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HAPPY HOUR

4-6PM

FRI-SAT 10PM-MIDNIGHT

HALF OFF ALL DRAFT BEERS

FoobD

PRETZEL 6

Made fresh in house daily, limited quantity,
served with beer cheese

POUTINE FRIES 12

House made gravy, cheese curds, pancetta

CAESAR SALAD 9

Romaine, pangrattato, parmesan, lemon
add Seared Salmon $12

FRESH CUT FISH & CHIPS 14

Beer battered cod, fries, remoulade sauce

THE QUINN’S BURGER 14
80z, white cheddar, bacon, brioche roll, aiolj,
add fries $3

CLASSIC CHICKEN SANDWICH 11
Buttermilk brined chicken, pickles,

house-made honey mustard, brioche roll,
add fries $3

WILD BOAR SLOPPY JOE 14
Crispy fried onions, sage, pickle,
sunny side up egg, brioche bun,
add fries $3

SIDE FRIES 5

Garlic aioli

DRINK

MARGARITA 5
Classic, Strawberry, Peach, Blueberry
Flavors $1 Pueblo Viejo Tequila, Lime, Simple

MARTINI 8
Vodka, or Gin

OLD FASHIONED 7

Four Roses Bourbon, Bitters, Demerara Sugar

MANHATTAN 7

Four Roses Bourbon, Sweet Vermouth, Bitters

DAIQUIRI 6

Classic, Strawberry, Peach, Blueberry
Flavors $1 Rum, Lime, Simple

MULE 7
Classic, Strawberry, Peach, Blueberry
Flavors $1 Vodka, Lime, House Ginger Beer

MOJITO 7
Classic, Strawberry, or Blueberry Flavors $1
Rum, Lime, Simple, Mint

PALOMA 7
Pueblo Viejo Blanco Tequila, Grapefruit,
Lime, Simple

RAINIER AND A SHOT 8

Draft Rainier and any well spirit

HOUSE RED 5

HOUSE WHITE 5

*The King County health department would like to inform you that eating “raw”
or “undercooked” foods may result in foodbourne illness.
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COCKTAILS
QUINN'’S OLD FASHIONED

Four Roses Bourbon, Demerara, Bitters, Maraschino Cherry

ESPRESSOLESS MARTINI
Wheatley Vodka, Rise Draft Nitro Cold Brew,
Grind Espresso Shot Rum, Simple

SHRINKING VIOLET
Vodka, Giffard Violette, Lavender Bitters & Lemon

MISSED OPPORTUNITY
Gin, Elderflower, Sage, Lemon & Sparkling Wine

SMOKE SHOW

Xicaru Silver Mezcal, Agave, Lemon, House Ginger Beer

RAGNAROK

Aquavit, Lo-Fi Sweet Vermouth, Campari, Orange Bitters

CUFFING SEASON
Plantation Original Dark Rum, Spiced Apple Cider,
Cinnamon Syrup, Lemon, Angostura and Orange Bitters

FRENCH JALISCO
Arette Reposado Tequila, Dolin Genepy Herbal Liqueur,
Lime, Agave, Orange Bitters, Rosemary

HOUSE MARGARITA

Pueblo Viejo Blanco Tequila, Lime, Simple
Classic, Strawberry, Peach, Blueberry Flavors $1

NoON ALCOHOLIC

BEER

14 RAINIER
Lager - 160z Tall Can, Los Angeles, 4.7%

14 GEORGETOWN MANNY'S
Pale Ale - 160z, Seattle WA, 5.4%

FREMONT GOLDEN PILSNER

14 Pilsner - 120z, Seattle WA, 4.5%
SEAPINE IPA

14 IPA - 160z, Seattle WA, 5.6%
FREMONT LUSH IPA

15 IPA - 160z, Seattle WA, 7%
MAC AND JACK’S AFRICAN AMBER

15 Amber - 160z, Redmond WA, 5.2%
SILVER CITY HEFEWEIZEN

13 Hefeweizen - 160z, Bremerton WA , 5.4%

2 TOWNS BRIGHT CIDER
Cider - 120z, Corvallis OR, 6%

REUBEN’S ROBUST PORTER
Porter - 160z, Seattle WA, 5.9%

5 RODENBACH CLASSIC RED ALE
Flanders Red Ale - 120z, Belgium, 5.2%

GUINNESS
Nitro Stout - 160z, Dublin Ireland, 4.2%

TRULY - WILDBERRY SELTZER
Hard Seltzer - 120z, Cincinnati OH, 5%

14

WINE By THE GLASS

ANDMOCKTAILS
RED WHITE
SEAGLASS PINOT NOIR 11 CANYON ROAD SAUV BLANC
ENGLISH BREAKFAST 9 2021, Santa Barbara, California 2020, Sonoma County, California
Dhos Non Alcoholic Gin, Lemon,
Earl Grey Simple Syrup, Tonic CANYON ROAD CAB SAUV 10 BANFILE RIME PINOT GRIGIO
TROPICAL FREEZE 1 2021, Sonoma County, California 2021, Toscana, Italy
Ritual Non Alcoholic Rum, BANFI STILNOVO SANGIOVESE 12 SPARKLING
Coconut Cream, Lime 2019, Toscana, Italy OPERA PRIMA CAVA BRUT

NOT A NEGRONI
Dhos Non Alcohlic Gin, Martini & Rossi
Vibrante Non Alcoholic Aperitvo,
Dhos Non Alcoholic Aperitif

CLAUSTHALER NA BEER 5
PERRIER 5

10 ROSE
MIRAVAL

Jumilla, Spain

11

2021, Cotes De Provence, France

10

11



