
$8.5 COCKTAILS$8.5 COCKTAILS
“BEST OF SEASON” SELTZER 

HEARTHFIRE HARD LEMONADE 
MOSCOW MULE 

APPLETINI
MARTINI -OR- MANHATTAN

$7.5 WELL DRINKS$7.5 WELL DRINKS

HAPPY HOUR MENUHAPPY HOUR MENU
Join us Monday - Friday 3:00 PM to 6:30 PM in our bar  

*Consuming raw or undercooked meats and seafood may increase your risk of foodborne illness.
 GFA   We can make this item using gluten free ingredients. Please notify your server if you have any dietary concerns.

BEER & WINEBEER & WINE
DRAFT BEER |  $7
Scuttlebutt Brewing Anthony’s Pale Ale
Kulshan Brewing Premium Lager

GLASS WINES |  $7.5
Riesling - Chateau Ste. Michelle
Chardonnay - Anthony’s by Buried Cane
Cabernet Sauvignon - 

Anthony’s by Buried Cane
Merlot - Red Diamond 
Rose - Sparkman Cellars “This Old Porch”

GLASS WINES |  $9.5
Syrah - Boomtown by Dusted Valley
Sauvignon Blanc - Hedges Family Estate “CMS”
Pinot Gris - Latah Creek
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TOMATO BASIL SOUP	 6 | 9
Topped with crème fraîche.

CLASSIC CAESAR SALAD  GFA	 6
With Parmesan frico and bacon. 

HEARTS OF ROMAINE	 7
Crisp romaine with blue cheese crumbles,  
toasted hazelnuts and blue cheese dressing. 

CRAB & SHRIMP DIP	 15 
A warm mix of Dungeness crab, Oregon Coast bay 
shrimp, artichoke and Parmesan served with flatbread.

WILD SALMON SWIMMERS	 12
Served with sun-dried tomato basil mayo. 

SHAKING BEEF*	 14
Tender beef seared with red onion, hot red peppers  
and a garlic-tamari lime glaze

SWEET POTATO FRIES	 8
Served with curried ketchup. 

PORTOBELLO MUSHROOMS (VEGETARIAN)	9
Crispy panko crusted slices of portobello mushrooms.  
Served with almond romesco aioli.  

HEARTHFIRE RIBS & RINGS	 15 
Spice rubbed, glazed with maple-chipotle barbecue 
sauce and slow roasted in our rotisserie.  
Served with crispy onion rings. 
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CRAFT COCKTAILSCRAFT COCKTAILS
“BEST OF SEASON” HARD LEMONADE

Seasonal flavors with vodka and homemade lemonade. 

10

NUTTY BULLEIT 
Bulleit Bourbon, Frangelico and Carpano Antica  

served over ice with an orange peel. 
15

POMEGRANATE MARTINI 
Citrus vodka, pomegranate juice and Cointreau.

14

ROSEMARY GRAPEFRUIT MARTINI 
Vodka, Cointreau, pink grapefruit, 

lemon and lime with a hint of fresh rosemary.
13

SIESTA FOREVER 
Tequila, grapefruit, Campari and lime. 

13

ROASTED PEAR MARTINI 
Grey Goose La Poire vodka shaken with Riesling  
and pear puree with a cinnamon and sugar rim.

16

WASHINGTON MANHATTAN 
Hand shaken double pour of Dry Fly 

whiskey and sweet vermouth.
16

CUCUMBER COOLER 
St~Germain, gin, cucumber, lime, mint and soda. 

Ask to make it spicy! 

14

RYE SPEAKEASY 
Woodinville Rye whiskey, muddled with  

Carpano Antica, fresh orange and a cherry. 
16

POM PALOMA 
Tequila, pomegranate juice,  

grapefruit juice and lemon-lime soda over ice. 
11

DESSERT COCKTAILSDESSERT COCKTAILS
COFFEE NUDGE 

Mukilteo Coffee Roasters coffee,  
dark creme de cacao, Kahlúa and brandy. 

11.5

THE “BEAUTIFUL” 
Grand Marnier and Cognac in a warmed snifter.

12

ALMOND JOY 
Amaretto Disaronno, Kahlúa and coconut cream  

blended with heavy cream until frozen. 

12

LIQUEURSLIQUEURS
Kahlúa	 10.5 
Tia Maria	 10.5
Rumple Minze	 11  
Limoncello Costa Del Sole	 11 
Dorda Double Chocolate	 11 
Bailey’s Irish Cream	 11 
Campari	 12 
Chambord	 12 
Carpano Antica	 12 
Drambuie	 12 
Grand Marnier	 12
Frangelico	 12 
St ~ Germain	 12
Amaro Montenegro	 12
Amaretto Disaronno	 13.5
Cointreau	 13.5

BRANDY & COGNACBRANDY & COGNAC
E&J Brandy	 9.5
Courvoisier VS	 12
Remy Martin VSOP	 14
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