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Clearwater
Crater Lake Vodka, Lavender Syrup, Fresh Lemon and Lime Juice

Blueberry Bay

Bacardi, blueberry puree, lime, sugar, basil

All's Forgotten
Vodka, Triple Sec, Chambord, simple syrup, muddled orange and lime,
soda

SS Clearwater
Crater Lake Vodka, jalapefio lavender Syrup, Fresh Lemon and Lime Juice

Raspberry Rye
Bulleit Rye, sweet raspberry puree, lime and orange juice
Pink Cashmere Martini
Crater Lake Viodka, Chambord, simple syrup and lemon juice

Tequila Honey Bee
Reposado Tequila, honey syrup, lemon juice, dash of bitters

Blood Orange Mule

Gompers Gin, St. Germain, lime and blood orange juice, ginger beer

Irish Maid

Jameson, St. Germaine, cucumber, lemon juice, simple syrup

Pear Cooler
Pear Vodka, St. Germaine Elderflower Liquor, Muddled Pear, Splash Soda

Chambord Manhattan
Makers Mark, Chambord, bitters, cherry

Limoncello Aperol Spritz
Limoncello, Aperol, blood orange juice, prosecco, soda

White Peach Rose Sangria

Rose, Peach Schnapps, raspberry puree, peaches, raspberries

Huckleberry Lemon Drop
Wild Roots huckleberry vodka, lemon, simple syrup, sugar rim

Strawberry Jalapefio Margarita
Sauza Tequila, jalapefio, strawberry puree, lime juice, simple syrup

Cocktail For A Cause 10
Daily Special Cocktail Raising Money for Local Schools

Whiskey Flight 13
2 Ounce pour of each: Auchentoshan three wood single malt
scotch, Canadian Club Class 12 year Small batch whisky, Knob
Creek Straight Bourbon Whiskey, Toki Suntory Japanese whiskey



Appetizers

Baked brie
Stuffed mixed nuts and dried fruit 12
(allow 20 min)

Pan seared crab cakes
Pacific pink shrimp remoulade / fennel salad 16

Oyster shooters*
Classic 3 Vodka Citrus 3 Sweet Chili 3

Roasted miso chicken drumettes
Sesame seeds / chipotle ranch dip GF 10

Fresh three fish ceviche
Petrale / rock cod / yellow tale / orange and Lemon
juice / cucumber / onion / radish / avocado / cilantro
/ jalapefio / salt & pepper / lemon pepper tortilla
chips GF 16

Crispy calamari
With Cajun aioli 11

Family style fries
Regular 7 Truffle 9 Sweet Potato 9

Crispy brussels sprouts
Bacon / mustard sauce 10

Avocado fries
Quinoa crusted with chipotle ranch 9

Alsea burger *
Angus beef / caramelized onions / cheddar / tomatoes /
arugula / onion aioli /sweet dill pickles / brioche bun 14

Clam chowder or Soup of the day
Cup 6 Bowl 8

Clam chowder with pink shrimp Cup 8 Bowl 10

*These items are served raw or undercooked or contain (may contain) raw or
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne iliness, especially if you have

a medical condition.



