
· P
OMEGRANATE  BISTRO ·

·  happy afternoon ·

www.pomegranatebistro.com   I    425.556.5972
FB:  facebook .com/pomegratebistro   I   twitter :  @pombistro

 I  tuesday - saturday 3:30 - 10pm
open for bistro brunch on weekends

hours

NOW & THEN ...
 
A nod to a featured classic cocktail 
& our own modern twist...

SAZERAC, back T H E N 
Sazerac Rye Whiskey, absinthe, 
Peychaud’s Bitters, simple syrup 
& lemon peel .....$10

Sazerac had its beginnings with Antoine 
Amédée Peychaud (of Creole decent) in 
the early part of the 19th century. The 
French cognac originally used in his 
Sazerac cocktail was replaced with rye 
whiskey. Absinthe was also added in the 
1870s. Widely considered America’s 
first “cocktail”.

SAZERAC FLIP, N O W 
Sazerac Rye, blue agave nectar, 
licorice bitters, egg white, ginger 
absinthe & star anise .....$10 

A “flip,” by the way, is generally 
understood as a drink with egg, sugar, 
& spice; the rest is pure mixology. 

tuesday - friday 
3:30 - 5:30pm

$5 Select  wines
$3 draft  Beers
$5 PomeritaS
$7 F irebreads



COCKTAILs

bEER

bar food

wines by the glass

BREAD & BUTTER PICKLE POTATO CHIPS . .  .  .  .  4

CHARLESTON PIMENTO CHEESE DIP 
served with pretzel chips .  .  .  .  .  5

GRILLED MAC & CHEESE SANDWICHES 
with fall city jack cheese (3 mini) .  .  .  .  .  6

FRANK & PLANK 
foot-long hotdog on house onion bun with 
artichoke relish, house mustard & catsup, 
& purple kraut . .  .  .  .  7

MALTED BACON POPCORN . .  .  .  .  3

OREGON PINK SHRIMP CEVICHE
served with corn tortilla chips .  .  .  .  .  6

VODKA CREAM SODA
Crater Lake Vodka, fresh vanilla bean syrup
& soda . . . . . 7

LISA’S G & T 
house lemongrass tonic with Oregon 12 Bridges 
Gin . . . . . 8
 
ANEJO OLD FASHIONED 
Chinaco Anejo, agave nectar, & grapefruit 
bitters . . . . . 10

MEYER LIMONCELLO SPRITZER
house-made meyer limoncello & soda  . . . . . 7

WINCHESTER
Oregon 12 Bridges Gin, fresh pink grapefruit juice, 
lime, St.Germaine, house grenadine & licorice 
bitters . . . . . 9

HELLFIRE SCREWDRIVER
house pepper vodka, basil syrup, fresh squeezed 
orange juice & Hellfire Bitters . . . . . 8

POMERITA
pomegranate, Cuervo Gold Tequila & Grand
Marnier & raspberry puree, on the rocks . . . . . 9

PASSIONATE MAN 
Blanton’s Single Barrel Bourbon, Lopez Island 
apple cider syrup & fresh passion fruit. . . . . 12

HAITIAN DARK & STORMY
Barbancourt Haitian Rum, house falernum, & 
Reed’s Ginger Brew . . . . . 10

THYME OUT
fresh pressed thyme, gala apple juice, hot 
ginger syrup & soda . . . . . 5

GINSENG & TONIC  
house lemongrass tonic, American ginseng, 
& Juniper Berry Dry Soda . . . . . 5

A BLOODY SHAME 
house bloody mary mix, V-8, worcestershire, 
horseradish, lime, tobasco, & S&P . . . . . 5

WORKER BEE 
Pok Pok clover honey drinking vinegar & soda 
with honeycomb . . . . . 5

note: many previous cocktails from pomegranate 
bistro are still available, please ask your server 

zero proof COCKTAILs

SPARKLING
‘05     Domaine Ste Michelle, “LUXE” , WA . . . . . 9
NV     Lucien Albrecht, Cremant D’ Alsace, Rose . . . . . 11
NV     Nicolas Feuillatte, Champagne, FR . . . . . 15

WHITE
‘08     Gamache Riesling, WA . . . . . 8
‘09     St. Supery, Sauvingnon Blanc, CA . . . . . 9
‘09     Val de L’Ours, Chardonnay, FR . . . . . 8
‘07     “Pour Me”, Columbia Valley Blend, WA . . . . . 7
’09     Torre de Luna, Pinot Grigio, IT . . . . . 8

RED 
‘08     Gilbert Cellars, Syrah, WA . . . . . 13
’04     Camaraderie, Merlot, WA . . . . . 9
‘08     Cottonwood, Marina Piper, Pinot Noir, OR . . . . . 13 
’09     Beast, “Wildbeest”, Walla Walla, WA . . . . . 12
‘08     Giribaldi, Barbera d’Alba, IT . . . . . 8
‘08     Juan Benegas, Malbec, AR . . . . . 8
’08     Los Ailos, Reserve, Syrah, AR . . . . . 9
‘08     McKinley Springs, Cabernet, WA . . . . . 10

BOTTLES
Heinenken, Sol, Amstel Light, Fat Tire, Sierra Nevada Pale
Ale, Hale’s Pale Ale, & Kaliber Non-Alcoholic . . . . . 3.50

Guiness, Deschutes Black Butte Porter, Blue Moon Belgian 
Ale, Pike’s Kilt Lifter, Leavenworth Whistling 
Pig Hefewiezen, Laguntas IPA . . . . . 4

Rogue Chocolate Stout, Ayinger Brau-Wiesse 
Hefewiezen, Lindeman’s Cherry Lambic . . . . . 6.50

DRAFT
Harmon Mt. Takhoma Blonde, Dick’s Danger Ale, Black Raven 
Trickster IPA, Scuttlebutt 10˚Below Winter Ale . . . . . 4.50
Walking Man Knuckle Dragger Pale Ale . . . . .5.50 


