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ZERO-PROOF LIBATIONSZERO-PROOF LIBATIONS
MINOR MADRAS

orange juice, cranberry, lime juice, Sprite
6

CHERRY LIMEADE
grenadine, fresh lime juice, soda water

6

NO-NO MULE
pineapple juice, fresh lime juice, ginger beer

6.5

TROPICAL SPRITZER
peach & passion fruit puree, key lime,  

lemonade, pineapple juice, soda
6.5

OTHER BEVERAGESOTHER BEVERAGES
SPARKLING WATER

San Pellegrino
5

SODA
Coke, Diet Coke, Sprite

4

HOMEMADE LEMONADE
regular & seasonal

4

MILK
regular & chocolate

4

COFFEE
Bargreen's Italian roast & decaf

4

JUICE
orange, tomato, cranberry, pineapple, grapefruit

4

RED BULL
regular & sugar free

4

BAR FOOD MENUBAR FOOD MENU
Enjoy some of your favorites in our bar! 

SMALL PLATESSMALL PLATES
TEMPURA CHICKEN STRIPS	 14 
Thai style or spicy buffalo 

GREEN BEAN FRIES	 12 
with lemon pepper aioli 

CALAMARI FRITTI	 19 
golden calamari, lemon pepper aioli 

STEAMED CLAMS  GFA	 21 
Manila clams, white wine, 
butter, garlic, lemon-herb broth

PUB FAREPUB FARE
MAHI MAHI TACO & CHIPS	 12
chargrilled, warm flour tortilla, cabbage,  
salsa mayo, tomatoes, green onions,  
tortilla chips 

LAKESIDE BURGER & FRIES*	 19
grilled to your liking, lettuce, tomatoes,  
onion-mayo

FRENCH DIP	 24
slow roasted beef, garlic-cheese bread, au jus

CRISPY PANKO TRUE COD & CHIPS	 16
two pieces Alaska cod, tartar sauce

SALMON BURGER	 24
sundried tomato-basil mayo



AMERICAN WHISKEY
ANGEL’S ENVY BOURBON 

ANGEL’S ENVY RYE

BAKER’S BOURBON

BASIL HAYDEN BOURBON

BLANTON’S SINGLE BARREL

BOOKER’S BOURBON

BUFFALO TRACE BOURBON

BULLEIT BOURBON

BULLEIT RYE

COPPERWORKS SINGLE MALT 

DRY FLY WHEAT WHISKEY 

EAGLE RARE

ELIJAH CRAIG SMALL BATCH 

HIGH WEST AMERICAN PRAIRIE

HIGH WEST RENDEZVOUS RYE 

HIGH WEST MIDWINTER NIGHT DRAM RYE

GENTLEMAN JACK

JACK DANIELS BLACK LABEL

KNOB CREEK BOURBON 

KNOB CREEK RYE

LARCENY BARREL PROOF

MAKER’S MARK BOURBON

MAKER’S 46 

MAKER’S MARK CASK STRENGTH 

MAKER’S MARK WOOD FINISH 

OLD FORESTER CLASSIC 

OLD FORESTER CLASSIC 1870

OLD FORESTER 1897 

OLD FORESTER  1920

RITTENHOUSE STRAIGHT RYE

RUSSELL’S RESERVE BOURBON

RUSSELL’S RYE BOURBON

SAZERAC RYE

SEAGRAM’S 7 

STAGG JR.

WESTLAND CASK EXCHANGE

WESTLAND SHERRY CASK FINISH

WIDOW JANE RYE

WILD TURKEY 101

WILD TURKEY RARE BREED 

WILD TURKEY RARE BREED RYE

WOODFORD RESERVE RYE 

WOODFORD RESERVE BOURBON

WOODINVILLE STRAIGHT BOURBON

WOODINVILLE RYE

 

SOUPS & SALADS  
CREAMY CLAM CHOWDER	 9  |  14 
clams, bacon, red potatoes

CLASSIC CAESAR SALAD GFA	 10
romaine, garlic croutons, Parmesan

SIMPLE SALAD  GFA	 8
cherry tomatoes, mixed greens, cucumber,  
red onion, your choice of dressing

FIESTA CHICKEN SALAD	 24
fajita seasoned chicken, romaine, tomatoes,  
red onion, olives, cheddar-jack cheese,  
jalapeno, avocado, tortilla strips, lime,  
housemade cilantro-ranch dressing

WOODSTONE PIZZAWOODSTONE PIZZA
All of our woodstone pizza can be made  
gluten free!  +5

PROSCIUTTO FIG PIZZA	 24
Bartlett pears, figs, caramelized onion,  
prosciutto, arugula, balsamic drizzle 

PALERMO PIZZA	 20
sausage, pepperoni, red sauce, mushrooms,  
olives, red onion, smoked mozzarella, Fontina  
& provolone cheese

MOLLY’S GARDEN PIZZA	 21
mushrooms, caramelized onion, Roma  
tomatoes, artichoke hearts, olives, fresh basil,  
roasted red peppers, walnut basil pesto,  
goat cheese

MARGHERITA PIZZA 	 19
fresh mozzarella, Provolone, tomato, 
 balsamic glaze, fresh basil, lime-salt crust  

*MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS  *MAY BE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS  

AND SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.AND SEAFOOD MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

  GFA    WE CAN MAKE THIS ITEM USING GLUTEN FREE INGREDIENTS.   WE CAN MAKE THIS ITEM USING GLUTEN FREE INGREDIENTS.   

PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY DIETARY CONCERNS.PLEASE NOTIFY YOUR SERVER IF YOU HAVE ANY DIETARY CONCERNS.



GLASS WINES
We offer 6 or 9 ounce glass pours 

WHITE WINES	 6 OZ.  	 9 OZ.

CHARDONNAY	

GORDON ESTATE, WA	 9.5	 13

BUTTER BY JAM CELLARS, CA	 12	 16

SAUVIGNON BLANC	

BARNARD GRIFFIN, WA	 10.5	 14

LU & OLY BY MARK RYAN, WA	 11.5	 15.5

ROSÉ	

AND WHY AM I MR. PINK  
BY MARK RYAN, WA	 9	 12.5

OTHER VARIETALS	

RIESLING,  
CHATEAU STE MICHELLE, WA	 8.5	 12

PINOT GRIS, LATAH CREEK, WA	 10.5	 14

WHITE BLEND,  
THURSTON WOLFE, PGV, WA	 11.5	 15.5

SPARKLING	 6 OZ.  	

SPARKLING	  	

BRUT,  
CHATEAU STE MICHELLE, WA	 9.5

BRUT ROSÉ,  
CHATEAU STE MICHELLE, WA	 9.5

PROSECCO, LALUCA, ITALY	 11

RED WINES 	 6 OZ.  	 9 OZ.

MERLOT	
RED DIAMOND, WA	 9.5	 13

CABERNET SAUVIGNON
14 HANDS, WA	 10	 14

MARK RYAN, BOARD TRACK RACER,  
THE CHIEF, WA	 15.5	 20 

PINOT NOIR	
ERATH, OR	 13	 17

OTHER VARIETALS	
RED BLEND, CANOE RIDGE, WA	 11	 15
RED BLEND, SPARKMAN CELLARS  
“WILDERNESS”, WA	 13	 18
SYRAH,  
BOOMTOWN BY DUSTED VALLEY, WA	 12	 16 

EMORY’S WHISKEYEMORY’S WHISKEY

WHISKEY FLIGHT |   $16
Try a tasting of our 3 Maker's Mark whiskeys 

IRISH WHISKEY
BUSHMILLS

JAMESON
JAMESON BLACK BARREL

JAMESON CASKMATES STOUT
REDBREAST 12 YEAR

TULLAMORE DEW

CANADIAN WHISKY
CROWN ROYAL

CROWN ROYAL XO 
CROWN ROYAL XR 

PENDLETON
SEAGRAM’S VO

SCOTCH

SPEYSIDE
GLENFIDDICH 12 / 14 / 15 YEAR

GLENLIVET 12 / 15 / 18 YEAR
THE MACALLAN 12 / 18 YEAR
THE MACALLAN RARE CASK

HIGHLAND
GLENMORANGIE 10 YEAR 

OBAN 14 YEAR

ISLANDS
HIGHLAND PARK 12 YEAR 

TALISKER 10 YEAR

ISLAY
LAPHROAIG 10 YEAR 
LAGAVULIN 16 YEAR

BLENDED
CHIVAS REGAL 12 YEAR
DEWARS WHITE LABEL

JOHNNY WALKER RED / BLACK / BLUE



DRAFT BEER	 PINT   	 20 OZ

SCUTTLEBUTT BREWING PALE ALE	 7.5	 9.5
Everett, WA

COORS LIGHT	 7.5	 9.5 
USA

FARMSTRONG PILSNER	 8	 10
Mt. Vernon, WA

NARROWS BREWING IPA	 8	 10
Tacoma, WA

7 SEAS BREWING
CUTT’S NW AMBER	 8.5	 10.5
Gig Harbor, WA

LAZY BOY BREWING HEFE	 8.5	 10.5 
Everett, WA

SUMERIAN BREWING 
COFFEE PORTER NITRO 	 9	 11 
Redmond, WA

GEORGETOWN MANNY’S  
PALE ALE	 9	 11 
Seattle, WA

PIKE BREWING  
HAZY IPA	 9	 11 
Seattle, WA 

SEAPINE BREWING CITRA IPA	 9	 11 
Seattle, WA

GEORGETOWN BODHIZAFA IPA	 9	 11
Seattle, WA

DIAMOND KNOT BLONDE ALE	 9	 11 
Mukilteo

MAC & JACK’S AFRICAN AMBER	 9	 11 
Redmond, WA

CIDERS	

TIETON WASHINGTON APPLE CIDER  	          9      	 11
Yakima, WA

ELEMENTAL BLOOD ORANGE 
APPLE CIDER  	       9 	 11
Arlington, WA

BOTTLES & CANS
BUDWEISER & BUD LIGHT   |   6
MICHELOB ULTRA   |   6
CORONA   |   6.5 

HEINEKEN   |   6.5 

HEINEKEN ZERO (NON-ALCOHOLIC)   |   6.5

MARTINIS
POMEGRANATE PEACH

pomegranate vodka, peach schnapps,  
peach puree, pomegranate juice, sugar rim

14

ROASTED PEAR MARTINI
Grey Goose La Poire vodka, Riesling,  
pear puree, cinnamon rimmed glass

15

SIESTA FOREVER
tequila, Campari, grapefruit, lime

12

LIMONCELLO GINGER DROP
limoncello, vodka, honey, ginger, 

fresh lemon, garnished with candied ginger
12

LEMON DROP
vodka, lemon, simple, lemon twist

10

WASHINGTON MARTINI
Double pour of Dry Fly vodka or gin, 

Noilly Pratt dry vermouth
14

MARGARITAS
PALOMA

tequila, orange liqueur, lime juice,  
agave nectar, grapefruit juice

12

AMIGO MARGARITA
tequila, orange liqueur, lime juice,  

Grand Marnier float, salted rim
13

PINEAPPLE COCONUT MARGARITA
tequila, orange liqueur, coconut cream,  

lime juice, pineapple juice
11



SIGNATURE COCKTAILS
VIOLET NEGRONI

Empress 1908 Gin, dry vermouth, lemon
13

PINK ROSE
Finlandia wildberry & rose vodka, lemon,  

raspberry puree, soda, Sprite
11

BLACK WALNUT MANHATTAN
Buffalo Trace bourbon, Skip Rock Distillers  

Nocino liqueur, black walnut bitters
15

BLOOD ORANGE MULE
blood orange vodka, blood orange  

puree, ginger beer, lime
13

SEASONAL HARD LEMONADE
homemade lemonade, vodka, seasonal fresh fruit

9

MOSCOW MULE
vodka, ginger beer, lime over ice

10

BSB OLD FASHIONED
brown sugar bourbon, rosemary spice,  

Angostura Bitters, orange bitters
12

WALNUT OLD FASHIONED 
whiskey, black walnut bitters, Carpano Antica,  

creme de cacao, orange twist 
14

EMORY’S HARD LEMONADE
homemade lemonade, vodka

8.5

FEATURED COCKTAILS
Emory’s features craft cocktails that rotate with  
the seasons! Each cocktail is carefully created  

and will be sure to please, try one today!

SPRING FEATURES

LAVENDER DROP
lavender vodka, lemon, raspberry sauce,  

lavender sugar rim
12

PALOMA
tequila, orange liqueur, lime juice,  

agave nectar, grapefruit juice
12

APEROL SPRITZ 
Aperol, sparkling wine, soda, fresh orange  

14

SIDECAR
cognac, orange liqueur, muddled lemons 

13

SPARKLING ELDERBERRY
St. Germain, Campari, Domaine Ste. Michelle brut  

over ice garnished with a lemon twist 
15

CADILLAC MARGARITA 
Sauza Hornitos, Cointreau, lime juice, a float of  

Grand Marnier & a salt rim 
16

JOIN US FOR 
HAPPY HOUR!

Daily from 2 pm to 6 pm in our bar!


