
R O S É / O R A N G E

ROTATING ROSÉ SELECTIONS 7 14 MP
   ask about our special rotating import + domestic rosé selections

LE PECH D’ANDRÉ ‘LUTZ’ [orange]  7 14 69
   2022 | Minervois, France 

ESPERA ‘CURTIMENTA’ [orange] 7 14 69
   2022 | Alcobaça, Portugal

S H E R R Y

VALDESPINO ‘INOCENTE’ FINO  8
VIÑA CALLEJUELA MANZANILLA ORIGEN    11
GUTIERREZ COLOSIA AMONTILLADO  10
COLOSIA ‘SANGRE Y TRABAJADERO’ OLOROSO    13
GUTIERREZ COLOSIA CREAM   9

B U B B L Y

CORTE SAN PIETRO ‘SEI BOLLISSIMA’ BRUT  6 12 59
   2021 | Nizza DOCG, Piedmontè, Italy

MEINKLANG ‘FOAM VULKÁN’ PÉT NAT          6.5 13 64
   2021 | Somló, Hungary 

JOSEP I PAU ‘BOMBOLLES’ ANCESTRAL BRUT NATURE    7 14 69
   2022 | Catalonia, Spain

CLOS HIRISSOU PÉT NAT ROSÉ 7 14 69
   2022 | Gaillac, Southwest France

W H I T E

FRANCOIS CAZIN CHEVERNY BLANC  6.5 13 64
    2022 | Loire, France 

BENGOETXE GETARIAKO TXAKOLINA 7 14 69
    2022 | Basque Country, Spain

TSIAKKAS XYNISTERI 7 14 69
    2019 | Lemesos PGI, Cyprus

STEFAN BIETIGÖFER SAUVIGNON BLANC 8.5 17 84
    2022 | Pfalz, Germany

SAVAGE GRACE ESTATE GRUNER VELTLINER 7.5 15 74
    2022 | Columbia Gorge, Washington

FAMIGLIA PASQUA ‘PASSIMENTO’ GARGANEGA 6.5 13 64

FEATURED WINE FLIGHTS  |  $20–23

see chalkboard for daily specials

GLASSTASTE BOTTLE

LATE SPRING 2024

dwell, drink, be well

D R I N K

GLASSTASTE BOTTLE

GLASSTASTE BOTTLE

GLASSTASTE BOTTLE

R E D

MADRONA BAY GRENACHE 7.5 15 74
   2019 | Yakima Valley, Washington 

GEBBIA FRAPPATO 6.5 13 64
   2021 | Sicily DOC, Italy

ALTA ALELLA ‘MERLA’ MATARÓ  8 16 79
   2019 | Catalonia, Spain

JEAN-YVES MILLAIRE ‘CHÂTEAU CAVALE’ 7 14 69
   2021 | Bordeaux, France

ROCAMADRE MALBEC 7.5 15 74
   2022 | Paraje Altamira, Mendoza, Argentina

CASTELLO VOLPAIA ‘PRELIUS’ CABERNET 8 16 79
   2020 | Maremma, Tuscany, Italy 

A P É R I T I F S

RINOMATO AMERICANO BIANCO | IT  13 

LUSTAU BIANCO | ES  11 
BUONA NOTTE ‘TRAMONTO’ ORANGE | OR  12 
VALDESPINO VERMOUTH | ES  9 
BONAL GENTIANE-QUINA | FR  9
COCCHI BAROLO CHINATO | IT  14

 

served neat or on the rocks

GLASSTASTE BOTTLE

C O C K T A I L S
BH PROSECCO COCKTAIL   13

prosecco, raw sugar cube, grapefruit bitters

BH OLD FASHIONED   14
cardamaro, cremant blanc, whiskey barrel bitters, twist

FÊTE DE LA FLEUR   14
hibiscus + lavender infused vermouth,

manzanilla sherry, bubbles

CUCUMBER TONIC   13
white port, cucumber verjus, garden herb simple, 

tonic, lemon
NON-ALCOHOLIC  11

FEATURED COCKTAILS

FROSÉ   14
rose, house strawberry simple, lemon, frozen

 POMMEAU PALOMA   13
finnriver pommeau, grapefruit, brut, mint

NEGRONI SBAGLIATO   14
rinomato scuro, vermouth rouge, orange bitters, bubbles

scroll down for more non-alchoholic options

GLASS

B E E R

STOUP [ROTATING SELECTION]  |  WA  6
HOLY MOUNTAIN SEASONAL LAGER  |  WA  7
CLOUDBURST [ROTATING SELECTION]  |  WA  8
STRUCTURES BREWING WEST COAST IPA  |  WA  8
DWINELL MELON SPONTANEOUS ALE  |  WA  8
FREMONT N/A NW IPA or Stout  |  WA        4 12oz

C I D E R

BARMANN CELLARS ‘MOUNTAIN JAM’ PEACH POUBELLE  |  WA 8
LOST GIANTS DRY  |  WA                5 12oz

FERME DE PORT COUSTIC ‘POUM’ BRUT  |  FR   10
DUPONT CIDRE BOUCHÉ  |  FR   10
SON OF MAN ‘HANDI’ GOLD  |  OR                8 12oz  

C O F F E E  +  T E A

FRENCH PRESS COFFEE 4/8
LOOSE LEAF TEA BY APOLIS  |  WA    5

lemongrass  |  genmai cha  |  vanilla chai 
victorian creme  |  tranquility herbal

A N D  M O R E   

PINEAPPLE MINT HOUSE SHRUB 8 
LEMON LAVENDER HOUSE SODA 8 
ST. AGRESTIS ‘AMARO FALSO’ 8 
RACHEL’S GINGER BEER [ROTATING] | WA 7
SAINT ANIOL SPARKLING WATER  4 500ml

BOTTLE

SINGLE 
DOSE

VERMUT DEL SOL | WA 9  
CRATERED MOON PINOT NOIR | OR 7 14 69
GORGISTE GAMAY [chilled] | WA 7 14 69
JOSEP I PAU ‘SYNERGY’ CABERNET | ES 6.5 13 64

3oz

3oz

W I N E  O N  T A P GLASSTASTE BOTTLE

~ the BH bottle list ~ 
Any bottle in our shoppe available to drink in-house, 

add $25 corkage fee to BH retail price.

B O T T L E H O U S E
welcome to

$1  OFF BEER/CIDER CANS  |   $2 OFF WINE GLASS POURS
$1 OFF FEATURED COCKTAILS  |   $7 VERMOUTH ON-TAP

$5 PICKLED EGG  |   $12 SNACK TRIO
$14 CHEESE BOARD  |   $16 CHARCUTERIE BOARD

$14 TINNED FISH BOARD

H A P P Y  H O U R
3–6pm, Daily


