PRIME

Drink Menu

Bubbles Cocktails

GL/BTL
Moscow or Kentucky Mule 9
Tito’s Vodka Or Four Roses Bourbon, Lime Juice,
!Tcgl;"etta Prosecco 7/28 House-made Ginger Beer
Sophora Rose 9/36 1880’s Old Fashion 9
Newp Zealand Rittenhouse Rye, Angostura and Orange Bitters,
Demerara Simple Syrup, House-Made Brandied Cherry
Piper Sonoma 11/44 .
Blanc de Blanc Boulevardier 10
Sonoma Valley Rittenhouse Rye, Campari
Carpano Antica Sweet Vermouth
Bee’s Knees 9
3 Bombay Sapphire Gin, Fresh Lemon Juice
Red WI nes House Made Honey Simple Syrup
Thorny Rose Cabernet 7.5/30 Old Redmond Manhattan 12
Columbia Valley, WA Four Roses Bourbon, RlittenhousehRye,
. , Carpano Antica Formula Vermouth, Cointreau,
Coppola Director’s Cut 12/48 Orange and Angostura bitters, Absinthe Washed Glass
Alexander Valley, CA
Montinore Estate Pinot Noir 11/44 Royal Knickerbocker 9
Willamette Valley, OR Lunetta Prosecco, Vizcaya 12yr rum
! Lemon Juice, House Made Raspberry Simple Syrup
Northstar Merlot 15/60 Golden Anchor 10

Columbia Valley WA Vizcaya 12yr aged Rum, Fresh Lime Juice

Pierre Ferrand Orange Curacao
Mark Ryan 13/52 Topped with House Made Ginger Beer
The Vincent Red
Columbia Valley, WA

Yauquen Malbec 9/36
Mendoza, Argentina
Ic.’clec%le S\I/Irah 12/48 Beer
olumbia Valley, WA —
Draft
Stella Artois 6.5
Lager
H H Johnny Utah 6.5
Whltes WIneS Session Citrus IPA
Mannys 6.5
Pale Ale
o cdoongy 6.5/26 Pilchuck Pilsner 6.5
Columbia Valley, WA Pilsner
Bale Breaker Topcutter 6.5
Hess “Shirtail” 9/36 Ipa
Chardonnay Chimay 9.5
Monterey Bay, CA Triple
Dr. L Riesling 9/36 Coco Jones Porter 6.5
Germany Porter
Belleruche Rose 9/36 BLI‘.IE
Rhone Valley, France Budweiser 4
Coors Light 4
Kim Crawford 10/40 Amstel Light 5
Sauvignon Blanc Pacifico 5
Marlborough, NZ Blue Moon 6
. . Omission Lager (Gluten Free) 6.5
Erath Pinot Gris 10/40 Magners Cider 6.5
Oregon Ayinger German Lager(500mL) 7.5



