
10.3.14

Snacks & Starters
Seared Beef Tips*   10
Syrah, a touch of sriracha, portobello, 
broccoli rabe

Oysters Hollywood*   12
Crispy Taylor Shellfish yearling oysters  
on a bed of sautéed spinach with 
peppered bacon and béarnaise

Fried Pickles   7
Corn meal crusted, buttermilk 
and spicy dipping sauces

Taverna Plate   10
Fried goat cheese, grilled flatbread,  
olives, roasted vegetables

Ancho Chile Tots   8
Braised pork, queso sauce, cilantro, 
toasted pepitas, ancho lime crema

Soshito Wings   10
Spicy Woodinville bourbon citrus glaze 
with blistered soshito peppers

Soups & Salads 
Personalize your meal—try our sides & add-ons.

Wild Salmon Chowder
or Soup of the day   4/6

Tavern Greens   6/11
Romaine, kale, iceberg, tomato,
carrots, cucumber, house vinaigrette

Caesar   6/12
Chopped romaine, house-made croutons,
lemon, garlic, Dijon, anchovy

The Wedge   8
Iceberg, green-apple dressing, fuji apple, 
chopped egg, blue cheese, bacon

Hollywood Garage 
Chop Salad   14
Chopped romaine, house smoked turkey,
wine salami, tomato, provolone, bacon, 
garbanzo beans, balsamic vinaigrette

Indian Summer   12
Quinoa, kale, cranberries, roasted onion,  
goat cheese, hazelnuts, herbed vinaigrette

Burgers & Sandwiches 
Served with: choice of house fries or tavern greens

Add-ons: caramelized onions, fried egg,  
thick-cut peppered bacon and sautéed broccoli rabe   2 ea.

*We need to remind you that consuming undercooked meat or seafood can cause food borne illness. 

   The Original 
   Hollywood Burger*   12

Certified Angus Beef Prime®, 
American cheese, tavern sauce,  

lettuce, tomato, pickle 

Mabel’s Fried Chicken 
Sandwich   12

All-natural Draper Valley chicken,  
house-seasoned and flash-fried,  
lettuce, pickle, chipotle mayo

Prime Rib  
Dip*   14

Thinly sliced house  
roast beef, provolone, 

Trickster jus

Local Boy*   12
Fried Taylor Shellfish yearling 
oysters, house slaw, bacon, 

tomato, remoulade, 
hoagie roll

Porchetta   15
Stuffed pork belly,  

bacon, onion, garlic,  
parsley, lemon aioli,  

broccoli rabe

Tavern Fare
Brick Chicken*   18

Mashed Yukon Gold potatoes, seasonal  
root vegetables, chicken jus pan sauce

Double-Cut Berkshire 
Pork Chop*   21

Caramelized apples, mashed Yukon Golds, 
roasted seasonal vegetables

Pan Roasted Trout*   19
Smoked almonds, brown butter, lemon zest, 

white wine, sautéed seasonal vegetables

Pappardelle Bolognese   16
80 year old recipe with ground beef  
and sausage, tomato, sweet peppers,  

parmesan

Sides & Add-ons
Feel free to mix and match.

Mac and Cheese   7/14
Beacher’s Flagship, parmesan,  

garlic, shallots, cream   

Hardwood Bacon   2
Thick-cut, natural, hardwood smoke

Fried Chicken   6
Boneless all-natural thighs

Grilled Chicken   6
Boneless breast, citrus-herb marinade

Grilled Salmon   9
Wild Alaskan Sockeye

Dungeness Crab   10
Picked crab meat

House Fries   5
Hand-cut Russets with fry sauce

Woodinville Bourbon 
Baked Beans   6
Bacon, onion, brown sugar 

Mashed Potatoes   7
Yukon Golds, white pepper, cream

Braised Greens   7
Seasonal from local farms, bacon

Sautéed  
Brussel Sprouts   7

Caramelized shallots, bacon, Dijon

Since 1947

Hold your next Event  
at the Distillery

TheHollywoodTavern.com

Catered 
by

 

Rock Salt Slow Roasted 
Prime Rib

every Friday & 
Saturday after 5pm

Join us for Brunch  
10am to 2pm

Saturdays & Sundays 
beginning Nov. 1



Fine Whiskeys Cocktails
Apple & Spice   10
WWC Bourbon, fresh spiced  
apple shrubb, ginger ale

Oil Change   10
WWC Rye, Meletti Amaro,  
rootbeer bitters

Pumpkin Toddy   10
WWC Bourbon or Rye, homemade 
pumpkin spice syrup, hot water

Blood Orange & Fall   10
Blood Orange Infused Vodka,  
lemon juice, house-made grenadine

Apple Berry Fizz   10
Metaxa 5 star, lime juice, champagne, 
house-made grenadine

Bon Voyage   10
Voyager Gin, Antica, Cappelletti  
Aperitivo, orange bitters

 
Whiskey ++ A Shot  
& A Schooner 
House-infused Whiskey
Woodinville Whiskey  
Bourbon   10 
With maple syrup, honey, cinnamon 
Backs well with Oatmeal Stout

Woodinville Whiskey Rye   10 
With smoked peppercorns  
and coriander 
Try with a Trickster IPA

Bottles
Pabst Blue Ribbon   3 
(16oz can)

Heineken   5.5

Naughty Nellie  
Golden Ale   5.5

Scuttlebutt Amber   5.5

Spire Dark & Dry  
Cider   6

On Tap
Olympia   3
Roger’s Pilsner   5.5

Trickster IPA   5.5

D’s Wicked Cider   8
Bellevue Brewing  
“Oatmeal Stout”   5.5

Seasonal Draft   5.5

Hollywood “WPA”  
Coming Soon

Bourbons
Woodinville Whiskey Co   8
Woodinville Whiskey  
Limited Edition(s)   13 

Basil Hayden’s   11

Blanton’s   11

Bulleit Bourbon   8
Knob Creek   10

Wild Turkey 81   8
Buffalo Trace   8
Hirsch Reserve   10

Jim Beam   8
Makers Mark   9
Markers Mark 46   11

Noah’s Mill   12

Rebellion   10

Willet Pot Still   10

Woodford Reserve   11

Ryes
Woodinville Whiskey Co Rye   8
Bulleit Rye   8 
Sazerac   8
James E. Pepper 1776 Rye   9
Pow Wow Botanical Rye   12

Templeton   11 
High West Double Rye   11

Scotch
Glenlivet SGL Malt 12yr   11 
Macphails Collection 8yr   10

Johnny Walker Black   10

Speymalt Macallan 2002   15

Laphroaig 10yr   12

Oban 14yr   15

Famous Grouse   9

Wine
Bubbles
Chateau Ste. Michelle Brut VS, Columbia Valley   8/28
Chateau Ste. Michelle Rose, Columbia Valley   10/40

Whites
Rose, Sparkman Cellars, This Old Porch, 2014   8/33
Sauvignon Blanc, Townsend, Colbert, WA 2012   8/34
Riesling, Chateau Ste. Michelle Eroica, 2012   11/45
Pinot Gris, A Squared, Horse Heaven Hills, 2012   9/38
Chardonnay, Chateau Ste. Michelle Mimi   10/42
Chardonnay, Gorman Winery, Big Sissy, Columbia Valley 2012   13/51

Reds
Red Blend, Patterson, Due Anni, 2010/2011   11/45
Red Blend, Chateau Ste. Michelle, Indian Wells, 2011   10/42
Merlot, Kestrel Vintners, Yakima Valley, 2011   11/45
Cabernet Sauvignon, Columbia Winery, Columbia Valley, 2012   8/33
Tempranillo, Kana, Yakima Valley, 2009   11/45
Cohones, Castilo de Feliciana, Columbia Valley, N/V   10/42

History of The Hollywood Tavern
In 1922 Andrew Larson began building the Hollywood Corner Service Station at NE 145th Street and Woodinville Redmond Road. You 
can still find him and Captain William Sorenson welcoming you as you enter the tavern. Completed in 1924, the building remained 
unchanged over the next several years as it catered to the Hollywood community, providing automotive services and Texaco gas and oil.  
In 1930 the property changed hands to Cyrus Ambuhl, a Minnesota native who moved West and eventually erected the Hollywood Garage, 
one block North. There, in the apartment on the second floor, was where the Legendary Mabel Nieman called home. After Abulhl’s passing in 
1947, Mabel bought the service station and converted it to a tavern where she spent the next 35 years as the local dispensing psychologist. 
This spirit of hospitality continues at the Hollywood Tavern today.  Thank you for carrying on the tradition!

Sodas   3
• Coke • Diet Coke • Sprite • Orange 
• Rootbeer • Gingerale • Fresca

Iced Black Tea   3
Caffe Vita Brewed Coffee   3
Fresh Squeezed Lemonade   3
add Strawberry or Blue Raspberry  .50 

Beverages 


