
 

Specialty Cocktails 
 

Vodka 

Flora Martini             13.5 
Mandarin Absolut, Honeysuckle liqueur, St. Germaine and Lemon 

Lavender lemon Drop    14 
New Amsterdam Vodka, Salish Sea Lavender liqueur,  

Lemon and Sour 

Seastar’s Spicy Pear Kamikaze    13 
Absolut Pears, Pear Puree, Jalapeno Simple Syrup, Sour 

Dirty Pickle             13.5 
Wildwood’s  Stark Vatten, Pickle Brine 

Huckleberry Lemonade    13 
North 44 Huckleberry Vodka, Fresh Lemonade, Huckleberries, Soda 
    

Whiskey 

Bourbon Rebellion      14 
Buffalo Trace Bourbon,  Pimms, and Lemon 

Table-side Old Fashioned     15 
JH Elijah Craig, Scrappy’s Orange bitters Orange and Cherry, Made at your table 

Eagle Opal        13 
JH Eagle Rare, Sour, Alexandira Nicole A2 Cabernet Sauvignon 

Old Green Hat                 17 
JH Elijah Craig, Green Chartreuse, Sugar, Angostura Bitters 

 

Tequila/Mezcal 

Hibiscus Margarita               12.5  
Sauza Silver Tequila, Hibiscus liqueur, Sour, Orange juice 

Smoked Orange              19.5 
Casimigos Mezcal, Aperol, Sweet Vermouth,  

Angostura bitters 

On Point                 13 
Sauza Silver Tequila, Lemoncello, Prickly Pear puree, Lemon 

 ` 



 

Gin 

Table-side Cucumber Gin Spritzer  15 
Wildwood’s  Kur Gin, Cucumber, Lemon,Fever Tree Soda, Made at your table 
 

Kur forKur forKur forKur for    a Cure Cocktaila Cure Cocktaila Cure Cocktaila Cure Cocktail    

Watermelon Gin Julep    13 
Wildwood’s Kur Gin, Lemon, House Made Mint  Simple Syrup, Fresh Watermelon 
 

“Three years ago, my father was diagnosed with a terminal form of cancer. I feel blessed to have had three years 

with him when some families are not given much time. Supporting him through this illness has taught me many 

lessons, but importantly how precious each moment is. Please help us cure cancer in our lifetime. It’s as easy as 

purchasing the Kur for a Cure cocktail. We will donate a portion of the proceeds from each cocktail to the 

American Cancer Society.” 

-Amanda Kesseler, Beardslee Public House manager  

 
 

Rum 

Nectar of the Gods               14 
Bacardi Silver, Salish Sea Nectarine liqueur, Mint, Pear Nectar, Lime and Ginger Beer 

My Oh Mai Tai              13.5 
Myer’s Dark Rum, Bacardi, DiSaronno Amaretto, Pineapple juice, Orange juice, Grenadine 

The New School               14 
Pyrat XO, Fernet Branca, Cinnamon, Angostura Bitters, Orange 
 

Mix it up 

Red Sangria            13.5 
Brandy, Orange and Pineapple juice, Red wine, fresh oranges 

Yuzu Vesper                 16 
Suntory Roku Gin, Suntory Haku Vodka, Lillet, Yuzu juice 

At First Blush     14 
Ciroc Red Berry, White Grape Juice, Raspberries, Strawberries, Rosé 
 

 


