FALL COCKTAILS 11

Wishkah Upon a Star
Wishkah River Gin, Créme De Violette, Triple Sec,

Cranberry Juice, Lemon, Cranberry bitters

Mischievous Mule

Fremont Mischief Vodka, Domaine De Canton,

Lime, Cranberry juice, Ginger Beer

Lone Wolf

Union Mezcal, hum Botanical, Lime, Simple

No Thyme for the Blues

Woodinville Bourbon, Lemon, Simple,
Fresh Blueberries, Thyme

Moon Unit

Scotch Barrel-aged Don Julio, Cynar, Lillet Rose

FiGitabout It

House-fig & Fennel Vodka, Amaro Montenegro, Lemon

Cardi-G
Barrel-aged Wishkah River Gin, Sugar Cube,

Cardamom & Angostura Bitters

HOUSE-MADE
Barrel-aged
Manhattan 12 Negroni 12
Wishkah River Whiskey, Wishkah River Gin,

Mancino Vermouth Punt e Mes Vermouth

Wishkah River Barrel-aged Gin 9
Try in your favorite Gin cocktails

Infused 8
Ask your bartender for recommendations

- Hibiscus Sage Vodka - Raspberry Splash Vodka
- Peach Ambrosia Vodka - Juniper & Rosehip Vodka
- Lychee Rose Vodka - Citrus Bliss Vodka
- Ruby Mint & Lemon Grass Vodka - Cherry Aimond Vodka
- Chai Spice Rum - Cider Spice Rum
- Elderflower Vodka - Fig & Fennel Vodka

- Peanut Butter Whiskey

WHITES BY THE GLASS

Castel France Rosé

Decoy Napa Valley Rosé

Willakenzie Willamette Valley Rosé
JAK’S White Columbia Valley Chardonnay
Mer Soleil California Chardonnay
Chandon Napa valley Brute Sparkling .1s7 spiit
Lunetta Italy Prosecco .1s7 spit

Kiona Washington State Riesling

Nobilo New Zealand Sauvignon Blanc
Vandori Italy Pinot Grigio

Idicilo Columbia Valley Albarino

Vidigal Portugal Vhino Verde

REDS BY THE GLASS

JAK’S Red Columbia Valley Red Blend

Mark Ryan The vincent Washington State Red Blend
Secret Squirrel Walla Walla Bordeaux Blend

Apex Columbia Valley Cabernet Sauvignon

Jones of Washington Columbia Valley Cabernet Franc
Altos Terrazas Mendoza Malbec

Angela Estate Willamette Valley Pinot Noir

Silver Palm North Coast California Merlot

Abbey Page Columbia Valley Syrah

Rio Madre Spain Tempranillo

- Ask your server for a full bottle & Spirits list
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BOTTLES & CANS

Schilling London Dry Cider (160z) 6% ABV 6
2 Towns Ginja Ninja Ginger Cider 6% ABV 6
Finnriver Sparkling Pear Cider (16.90z) 6.5% ABV 10
Finnriver Habanero Cider (16.90z) 6.5% ABV 10
Wander Milie Plum Sour (16.90z) 4.4% ABV 8

VanderGhinste Oud Bruin Flanders Ale (11.20z) 5.5% ABV 10

Little Beast Animal Family Farmhouse 9% ABV 12
10 Barrel Crush Raspberry Sour 6.5% ABV 6
Schofferhofer Grapefruit Hefeweizen (110z) 2% ABV 5
Pfriem Pilsner (16.90z) 4.9% ABV 7
Ghostfish Meteor Shower Blonde 100% Gluten-Free 4.5% ABV 6
Ghostfish Kick Step IPA 100% Gluten-Free 5.5% ABV 6
AleSmith IPA 7.2% ABV 6
Dogfish Head 90 Min IPA 9% ABV 8

Green'’s Discovery Amber Ale (160z) 100% Gluten-Free 6% ABV 7
Firestone Walker Stickee Monkey Barrel-aged Quad 12.5% ABV 12

B-Side Brewing Barrel-aged Barley Wine (220z) 9.8% ABV 18

NIGHT CAPS
Brandy & Port - 30z dessert pour 8
Fonseca Portugal
‘Bin #27021 / Tawny Port DRINK

LOCAL

Finnriver Apple Brandy washington
Black Currant-Lavender / Pear / Raspberry / Blueberry / Black Currant

add to your favorite cocktail, or take it ala mod (house favorite) 2

Beer Float 8

Vanilla ice cream, topped with beer of choice

Underberg 3
DESSERTS

all desserts are served ala mod
Chocolate Lovin’ Spoonful 38

moist chocolate cake layered with milk chocolate ganache, frosted
with dark chocolate butter cream. drizzled w/ strawberry puree.

Miracle Bowl 7

double chocolate brownie, peanut butter, maple syrup, marshmallow,
salted caramel and toasted almonds.

Strawberry Rhubarb Cobbler 7

fresh strawberries and rhubarb, brown sugar, topped with a sweet
buttery crumble topping, then baked.

JAK’S

ALEHOUSE

DRINK LIST

BUSINESS HOURS

Monday - Thursday
11:00 - 9:00

Friday
11:00 - 10:00

Saturday
9:00 - 10:00

Sunday
9:00 - 9:00

MONDAY & TUESDAY
Prime Rib Night!

House salad, seasonal vegetables, choice of

potato and Yorkshire pudding.

120z or 180z

WEDNESDAY

1/2 off select bottles of wine

- Ask your server for this weeks selection




