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EAT 

 
AHI TUNA POPPERS 5 

SUSHI RICE CAKE, SRIRACHA, SCALLION 
 

FALAFEL & PEPPER POPPERS 5 
YOGURT, MADRAS CURRY 

 

GRILLED SKIRT STEAK SKEWERS 6 

SOY CILANTRO GLAZE 
 

 “FISH STICKS” 5 

TAPIOCA CRUSTED SNAPPER, SWEET CHILI DIP 
 

HOUSEMADE SOFT PRETZELS 5 

WHOLE GRAIN HONEY MUSTARD 
 

BLACK TRUFFLE POPCORN 3 

CHIVES, SEA SALT 
 

CHARRED COUNTRY TOASTS 5 EACH 

•CHICKEN LIVER MOUSSE, GRAPE• 

•SHORT RIB RAGOUT, BONE MARROW• 

•GOAT CHEESE, ROASTED GARLIC, KALAMATA OLIVE• 

•SMOKED SALMON, PICKLED PEARL ONION, DILL• 
 

CHEF KIM’S SWEETS DU JOUR 5 EACH 
 

 

DRINK 
 

WHITE OR RED WINE 5 
 

COCKTAIL DU JOUR 5 
 

FERNET BRANCA 3 
 

SHOT AND A BEER 5 

FERNET BRANCA WITH A RAINIER BACK 
 

* in our bar and lounge. no addit ional  discounts may apply  

EAT 
 

AHI TUNA POPPERS 5 
SUSHI RICE CAKE, SRIRACHA, SCALLION 

 

FALAFEL & PEPPER POPPERS 5 
YOGURT, MADRAS CURRY 

 

GRILLED SKIRT STEAK SKEWERS 6 

SOY CILANTRO GLAZE 
 

 “FISH STICKS” 5 

TAPIOCA CRUSTED SNAPPER, SWEET CHILI DIP 
 

HOUSEMADE SOFT PRETZELS 5 

WHOLE GRAIN HONEY MUSTARD 
 

BLACK TRUFFLE POPCORN 3 

CHIVES, SEA SALT 
 

CHARRED COUNTRY TOASTS 5 EACH 

•CHICKEN LIVER MOUSSE, GRAPE• 

•SHORT RIB RAGOUT, BONE MARROW• 

•GOAT CHEESE, ROASTED GARLIC, KALAMATA OLIVE• 

•SMOKED SALMON, PICKLED PEARL ONION, DILL• 
 

CHEF KIM’S SWEETS DU JOUR 5 EACH 
 

 

DRINK 
 

WHITE OR RED WINE 5 
 

COCKTAIL DU JOUR 5 
 

FERNET BRANCA 3 
 

SHOT AND A BEER 5 

FERNET BRANCA WITH A RAINIER BACK 
 

* in our bar and lounge. no addit ional  discounts may apply  

EAT 
 

AHI TUNA POPPERS 5 
SUSHI RICE CAKE, SRIRACHA, SCALLION 

 

FALAFEL & PEPPER POPPERS 5 
YOGURT, MADRAS CURRY 

 

GRILLED SKIRT STEAK SKEWERS 6 

SOY CILANTRO GLAZE 
 

 “FISH STICKS” 5 

TAPIOCA CRUSTED SNAPPER, SWEET CHILI DIP 
 

HOUSEMADE SOFT PRETZELS 5 

WHOLE GRAIN HONEY MUSTARD 
 

BLACK TRUFFLE POPCORN 3 

CHIVES, SEA SALT 
 

CHARRED COUNTRY TOASTS 5 EACH 

•CHICKEN LIVER MOUSSE, GRAPE• 

•SHORT RIB RAGOUT, BONE MARROW• 

•GOAT CHEESE, ROASTED GARLIC, KALAMATA OLIVE• 

•SMOKED SALMON, PICKLED PEARL ONION, DILL• 
 

CHEF KIM’S SWEETS DU JOUR 5 EACH 
 

 

DRINK 
 

WHITE OR RED WINE 5 
 

COCKTAIL DU JOUR 5 
 

FERNET BRANCA 3 
 

SHOT AND A BEER 5 

FERNET BRANCA WITH A RAINIER BACK 
 

* in our bar and lounge. no addit ional  discounts may apply  



M O N - S A T  3 P M  -  6 P M  
A N D  1 0 : 3 0 P M  –  C L O S E  

 

M O N - S A T  3 P M  -  6 P M  
A N D  1 0 : 3 0 P M  –  C L O S E  

 

M O N - S A T  3 P M  -  6 P M  
A N D  1 0 : 3 0 P M  –  C L O S E  

 

                                   
                                   HAPPY 
                                   HOUR 

                                   
                                   HAPPY 
                                   HOUR 

                                   
                                   HAPPY 
                                   HOUR 

 
 


