
 
 
Olmstead Cocktail List 
 

OL MS T EAD  CLA SS I C S  

MANGO FROSÉ  SLUSHIE, Vodka,  Rosé ,  Mango,  Coconut,  Pineapp le  • 6oz/12 or  12oz/16   

P E A C H  S W E E T  T E A  S L U S H I E ,  W h i s k e y ,  P e a c h ,  C i t r u s ,  I r i s h  B l a c k  T e a  • 6oz/12 or  12oz/16   

SPIKED LEMONADE, Vodka,  Raspberry -Lemonade (Avai lable  NA)• 14  

ADULT COKE,  Bourbon, Sour Cherry  Gin ,  Amare tto ,  Coke & Black Lemon Bi tters  •1 5  

PINK GUAVA MARGARITA,  Tequi la ,  P ink  Guava ,  P iment D ’E spe let te ,  Chamoy,  L ime  • 15  

LIME LEAF COLLINS, Lime Leaf Gin,  Cucumber,  Soda • 15  

 

F OR T HE  AD VE NT U R OU S 

B A N G E R A N G ,  B l a n c o  T e q u i l a ,  P a s s i o n f r i u t ,  C o c o  C r e a m ,  B a s i l ,  L e m o n ,  C a r d a m o m  B i t t e r s  •  1 6   

HAMMOCK CITY, Bourbon,  Benedict ine ,  Abs inthe,  Lemon  • 17  

H I G H  F L I E R ,  G i n ,  H o u s e  M a d e  J u i c y  I P A  S y r u p ,  L e m o n  •  1 7  

D I S C O  B R A W L ,  M e z c a l ,  G r e e n  H e r b a l  L i q u e u r ,  B l a n c  V e r m o u t h ,  S o t o l ,  B l a c k  L e m o n  B i t t e r s  •  1 8  

BREAK IN THE CLOUDS,  Pisco,  Charanda,  Coconut,  L ime  • 17  

KIWI SAKERINHA, Cachaça,  Kiwi ,  Lemon, Sake,  Fresh Mint  •  17  

 

F OR T HE  C H ILLER S  (L o w ABV & NA )  

HOUSE MOCKTAIL (NA) ,  Hibiscus,  Ginger ,  L ime,  Soda •  10  

MEXICAN MULE (NA),  Ritual  ‘Tequi la ’ ,  Lime, Ginger  • 14  

HERBAL ELIXIR(NA),  The Pathfinder  ‘Amaro’ ,  Lemon, Rosemary ,  Ginger ,  Soda • 14  

ROMAN HOLIDAY,  Dimmi,  Dry  vermouth,  Orange,  Amarena Cherry  Sy rup,  Soda  • 14  

 

PA R TY  SH OTS  

WA APPLE, Rye ,  Green  Apple  Liqueur ,  Cranberry  • 9  

FLUBBER, Tequila ,  B lue Curaçao,  Turmeric ,  Pineapp le  • 9  

PISTACHIO PUDDING SHOT, Pis tachio Pudding with Coconut Rum Blend, Ni l la  Wafer  • 9   

 



WINE  

Sparkling  

Querena Cava • 11/38  

Querena Rosé Cava, Spain • 11/38  

Patriarche Cremant de  Bourgogne  (Bottle Only)  • 50  

White / Rosé 

Frank Chenin Blanc , 2022, South Afr ica• 11/38  

Ant Moore  Sauvignon Blanc, 2021,  New Zealand • 15/50  

The Kind Stranger  Chardonnay,  2022, WA •15/50 

Del Rio Grenache Rosé, Oregan • 14/45  

Red  

Simply Red Blend, 2018, WA • 11/38  

Pas de Problème Pinot Noir , 2021, France • 15/50  

Ryan Patrick Rock Island Cabernet Sauvignon ,  2018, Columbia Val ley • 15/50  

    

CANS & BOTTLES

 
Seat t le  Cider ,  Honeycr isp  or  Semi  Sweet  16oz  • 9       
Locus t ,  Dry  Blackberry  Cider  12oz • 7                      
Dogfish Seaquench Sour  12oz  • 7       

Anderson Val ley ,  Briney  Melon Gose 12oz • 7  
Ic ic le  Alpenhaze  Hazy  IPA 12oz  • 7      
Ic ic le  Dirty face  Amber ,  12oz,  7  
Bes t  Day Brewing Non Alcoholi c  Kolsch 12oz• 7  
JuneShine Mango Hard Kombucha 12oz • 7   
 

 
Victor ia  •  6   
Rainier  • 5  
Modeli to 7oz • 4                                
Guiness  16oz  • 8   
San Juan Sel tze rs  (Berry  Lemonade)  12oz • 7  
Tepache Sazon (Mexican  Fermented Pineapple  
Wine) • 10         
 

 

DRAFTS   
 

Double Mountain, Juicy IPA, OR • 8  

Rooftop Brewing, La  Azotea Mexican Sty le Lager , WA • 8  

Holy Mountain, Rotating Tap, WA • 9   

Holy Mountain, The Whitelodge Wit,  WA • 9         

Urban Family ,  Rotating Sour,  WA • 9     

Whitewood McIntosh Apple Cider ,  WA • 9  

 

Please no more than 4 credit cards per table.  An automatic 20% Gratuity will be added to all tables of 8 or more. 



 


