
Stout / Rainy Daze brewery

Ridgetop Red / Silvercity brewery

Golden Warrior / Valholl brewery

Blonde Ale / Rainy Daze brewery

Poulsbo Viking IPA / Valholl brewery

Norseman Hazy IPA / Valholl brewery

Tavern Beer / Georgetown brewery

Modelo Especial / Modelo brewery

on tap

{ Ask your Server for any rotating beers and White Claw flavors}

in the bottle (can)
Pacifico

Coors Light 

Seasonal Flavors of Cider / 2 Towns Ciderhouse     (can)

Seattle Dry Cider / Seattle Dry Cider Company     (can)

White Claw / Mark Anthony Wine and Spirits (can)

non-alcoholic in the bottle (can)
Run Wild IPA  / Athletic brewery     (can)

Heineken 0.0  / Heineken



 
 
 
 
 
 
specialty cocktails 
 
Winter Rose Martini     14 

Empress Rosewater botanical gin, combined with fresh lemon, 
and a dash of apple, shaken and served up. 
  

Spiked Cider       12 
Jack Daniels Cinnamon Whiskey mixed with hot apple cider 
and garnished with an orange. 

 
Sunset Mule      14 

Double shot of gold tequila, ginger beer, orange, and cranberry 
on the rocks in a mason jar with an orange garnish. 

 
Hand Crafted Margarita     14 

Double shot of tequila, triple sec, fresh limes, oj, & simple 
syrup, muddled and served on the rocks in a mason jar with 
salted rim. 

 
Bourbon up-side-down     12 

Pineapple, Knob Creek, and a splash of Disaronno mixed to 
taste of the festive dessert. 

 
Elderflower Cosmopolitan     14 

A classic cosmo with ginger and Elderflower. 
 
Hot Buttered Rum     14 

Captain Morgan spiced rum combined with our creamy 
signature butter rum mix.   

 
Maple Old Fashioned     12 

Makers muddled with cherry, orange, maple syrup, & bitters.  
Shaken and served on the rocks. 

Cranberry French 75� 14 
A vibrant classic with a seasonal twist. Barton Gin, fresh lemon 
juice, simple syrup, sparkling wine, and a sweet splash of cranberry 
juice served chilled in a champagne glass.  

Spanish Coffee� 14 
This coffee lover’s winter staple will warm you with it’s perfect 
blend of Tortilla Gold Tequila, Grind Espresso Rum, triple sec, simple 
syrup, and fresh brewed coffee.

Blackberry Old Fashioned� 16 
A Pacific NW twist on this timeless cocktail. A shot and a half of 
Buffalo Trace Kentucky Bourbon, a splash of Mr. Boston’s Black 
Raspberry Liqueur, bitters, and simple syrup served on the rocks 
and garnished with a Luxardo Italian cherry.

Hot Buttered Rum� 14 
The Loft’s secret house made mix is paired with the warm vanilla 
notes of Captain Morgan’s Spiced Rum. Served hot and topped with 
real whipped cream.

Black Manhattan� 16 
A modern variation to the classic Manhattan boasting more sweet 
and herbal orange, black licorice, and sage profile. A shot and a 
half of Sazerac Rye Whiskey, a tough of Amaro Averna, and bitters 
stirred over ice, strained and served Martini style. 

Aviation� 16 
A pre-Prohibition favorite with the perfect balance of floral and 
tart. Empress Gin, Creme de Violette, a splash of fresh lime juice, 
and Luxardo Maraschino juice. Served chilled and garnished with a 
Luxardo Italian cherry.

Hand Crafted Cranberry Margarita� 16 
Double shot of tequila, triple sec, fresh limes, simple syrup, and a 
splash of cranberry juice, muddled and served on the rocks in a 
Mason jar with a salted rim.

Whiskey Wesson� 15 
A shot of Jack Daniel’s Tennessee Whiskey and a half shot of Kahlua 
Coffee Liqueur, mixed with a splash of heavy cream and a splash of 
Pepsi. Served on the rocks in a short glass.

special cocktails

Soul Revival� 14 
Ginger beer, mango puree, lime juice, turmeric simple syrup and 
fresh jalapeño, combined and served over ice.  

Aperitivo Spritz� 14 
Giffard Aperitif topped with Fre Prosecco and soda water.  Served 
over ice in a wine glass.  

Dhos Paloma� 14 
Dhos Bittersweet handcrafted from blood orange, rhubarb, 
grapefruit and vanilla, combined with grapefruit juice and a squeeze 
of lime.  Served over ice and garnished with fresh lime.

spirit free


