
BLONDES
Top Fermented, Light Color and Body

FISH TALE ORGANIC BLONDE

SCUTTLEBUTT BLONDE

BOCKS
Bottom Fermented, High Malt Flavor, Sweet Finish

AYINGER CELEBRATOR DOPPLEBOCK

SHINER BOCK

SPATEN OPTIMATOR

WEIHENSTEPHANER KORBINIAN

PORTERS
DESCHUTES BLACK BUTTE PORTER

FISH TALE MUDSHARK PORTER

MAC & JACK’S BLACKCAT PORTER

ROGUE MOCHA PORTER

SNOQUALMIE STEAM TRAIN PORTER

STONE SMOKED PORTER

WHEATS / WEIZENS
Light Refreshing Ales; Dark to Crystal

AYINGER BRAU-WEISSE

BLUE MOON BELGIAN

FRANZISKANER WEISSBIER

HACKER- PSCHORR

LAZY BOY HEFE

LEAVENWORTH BOULDER BEND DUNKEL

LEAVENWORTH WHISTLING PIG HEFE

PYRAMID HEFE

AMERICAN LAGERS
Cold Fermented, Clean Flavor

BUD LIGHT

SAM ADAMS BOSTON LAGER

STOUTS
Heavily Roasted Malts Balanced with Extra Hops

ALASKAN OATMEAL STOUT

ANDERSON VALLEY BARNEY FLATS OATMEAL

DESCHUTES OBSIDIAN STOUT

ELYSIAN DRAGONS TOOTH STOUT

GUINNESS STOUT (N)

MURPHY’S IRISH STOUT (N)

NORTH COAST OLD RASPUTIN IMPERIAL (N)

ROGUE SHAKESPEARE STOUT (N)

YOUNG’S DOUBLE CHOCOLATE STOUT (N)

LAGERS
Bottom Fermented,Crisp Flavor

AMSTEL LIGHT

BIRRA MORETTI

CARLSBERG

DOS EQUIS SPECIAL LAGER

EMERALD CITY DOTTIE

EVERYBODY’S BREWING DAILY BREAD

HARP

HB HOFBRAUHAUS ORIGINAL

HOPWORKS ORGANIC LAGER

KINGFISHER INDIAN LAGER

KIRIN ICHIBAN

KRONENBOURG 1664

O.K. BEER

ROSLYN BROOKSIDE LAGER

SPATEN LAGER

STELLA ARTOIS

THREE SKULLS “BLACK BEARD” DARK LAGER

PILSNERS
Moderate Hops, Golden Color

GEORGETOWN ROGER’S PILSNER

KRUSOVICE IMPERIAL

MARITIME PORTAGE BAY PILSNER

NORTH COAST SCRIMSHAW PILSNER

PILSNER URQUELL

THREE SKULLS “YELLOW BEARD” PILSNER

WARSTEINER PILSNER

* Please note these beers are rare and/or high in 

alcohol content and are priced accordingly. Ask 

your server for details.

(N) Beer powered by nitro

160 BEERS ON TAP



ALES
Top Fermented at Warmer Temperatures

ALASKAN AMBER

ANCHOR STEAM 

ANDERSON VALLEY “BOONT”

BOULDER HAZED AND INFUSED

BOUNDARY BAY DRY-HOPPED AMBER

ELYSIAN MEN’S ROOM RED

FISH TALE ORGANIC AMBER

FULL SAIL AMBER

GEORGETOWN CHOPPER RED ALE

HOOD CANAL AGATE PASS AMBER

MAC & JACK’S AFRICAN AMBER

MARITIME NIGHTWATCH

MENDOCINO EYE OF THE HAWK 

NEW BELGIUM FAT TIRE

ROGUE DEAD GUY ALE

STONE BREWERY ARROGANT BASTARD

BELGIANS / BELGIAN STYLES
Keg Conditioned, Malt Forward Ales

CORSENDONK PALE*

DUCHESSE DE BOURGOGNE*

HOEGAARDEN WHITE BEER*

LEFFE BLONDE*

LINDEMANS FRAMBOISE*

NEW BELGIUM 1554*

NORTH COAST BROTHER THELONIOUS*

NORTH COAST PRANQSTER*

RUSSIAN RIVER DAMNATION*

UNIBROUE BLANCHE DE CHAMBLY*

UNIBROUE MAUDITE*

BITTERS
English Born Ales with High Presence of Hops

ELYSIAN “THE WISE” ESB

FULLER’S ESB

REDHOOK ESB

ROGUE BRUTAL BITTER

BROWN ALES
Medium Body, Dry, Slight Hop Flavor

AVERY ELLIES BROWN

BIG SKY MOOSE DROOL ALE

NEWCASTLE BROWN ALE

ROGUE HAZELNUT BROWN NECTAR

FRUITS / CIDERS
Crisp, Refreshing, Fruity Sweetness

PYRAMID APRICOT ALE

SPIRE APPLE CIDER

WOODCHUCK AMBER CIDER

WYDERS PEAR CIDER

PALE ALES
Hop Forward Flavor with Moderate Maltiness

ALASKAN PALE ALE

BASS ALE

BIG SKY SCAPE GOAT ALE

BODDINGTONS PUB ALE (N)

DESCHUTES MIRROR POND PALE ALE

FULL SAIL PALE ALE

GEORGETOWN MANNYS PALE ALE

HALE’S CREAM ALE (N)

KONA FIRE ROCK PALE ALE

SIERRA NEVADA PALE

SNOQUALMIE COPPERHEAD

TETLEY’S ALE (N)

INDIA PALE ALES
Extra Hops, Increased Alcohol Content

ANDERSON VALLEY HOP OTTIN’ IPA

BEAR REPUBLIC HOP ROD RYE

BEER VALLEY LEAFER MADNESS IMPERIAL IPA

BOUNDARY BAY IPA

DIAMOND KNOT INDUSTRIAL IPA

DOGFISH HEAD 90 MIN IPA

ELYSIAN “THE IMMORTAL” IPA

GEORGETOWN LUCILLE IPA

HALES SUPERGOOSE IPA

LAGUNITAS IPA

MARITIME IMPERIAL IPA

PIKE IPA

SKAGIT RIVER SCULLERS IPA

SNOQUALMIE FALLS WILDCAT IPA

STONE RUINATION IPA

SCOTTISH ALES
Medium Bodied, Malty Caramel Flavored

BOUNDARY BAY SCOTCH

PIKE KILT LIFTER SCOTTISH STYLE

BEER



BELLEVUE                  SEATTLE

HAPPY HOUR

SUSHI ROLLS  2.95

SPICY TUNA ROLL 
SPICY TUNA, CUCUMBERS, GREEN ONIONS, TOBIKO

CALIFORNIA
CRAB, AVOCADO, MAYO, CUCUMBER, TOBIKO

SMOKED SALMON 
SMOKED SALMON, ASPARAGUS, CREAM CHEESE, GREEN ONIONS

CABO 
AHI TUNA, PICO DE GALLO,  JICAMA, SESAME SEEDS, AVOCADO

SHRIMP AND AVOCADO
SHRIMP, AVOCADO, MAYO,  SESAME SEEDS

SPINACH, ASIAGO, AND ARTICHOKE DIP
WITH FRESH TORTILLA CHIPS  3.95

CARIBBEAN JERK CHICKEN WINGS
DUSTED WITH JERK SEASONINGS WITH SPICY DIPPING SAUCE  4.95

VOLCANO GOAT CHEESE
SERVED WARM IN A SPICY RED SAUCE WITH CRISP TOASTS  3.95

HOUSE-MADE HUMMUS
TOASTED PINE NUTS, OLIVE TAPENADE, BROILED TOMATO SALAD, AND FLATBREAD  4.50

POPCORN SHRIMP
SPICY BUTTERMILK BATTER, CREOLE AND CILANTRO SAUCES  5.50

CRISPY CALAMARI
WITH BURNT GREEN ONIONS, TARTAR AND RED PEPPER SAUCES  5.50

TEQUILA CHICKEN SKEWERS
GRILLED WITH TEQUILA-LIME GLAZE  4.95

HABANERO PULLED PORK SLIDERS
HABANERO BBQ SAUCE AND SLAW  5.95

BRUSCHETTA
TOPPED WITH TOMATO-BASIL RELISH AND MOZZARELLA  2.95

TIPSY CORN CHOWDER
WITH BOURBON AND SMOKED SALMON  1.95

TORTILLA SOUP
1.95

CAESAR
2.95

TAP HOUSE SALAD
CHOICE OF DRESSING  1.95

MON-FRI, 3:30-6:30    SUN 3:30-MIDNIGHT
LATE NIGHT:  MON-THURS, 10-MIDNIGHT    FRI-SAT 11-1AM



BEER SAMPLERS
4 six ounce glasses  $10.95

NORTHWEST SAMPLER Some of the world’s best are right here in our own backyard. 

SEASONAL ROTATOR Each month we receive new seasonal brews. Try our favorites.

WORLD TOUR We have collected several awesome tasting brews from around the globe.

Try four of our favorites.

BARTENDERS PICK Who knows the best beers better than the people pouring them?  

Each month our bartenders get together to create their favorite selection.

CREATE A SAMPLER For the creative genius in everyone.  

Pick any four beers that catch your attention.

Due to their rare and expensive nature, some beer selections may alter the price of the sampler.

SEASONALS

We reserve a minimum of ten tap handles for select Seasonals and rare releases from some of the 

Northwest’s premiere breweries. Ask your server for the current selection!

TAP HOUSE HONOR SOCIETY

ARE YOU WORTHY?
Are you ready for the next level of beer appreciation? The following 

beers are delicious, robust, hand crafted, and not for the faint of heart. 

Served in traditional glassware.

CARACOLE NOSTRADAMUS

CHIMAY TRIPPEL

BORNEM DOUBLE

KWAK

VAL-DIEU TRIPLE 

GULDEN DRAAK

LA CHOUFFE

MAREDSOUS 8

PIRAAT

ST. BERNARDUS ABT 12

BEER



STRAWBERRY MOJITO
BACARDI LIMON, STRAWBERRY PUREE, FRESH LEMON LIME JUICE, FRESH MINT AND SODA $8.00

CHERRY BLOSSOM
SAUZA SILVER TEQUILA, CHARTREUSE, AGAVE SYUP AND LIME JUICE $9.00

BOX CAR
JIM BEAM 8yr, GRAND MARNIER, LEMON JUICE AND PEYCHAUD BITTERS $9.00

VELVET ROUGE
CHAMPAGNE, CHAMBORD AND LINDEMANS FRAMBOISE $9.00

SAGE BELLINI
AMIGO REPOSADO, SAGE GRAPEFRUIT SYRUP AND PROSECCO $9.00

MICHOLADA
CLAMATO, DOS XX, LEMON JUICE, TOBASCO AND WORCESTERSHIRE SAUCE $9.00 

AVIATOR
HANGAR BUDDHA’S HAND CITRON, LUXARDO MARASCHINO, RED BULL AND LEMON JUICE $9.00

PX MANHATTAN
WOODFORD RESERVE, FLORIO SWEET MARSALA AND ORANGE BITTERS $9.00

TAP HOUSE MARGARITA
AMIGO TEQUILA, GRAND MARNIER, TRIPLE SEC, SOUR AND CRANBERRY JUICE $8.00

EMERALD CITY TEA
VODKA, GIN, RUM, MIDORI AND PINEAPPLE JUICE $8.00

RASPBERRY LEMON QUENCHER
SKYY VODKA, CHAMBORD, LEMONADE & SPRITE $8.00

PINK STARBURST
STOLI VANIL & RAZBERI, TRIPLE SEC, SOUR, CRANBERRY JUICE & FRESH LIME JUICE $8.00

POOL WATER BLUES
STOLI RAZBERI, CHAMBORD, ISLAND BLUE PUCKER, SOUR AND SODA $8.00

PIKE STREET PUNCH
ABSOLUT CITRON, X-RATED LIQUEUR, APPLE PUCKER, PINEAPPLE JUICE AND CRANBERRY JUICE $8.50

TROPICAL PARADISE
MIDORI, CRÉME DE BANANA, MALIBU, PINEAPPLE AND CRANBERRY JUICE $8.00

CRAFT COCKTAILS



SOUR PATCH MARTINI 
STOLI RAZBERI, ABSOLUT CITRON, APPLE PUCKER, SOUR & CRANBERRY JUICE $8.50

MALPENSA PUNCH
ABSOLUT MANDRIN, CAMPARI, LIME,LEMON AND GRAPEFRUIT JUICE $9.00

WHAT’S OLD IS NEW
MAKERS MARK, BENEDICTINE, ANGOSTURA BITTERS, SUGAR CUBES AND LEMON PEEL $9.00

GRAPE NE-HI
ABSOLUT CITRON, CHAMBORD, LEMON, LIME AND PINEAPPLE JUICE $9.00

TAP HOUSE TODDY
BACARDI 8yr, BENEDICTINE, LEMON JUICE AND LOCAL HONEY $9.00

CUCUMBER CRUSTA
HENDRICKS GIN, CANTON GINGER LIQUER, AGAVE SYRUP, LEMON JUICE, CUCUMBER AND 

GRAPEFRUIT $9.00

DREJ’S DRAGON
YAZI GINGER VODKA, CAPT MANGO RUM, SOUR AND LIMES $9.00

TIKI TINI 
X-RATED FUSION LIQUEUR, MALIBU, PEACH SCHNAPPS, PINEAPPLE JUICE & FRAMBOISE FLOAT $8.50

MANGO-RITA
PARROT BAY MANGO, SAUZA HORNITOS, SOUR, MANGO PUREE AND FRESH LIME JUICE $8.00

SWEET TART
STOLI RAZBERI, ISLAND BLUE PUCKER, CHAMBORD, SOUR AND SPRITE $7.50

TAP HOUSE SIDECAR
COURVOISIER, NAVAN, SOUR AND FRESH LIME $8.50

PEAR-LY LEGAL
ABSOLUT PEARS, NAVAN, APPLE PUCKER, SOUR AND WYDER’S PEAR CIDER $8.50

TIRAMISU
KAHLUA, CAPTAIN MORGAN, GODIVA WHITE AND CHILLED ESPRESSO $8.50

ORANGUTANQUERAY
TANQUERAY GIN, FRESH LIME JUICE, ORANGE CURACO & YOUR OWN PET MONKEY $8.00

WATERMELON
FRESH WATERMELON, KETEL ONE AND MIDORI $7.50

CRAFT COCKTAILS



CRAFT COCKTAILS
CHARDONNAY
Toad Hollow ‘Le Faux Frog’ 7.00/22.00

Sagelands 7.00/22.00

Chateau Ste Michelle 7.50/23.00

Kendall Jackson-Vinters Reserve 9.50/30.00

Sanford 38.00

Sonoma Cutrer 45.00

Hogue Reserve  52.00

OTHER WHITES
New Harbor Sauvignon Blanc 9.00/28.00

Chateau Ste Michelle Reisling 6.50/20.00

Coiron Torrontes 9.00/38.00

Caymus Conundrum 58.00

Placido Pinot Gris 7.50/24.00

Hogue Pinot Grigo 8.00/28.00

Stags Leap Viogner 60.00

ROSÉ 
Fat Bastard 7.50/23.00

CABERNET SAUVIGNON
Columbia Crest 7.50/28.00

Liberty School 10.00/32.00

Sebastiani Sonoma 12.00/36.00

Canoe Ridge 38.00

Oberon 42.00

Cougar Crest 60.00

Mt. Veeder 75.00

Stags Leap Winery 90.00

Jordan Alexander Valley 115.00

MERLOT
Beringer Founders Reserve 7.50/26.00

Clos Du Bois 10.00/34.00

Canoe Ridge 42.00

Rutherford Hill 45.00

Ferrari Carano 48.00

PINOT NOIR
Estancia 7.50/22.00

St. Josef 8.00/28.00

Erath 40.00

Acacia-Carneros 50.00

Clos La Chance 54.00

Gary Farrell Russian River 85.00

SYRAH
Rock Rabbit 7.50/24.00

J Lohr 9.00/38.00

Townsend 42.00

Kunde 45.00

ZINFANDEL
Ravenswood 7.50/23.00

Peachy Canyon 8.00/26.00

Rancho Zabaco-Dry Creek 42.00

Hartford-Russian River 62.00

MERITAGE / OTHER RED
Red Truck Table Red 7.50/24.00

Wolf Blass Cabernet/Shiraz 8.00/26.00

Townsend T3  10.00/33.00

Tempusalba Malbec 45.00

Ironstone Cabernet Franc  34.00

Banfi Chianti 36.00

Estancia Meritage 62.00

Conn Creek Anthology 110.00

Flora Spring Trilogy 115.00

SPARKLING / CHAMPAGNE
Pommery Pop 14.00

Codorniu Cava Brut 8.00/35.00

Lunetta Prosecco 8.00/35.00

Gloria Ferrar Brut Rose 64.00

Vueve Cliquot Yellow Label 110.00

Dom Perignon 195.00

DESSERT WINES
Three Rivers L.H. Gewurztraminer .375 ml 34.00

Far Niente Dolce .375 ml  150.00

WINE



CHOCOLATE LAVA CAKE 
DENSE CHOCOLATE FILLED CAKE WITH A MOLTEN TRUFFLE CENTER  6.95

MAKERS MARK CHEESECAKE 
OUR SIGNATURE CHEESECAKE WITH BOURBON CARMEL SAUCE  5.95

TAP HOUSE ICE CREAM SANDWICH 
BUTTER MACADAMIA NUT ICE CREAM SANDWICHED BETWEEN TWO DECADENT 

CHOCOLATE CHIP COOKIES  5.95

THE DAILY SCOOP 
PLEASE ASK SERVER FOR TODAY’S SELECTION OF OLYMPIC MT. ICE CREAM AND SORBETS  4.95 

DESSERT BEERS

RASPBERRY TRUFFLE 
A DELICIOUS DESSERT BEER…WE MIX LINDEMAN’S FRAMBOISE WITH 

YOUNG’S DOUBLE CHOCOLATE STOUT  5.95

ANDREJ’S NEAPOLITAN 
WYDER’S PEAR CIDER, YOUNG’S DOUBLE CHOCOLATE STOUT, 

AND A FLOAT OF LINDEMAN’S FRAMBOISE  6.95

PINT OF DELIGHT 
LAYERS OF YOUNG’S DOUBLE CHOCOLATE STOUT, ROGUE HAZELNUT BROWN, 

ROGUE MOCHA PORTER, AND LINDEMAN’S FRAMBOISE  6.95

STOUT FLOAT 
CHOOSE ANY STOUT SERVED OVER VANILLA ICE CREAM  6.95

SPIRITS

GRAHAM’S “SIX GRAPES” RESERVE PORTO  6.00

GRAHAM’S 10 YEAR TAWNY PORTO  7.00

B & B LIQUEUR  8.00

ROMANA SAMBUCA  7.25

HENNESSY COGNAC  7.25

HENNESSY XO COGNAC  21.00

REMY MARTIN V.S.O.P.  8.00  

REMY MARTIN XO  19.00

NAVAN COGNAC  8.00

18% gratuity added to parties of 8 or more

Not responsible for lost or stolen items

We would like to to see you back soon, please drink responsibly

DESSERTS

TAPHOUSEGRILL.COM


