
 

HAPPY HOUR 

MONDAY-FRIDAY 3-5 PM 

DRINKS 

$1 OFF 
Draft Beer 

$2 OFF 
House Pour Wine 

Bartender's Cocktail Choice 

SHARED PLATES 

$3 OFF 
Fried Calamari 

Duck Conft Pupusas 
Chipotle Apricot Sticky Wings 

$4 OFF 
Truffed Fries 

Spinach Artichoke Dip 
Crispy Brussels Sprouts 

AFTER DINNER LIBATIONS 

FOOL'S GOULD 16 
Giffard Apricot, brandy, egg white* (optional), lemon, 

gold dusted demerara sugar 

ROCOCOA 16 
Gosling Black Seal Rum, Nux Alpina Walnut Liqueur, 

hot cocoa, cream, lady fnger 

SEATTLE FOG 16
 earl grey infused vodka, vanilla syrup, cream, lavender bitters 

CROFT RUBY PORT 9 

CROFT TAWNY PORT 9 

HOUSE CURATED SELECTIONS OF AMARO AND COGNAC 

STARBUCKS PIKE PLACE ROAST COFFEE 5 

TEAVANA HOT TEA 5 



SIGNATURE COCKTAILS 

POLAR BAR OLD FASHIONED  20 
Old Overholt Rye, sugar, 

orange & Angostura bitters 

MOUNTAIN’S OUT 18 
JP Trodden Bourbon, Aperol, lemon, 

all clarifed, layered citrus smoke 

BOBBING FOR APPLES  16 
Crown Royal, sour apple schnapps, 

St. Elizabeth Allspice Dram, dehydrated apple 

PIONEER SOUR 16 
Easy Rider Bourbon, egg white* (optional), 

lemon, cardamom bitters 

MARIE ANTOINETTE 16 
Big Gin, St-Germain Elderfower Liqueur, 

lemon, sparkling wine 

THE ALPENGLOW 16 
Wildwood Kur Gin, Aperol, lemon, 

basil syrup, orange bitters 

EDEN'S AUTUMN 16 
Plymouth Sloe Gin, Sennza Finne Amaro, 

Luxardo Maraschino Liqueur, orange twist 

GINGER ROGERS  16 
Aloo Vodka, lavender, lemon, rhubarb bitters, 

Domaine De Canton Ginger Liqueur 

FILTHY CHAI MARTINI 17 
Aloo Vodka, Kahlua, St. Elizabeth Allspice Dram, 

espresso, cardamom bitters 

GILDED SAGE MARTINI  16 
sage-infused Aloo Vodka, 

pomegranate liqueur and juice, sugar 

PASSION PALOMA 16 
Cazcabel Tequila, Giffard Passionfruit, lime, 
Owen's grapefruit soda, passionfruit honey 

[F]LAWLESS 18 
Ilegal Joven Mezcal, Sidetrack Yuzu, lime, demerara, 

orange bitters, Tajín rim, citrus aroma bubble 



BARREL AGED COCKTAILS 

* Wood-smoked in house 

ARCTIC CLUB MANHATTAN 18 
Easy Rider Bourbon, sweet vermouth, 

Angostura & Peychaud’s bitters 

I AM THE WALRUS* 18 
Old Overholt Rye, Campari, sweet vermouth 

SMOKE & MIRRORS* 18 
Dewar’s White Label, sugar, orange bitters 

VOULEZ-VOUS 18 
Sazerac, Rye, Courvoisier, Giffard Apricot, 

D.O.M Benedictine 

TOP HAT SAMPLER 20 
1 oz pour of choice three barrel-aged cocktails 

NON ALCOHOLIC 

NA COCKTAILS 

AMARETTI SOUR 10 
Lyre's Amaretti non-alcoholic apertif (amaretto), 

egg white* (optional), lemon, sugar 

ANTHONY HOPKINS 10 
mango, lime, orange, rose syrup 

BOYS IN THE BOAT 10 
raspberry, lemon, pomegranate 

LAVENDER MAZE 10 
Roots Divino Blanco, lemon, honey syrup, 

egg white* (optional), lavender bitters 

NA BEER 

UPSIDE DAWN GOLDEN 8 
Athletic Brewing 12 oz 

RUN WILD IPA 8 
Athletic Brewing 12 oz 

NA WINE 

SPARKLING CHARDONNAY 10/40
Tomson & Scott Noughty 


