
 

 

 

Honeydew tequila, lime juice, cranberry juice, Grand Mariner 

Crater Lake Vodka, Kahlua Coffee Liquor, Five Farms Irish 
Cream Liqueur, Caffe Vita Cold Brew 

Cinnamon tequila, chai, honey, lemon juice, orange juice,  
orange bitters 

Crater Lake Rye Whiskey, Amaro Averna, chocolate bitters 

James Bay Gin, lemon juice, vanilla syrup, prosecco

Cinnamon Evan Williams Whiskey, house made  
apple pie syrup, lemon juice 

Crater Lake Vodka, Kahlua Coffee Liquor, Five Farms Irish 
Cream Liqueur, Caffe Vita Cold Brew 

Make it a double for an additional $4 

$16 

Heritage Distilling Vodka, house mix,  
pickled veggies and peppers, Flagship cheese stick 

$16

House infused jalapeño vodka, pickled veggies,  
Mama Lil’s Peppers, house mix, Marco Polo cheese stick 

   Rainier Cherry, Peach Rose 

 

 

Prosecco, house vodka, orange juice  

Prosecco, raspberry syrup, simple syrup  



 

 

 

Smoked turkey, tomato chutney, arugula Fresh basil, tomatoes, balsamic glaze 

 The original. Flagship, Just Jack, penne pasta, spices 

Tomato Flagship (VG,GF) 

 

*Please note our kitchen is not allergen-free and  

cross-contamination may occur. 

Fresh honeydew and cantaloupe 

Fresh cut strawberries and blueberries,  

plain Greek yogurt, granola 

Flagship cheese, Beecher’s crackers,  

salami, dried cranberries 

Flagship, Marco Polo, Beecher’s cheese curds,  

Beecher’s crackers, green grapes 

Chicken breast, orzo, spinach, kalamata olives, almonds 

Yam, black beans, corn, onion, lime juice 

Fresh mixed greens, Flagship, cranberries, pistachios 

Chickpeas, arugula, harissa spice, red onions 

Quinoa, Mama Lil’s Peppers infused oil,  

arugula, tomatoes 


