
 PERCY’S & CO.
house-infused specialty cocktails & craft classics

S P E C I A L T Y  C O C K T A I L S

M O C K T A I L S

winnifred’s revenge 
woodinville rye, smith 

& cross, sweet vermouth, 
lime, pineapple syrup,

angostura bitters, nutmeg 
17

stone cold steve matcha 
gin, coconut milk, lime, 
sesame simple, coconut 
sake, egg white, matcha 

17

awakened one
lemongrass-infused 

vodka, cocchi americano, 
pineapple, lemon, ginger 

17

sling shot
refreshing rotating shot 

10

the midnight oil 
broker’s london dry gin 
gin, amaro averna, suze, 

amaretto 
16

velvet revolver 
cachaça, coconut milk, 
coconut cream, lime, 
pajarote guava, lime 

16

simone’s love 
basil vodka, elderflower 
liqueur, boomsma, lime, 

topped w/ soda 
15

honeybee
rosemary–infused gin, 
lemon, honey, lavender 

bitters 
16

del toro 
ilegal mezcal, amaro 
averna, rum fire, 

pineapple, lime, ginger, 
honey 
18

veneto sour
thyme–infused gin, 

aperol, apricot liqueur, 
lemon, egg white 

17

pistolero
pathfinder, cold brew, 
simple, coconut milk, 

chocolate bitters 
13

phony negroni
non-alcoholic negroni 

12

suze & tonic
8

west coast n/a ipa
7

the wayfinder
pathfinder, tangerine, 
lemon, ginger, orgeat 

14

C L A S S I C  C O C K T A I L S
watermelon mojito 

rum, watermelon, lime, 
simple, topped w/ soda 

14

sloe gin fizz
sipsmith sloe gin, lemon, 
simple, egg white, topped 

w/ soda 
16

blackberry mint julep
bourbon, blackberry 

puree, lime 
13

penicillin
scotch, lemon, ginger, 

honey 
16

hibiscus paloma 
blanco tequila, 

grapefruit, lime, dry 
curaçao, hibiscus 

15

vieux carre 
rye, brandy, sweet 

vermouth, benedictine, 
absinthe, perychaud 

bitters 
17

alaska
broker’s london dry gin, 
strega, orange bitters

16 

B E E R W I N E
Seapine Mosaic Pale Ale 

Seapine IPA

Lucky Buddha Lager 

Rainier Tall Boy 

Pacifico

Peroni

Rotating Can

Fair Isle Lager

Rotating Drafts

Yonder Ciders

red blend - Meinklang Burgenlandred

pinot noir - Gaspard 

cabernet sauvignon - Bordeaux Rouge 

sauvignon blanc - Bordeaux Blanc 

rosé - Maris 

pinot grigio - Saas Winery 

cava brut - Vita Vivet 



BALLARD HOT CHICKEN SANDWICH  	 21
buttermilk fried chicken, chili oil, 
mayonnaise, romaine, dill pickles, 
served w/ frites

BLT    	 21
thick cut bacon, romaine, vine ripe 
tomato, giardiniera aioli, rustic 
french, served w/ frites

CARNITAS TACOS  df|gf    	 15
three carnitas tacos, braised 
carnitas, cilantro, onion, salsa 
moritas, corn tortillas, escabeche
— sub cauliflower for vegetarian

PERCY’S STEAK HOUSE BURGER  	 21
painted hills beef, shoyu aioli, 
caramelized onions, gruyère, bacon, 
house steak sauce, brioche, served 
w/ frites
— sub beyond patty for vegetarian

GNOCCHI ALLA SUGO  vg    	 23
potato gnocchi, san marzano tomato 
sugo, sun dried tomato, bread crumb, 
parmigiano reggiano, basil

BUTTERMILK FRIED CHICKEN 
CUTLET DINNER  	  
served w/ house buffalo sauce, 
louisiana cane syrup, and choice of 
caesar salad or creole slaw
 3 piece  	 19
 6 piece  	 28

OYSTERS *  df|gf 	
baywater oyster co.
traditional accoutrements
half dozen  	 22
dozen  	 40
 

MADDY’S BAKESHOP  	 9
seasonal slice of cake

 PERCY’S & CO.
new american small plates

vg = vegetarian  |  df = dairy free  |  gf = gluten free

BREAD & BUTTER  vg 	 8
country french, sweet butter, 
rotating jam 

FRITES  vg|df|gf 	 8
herb salt, house ketchup

WARM OLIVE MEDLEY  vg|df|gf  	 9
evoo, orange peel, chili flake 

HURRICANE POPCORN  vg   	 9
popcorn, butter, furikake, mochi 
crunch

GIARDINIERA  vg|df|gf	 9
house-pickled veggies, evoo, 
calabrian chili flakes

TRUFFLE PARM TOTS  vg|gf	 15
crispy tots, parmigiano reggiano, 
truffle oil

BLISTERED SHISHITOS  vg	 15
ponzu, furikake, wasabi ranch, 
crispy quinoa

ROASTED CAULIFLOWER  vg|df|gf  	 16    
pepperoncini, dukkah, pickled red 
onions, citrus, mint

CHARCUTERIE PLATE  	 28
two rotating cheeses, one rotating 
meat, baguette, accoutrements

MEDITERRANEAN 
CHOP SALAD *  vg|gf    	 19
romaine, feta, confit tomato, 
kalamata olives, pepperoncini, 
cucumber, crispy quinoa, herb 
vinaigrette 
 add local smoked salmon — $7 
 (loki fish company)

CAESAR *  vg    	 18    
romaine, house dressing, parmigiano 
reggiano, croutons, cracked pepper 
 add white anchovies — $2
 add fried chicken — $5
 add smoked salmon — $7 

M E N U

PERCY’S HOUSE HOT SAUCE  -  add a side of it to anything for $1

LET US KNOW OF ANY FOOD ALLERGIES. 

Our house has a small kitchen serving small batch food. we may sell out of certain items.

we charge a 3% fee for credit cards.

20% auto Gratuity added to all tables over 6. 2 credit cards max. 

* raw or undercooked food & shellfish may increase your risk of foodborne illness *

small plates

entrees

dessert


