PANTRY COCKTAILS

Castelvetrano olives 5 AMERICANO (sparkling! on tap!)

Campari, sweet vermouth, soda  (9)

MIDNITE VULTURE (sparkling! on tap!)

* made in-house
+ contains nuts

Prosciutto and Castelvetrano olives 12

Roasted-tomato chicory salad 12 Vodka, St. George pear brandy, falernum*+, lemon, soda  (12)

Roasted-tomato dressing, escarole, treviso, feta, herbs MEXICAN FIRING SQUAD (spal‘k/ing.’ on tap!)
Blanco tequila, lime, house grenadine*, angostura, soda  (11)

WOOD OVEN TURKISH ROYALE

World-Famous Essex burger! 17 Bonded rye, Cynar, apricot, scotch rinse ~ (12)

8 ounces grass-fed Skagit River beef*, 2 secret sauces, iceberg

Add 2-year cheddar or dill pickles: $1 ea CO-PILOT o ]

Add Zoe’s bacon: $2 Bahnez Mezcal, lemon, Meletti bitter, cinnamon*, habanero  (12)

LISIEUX OLD FASHIONED
Calvados du Pays d’Auge, coriander*, Old Fashioned bitters ~ (12)

BROOKLYN BURNS

Essex “Caesar” 8 Blended scotch, Bigallet China China, Cocchi di Torino, Ardbeg 10-Year, angostura  (11)
Wood oven-roasted romaine hearts, Grana, garlicky breadcrumbs

Roasted Brussels sprouts 12
Leek vinaigrette, goat Gouda

JERSEY DEVIL
Crispy potatoes 6 Genever, Laird’s Apple Brandy, Becherovka  (12)
Sea salt, homemade ranch MOUNT PELEE

Or... make ‘em loaded for $3 (add jutto bits,
r.... make ‘em loaded for $3 (add prosciutto bits, sour cream) High West Silver whiskey, vermouth blanc, rhum agricole, yellow chartreuse, ~ (13)

Bresaola toast 9 orange & tiki bitters

Air-dried beef, mustard-seed aioli, goat Gouda, pickled peppers NERO INVERNALE
Bourbon, Amaro Cio Ciaro, allspice, Angostura, Herbsaint ~ (11)
THE SPECIALIST

Rhum agricole, orange curagao, Caperitif, Herbsaint, barrel-aged for two weeks (12)

SWEET

Chocolate chip cookie with gray salt 3.5
Available baked, or as dough!* DREAM MACHINE

Add a scoop of ice cream for £3.50 Cognac, lime, walnut liqueur, black lemon, egg white ~ (11)

Apple cake 10

Collins Family pizzazz apples, cream, caramel

Housemade ice cream 3.5 BEER_
Cinnamon OR fresh basil * = draft, served by the true pint, except where noted

*Holy Mountain, White Lodge Wit, Queen Anne, WA 7
) ) o ) ) *Stoup Brewing, Dunkelweizen, Ballard, WA 7
*We are required to inform you that consuming undercooked food may be hazardous. *Lucky Envelope, “Beardless Brewer” Red Ale, Ballard, WA 7
*Cloudburst Brewing, “Girl at Party” IPA, Seattle 7
NON-ALCOHOLIC BEVERAGES *Chuckanut Brewing, Pilsner, Bellingham 6
) *Chatter Creek, Spiced Blackberry Cider, Wenatchee, WA (tulip) 8

Rachel’s Ginger Beer 5 ) .
S | <hrub 4 Dogfish Head, Palo Santo Brown Ale, Milton, DE 6
[\jas?na Z ru Col 55 Gilgamesh Brewing, “Mamba” Black Tea Ale, Salem, OR 6
ThechanK ocatola b 2'5 Incline, “Winter Waypoint” Spiced Cider, Auburn, WA 6
omas. emperroo e.er ’ La Fin du Monde Golden Triple, Quebec 7
Mountain Valley sparkling water 4 4

. . Tecate, Mexico
Bitburger Drive NA, Germany 4



SPARKLING

De Faveri, Prosecco Treviso, IT, 2016

Chiarli, “Vecchia Modena,” Lambrusco, IT 2016

Ruggeri, Valdobbiadene Prosecco, IT 2015

Malabaila, “Pas Dose 1362,” Nebbiolo d’Alba Spumante, IT 2010
Domaine Brazilier, Pineau d’Aunis Brut Rosé, FR 2016

Pere et Fils, “Champagne Moutard” Chardonnay, FR NV

WHITE

Garofoli, “Macrina” Verdicchio, IT 2015

Malabaila, Roero Arneis, IT 2016

Beau Joubert, Old Vine Chenin Blanc, SA 2015

Fayolle, Roussanne-Marsanne, Crozes-Hermitage, FR 2014
Bananti, “Etna Bianco,” Carricante, IT 2015

Guinevere, Gewurztraminer, WA 2015

Chateau de Caraguilhes, Roussanne/Grenache Blanc/Marsanne, FR 2016
Barone Cornacchia, Pecorino, IT 2015

Ameztoi, Txakoli, Getariako Txakolina, ES 2015

Pojer e Sandri, Nosiola, IT 2016

Gramona Gessami, Sauvignon Blanc blend, Penedes, ES 2015
Voix de la Vigne, Pinot Grigio, Willamette Valley, OR 2016
Domaine Riffault, Sancerre, Sauvignon Blanc, FR 2016

aMaurice Cellars, Viognier, WA 2016

ROSE

Mas Carlot, Grenache & Syrah, FR 2016

dMaurice Cellars, Estate Syrah, Walla Walla, WA 2016
Ameztoi, “Rubentis,” Getariako Txakolina, SP 2016
Domaine Santa Giulietta, Niellucciu/Grenache, FR 2016
Villa Wolf, Pinot Noir, DE 2016

Notre Dame des Pallieres, Rose de Gigondas, FR 2015
Chateau Mourgues du Gres, Grenache Noir/Syrah, FR 2016
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RED

Tomas Cusine, “Llebre,” Tempranillo, ES 2015

Cantina Colterenzio, Pinot Nero, IT 2016

Fattoria del Cerro, Montepulciano, IT 2013

Boschis Francesco, Dolcetto, IT 2014

Castel Sallegg, Pinot Nero, IT 2015

Kana, “Dark Star,” Syrah-Mourvedre-Grenache, WA 2013
Beau Joubert, “The Ambassador,” Cab Franc & Merlot, SA 2013
Fattoria di Petroio, Chianti Classico, IT 2013

Corte Cariano, Corvina Monovitigno, IT 2013

Vinas del Cambrico, Rufete & Tempranillo, ES 2014
Mullan Road Cellars, Cab Sauv & Merlot, WA 2014
Feudo Maccari, “Saia,” Nero d’Avola, IT 2014

Corte alla Flora, Pugnitello, IT 2013

Masseria Furfante, Nero di Troia, IT 2014

Chateau Les Hauts de Plaisance, Bordeaux Blend, FR 2011
Kevin White, “En Hommage” Syrah, WA 2015

Moss Wood, “Amy’s,” Cab Sauv, AU 2014

aMaurice Cellars, “Night Owl,” Merlot & Cab Blend, WA 2012
Ausonia, “Apollo,” Montepulciano d’Abruzzo, IT 2015
Ca’Del Baio, “Vallegrande,” Barbaresco, IT 2014

WINES TO CELEBRATE WITH!

Ayala, “Brut Majeur” Champagne, FR NV

Inama, Soave Classico, IT 2013

Domaine Pierre Vessigaud, Pouilly-Fuissé, Chardonnay, FR 2014
Renato Corino, Barolo, IT 2012

Flaneur, “Willamette Valley,” Pinot Noir, OR 2013

Cantina Del Pino, “Ovello,” Barbaresco, IT 2012

Masi, “Vendemmia,” Amarone Classico, IT 2009

Hey hey hey, all bottles are available to take away — and at a 15% discount, to boot
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