
T H E  G O L D E N  A G E
C L A S S I C

R A N D ’ S  AV I ATO R S   — 14
vikre juniper gin, fratelli maraschino,
tempus fugit liqueur de violettes
& fresh lemon

PA P E R  P L A N E  — 14
redemption rye whiskey, nonino 
apertivo, nonino amaro, fresh lemon
& angostura bitters

A R T  D E C O S P R I T Z   — 14
old grand dad bourbon, tattersall bitter 
orange liqueur, fresh lemon, honey
& prosecco  

B U R N T  F U S I L AG E   — 14
hennessy vsop cognac, dry vermouth, 
grand marnier, orange bitters

W WO F  — 14
woodinville straight bourbon whiskey, 
woodinville barrel-aged maple syrup, 
house bitters blend

T H E  A G E  O F  I N N O VA T I O N
M O D E R N

C R O S S W I N D   — 14
hanson organic habanero vodka,
st-germain, fresh squeezed grapefruit juice 
& blood orange juice

A I R P L A N E  M O D E  — 14
hangar one vodka, st. germain, fresh 
lemon, cucumber, basil, mint & club soda

N O R T H E R N  E X P O S U R E  — 14
( R U M O L D  FA S H I O N E D)

far north alander aged rum,
aromatique liqueur cinnamon orange syrup 
& house bitters blend

C H A R I OT  D E  P O M M E — 14
pinhook bohemian bourbon, 
clauque pepin calvados, benedictine, & 
angostura bitters

B U D  TO  B LO O M — 14
bailoni apricot brandy,
koval chrysanthemum & honey liqueur, 
fresh lemon, cinnamon orange syrup & 
lavender bitters

W I N E S  B Y  T H E  G L A S S

RAND HOUSE WHITE, viognier 9 45

RAND HOUSE RED, grenache - syrah 9 45

RAND HOUSE ROSÉ, grenache - cinsault 9 45

W H I T E  W I N E S  B Y  T H E  B O T T L E

SAND POINT, lodi, pinot grigio 45

ECHO BAY, new zealand , sauvignon blanc 50

NEYERS 304, sonoma valley, chardonnay 85

TRISAETUM COAST RANGE,  92
yamhill-carlton, dry riesling
 

R E D  W I N E S  B Y  T H E  B O T T L E

SAND POINT, clarksburg, merlot 45

FOLIE À DEUX, 85
alexander valley, cabernet sauvignon

ROCO  GRAVEL ROAD, oregon, pinot noir 95

CLOS DU VAL, napa, cabernet sauvignon 200

C H A M PA G N E  &  S PA R K L I N G

AVISSI, veneto lodi, prosecco 9 55

VEUVE CLICQUOT, france, brut  120

KRUG GRAND CUVÉE, france, brut  400

B E E R S

SURLY FURIOUS, ipa 8

BAUHAUS WONDERSTUFF, pilsner 8

BENT PADDLE, black ale 8

COORS LIGHT, abv light 6

cockta i l s

Chef de Cuisine: Andy Vyskocil


