
H A P PY  H O U R
 Available daily in our bar from 3 P.M. to 6 P.M. 

TO  S H A R E
Caramelized Brie & Fruit  |  12 

With rosemary honey drizzle and croccantini.

Shaking Beef*  |  14 
Tenderloin with onions, tamari, sugar and lime.

Crispy Calamari  |  12 
With spicy chili slaw and sriracha aioli.  

Boneless Chicken Wings |  9 
Buttermilk fried and tossed in our spicy wing sauce. 

F U N  F O O D S
Budd’s Flatbread & Caesar Salad  |  9 

With Parmesan-garlic spread and toasted hazelnuts.

Mac n’ Cheese  |  10 
Corkscrew pasta tossed with Anthony’s creamy cheese sauce. 

Wild Seared Salmon  |  12 
Flash seared in sweet sesame-tamari sauce with crispy wontons

B U D D ’S  B U RG E RS
ADD FRENCH FRIES  |  +2.5

Snake River Farms Wagyu Burger*  |  12 
One-third pound chargrilled Wagyu burger cooked to order. 

Buttermilk Fried Chicken Burger  |  11 
With crispy bacon, creamy slaw and sliced tomato. 

*May be cooked to order.  Consuming raw or undercooked meats  
and seafood may increase your risk of foodborne illness.
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H A P PY  H O U R
 Available daily in our bar from 3 P.M. to 6 P.M. 

D RA F T  B E E R
$$66

Scuttlebutt Brewing Co. Anthony’s Pale Ale 
Wallace Brewing Idaho Select Lager

G L A S S  W I N E
$$77

Chardonnay - Anthony’s by Buried Cane
Sparkling - Domaine Ste. Michelle Brut

Riesling - Chateau Ste. Michelle 
Rosé of Sangiovese - Barnard Griffin

$8.5$8.5
Cabernet Sauvignon - Seven Falls

Pinot Noir - A to Z Wineworks
Pinot Gris - Nine Hats by Long Shadows

 

L I B AT I O N S   F O R  $ 7
Moscow Mule

Cuba Libre 
Rum and coke with lime. 

Classic Mojito
Best of Season Hard Lemonade 

Our homemade lemonade with vodka and seasonal fruit.

Pom Paloma 
Tequila, pomegranate juice, grapefruit juice and  

lemon-lime soda over ice.

Vodka or Gin & Tonic
Citrus Squirt 

Absolut Citron, lemonade and grapefruit juice over ice. 



wines by the glasswines by the glass
white wineswhi te wines
Riesling - Chateau Ste. Michelle  |  9
Columbia Valley - 2022 

Chardonnay - Anthony’s by Gordon Estate  |  10
Columbia Valley - 2023 

Pinot Gris - Nine Hats by Long Shadows Vintners  |  12
Columbia Valley - 2023

Sauvignon Blanc - Hedges Family Estate “CMS”  |  12
Columbia Valley - 2022 

rosé rosé && sparkl ing sparkl ing   
Domaine Ste. Michelle - Brut  |  9.5
Washington - NV 

Barnard Griffin - Rosé of Sangiovese  |  11
Columbia Valley - 2022 

red winesred wines
Cabernet Sauvignon - Seven Falls Cellars  |  12 
Wahluke Slope - 2021

Cabernet Sauvignon - Secret Squirrel  |  15
Columbia Valley - 2017

Cabernet Sauvignon - Canvasback Winery  |  25
Red Mountain - 2022 

Red Blend - Goose Ridge Estate Vineyard “G3”  |  12	   
Washington - 2020 

Pinot Noir - A to Z Wineworks  |  12
Oregon  - 2021 

Merlot - Barnard Griffin  |  13	  
Columbia Valley - 2022 

Syrah - Tenet Wines “The Pundit”  |  14
Columbia Valley - 2020

Red Blend - Dunham Cellars “Trutina”  |  18
Columbia Valley  - 2020 

Malbec - Kiona Vineyards  |  20
Red Mountain - 2019



draf t  beer draf t  beer && more more
draft  beerdraf t  beer
Pale Ale	 7
Scuttlebutt Brewing Co. Anthony’s Pale Ale

Lager	 7.5
Wallace Brewing Idaho Select Lager

India Pale Ale	 8
No-Li Red White & Hazy

Dark Ale	 8
Iron Horse Brewery Irish Death

American Style Pilsner	 8.5
Moonshot Brewing OPHI  

India Pale Ale	 8.5
Moonshot Brewing Sagittarius  

Blonde Ale	 8.5
Iron Goat Brewing Co. Brewski’s Blonde

Amber Ale	 8.5
Ten Pin Amber

India Pale Ale	 8.5
Bale Breaker Brewing Co. Topcutter IPA

Tangerine Hefeweizen	 8.5
Ice Harbor Brewing Co. Tangerine ExBEERience Hefeweizen

Kölsch	 8.5
Moonshot Brewing Kölsch 

India Pale Ale	 8.5
White Bluffs Nectar of the Gods IPA	

bott led beerbott led beer   
Heineken Zero (Non Alcoholic)	 6.5

Budweiser	 6.5

Bud Light	 6.5

Coors Light	 6.5

Heineken	 7

Modelo Especial	 7



cocktai lscocktai ls
class ic  cocktai lsc lass ic  cocktai ls
Cuba Libre	 9.5
The history of this cocktail originates with Coca Cola’s 
introduction in Cuba in 1900.  A classic mix of Bacardi 
white rum, Coca Cola and lime.

Empress French 75	 12.5
A sparkling classic with Empress 1908 in and lemon.

Classic Mojito	 11.5
With roots to the late 1500s this is one of Cuba’s oldest
cocktails combining white rum, mint, lime, sugar and soda.

Moscow Mule	 10.5
The classic 1940’s cocktail with vodka and ginger beer  
served over ice in a copper mug.

Sazerac	 15
Woodinville Rye, bitters and a splash of Northwest Absinthe 
shaken with bitters and garnished with lemon.

Old Fashioned	 14
Claimed by some to be the world’s first classic cocktail, its  
history goes back to the late-1800s.  Budd’s is made with  
Maker’s Mark bourbon.

Vesper	 13.5
Noilly Pratt sweet vermouth shaken with gin and vodka. 

Uptown Manhattan	 15
A double pour of Dry Fly wheat whiskey or Oola Waitsburg  
bourbon shaken with Noilly Prat sweet vermouth.

Washington Martini	 15
A double pour of your choice of Oola vodka,Dry Fly gin or  
vodka shaken with Noilly Prat dry vermouth.

Best of Season Hard Lemonade	 10
Anthony’s homemade lemonade and our seasonal fruit 
“spiked” with vodka.  From local strawberries to cranberries,  
check with your server to see what’s in season now.



more cocktai lsmore cocktai ls  
special ty  cocktai lsspecial ty  cocktai ls
Best of Season Hard Seltzer	 9.5
Our spin on a hard seltzer. Light and refreshing with  
vodka and seasonal flavors.  

Pom Paloma	 11
Tequila, pomegranate juice, grapefruit juice and  
lemon-lime soda over ice.

Spicy Ginrita	 12
A spicy twist on a traditional favorite with gin, triple sec,  
lime juice, lemon juice, jalapeno and cilantro over ice. 

Columbia Cooler	 13
Malibu rum, vodka and peach schnapps over ice with  
pineapple and cranberry juice.

Nutty Bulleit	 15
Bulleit bourbon, Frangelico and Carpano Antica over  
a large ice cube with an orange peel. 

Roasted Pear Martini	 15
Pear vodka, Riesling and pear puree in a cinnamon  
rimmed glass.

shaken cocktailsshaken cocktails  

Limoncello Ginger Drop	 12
Limoncello, vodka, honey, ginger and fresh lemon shaken  
with ice. Served up with a candied ginger garnish.

Siesta Forever	 12
Tequila, grapefruit, Campari and lime served up. 

Rosemary Grapefruit Drop	 13
Vodka, cointreau, grapefruit juice, lemon, lime and fresh  
rosemary shaken with ice and served up.

Pomegranate Drop	 14
Vodka, pomegranate juice and Cointreau muddled with  
fresh lemons, limes and oranges.



back bar select ionsback bar select ions
SCOTCH
Cutty Sark	 10 
Johnnie Walker Black Label	 13.5  
SINGLE MALT SCOTCH
Glenfiddich - 12 Year	 13.5 
Glenlivet - 12 Year	 14
Highland Park - 12 Year	 14
Lismore - 15 Year	 14 
Springbank - 10 Year	 15.5
Talisker - 10 Year	 15.5
Macallan - 12 Year	 17
Oban - 14 Year	 17
Laphroaig - 10 Year	 17
The Balvenie Portwood - 21 Year	 30 
Macallan - 18 Year	 40 

WHISKEY/WHISKY & RYE
Rich & Rare	 9.5
Canadian Club “CC”	 10
Jim Beam Bourbon Whiskey	 10.5
Heritage Brown Sugar Bourbon	 10.5
Buffalo Trace	 10.5
Jack Daniels Black Label Tennessee Whiskey	 11
Bushmills - 10 Year	 11 
Jameson	 12
Crown Royal	 12
Pendleton	 12
Dry Fly Wheat Whiskey	 12
Maker’s Mark	 12
Woodford Reserve	 12
Bulleit Bourbon	 12
Bulleit 95 Rye	 12
Woodinville Bourbon	 13.5
Woodinville Rye Whiskey	 13.5 
Oola Waitsburg Whiskey	 13.5
Knob Creek	 13.5
Basil Hayden	 14
Blanton’s Single Barrel	 14
Whistlepig Piggyback Rye - 6 Year	 14 
Woodford Reserve Double Oak	 14



back bar select ionsback bar select ions
VODKA
Absolut	 10.5 
Absolut Citron	 10.5 
Tito’s	 11 
Ketel One	 11
Dry Fly	 11 
Belvedere	 12 
Grey Goose	 12 
Grey Goose La Poire	 12
Oola	 12

GIN
Bombay	 10 
Beefeater	 10.5 
Tanqueray	 11 
Bombay Sapphire	 11
Dry Fly	 11 
Hendrick’s	 12 
Empress 1908 Indigo	 12
Oola	 12

RUM
Malibu Coconut	 9.5 
Bacardi Superior Light	 10 
Captain Morgan Spiced	 10 
Myers’s Original Dark	 10 
Gosling’s Black Seal	 10.5 
Pyrat XO Reserve	 12

TEQUILA
Jose Cuervo Traditional Gold	 10 
Cazadores Reposado	 12 
400 Conejos - Mezcal	 13 
Sauza Tres Generaciones Anejo	 14 
Patron Silver	 14 
Herradura Anejo	 14 
Casamigos Blanco	 14 
Casamigos Mezcal	 17 
Clase Azul Reposado	 30


