
BARROOM 

 

DAILY 3PM - 6PM 
ALL DRINKS $1.00 OFF 

Cabernet, Hogue, WA 
Chardonnay, Hogue, WA 
Merlot, Drumheller, WA 
Pinot Grigio, Hogue, WA 
Reisling, Chateau Ste. Michelle, WA 

JP's IPA, 5.8% ABV, 64 IBU's  

Georgetown Tavern Beer, 4.2% ABV 

Modelo Especial, 4.5 ABV, 18 IBU’S 

Coor Light, 4.8% ABV 

Sam Adams Boston Lager, 5% ABV, 30 IBU's  
Georgetown Manny’s Pale Ale, 5.4% ABV, 38 IBU's 

Mac & Jacks African Amber, 5.8% ABV, 30 IBU's 

Sierra Nevada Hazy Little Thing IPA, 6.7% ABV, 35 IBU's  
Rotating Cider (Ask Server For Selection.) 

Rotating Seasonal (Ask Server For Selection.) 

HAPPY 
HOUR 

WINES 

ON  
TAP 

CHILI SAUCED RIBS 
Crispy Baby Back Ribs Tossed In Sweet Chili Sauce + 
Topped With Cilantro.  12.5 
 

BEEF SLIDERS 
Tillamook Cheddar Cheese, Onion Strings + Chipotle 
Aioli. On A Macrina Potato Roll.  With Fries.  11 
 

BEEF TACOS 
Three Crispy Shells, Chipotle Aioli, Lettuce + Cheddar-
Jack Cheese.  10 
 

BEEF NACHOS  
Cheddar-Jack Cheese, Tomatoes, Olives, Jalapeños + 
Sour Cream.  11 
 

CHICKEN STRIPS  
Crispy And Tender.  With Fries + Ranch Dressing.  9.5 
 

CRISPY CHICKEN SLIDERS 
Tillamook Cheddar Cheese, Lettuce, Tomato + Chipotle 
Aioli.  On A Macrina Potato Roll.  With Fries.  11 
 

HOT WINGS 
Habanero Seasoned And Lightly Breaded.  With  
Veggies + Ranch Dressing.  11 
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