Feverages

WASHINGTON BEERS ON DRAFT
By the pint glass

Alpine Bohemian Pilsner Oroville

Lazy Boy Hefeweizen Everett

Elysian ESB Seattle

Manny’s Pale Ale Seattle

Northern Lights Amber Ale Spokane
Snoqualmie Wildcat IPA  Snogualmie
Dick’s Danger Ale Centralia

Mac & Jack’s Black Cat Porter Redmond

CHAMPAGNE & SPARKLING WINES

VALDO PROSECCO
dry, soft, balanced acidity

LUCIEN ALBRECHT BRUT ROSE

pinot noir, strawberries, dry

VUEVE CLIQUOT CHAMPAGNE

peach, harmonious acidity and sugar

DOM PERIGNON CHAMPAGNE 2000 VINTAGE

rich, ripe fruit, long finish

NON-ALCOHOLIC DRINKS

GINGER KAFFIR LIMEADE

Fresh Lime Juice, Kaffir Lime, Ginger, House Tonic Water

MANGO SPRITZER
Mango, Mint, Lime, Thai Spiced Syrup, Soda

BASIL LEMONADE
Thai Basil and Fresh Sparkling Lemonade

BOTTLED BEER SELECTIONS

Assorted sizes

Singha Thailand

Saison Dupont Farmhouse Ale Belgium

St. Bernardus White Ale Belgium
Unibroue Trois Pistoles Quebec
La Chouffe IPA Trippel Belgium

Lindeman’s Framboise Lambic Belgium

Spire Mountain Cider Olympia
Kaliber Non-Alcoholic /Ireland

9|34
13| 40
18| 70

- | 200

Do you have something specific in mind? We have a vast selection that can accomodate any taste. Just ask.

SOFT DRINKS

Lemonade

Orange Juice

Apple Juice

Cranberry Juice
Grapefruit Juice

Voss Sparkling Water
Voss Still Water

Dry Cucumber Soda

Hot Lips Raspberry Soda
Jarritos Toronja Grapefruit Soda
Regatta Ginger Beer

COFFEE & TEA

Thai lced Tea
Thai Iced Coffee

Tea (ask for our presentation box)
French Pressed Coffee (regular or decaf)

SODA

Coke

Diet Coke

Sprite

Barg’s Root Beer
Fanta Orange

Please note that for parties of 6 or more, 18% gratuity is automatically added, and we will present one guest check.



Wines

WHITE AND ROSE WINES

CHARDONNAY
STARMONT BY MERRYVALE, CALIFORNIA 11 | 38
light oak, rich citrus, well-rounded

SAUVIGNON BLANC
MOHUA, NEW ZEALAND 10 | 36
crisp acidity and minerals, lemon zest

RIESLING
BURRIED CANE, WASHINGTON 8 | 30
balanced and crisp, candied citrus

GEWURZTRAMINER
CLAIBORNE & CHURCHILL, CALIFORNIA
rich, balanced acidity and sugar

11| 38

WHITE BLEND
CONUNDRUM, CALIFORNIA
firm oak, apricot, honey

10| 36

PINOT GRIS
BOOMTOWN BY DUSTED VALLEY, WASHINGTON
good acidity, mineral bite, citrus zest

10| 36

SANGIOVESE ROSE
BARNARD GRIFFIN, WASHINGTON
red fruits, bright, blackberry jam

932

-- Selections Below Available by the Bottle Only --

CHENIN BLANC
KRYA, WASHINGTON 42
light, crisp, candied fruit

VIOGNIER
COUGAR CREST, WASHINGTON 48
rich minerals, crisp pear and citrus

SIEGGEREBBE
WHIDBEY ISLAND, WASHINGTON 44
rosy citrus, mineral backbone
ALBORINO
44

LAXAS, SPAIN
good body, crisp with rich finish

RED WINES

MERLOT
OKANOGAN, WASHINGTON 932
touch sweet, nice oak complexity

CABERNET SAUVIGNON
MILBRANDT TRADITIONS, WASHINGTON M | 38
full bodied, nicely aged, complex

GARNACHA
TAPENA, SPAIN
medium body, touch of fruit

830

SYRAH
GORDON BROTHERS, WASHINGTON
medium-bodied with lengthy fruit notes

12| 42

ZINFANDEL
BOGLE OLD VINES, CALIFORNIA
full-bodied and rich, oak, ripe fruit

11| 38

MALBEC
ALTOCEDRO, ARGENTINA
dark and rich, cherry notes, firm oak

12| 42

PINOT NOIR
YEALANDS, NEW ZEALAND
light-bodied, assertive red fruits

12| 42

-- Selections Below Available by the Bottle Only --

BORDEAUX BLEND
KAMARI, WASHINGTON
rich tannins, full-bodied, complex

44

PINOT NOIR
ADELSHEIM, OREGON
subtle fruit and spices, bing cherries

48

GRENACHE
WRITER’S BLOCK, CALIFORNIA
medium body, red fruit, clean finish

46

SYRAH
SEVEN HILLS, WASHINGTON
soft, light oak, beautiful berry notes

48

You are welcome to bring your own wine. We will charge a $15 corkage fee per bottle.



House Drinks

- ALL DRINKS $10 -

COCKTAILS & APERITIFS

ABSINTHE
YOUR CHOICE OF ABSINTHE (YES, REAL ABSINTHE) SERVED

WITH FULL BALANCIER SERVICE
A nice way to start the evening with bitter-sweet notes
of fennel and anise amidst other botanicals

SEELBACH COCKTAIL

BOURBON, COINTREAU, PEVCHAUD’S, ANGOSTURA,
BUBBLES, ORANGE ZEST
The perfect concoction for ladies and gentlemen alike, from
The Seelbach Hotel, Louisville, KY 1917

CHRYSANTHEMUM

DRY VERMOUTH, BENEDICTINE, ABSINTHE
An interesting blend of ingredients creates a light aperitif
from Harry Craddock’s “Savoy Cocktail Book”, 1930

WHITE MANHATTAN**
RYE WHITE DOG, BLANC VERMOUTH, CURACAO,

ABBOTT’S BITTERS
Much younger and less mature

TRIDENT

AQUAVIT, AMONTILLADO SHERRY, CYNAR, PEACH BITTERS
A tasty libation comprised of unique ingredients, created by
Robert Hess 2002

TURF COCKTAIL
OLD TOM GIN, DRY VERMOUTH, MARASCHINO,

ABSINTHE, ORANGE BITTERS
A crisp Martini-esque cocktail from Harry Johnson’s
“Bartenders’ Manual”, 1882

EX-WIFE*

ISLAY SCOTCH, CAMPARI AND PEDRO XIMENEZ SHERRY
She’s a bitter little ... tasty drink

BROOKLYN

RYE WHISKEY, DRY VERMOUTH, AMER LIQUEUR,
MARASCHINO
Like a Manhattan with a little extra something; from the
book “Drinks” by Jacques Straub, 1914

SOURS

YUZU GIMLET

PLYMOUTH GIN, MARASCHINO, YUZU, LIME, GRAPEFRUIT,
TRIPLE SYRUP, HAWAIIAN BLACK SEA SALT WATER
Think less Royal Navy Ship and more Hawaiian Beach
Resort, by Dale Degroff, 2008

NO. 5*
AGED RUM, ELDERFLOWER CORDIAL, PEACH BITTERS,

GRAPEFRUIT, LIME
Sweet nectar resembling the color of an iconic fragrance

SCANDALOUS DUTCHMAN*
GENEVER, APPLE BRANDY, BOKER’S BITTERS, VERJUS,

RED PEPPER, SAFFRON SYRUP
Refreshing while herbal and slightly malty

SCOFFLAW
RYE WHISKEY, DRY VERMOUTH, ORANGE BITTERS,
GRENADINE, LEMON

Rye Whiskey gateway drug created at Harry’s New York
Bar, Paris 1924

PISCO SOUR**
PISCO QUEBRENTA, CITRUS, SUGAR, EGG WHITE,

ANGOSTURA, AMARGO CHUNCHO
Is the sun out? Yes? Then order one. From the Morris Bar,
Lima, Peru circa 1920

BITTER BRISA*

REPOSADO TEQUILA, CYNAR, PINEAPPLE SYRUP, SAGE,
GRAPEFRUIT, LIME, MEZCAL RINSE
Sweet, sour, bitter, smoky, herbal, and satisfying

MUSCAT LOVE*

VODKA, COGNAC, MUSCAT WINE, MAPLE PASSION FRUIT
GUM SYRUP, LIME, CARDAMOM, BLACK PEPPER
Who couldn’t name a drink after the song Muskrat Love?
Muskrat Susie and Muskrat Sam approve!

HOTEL NACIONAL SPECIAL**

RUM, APRICOT EAU DE VIE, PINEAPPLE, LIME
Proof why the embargo should be lifted, from the
“Gentleman’s Companion,” 1941

HAPPY HOUR: 11AM-6PM & 10PM-12PM.
$3 OFF HOUSE DRINKS & GLASS POUR WINE
$2 OFF ALL DRAFT BEERS



House Drinks

PUNCHES, SMASHES & FIZZES

LADY DIABLO**
TEQUILA POR MI AMANTE, CASSIS, LIME,
HOUSE-MADE GINGER BEER
An alternative to the classic margarita: flipped upside down
with the addition of strawberry

THE RIVER'S SMASH*
MEKHONG THAI SPIRIT, TAMARIND SYRUP, HOUSE-MADE

FORBIDDEN FRUIT LIQUEUR, GALANGAL, LEMON, MINT
A smash of Thailand’s culinary influence

ROSE SANGRIA**
CACHACA, MANDARINE NAPOLEON, ELDERFLOWER
CORDIAL, RHUBARB CORDIAL, CITRUS, ROSE WINE,

FRESH FRUIT
Notes of fresh citrus and jammy fruit

LIMEY’S OASIS*
DRY GIN, DOMAINE DE CANTON, SCRAPPV’S LIME BITTERS,

KAFFIR LIME LEAF, LIME, HOUSE-MADE TONIC WATER
Cures scurvy and malaria at the same time***

PEPPERED FRESCA*
TEQUILA POR MI AMANTE, ORANGE MUSCAT,

WATERMELON AGUA FRESCA, THAI BASIL, SALT, PEPPER
An exhilarating marriage of taco truck and contemporary
mixology

CHILI, CHILI, BING CHERRY*
CACHACA, MUSCATEL WINE, BING CHERRY SHRUB,

THAI CHILI, LIME
It’s Cherry Limeade with a mildly spicy, acidic kick

GARDEN CUP**
GARDEN CUP NO. 1, HOUSE-MADE BRITISH LEMON SODA,

CUCUMBER, BERRIES
Our completely scratch take on the quintessential British
summer refresher first created by James Pimm in 1823. No,
we will not loan you a croquet set. Sorry.

BACKYARD PUNCH*
BATAVIA ARRACK, PEACH LIQUEUR, MEAD, LEMON,

HICKORY-SMOKED BLACK TEA BITTERS
Arnold Palmer-ish... okay, John Daly-ish

*House original.

BAR FOOD & SNACKS

CHANTANEE HOT WINGS 5
SUN-DRIED PORK AND BEEF 5
YELLOW CURRY & POTATO SAMOSA 5
CRISPY PAPAYA SALAD 5
CRISPY CALAMARI 6
CHICKEN POTSTICKER & CRISPY WONTON 5
GRILLED PRAWNS SATAY DRIZZLED WITH 7

GREEN CURRY SAUCE

THAI BASIL MINI BURGERS WITH FRIES 5

Questions? Please feel free to ask our staff. We aim
to please by making the perfect cocktail just for you.
If you're feeling a little adventurous, roll the dice to
determine your cocktail, just ask for a 4D6.

If you are looking for something a little richer, take a
look in the back for after dinner libations. Looking for
straight spirits? Or would like to try a new gin in your
martini or maybe with our house-made tonic water?
We now have a complete list with prices of the state’s
largest liquor selection, and a variety of generous
tasting flight options.

We have Bellevue’s best happy hour from Tlam-6pm,
seven days a week in the lounge, and late night happy
hour is from 10-12. Happy hour includes $3 off all house
drinks and glass-pour wine, $2 off draft beer and
complimentary spiced nuts. Late night happy hour also
includes our Boilermaker Hour, where we always have
5 rotating premium spirits to choose from along with a
local draft beer of your choice for only $7.

**Qur twist or adapted variation on a classic.
***Don’t take our word; we only pretend to be doctors



