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COCKTAILS

PARIS 75 15
A play on the French 75. Empress 1908 Indigo Gin,

Treveri Blanc de Blanc Brut, lemon, lavender.

THE MODERN 16
Our take on a classic old fashioned.

Suntory Japanese Whisky, orange bitters.

ATLAS PUNCH 14
Bacardi Rum, pineapple, guava, lemongrass. Served in

a copper pineapple, the symbol of hospitality.

EAST BERLIN 15
White Russian-style cocktail layered with Kahluaa,

Smirnoff Vodka, finished with micro cream.

RUM & SMOKE 15
This cocktail is smokin’ - literally. Apple cider, cinnamon,

and Bacardi Anejo Cuatro.

LAVENDER FOG 15
A dreamy cocktail with Smirnoff Vodka, Earl Grey,

lavender, and cream. Best enjoyed before or after a meal.

DULCEFUEGO 15
Our festive take on the Paloma, Mexico’s national drink.

Cazadores Blanco Tequila, grapefruit, rosemary, hot honey.

MELA ESPRESSO MARTINI 16
GREY GOOSE Vodka, Kahlda, and custom blend of Brazil
French Cold Brew made in Wenatchee by Mela Roasting.

PAPER CRANE 18

Cheers and take flight with an Orizuru, the symbol of long

life, good fortune, and prosperity in Japan. Featuring Bulleit
Bourbon, Amaro Nonino, and Campari. We donate $1 from

each cocktail sold to our local Misawa Sister City non-profit.

All signature cocktails have 2 to 2.5 ounces of liquor.
ABYV % varies by cocktail. Please drink responsibly.



GLASS POURS
SPARKLING

Treveri Cellars, Blanc de Blancs Brut,
Yakima Valley
Washington

WHITE

Willamette Valley Vineyards, Pinot Gris
Willamette Valley
Oregon

Freixenet, Pinot Grigio
Veneto
[taly

Whitehaven, Sauvignon Blanc
Marlborough
New Zealand

The Walls Vineyards, Lip Stinger, White Blend
Walla Walla
Washington

RED

Basares, Ribera Del Duero, Tempranillo
Castilla y Le6n
Spain

Fielding Hills, Tribute, Red Blend
Wahluke Slope
Washington

Browne Family Vineyards, Heritage,

Cabernet Sauvignon, Walla Walla
Washington

Wine glass pours are a six ounce pour
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BEER & CIDER

DRAUGHT

Hellbent Dang Citra IPA, 6.6% ABV
Manny's Pale Ale, 5% ABV

Kirin Ichiban, 5% ABV

Dru Bru Kolsch, 5% ABV

Guinness, 4.2% ABV

BOTTLES & CANS

Coors Light, 4.2% ABV

Washington Gold Cider, 5.5% ABV

Ghost Fish Grapefruit IPA, 5.5% ABV

Tieton Cider Works Imperial Raspberry, 8.4% ABV

Voodoo Ranger Tropic Force, 9.2% ABV

BEVERAGES

Mela Coffee Roasters (refill)

San Pellegrino Sparkling Water (750ML)
Evian Mineral Water (750ML)

Soda (refill)

Iced Tea (refill)

Tazo Hot Tea (refill)

Juice - ask server for selection

Shirley Temple



BOTTLE LIST

Atlas Fare is just steps away from three local wine-
tasting rooms that we encourage you to explore. Please
let us know if we can help you select a wine for your
dining experience. Our list is ordered from whites to reds,
going from lighter to bolder in each category. Cheers to
great food, great wine, and even better company!

Corkage is $35 per bottle, maximum two 750ml bottles.

NON-ALCOHOLIC

Freixenet, Legero White Alcohol Free 12/ 44
Sparkling Wine,
Spain

SPARKLING

Treveri Cellars, Blanc de Blancs Brut 12 /44
Yakima Valley
Washington

PROSECCO

Francis Coppola, Diamond Collection Prosecco 55
Prosecco, NV
Italy

CHAMPAGNE

Veuve Clicquot, Brut, Yellow Label 99
Reims, NV
France

Veuve Clicquot, Brut Rose 110
Reims, NV
France

RIESLING

Bastgen, Blauschiefer Riesling 48
Mosel, 2021
Germany

MOSCATO

Marenco, Scrapona, Moscato D’Asti 55
Piedmont, 2022
Italy



BOTTLE LIST

PINOT GRIS

Willamette Valley Vineyards, Pinot Gris
Willamette Valley
Oregon

PINOT GRIGIO

Freixenet, Pinot Grigio
Veneto
Italy

CHENIN BLANC

Fielding Hills, Estate Chenin Blanc
Wahluke Slope
Washington

SAUVIGNON BLANC

Whitehaven, Sauvignon Blanc
Marlborough
New Zealand

SANCERRE

Pascal Jolivet, Les Caillottes, Sancerre
Les Chenes Marchand, 2020
France

CHARDONNAY

J Vineyards, Chardonnay
Russian River Valley, 2022
California

WHITE BLEND

The Walls Vineyards, Lip Stinger,
White Blend
Walla Walla, Washington

ROSE

Fabulas 'Fortitudo' Cerasuolo d’Abruzzo, Rosé
Abruzzo, 2022
Italy

14 /52

12 /48
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BOTTLE LIST

GAMAY

Armour Wines, Je Tem, Gamay Noir
Yakima Valley, 2022
Washington

PINOT NOIR

Willamette Valley Vineyards, Whole Cluster
Pinot Noir, Willamette Valley
Oregon

Ken Wright Cellars, Pinot Noir
Willamette Valley, 2024
Oregon

CABERNET FRANC

Domaine de Roujou, Cuvée Silex, Cabernet Franc
Loire Valley, 2021
France

Isenhower, Road Less Traveled, Cabernet Franc,
Horse Heaven Hills, 2021
Washington

SANGIOVESE

La Poderina, Brunello Di Montalcino DOCG
Tuscany, 2019
[taly

CHIANTI

Carpineto, Chianti Classico Riserva DOCG
Chianti Classico, 2020
Italy

RHONE VALLEY

Domaine du Vieux Télégraphe,
Chateauneuf-du-Pape, La Crau,

Southern Rhone, 2020

France

Wine Spectator ranked the 2020 vintage as
#8 Wine in the World for 2024

55

64

74

72

67

110

67

175



BOTTLE LIST

MERLOT

Leonetti, Merlot 179
Walla Walla Valley, 2022
Washington

L'Ecole No 41, Merlot 69
Columbia Valley, 2020
Washington

RIOJA

Marqués de Murrieta, Castillo Ygay Gran Reserva 290
Especial, La Rioja, 2011

Spain

Wine Spectator ranked the 2010 Castillo Ygay Gran
Reserva Especial the #1 Wine in the World for 2020

TEMPRANILLO

Basares, Ribera Del Duero, Tempranillo 13 /49
Castilla y Leon
Spain

MALBEC

Bodega Noemia, J. Alberto, Malbec 85
Rio Negro, Patagonia, 2021
Argentina

BORDEAUX

Chateau Meyre, Cru Bourgeois, 80
Haut Medoc, 2018

France

SYRAH

Cave B Estate Winery, Syrah 79

Columbia Valley, 2021
Washington



BOTTLE LIST

CABERNET SAUVIGNON

Saviah Cellars, Cabernet Sauvignon
Walla Walla Valley, 2021
Washington

Leonetti, Cabernet Sauvignon
Walla Walla Valley, 2021
Washington

Browne Family Vineyards, Heritage,
Cabernet Sauvignon, Walla Walla
Washington

AMARONE

Ca’' del Monte, Amarone della Valpolicella
Classico, Veneto, 2017
Italy

RED BLENDS

Caymus, Red Schooner, Transit No. 2
Australian grapes, finished in California

Fielding Hills, Tribute, Red Blend
Wahluke Slope
Washington

L'Ecole No 41, Ferguson
Walla Walla Valley, 2020
Washington

Antinori, Tignanello

Tuscany, 2019 and 2020 Vintage

[taly

Wine Spectator ranked the 2021 Tignanello
the #3 Wine in the World for 2024

Long Shadows, Saggi
Columbia Valley, 2021
Washington

Quilceda Creek, CVR Red Wine
Horse Heaven Hills, 2022
Washington

68

220

13 /50

95

82

22/79

110

199

110

150



SPIRITS

AMARO/FERNET

Averna Amaro

The Bitter Truth EXR Amaro
Fernet Branca

Fernet Dogma

Amaro Nonino

COGNAC/BRANDY

Martell Blue Swift VSOP
D'Usse Cognac VSOP

GIN

CANADA
Empress 1908 Indigo Gin

ENGLAND
Beefeater

Oxley

Tanqueray
Tanqueray No. 10
Bombay Dry
Bombay Sapphire
Bombay Bramble
Sipsmith Sloe Gin

GERMANY
Monkey 47

ITALY

Malfy Con Limon
Malfy Pink Grapefruit
Malfy Blood Orange

SCOTLAND
Hendrick's

USA
Bowling & Birch
Dry Fly

2 ounce pours, pricing subject to change.

12
12
12
13
16

14
15

11

10
10
11
13
10
12
12
13

16

10
10
10

12

12
10



SPIRITS

LIQUERS
Aperol

Baileys Irish Cream
Benedictine

Campari

Disaronno Amaretto Liqueur
Drambuie

Fontbonne Herbal Liqueur
Frangelico Hazelnut Liqueur
Grand Marnier

Green Chartreuse

Kahlua Coffee Liqueur
Midori

Pernod Absinthe

Pimm's

St. Germain Elderflower
ULLR Nordic Libation
Yellow Chartreuse

MEZCAL

Del Maguey

Ilegal Anejo

Ilegal Joven

I[legal Reposado
Wahaka

Bozal Ensamble
Bozal Cempastichil

RUM

LIGHT

Bacardi Light Rum Superior
Bacardi Lime

Bacardi Ocho

Malibu

Banks 5YR

AGED

Bacardi Aged Rum Anejo Cuatro

Bacardi Gran Riserva Diez
Diplomatico

Santa Teresa Solera Rum
Banks 7YR

2 ounce pours, pricing subject to change.

10
18
10
12
12
14
28

10

12

12
12
12
13



SPIRITS

RUM - CONTINUED

DARK

Bacardi Black 9
Myer's Original Dark Rum 8
CACHACA

Leblon 10
PISCO

BarSol 9
SINGLE MALT SCOTCH
HIGHLANDS

Aberfeldy 15
Ardmore 16
Dalwhinnie 20
Glenlivet 18 YR 45
Glenmorangie 10 YR 20
Glenmorangie 18 YR 35
Macallan 12 YR 17
Royal Brackla 12 YR 18
SPEYSIDE

Aberlour 12 YR 11
Craigellachie 13 YR 15
Monkey Shoulder 12
ISLAY

Ardbeg 10 YR 18
Laphroaig 10 YR 18
Lagavulin 16 YR 5
Penderyn Portwood 18
BLENDED SCOTCH
Dewars 15 YR 12
Dewars 19 YR Champions Edition 24
Dewars Caribbean Smooth Rum Cask 12
Dewars White Label 12 YR 10
Johnnie Walker Black Label 14
Johnnie Walker Blue Label 50
Johnnie Walker Green Label 22
Johnnie Walker Red Label 12

2 ounce pours, pricing subject to change.



SPIRITS

TEQUILA

BLANCO

Casa Dragones

Cazcabel

Cazcabel Honey

Cazcabel Coconut

Casamigo Jalapeno Blanco
Cazadores

Jose Cuervo Silver Tradicional
Patron Silver

Patrén El Cielo

REPOSADO
Casa Dragones
Cazadores
Cazcabel
Cincoro

Clase Azul
Horintos
Patron

ANEJO

Casa Dragones
Cazadores
Cazcabel

Don Julio 1942
Patréon

CRISTALINO
Patrén

2 ounce pours, pricing subject to change.

20
16
12
12
16
12
10
16

24

35
12
15

35

55

18

40
14
18

50

20

22



SPIRITS

VODKA

FRANCE

GREY GOOSE

GREY GOOSE: Watermelon Basil, White
Peach Rosemary, and Strawberry
Lemongrass

NETHERLANDS
Ketel One
Ketel One Citron

RUSSIA
Smirnoff

SWEDEN

Absolut

Absolut: Citron, Raspberri, Pear,
Grapefruit, Vanilla

USA

Tito's

House infused Thai Chili
Timberline

2 ounce pours, pricing subject to change.

12
12

11

11

10

10
10

12



SPIRITS

WHISKEY

BOURBON

Angel's Envy 16
Angel's Envy Cask 45
Basil Hayden's 15
Bulleit 13
Browne Family Vanilla Bean Whiskey 13
Jack Daniels 10
Jim Beam 10
Maker's Mark 12
Nelson's Green Brier Tennessee Whiskey 19
Woodford Reserve 13
Woodinville 14
RYE

Angels Envy 20
Bulleit 15
JAPANESE

Hibiki 21 Year 190
Suntory Whisky Toki 12
Yamazaki 12 Year 65
IRISH

Bushmills 10
Jameson 10
Redbreast 12 Year 17
Teeling Black Pitts 18
Teeling Rum Cask 13
Teeling Single Malt 13
Teeling Wine Cask 15
CANADIAN

Crown Royal 10
Pendleton 10

2 ounce pours, pricing subject to change.



AFTER HOURS MENU

SMALL PLATES

GF  Shrimp Ceviche 15
poached shrimp, jicama, lime dressing,
shrimp chips

v Truffle Wontons 14

trio of cheeses, candied walnuts, truffle oil

GF  Salmon Rillettes 16
Available salmon paté, pickled red onions, gherkins, bread
+4 substitute gluten-free bread

\ Bread and olive oil 7
GF . .

v  Gluten-free bread and olive oil 8
C\’/F French Fries 9

flavor: sea salt, truffle, or spice
with garlic aioli

DESSERT

GF Ginger-Snap Basket 14
fresh fruit, creme anglaise, mascarpone,
balsamic glaze

Apple Pie Bread Pudding 12
apple spice custard, bourbon caramel sauce

GF  Chocolate Mousse 10
dark chocolate, whipped cream, sea salt

GF Sorbet 8
VEGAN  geasonal flavor

Please bring any food allergies to your server’s attention prior to ordering.

GF Denotes naturally gluten free dishes Vegan Denotes vegan dishes
V  Denotes vegetarian dishes

Parties of seven or more will include a 20% gratuity.



