
TheHollywoodTavern.com

Since 1947

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

Fine Whiskeys
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

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 



Happy Hour

Olympia on Tap   2 
Red and White Wine & Wells 

or 1oz shot of Woodinville Whiskey   5

Cup of Wild Salmon Chowder   3

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

The Original Hollywood Burger*   10
Certified Angus Beef Prime®, American cheese,  

tavern sauce, lettuce, tomato, pickle, fries

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. 

Two really happy hours...
3-5pm Tuesday - friday

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

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


