 9

cured

market charcuterie
homemade pickles, red wine salt 15

smoked wild salmon
potatoes with horseradish cream 13

warm five spice duck confit
duck prosciutto, caramelized brioche 13

warm

fero's turkish meatballs*
cucumber tzatziki 12

lobster ginger spring rolls
chili poke dip 15

gorgonzola fritters
sundried tomato purée, rock hill ranch olive oil 12

share

artisan cheese
brioche toast 12

sharing bowls
green olive tapanade, cured mixed olives,
tandoori vegetable salsa 9

sharing basket
prawn crackers, poppadoms, vegetable chips 9

miniburgers
choose your miniburgers.
add one or more options.
finish with the details.

miniburgers*
served with tomato, lettuce, pickles & ketchup
classic beef hanger steak 4
wild king salmon 4
veggie 4

options
vermont cheddar cheese 2
oregon blue cheese 2
grilled walla walla onions 1
raw sweet onions 1
crisp italian pancetta 2
black truffle butter 2
sautéed portobellos 2

details
dijon mustard .50
homemade mayonnaise* .75
chipotle pepper dip* .75
cone of french fries 4



