
FULL DRINK MENU AVAILABLE

 LATE NIGHT FOOD + SWEETS MENU  10PM -CLOSE

GLASS

OLIVE OIL CAKE grapefruit,  chantilly 8

CARDAMOM CRÈME BRÛLÉE      9       

BAILEY’S CHEESECAKE 11

HOUSEMADE CHOCOLATE TRUFFLE rotating seletion 3

  mulled wine ~ cherry brandy ~ cereal milk

DESSERT CHEESE PLATE 24

D E S S E R T  W I N E S

MAS DES CAPRICES MUSCAT DE RIVESALTES  | FR 13
NIEPOORT DRY WHITE PORT  | PT 10 
ANCARANI UVA PESSA  | IT  12
QUINTA DO INFANTADO TAWNY PORT  | PT  10
2011 KOPKE COLHEITA PORTO  | PT 14
HENRIQUES RAINWATER MADEIRA  | PT 9

see other side for sherry + amaro selection

ea

S W E E T S

WINTER  2025

dwell, drink, be well

5% surcharge will be added to your bill. Bottlehouse retains 100% of this fee. 
This is not a gratuity. A 20% gratuity will be added for tables of 6 or more.

* According to our good friends at the health department, consuming raw, 
undercooked, and unpasteurized food items may increase the chance of 

food borne illness.

A word about the menu:
Subject to rotational change due to seasonal shifts and/or the 
simple, gyrating whims of the owners. We aim to keep it real 
-- local, sustainable and organic, while always encouraging 

relationships in our community and environment.

Not a member yet? Perks include:

Thirsty Club Socials, 10% off retail wine purchases,*
10% off venue rentals for private events, Uncorked Sundays, 

10% off any BH event ticket | *restrictions apply

3 BTL OR  6 BTL MEMBERSHIPS AVAILABLE

To join or learn more:

visit the bar or email
thirsty@bottlehouseseattle.com

W I N E  C L U B

2 0 6 . 7 0 8 . 7 1 6 4

S U N – T H U R    3 P M – 1 0 P M
F R I D A Y – S A T     3 P M – 1 1 P M

drop in

WINE BAR   |   SHOPPE   |   EVENTS

CELEBRATE AT

 Customized food + drink selection 
& dedicated staffing for your event.

For details + availability,
email events@bottlehouseseattle.com

~ DESSERT ~ 
see sweets section for today’s features

L A T E  N I G H T
10pm - close

F R O M  T H E  K I T C H E N

BH BAGUETTE:   
 w/ cold-pressed olive oil, sea salt 7

 w/ housemade butter, willamette valley honey, sea salt 8

HERB ROASTED ALMONDS  8

CASTELVETRANO OLIVES 7

PETIT CHEESE BOARD    18
 curated selection of three cheeses

HOUSE MAC 'N' CHEESE   16
 orecchiette w/ gruyère, cheddar, gouda, truffle oil

BH SANDWICHES  

 HAM + GRUYÉRE  w/ house aioli*, dijon, herbed greens 14 

   GRILLED CHEESE  w/ tomato jam + house dill pickle  14

add house chips 5


