
HAPPY HOUR MENU  |  $5 any item 
 
 
 

salumi and olives  
 
 

 
griddled cheese & tomato soup shot 
 
 
 
rosemary frites & rémoulade 
 
 

 
kusshi oysters  

|  meyer lemon ice 
 
 

 
alsatian style flatbread   

|  local fromage blanc, caramelized onion, bacon 
 
 

 
tuna melt   

|  st. jude albacore tartare, brioche,  
   cave aged gruyere cream* 
 
 

 
rhubarb panna cotta trifle 

|  sweet cicely black pepper tapioca, pistachio baklava,  
   orange curd 
 
 

 
spiced beet cake 

|  coffee rice pudding, cream cheese semifreddo,  
   beet jam 
 
 

 
tonany draft beer  |  3 

hammering man  |  5 
select wines  |  7 

 
 

craig hetherington l executive chef 
zack chamberlain l sous chef 
lucy damkoehler l pastry chef  

 
 

 
*Washington State Department of Health would like you to know that 

foods served raw or undercooked may pose a health risk. 
 



BAR MENU | 3pm to close 

 
 

HAPPY HOUR DAILY FROM 3PM-6PM.  ALL ITEMS $6 

 

 

kusshi oysters |  meyer lemon ice  2.5 each 

just olives 4 

rosemary frites & rémoulade 5 

caponata  |  eggplant, local root vegetables, pickled pine nut & parsley puree   10 

chicken liver mousse  |    herbed sour cherries, baguette                                    9 

tuna melt  |  st. jude albacore tartare, brioche, cave aged gruyere cream*  10 

salumi board  |  daily selection, castelvetrano olives 12 

local cheese  |   
rogue creamery “sharp cheddar” – raw cow’s milk | pickled cherries 
quillisascut “curado” – goat’s milk | black fig mustarda  
samish bay “ three year nettle gouda” – cow’s milk | honey   

 

6 | 9 | 12 

woodstone pizza  |  hot Italian sausage, arugula, fontina,  curado 12 

alsatian style flatbread  |  local fromage blanc, caramelized onion, bacon 10 

griddled cheese & roasted tomato soup shot 9 

organic beef burger*
  |  cumin gouda, dijon aioli, spicy pickled red onions, fried leeks, red oak   9 

  

warm cookies  4 

rhubarb panna cotta trifle  |  sweet cicely black pepper tapioca, pistachio baklava, orange curd 
 

7 

 
craig hetherington l executive chef 
zack chamberlain l sous chef 
lucy damkoehler l pastry chef 

 
 

 
48% of these menu items come from Washington and Oregon 

 
 
18% gratuity is added to parties of 6 or more.  |  *Washington State Department of Health would like you to know that foods served raw or undercooked may pose a health risk. 

 



 
LIBATIONS 

HAPPY HOUR DAILY FROM 3PM-6PM  
DRAFT BEER $3, SIGNATURE HAMMERING MAN COCKTAIL $5, SELECTED WINE $7 

COCKTAILS  9        

permanent collection 
  
the hammering man  |  aviation gin, lime juice, tonic, bitters  
the impressionist  |  absolut pear vodka, triple sec, lime  
the expressionist  |  absolut grapefruit vodka, campari, grapefruit juice  
ginger jar  |  mt. gay rum, lime juice, ginger beer  
modern press  |  maker’s mark, basil, lemon, ginger simple syrup  
neo cubist  |  pyrat rum, sparkling wine, mint, simple syrup  
dc’s masterpiece  I  voyager gin, maraschino liquor, lemon, masterpiece red wine  

special exhibit  

art pearing  I  absolut pears, fee brothers falernum, cherry infused rum, sparkling wine  

lusty lady  |  absolut grapefruit vodka, ruby red grapefruit juice, lychee liquor  

working title  I  bacardi rum, lime juice, blueberry puree, pomegranate puree  
brofsky’s girl  I  organic sugar, chocolate bitters, orange bitters, sparkling wine   
kurt’s collins  |  cascade gin, douglas fir syrup, lemon, soda   
warhol’s black & white  |  myer’s rum, cointreau noir, whiskey barrel bitters, heavy cream   

farm to glass   

b.l.t.  |  bacon infused vodka, cucumber simple syrup, fresh muddled tomato  
the countess  I  pardon pepper infused vodka, blood orange puree, lime juice  
“rhu” de bombay  I  bombay sapphire gin, rhubarb jus, ginger simple syrup, rhubarb bitters, soda  
paull’s voyage  I  cilantro infused voyager gin, dry vermouth, lime  

BREWS            
 

draft 18 oz  |  5 

roger’s pilsner  |  georgetown brewing co. – seattle, wa  11 oz  |  3 

pike ipa  |  pike brewing co. – seattle, wa     

midnight brown ale  |  trade route brewing co. – seattle, wa  

bottles           12 oz  |  4 

dick’s bavarian style hefeweizen  |  dick’s brewing company – centralia, wa   

pike pale ale  |  pike brewing co. - seattle, wa    

maritime flagship red ale  |  maritime pacific brewing co. – seattle, wa  

pike kilt lifter scotch ale  |  pike brewing co. - seattle, wa    

rogue brutal bitter  |  rogue brewing co. – newport, or  

CIDERS           
 

blue mountain dry creek cider  |  milton-freewater, or  18 oz  |  5 

red barn sweetie pie cider  |  mt. vernon, wa 11 oz  |  3 

Non-alcoholic beer also available by the bottle 
All simple syrups made with organic cane sugar  
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