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WINE
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SPARKLING

Castell d‘Or ‘Flama d’Or’ $9.5 gl | $38 btl Cava, Spain NV

WHITE

Marisco Vineyards ‘Fernlands’ Sauvignon Blanc $10 gl | $40 btl Marlborough, New Zealand ’18

Dunham ‘Lewis Estate Vineyard’ Riesling $10.5 gl | $42 btl Columbia Valley, Washington ’15

Villa Varda Pinot Grigio $12.5 gl | $50 btl Friuli, Italy ’17

Sparkman ‘Lumiere’ Chardonnay $12.5 gl | $50 btl Columbia Valley, Washington, ‘18

ROSÉ

Château Pas du Cerf $10 gl | $40 btl

Côtes de Provence, France ’18

RED

Stag Hollow Pinot Noir $12.5 gl | $50 btl Yamhill-Carlton District, Oregon ‘14

Dominio de Eguren ‘Codice’ Tempranillo $10 gl | $40 btl Tierra de Castilla, Spain ’16

Hand of God ‘Sobremesa Vineyard’ Malbec $12.5 gl | $50 btl Mendoza, Argentina ‘12

Efestē ‘Taylor Mag’ Cabernet Sauvignon $15 gl | $60 btl Red Mountain, Washington ’16

PURPLE’S WINE LIST IS AVAILABLE FOR MORE SELECTIONS UPON REQUEST
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NON-ALCOHOLIC
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*HOUSEMADE SHRUBS  $5

seasonal flavors

SODA  $3.75

coke, diet coke, sprite and lemonade

BEDFORD’S ROOT BEER  $4

COCK ‘N BULL GINGER BEER  $4

LURISIA SPARKING WATER  $4.5

ICED TEA  $3.75

barnes & watson traditional black

BARNES & WATSON HOT TEA  $3.75

genmai cha, classic earl grey,

star spangled herbal

DRIP COFFEE  $3.25

DRINK MENU

[ whisk(e)y pours 50% off every wednesday when served neat or on the rocks ]

[ starting at 3pm ]

A 20% service charge is included on each check. The charge is retained by the company. Our valued service team receives com-petitive compensation in the form of wages, commissions, health insurance, 401k and opportunities for development and advance - ment. We are required by Washington state law to collect tax on service charges. Thank you – Heavy Restaurant Group.

*According to the health department, raw or undercooked meat, poultry,seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

[image: image7.png]



[image: image8.png]


[image: image9.png]T




BEER
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DRAFT

Pfriem IPA $7.5

Hood River, Oregon | 6.8% | 16oz

Old School House Stowaway Pale Ale $8

Winthrop, Washington | 5.8% | 16oz

Standard Brewing Zamboni Stout Nitro $7

Seattle, Washington | 5.5% | 16oz

Triplehorn Mystic Belgian Strong $8

Woodinville, Washington | 10.5% | 12oz

Aged in Lot No. 3’s Barrel Selected George Dickel Barrel for 3 months

Ask Your Server About the Current Rotating Holy Mountain and Other Handles $MP

BOTTLED

Pfriem Founders Red $20

Pfriem Brewing, Hood River, Oregon | 7% | 375ml

Cold Beer Pilsner $5

Farmstrong Brewing Co. Mt. Vernon, Washington | 3.6% | 12oz

Field 41 Pale Ale $6

Bale Breaker Brewing, Yakima, Washington | 5.2% | 12oz

Saint Archer Blonde Ale $6

Saint Archer Brewing, San Diego, California | 4.8% | 12oz

Tropic Haze IPA $6

Silver City Brewing Co, Bremerton, Washington | 6.5% | 12oz

Fremont Mod Pod IPA $7

Fremont Brewing, Seattle, Washington | 7% | 12oz

Tricerahops Double IPA $7

Ninkasi Brewing, Eugene, Oregon | 8% | 12oz

Odin’s Gift Amber $6

Odin Brewing, Tukwila, Washington | 5.4% | 12oz

La Chouffe Belgian Strong Ale $10

Brasserie d’ Achouffe, Belgium | 8% | 11.2oz

Kulshan Raspberry Gose $6

Kulshan Brewing Company, Bellingham, Washington | 4% | 12oz

Backwoods Bastard Barrel Aged Stout $9

Founders Brewing Co., Grand Rapids, Michigan | 11% | 12oz

Hazelnut Brown Ale $7

Rogue Ales, Newport, Oregon | 5.6% | 12oz

Herb’s Double Stroke Cider $8

Herb’s Cider, Bellingham, Washington | 6.5% | 12oz

Coco Jones Coconut Porter $6.5

Black Raven Brewing Co. Redmond, Washington | 5.9% | 12oz

Wild Apple Cider $8

Tieton Brewing Co. Yakima, Washington | 6.9% | 12oz

Rainier $3.25

Rainier Brewing Co. Irwindale, California | 4.5% | 16oz

Paulaner Hefe-Weizen $6.5

Paulaner Brewing, Munich, Germany | 5.5% | 16.9oz

Clausthaler Low Alcohol Amber $4 Binding-Brauerie AG. Frankfurt, Germany | 3% 12oz
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SPIRITOUS COCKTAILS


NIGHT MOVES  $14 | served with hot chocolate

elijah craig small batch, kuma turmeric, borghetti coffee liqueur, averna amaro, house hot chocolate, ginger-whipped cream

SMOKE SIGNAL $16 | on the rocks

applewood smoked plantation 5 year, smith and cross rum,

la pivon rojo vermouth, brauilo, pedro jimez sherry, angostura bitters

TEQCOFFEE  $14 | served up

lunazul reposado, coffee-infused carpano antica, cynar 70, bigallet china china

HAN SOLO  $15 | served up

ransom barrel aged old tom gin, amaro noveis,

luxardo maraschino, regan’s orange bitters, boker’s bitters

THE LOCAL OLD FASHIONED  $13 | on the rocks

woodinville rye, woodinville maple syrup,

scrappy’s aromatic bitters

DANIEL-SAN  $14 | served up

suntory toki japanese whiskey, carpano antica sweet vermouth, benedictine, regan’s orange bitters

WINTER SOLSTICE $15 | on the rocks

bulleit rye, punt e’ mes, amaro di angostura,

nux alpina walnut liqueur, cinnamon

LOT NO. 3 EXCLUSIVES

Our George Single Barrel was hand selected by our bar staff and bottled at 103 proof.

DICKEL FASHION  $17 | on the rocks

george dickel single barrel select with brown sugar and angostura bitters

LOT NO. 3 MANHATTAN  $17 | served up

george dickel single barrel select, punt e’ mes,

borolo chinato vermouth, regan’s orange bitters, angostura bitters

APPLE BOTTOM JEANS  $14 | on the rocks

george dickel single barrel select, laird’s apple brandy, vanilla-clove syrup, charred apple syrup, lemon, applewood smoke



CITRUS-DRIVEN COCKTAILS


DESERT ROSE  $12 | on the rocks

lunazul tequila, lillet rose, prickly pear-agave, lime, scrappy’s firewater

BAD BLOOD  $12 | on the rocks

ketel one vodka, giffard pêche de vigne, blood orange, grapefruit, lemon, spice

BANGKOK MULE  $12 | on the rocks

lemongrass-infused vodka, tamarind, lime, ginger beer

WHERE THE BUFFALO ROAM  $12 | on the rocks

buffalo trace bourbon, huckleberry, lemon juice, zirbenz stone pine liqueur, lavender

KUMA-MATATA $14 | served in a goblet plantation OFTD, kuma turmeric liqueur,

pumpkin-spice orgeat, ginger, grapefruit, lime, egg*

ROAD TO BALI $13 | served up

novo fogo tanager, batavia arrack, passion fruit, hibiscus, lime

KOKOMO $15 | served on shaved ice

el tesoro blanco, bozal espadin, red bell pepper, house cream of coconut, charred fresno pepper

BOILERMAKERS

the classic ‘shot and beer’ evolved: price reflects a 1oz spirit and 12oz beer

PETTING ZOO  $22

glenmorangie alta, farmstong cold beer pilsner

BE A LOT COOLER IF YOU DID  $13

wild turkey longbranch, st. archer blonde ale

HEART OF A TIETON  $12

cynar, tieton wild apple cider

ARTHUR MORGAN  $19

high west american prairie, old school house stowaway pale ale


