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Bud Light 4

Widmer Hefeweizen 5

Stella Artois 6

Boundary Bay IPA 5
Sierra Nevada Pale Ale 5

Alaskan Amber 5

Sam Adams Seasonal 5
Redhook Rotator 5 

Seasonal Featured Draft 5.25 
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Merlot, Talus (House) (CA) 5.50

Cabernet, 14 Hands (WA) 6.25 / 23

Merlot, Columbia Crest Grand  
Estates (WA) 6.50 / 24

Malbec, Diseno (AR) 7.50 / 28

Pinot Noir, Estancia (CA) 9 / 34

Syrah, Snoqualmie (WA) 6 / 22

Cabernet, CSM Indian Wells (WA) 33

Meritage, Genesis (WA) 28

Coors Light 3.75

Corona/Corona Light 4.50

Heineken 4.50

Strongbow Hard Cider 4.50

PBR 16oz Can 3
Guinness Can 6
Redbridge Gluten Free Beer 4

St. Pauli Girl N/A 4
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Champagne Cocktails 
Classic Mimosa: champagne and  
fresh orange juice. 5 
Ruby Red Mimosa: champagne, fresh grapefruit and  
a splash of Campari. 5 
Kir Royal: champagne and Chambord berry liqueur  
served wth a twist. 5

The Manmosa 
Champagne, OJ and a shot of Absolut Mandarin.  
Served on the rocks. 8

Screwdriver 
Vodka and fresh OJ on the rocks. 5

Greyhound 
Vodka and fresh grapefruit juice on the rocks.  Make it 
a Salty Dog by adding a salt rim. 5

Classic Bloody Mary 
Vodka and tomato juice with Dimitri’s delicious Bloody 
Mary seasoning.  Served on the rocks with a salt rim 
and an olive/peperoncini garnish. 5

Ultimate Bloody Mary 
Our classic Bloody Mary served with Absolut Peppar 
and pickled veggies. 8

Bellini-tini 
Absolut Apeach vodka, Peach Schnapps and fresh OJ 
served up. 7.5

B52 Coffee 
Baileys, Kahlua, Grand Marnier and coffee topped  
with whipped cream. 7.5

Cocoa Colada 
Malibu Coconut and hot cocoa topped with  
whipped cream. 6
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Pinot Grigio, Talus (House) (CA) 5.50

Chardonnay, Clos du Bois (CA) 6.50 / 24

Dry Reisling, Chateau Ste. Michelle 

(WA) 6 / 25

Pinot Grigio, Hogue (WA) 6 / 22

Sauvignon Blanc, Monkey  
Bay (NZ) 6.75 / 25

Chardonnay, CSM Indian Wells (WA) 33 

Citrus Mint Cooler 
Muddled lemons, orange and mint with ginger ale. 4

Mock Champagne 
Ginger ale, pineapple and grapefruit in a wine glass 4

Spicy Virgin Mary 
Tomato juice and Demitri’s Bloody Mary mix.  Served 
on the rocks with pickled veggies. 4

Bottomless Soda 
Coke, Diet Coke, Sprite, Barq’s Root Beer, Fanta 
Orange and Ginger Ale. 2.50

San Pellagrino Sparkling Water 4

Fresh Squeezed Juice  
OJ or Grapefruit 3.25 / 4.25

Juice  
Cranberry, Pineapple or Apple. 2.75

Fresh Lemonade  
Regular & Strawberry Lemonade. ( sorry, no refills) 
3.50

Arnold Palmer 3 (1 refill)

Zoka Coffee 2.50

Gold Peak Iced Tea 2.75

Tazo Hot Tea 
Chamomile, Green, Black & Mint. 2.50

Hot Cocoa & Hot Cider 2.50

Red Bull Energy Drink 5

FEATURING:

BRUNCH MENU


