
WELCOME

We’re all about the beer here… and house-made  
barrel-aged cocktails, regional and global wines and  

stone-oven specialties, too. Be sure to show your Camas Rewards 
card to earn points and comps on it all. Don’t have a card?  

Ask your server how to get one for free today.

GIFT CARDS
AVAILABLE HERE.

DISCOVER SOMETHING NEW

Join us for Special Pour Nights featuring new or  
limited-release brews. These can pop up at a moment’s  
notice if we’re able to get a hold of something special,  

so be sure to follow us on Northern Quest social media! 

PERFECT PARTY POURS

Host your next gathering here. Whether your plans  
lean toward an intimate group on our comfy sofas, or a 

crowd to fill the entire venue, we’ve got it covered.  
Call 877.323.9827 to get your party started. 

TAP INTO OUR COOLER

Get an up-to-date list of what we’re pouring  
on UNTAPPD.COM. Download the app to check in,  

rate the beers, keep track of what you’ve tried and  
share favorites with your friends.



Please inform your server of any allergy or dietary concerns. 

Not all ingredients are listed on the menu. Eating raw or undercooked meats, 

shellfi sh, eggs or poultry may increase your risk for foodborne illnesses.

Craft ed Bottled Sodas / $5 ea
Crater Lake Vanilla Cream

Crater Lake Orange
Crater Lake Root Beer

Shareables

BRAUHAUS SOFT PRETZEL / 10 
Beer cheese dip, parsley

CLASSIC HUMMUS / 10.50
Pickled vegetables, naan bread, whipped feta, 

olive jam, parsley, peppadew

COUGAR GOLD DIP / 8.50
Roasted mini naan

BRAT SLIDERS / 9
Beer pickles, red ’kraut

CHARCUTERIE PRETZEL / 19.50 
Mega pretzel, prosciutto, coppa, salami, Gruyère, 

pepper jack, stone ground mustard

PARMESAN GARLIC BREAD / 6.50
Beer cheese dip, Parmesan garlic butter, baguette

HIGH HEAT ROASTED MUSHROOMS / 9 
Button mushrooms, Gorgonzola garlic butter

CAPRESE FLATBREAD / 11
Basil pesto, fr esh mozzarella, roma tomatoes, 

garlic confi t, fr esh basil

SAUSAGE & ROASTED MUSHROOM 
FLATBREAD / 12.50
Tangy red sauce, Parmesan

BRIE, FIG ‘N’ ONION FLATBREAD / 12
Melted onions, fi g jam, arugula

POKE / 13
Seasoned ahi tuna, avocado, pickled ginger, wakame, 

sesame seeds, togarashi, green onion, unagi sauce

SWEET & SPICY POPCORN / 5
Caramel popcorn, togarashi

HOUSE SMOKED NUTS / 7.50

ROASTED OLIVES / 8.50
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Please inform your server of any allergy or dietary concerns. 

Not all ingredients are listed on the menu. Eating raw or undercooked meats, 
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shellfi sh, eggs or poultry may increase your risk for foodborne illnesses.



Wines On Tap

Waterbrook Mélange, Columbia Valley, WA 9 / 34

Proletariat Sangiovese, Walla Walla, WA 10 / 38

A to Z Pinot Noir, Oregon 9 / 34

Proletariat Cab Reserve, Walla Walla, WA 12 / 46

Waterbrook Chardonnay, Columbia Valley, WA 9 / 34

Townshend Chardonnay, Columbia Valley, WA 10 / 38

A to Z Pinot Gris, Oregon 9 / 34

Proletariat Rose, Walla Walla, WA 9 / 34

Whites by the Bottle

Stag’s Leap Cellars ‘KARIA’ Chardonnay 68 
Napa Valley

Jackson Family Estate Chardonnay 39 
Santa Maria Valley

Browne Family Vineyards Grenache Rosé 36 
Columbia Valley

Mohua Sauvignon Blanc 30 
New Zealand

Latah Creek Huckleberry d’ Latah Riesling 30 
Washington

Bubbles

Blanc de Blue, Sparkling, 187 / 750 ml 12/30 
California

MOET Imperial Brut, Champagne 90 
France

Gruet Sauvage Rosé, Sparkling 45 
Walla Walla

Veuve Clicquot Yellow Label, Champagne 90 
France



Reds by the Bottle

Roth Estates Heritage Bordeaux Blend 44
Sonoma

Juggernaut Hillside Cab Sauvignon 36

California

Browne Family Vineyards Cab Sauvignon 58
Columbia Valley

Red Schooner Voyage 5 Malbec 68
Argentina

Townshend T-3 Red 42
Columbia Valley

L ‘Ecole no 41 Merlot 50
Columbia Valley

K Vintners Substance Northridge Merlot 60
Wahluke Slope

Browne Family Vineyards Petit Verdot 55
Columbia Valley

Belle Glos Dairyman Pinot Noir 60
Russian River Valley

Pepper Bridge Trine Red Blend 90
Walla Walla

Barrister Rough Justice Red Blend 45
Columbia Valley

Prisoner Red Blend 75
Napa Valley

Kestrel Vineyards Syrah 68
Yakima Valley

Seghesio Zinfandel 36
Sonoma



Craft -made Cocktails
Prepared at two ounces

BARREL-AGED MANHATTAN / 12
Redemption High Rye (10 yr. barrel proof) Carpano 
Antica Formula Sweet Vermouth and orange bitters 

OLD FASHIONED / 12
Bulleit 10 yr Bourbon, simple syrup and Angostura Bitters

BARREL-AGED MONTGOMERY 866 / 12
 Barrel Aged Montgomery Skadi Aquavit, 

fr esh grapefr uit juice, Campari, fr esh dill,
served over ice with a salted rim

SAZERAC (THE CLASSIC) / 12
Angel’s Envy Rye Whiskey, Absinthe, simple syrup 

and Peychaud’s Bitters 

ROSEMARY GIN FIZZ / 11
Hendrick’s Gin, fr esh squeezed lemon juice, 

rosemary, simple syrup, fr esh rosemary sprig, 
club soda, served over ice 

BLUEBERRY BASIL MOJITO / 11
Havana Club Rum, fr esh Thai basil, 

fr esh squeezed lime juice, fr esh blueberries, 
agave syrup, club soda, served over ice

HENDRICK’S WATERMELON SHRUB / 10
Hendrick’s Gin, watermelon shrub mix, apple cider 

vinegar, fr esh lime juice, fr esh ginger, served over ice

SPICY VERDE PALOMA / 11
Milagro Tequila, Ancho Reyes Verde Chile 

Poblano Liqueur, fr esh squeezed grapefr uit juice, 
lime juice and agave syrup

REYKA MOSCOW MULE / 9
Reyka Pot-stilled Vodka, ginger beer and fr esh lime juice

JAMESON IPA CASKMATES SMASH / 10
Jameson Caskmates IPA Irish Whiskey, mint, 

simple syrup and fr esh squeezed lemon juice over shaved ice

WARRIOR SLING SHOT / 11
Warrior Gin, lemon vodka, St. Germain,

fr esh lemon juice, simple syrup, soda water

WOODINVILLE WHISKEY FLIGHT / 15
Straight Bourbon Whiskey, 100% Rye Whiskey, 

Toasted Applewood Stave fi nished and Port Barrel fi nished                                                                                             

BARREL AGED VIEUX CARRÉ / 12
Bulleit Rye, Courvoisier VSOP, Carpano Antica Formula 
Sweet Vermouth, Benedictine D.O.M., Peychaud’s Bitters, 

Scrappy’s Orange Bitters served on a gentlemen’s cube



Liquors

BOURBON
Angel’s Envy, Basil Hayden’s, Blanton’s, Booker’s,  

Bulleit 10 yr, Eagle Rare, Four Roses Single Barrel,  
Jim Beam, Jim Beam Single Barrel, Maker’s 46,  

Redemption 9 year Barrel Proof,  
Woodford Reserve Oak, Woodinville

BRANDY & COGNAC
Courvoisier VSOP, Hennessy VSOP,  
Laird’s Brandy, Remy Martin VSOP

GIN
Beefeater 24, Bombay Sapphire, Empress 1908,  

Hendrick’s, Monkey 47, Tanqueray,  
Tanqueray 10, Warrior 

RUM
Bacardi, Banks, Blue Chair, Blue Chair Coconut,  

Blue Chair Vanilla, Captain Morgan,  
Captain Morgan Private Stock, Cruzan Single Barrel,  

Havana Club Anejo, Myers’s

RYE
Angel’s Envy, Basil Hayden’s, Bulleit,  

Knob Creek, Jack Daniels Single Barrel Rye,  
Redemption 10 yr Barrel Proof High Rye,  

Woodford Reserve, Woodinville

 SCOTCH
Balvenie 12 yr, Dewars, Glenlivet 12 yr,  

Johnnie Walker Black, Lagavulin 16 yr, Laphroaig 10 yr,  
Macallan 12 yr, Monkey Shoulder, Oban 14 yr

TEQUILA
Casamigos Blanco, Casamigos Reposado,  

Don Julio 1942, Don Julio Anejo, Don Julio Blanco,  
Don Julio Real, Don Julio Reposado,  
Jose Cuervo, Milagro, Patron Silver

VODKA
Absolut, Absolut Lime, Absolut Mandrin,  
Absolut Vanilia, Grey Goose, Ketel One,  

Ketel One Grapefruit & Rose, Reyka, Smirnoff, Tito’s,  
Warrior Huckleberry, Warrior Lemon, Warrior Raspberry

WHISKEY
Crown Royal, Crown Royal Regal Apple,  

Fireball, Jack Daniel’s, Jack Daniel’s Single Barrel,  
Jameson Caskmates Stout, Jameson Caskmates IPA,  

Jameson Irish Whiskey, Pendleton, Slane Irish Whiskey,  
Woodinville Applewood  




