
GLASS WINES
RIESLING  |  CHATEAU STE. MICHELLE  //  10

PINOT GRIS  |  LATAH CREEK  //  11.5
ALBARIÑO  |  IDILICO  //  12.5

SAUVIGNON BLANC  |  SPARKMAN “PEARL”  //  13.5
CHARDONNAY  |  HEDGES  //  10

CHARDONNAY  |  GORDON ESTATE  //  11
CABERNET SAUVIGNON  |  BURIED CANE  //  11

CABERNET SAUVIGNON  | SAVIAH “THE JACK” //  14
PINOT NOIR  |  BIG FIRE BY R STUART  //  13.5

ROSÉ  |  SPARKMAN “THIS OLD PORCH”  //  13.5
RED BLEND  |  DUNHAM “THREE LEGGED RED”  //  14.5

DRAFT BEER 
SCUTTLEBUTT BREWING ANTHONY’S PALE ALE  //  7.5 
TACOMA NARROWS BREWING ANTHONY’S IPA  //  8 
FARMSTRONG BREWING COLD BEER PILSNER  //  8 

LAZY BOY BREWING AMBER ALE  //  8.5 
BOUNDARY BAY BREWING IPA  //  8.5 

ANACORTES BREWING OATMEAL STOUT //  9 
BOUNDARY BAY BREWING SCOTCH ALE //  9 

DIAMOND KNOT HEFEWEIZEN  //  9 
BUD LIGHT & BUDWEISER (BOTTLED)  //  7  

HEINEKEN ZERO - NON-ALCOHOLIC (BOTTLED)  //  7
ATHLETIC BREWING RUN WILD IPA - NON-ALCOHOLIC  //  8 

TIETON HARD APPLE CIDER  //  8

CABANA LIBATIONS
CABANA BLOODY MARY  //  12

Anthony’s homemade bloody Mary mix with tomato juice,
Tabasco, Worcestershire, lemon juice, horseradish and black pepper  

with vodka and garnished with the traditional celery stick.

MOJITO  //  13
A refreshing cooler made with rum, soda, mint and ice.

MOSCOW MULE  //  11.5
Ginger beer, vodka and fresh lime over ice.  

MAI TAI //  13
With rum, orgeat, orange juice and pineapple juice.

APEROL SPRITZ //  13.5
A light Italian inspired cocktail with Aperol, sparkling wine and  

soda served over ice with a fresh orange. 

CAP SANTE REFRESHER //  13
Cucumber, lime and ice muddled then shaken with tequila, honey  

syrup and a splash of soda.  Strained and served martini style.

CABANA MARGARITA //  12.5
Tequila, lime juice, and triple sec served over ice with a salt rim. 

PATIO PUNCH //  13
Malibu Coconut Rum, Midori, cranberry and pineapple served over ice.


