Fine Whisleys

BOURBONS RYES
WooDINVILLE WHISKEY Co 8 WooDINVILLE WHISKEY Co RYE 8

W0ODINVILLE WHISKEY BuLLEIT RYE 8 Z
LIMITED EDITI,ON(S) 13 SAZERAC 8
BAsIL HAYDENS 11 TRUERN

Since 1947

JAMES E. PEPPER 1776 RYE 9
Pow Wow BoTANICAL RYE 12
TEMPLETON 11

Hicn WEsT DouBLE RYE 11

BLANTONS 11
BULLEIT BOURBON 8
KNoB CREEK 10

WiLp 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

Bottles On Tap

PaBst BLUE RIBBON 3 OLYMPIA 3

LAY ROGER'S PILSNER 5.5
HEINEKEN 5.5 TRickSTER IPA 5.5
NAUGHTY NELLIE D’s Wickep CIDER 8

GOLDEN ALE 5.5
BELLEVUE BREWING
SCUTTLEBUTT AMBER 5.5 N ATMEAL STTU TR

SPIRE DARK & DRY SEASONAL DRAFT 5.5

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

CIDER 6
Horrywoop “WPA”
COMING SOON
BEVERAGES THEHOLLYW0ODTAVERN.COM
SopAs 3 CAFFE VITA BREWED COFFEE 3
+ Coke - Diet Coke - Sprite - Orange FRESH SQUEEZED LEMONADE 3
+ Rootbeer - Gingerale - Fresca G {E

add Strawberry or Blue Raspberry .50
Icep Buack TEA 3



Happy Hour

3-5PM TUESDAY - FRIDAY

OLYMPIA ON TAP 2

RED AND WHITE WINE & WELLS

OR 10Z SHOT OF WOODINVILLE WHISKEY 5

Cup oF WILD SALMON CHOWDER

Jhe

THE WEDGE 6
Iceberg, green-apple dressing, fuji apple,
chopped egg, blue cheese, bacon

SEARED BEEF TiPs* 8

Syrah, a touch of sriracha, broccoli rabe

FRIED PICKLES 5

Corn meal crusted, buttermilk
and spicy dipping sauces

TAVERNA PLATE 8

Fried goat cheese, grilled flatbread,
olives, roasted vegetables

SosHITO WINGS 8

Spicy Woodinville bourbon citrus glaze
with blistered soshito peppers

G HoLLYW00D BURGER*

Certified Angus Beef Primes, American cheese,
tavern sauce, lettuce, tomato, pickle, fries

Add-ons: caramelized onions, fried egg,

10

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.

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 ERo1CA, 2012 11/45

PinoT GRrIS, A SoUARED, HORSE HEAVEN HILLs, 2012 9/38
CHARDONNAY, CHATEAU STE. MICHELLE MIMI 10/42

CHARDONNAY, GORMAN WINERY, B1G 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, COoLUMBIA WINERY, COLUMBIA VALLEY, 2012 8/33
TEMPRANILLO, KANA, YAKIMA VALLEY, 2009 11/45

CoHONES, CASTILO DE FELICIANA, CoLUMBIA VALLEY, N/V 10/42

Coclctails

APPLE & SPICE 10
WWC Bourbon, fresh spiced
apple shrubb, ginger ale

01 CHANGE 10
WWC Rye, Meletti Amaro, rootbeer bitters

PumpkIN TopDy 10
WWC Bourbon or Rye, homemade
pumpkin spice syrup, hot water

BL0OD ORANGE & FALL 10
Blood Orange Infused Vodka,
lemon juice, house-made grenadine

AppLE BERRY F17Z 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
BoUuRBON 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



