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SEASONAL DRINKS

Masselow’s Fireside Coffee
This ‘sit by the fire and warm up’ drink is a smooth blend of Tia Maria, Grand
Marnier, Baileys, Kahlua and our fresh brewed coffee —
perfect for those chilly days
8.50

Irish Coffee
Made to warm you up, our favorite Irish whiskey, Irish cream and fresh Tully’s coffee
with a sugar swizzle stick — a great way to relax and unwind
8

Blueberry Tea
The just right combination of Amaretto, Grand Marnier, Christian Brothers brandy
and hot tea is a great way to relax and take the chill away

8

Ski Lift
The refreshing taste of peppermint and smoothness of hot chocolate,
this blend of peppermint schnapps and fresh hot chocolate is
a classic for any cold day

8

Cinnamon Apple Martini
A great blend of two flavors — apple and cinnamon come together in this combination
of Ketel One vodka, Goldschlager, Apple Pucker and apple juice
9

Chocolate Covered Cherry Martini
Dessert in a glass, this sweet treat is an infusion of Three Olives cherry vodka, 360
chocolate vodka, Godiva chocolate liqueur, Grenadine and chocolate syrup, shaken
and served over a cherry

9
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FRESH SQUEEZED

Each of these special libations is based on the foundation of fresh squeezed fruits and
berries. One only needs to try these once to set a new standard for
the way these drinks should be enjoyed.

Fresh Berry Martini
This martini is made with the freshest berries we can find, combined with great
flavored vodkas; subject to change based on availability of berries

Greyhound
A smooth blend of fresh squeezed fresh grapefruit juice
and premium Grey Goose vodka

Whiskey Sour
The sour evolved from the practice of adding fresh lime juice to rations to prevent
scurvy among sailors in the British navy in the 1700s. It did not take long to
figure out that citrus and spirits with a bit of sugar makes a rather palatable and
delicious cocktail, ours is made with Crown Royal

Classic Screwdriver
The bold flavor of 360 orange vodka with fresh squeezed oranges

Lime Gin Press
The refreshing and tart blend of fresh squeezed limes, Hendricks gin
and a splash of soda

Lemon Drop
Based on the candy this sweet and tart treat will make you pucker with the
infused flavor of lemon in our 360 lemon vodka shaken with the juice of fresh
lemons and garnished with a sugared swizzle stick and rim

Rang Tang Martini
A sweet tart of a martini, this blend of fresh lime and orange juice, Cointreau and
Three Olives Rang Tang vodka is sure to get your mojo working
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CLASSIC COCKTAILS

Thousands of cocktails have been created since the first drink was mixed,
but only a few have stood up to the test of time.
These classics are just that, classic.

Old Fashioned
Served since 1880 in Louisville and dubbed one of the first “cocktails,” it is a
perfect blend of Crown Royal, orange and a Maraschino cherry with a touch of
sugar, muddled to perfection and topped with a splash of soda water

Mai Tai
The Polynesian classic that originated in California’s local “Tiki” bars back in the
mid 1930s, which combines fresh squeezed orange juice, pineapple juice and the
great flavors of Jamaican rum, Myers dark rum and Chambord, this cocktail lives
up to its Tahitian name “Maitai” or “Good”

Rusty Nail
The nutty and buttery blend of Drambuie with Johnny Walker Black shaken and
served over ice is a smoother way to enjoy your scotch

White Russian
A rich and creamy blend of coffee and cream, with the smooth flavor of
Stoli vodka is bound to leave you wanting more

Ramos Gin Fizz
Classic creamy and effervescent cocktail of Hendricks gin, cream, lemon and lime
juices, orange flower water and egg white

Long Island Tea
The great flavor of iced tea with a kick, our version of the Long Island Tea is made
with Smirnoff vodka, Beefeaters gin, Bacardi Light rum, Triple Sec, and fresh
squeezed juices with a splash of soda

Dirty Martini
For those who prefer their martinis with more than just a dry or sweet flavor. The
classic dirty martini with Grey Goose vodka and olive juice shaken and served
with olives offers a more briny and robust flavor.

Manhattan
Ome of the oldest and finest cocktails, a smooth blend of Makers Mark bourbon
and vermouth shaken and poured over a maraschino cherry

10

9.5
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SMALL BITES & SHARED PLATES

Kobe Sliders
House-made American style Kobe ground beef and Oregon Tillamook Cheddar

King Crab and Prawn Cocktail
Served with a spicy crushed tomato relish

Cider Braised Pork Belly
Served with crispy fried wonton, cilantro aioli and Asian apple slaw

Soft-shell Crab Sliders
Crispy tempura fried, cucumber cabbage salad, sweet chili sauce

Steak and Potatoes
Tenderloin tips and house-made tots

Chicken Sandwiches
Cypress Grove goat cheese, red pepper aioli

Fresh Pacific Oysters
On the half-shell, champagne mignonette and Bloody Mary

Artichoke Dip
Chicken Andouille sausage, crusty baguette

Artisan Cheese Plate
Served with house-made artisan crackers and dried fruit

Smoked Alaskan King Salmon

Coriander maple griddle cakes, horseradish mascarpone, caper popcorn

20% off all appetizers during Happy Hour
4-6pm daily and all day Sunday

10
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I " Please inform your attendant of any allergy or dietary concerns. Not all ingredients are listed on the menu.

Eating raw or undercooked meats, shellfish, eggs or poultry may increase your risk for food borne illness.




