Cocktails
Red Five Standing By

14

Lock S‐foils into attack position. Don’t get cocky kid, maneuver
straight down the trench, stay on target, and make a one‐in‐a‐
million shot. It’s a good thing you used to bullseye womp rats in
your T‐16 back home . . . .
Old Forester Bourbon, Aperol, Drambuie, Blood Orange,
Pomegranate, Lemon, Chipotle Bitters

The Proofread

14

Sometimes it’s art, sometimes it’s work. More often than not
it’s both. No matter what it is, it can’t get done without a
little bit of intellectual lubricant. Now go forth and edit!
Pacific Transfer Blended Scotch, Averna, Cinzano Rosso,
Maple, Scrappy’s Orleans Bitters

Don’t Call Me Loco…

14

Because I’m NUTS! Get it? This cocktail is better than the joke,
we promise. (Contains nuts).
Hornitos Reposado Tequila, Ampersand Nocino, Alvear Medium‐
Dry Sherry, Black Walnut Bitters, Espresso‐Chestnut Foam

What’s up, Nog?

14

Rabbit Season is over, Duck Season has yet to begin. Filled with
holiday spirit, Bugs mails out a cordial invitation to Daffy and
Elmer. They stay up long into the night, drinking egg nog and
snacking on Bugs’ signature carrot cake, reminiscing on hunts
gone by, and dreaming of antics still to come.
Lemon Hart Blackpool Spiced Rum, Port, Carrot, Chai, Lemon,
Ms. Better’s Aromatic Bitters, Whole Egg, Nutmeg

Hot Wine Bling

13

/You know when those sleigh bells ring…
/and those festive choirs sing…
/the stinging snowballs those kids sling…
/They can only mean one thing…
Mulled Rosé, Forty Creek Copper Pot Whisky, Bling

16

Showdown at the House of Blue Leaves
Snow falls gently to the ground beneath the indigo sky. The
Crazy 88 are behind The Bride, her nemesis ahead. The
stillness of the air is broken only by the monotone water
fountain, and the clash of steel as the two fearsome fighters
duel in the frigid air. Revenge is a punch best served cold.
Beefeater Gin, Hayman’s Sloe Gin, Cranberry, Coriander,
Rosemary, Lemon, Oleo‐Saccharum, Silk Road Winter Warrior
Tea, Goat Milk Whey

The Long Night

15

Oh my sweet summer child, what do you know about fear?
Fear is for the winter that lasts a generation! When The
White Walkers rode so far south on their dead horses that
they swept through the agave fields, forcing the jimadors
into their dark homes to cower over their porridge and tea.
Mezcal, Lillet Blanc, Steel‐Cut Oats Orgeat, Chamomile,
Peppermint, Lime, Pernod

MUMBO JUMBO RUM BARREL

15

BEWARE. Our mysterious proprietary blend of rambunctious
r(h)ums, luscious liqueurs, fresh fruit juices and exotic herbs
and spices will captivate and intoxicate even the most
serious of imbibers. Cross the gangplank and plunge into
Polynesian Pop Paradise.
????????????????????????????????????????????????????????
(All Cocktails contain between 2oz ‐ 3oz of alcohol)
(Not all ingredients are listed, please inform your server of any
allergies)

Food

Foie Gras & Chicken Liver Mousse

15

dry vermouth, thyme, grilled baguette
house mustard, viognier gelée

Truffle Frites

7

grana padano, fresh herbs, sea salt, aioli

Warm Marinated Olives

7

cinnamon, cumin, confit garlic oil
citrus, cracked chili

Roasted Sweet and Spicy Nuts

8

demerara & chocolate bitters glaze

Braised Greens & Pickled Red Beets

13

maple yam purée, manchego, puffed wild rice

Fried Brussel’s Sprouts

16

lemon juice, chèvre mousse, candied bacon
carrot‐truffle purée, potato chips

Roasted Bone Marrow

15

grilled baguette, cured egg yolk, parsley
celery & sherry vinaigrette

Fresh Shucked PNW Oysters

3ea/35doz
caesar mignonette, fresh grated horseradish, lemon

Little Jumbo Burger

19

double smoked bacon & onion jam
aged farmhouse cheddar, tomato purée, greens
brioche bun, truffle frites, aioli

Braised Lamb Shank

28

potato‐carrot pavé, mustard braised cabbage
roasted carrots, lamb jus

Grilled Lingcod

26

wild rice, apples, miso roasted cauliflower
cauliflower‐apple purée, miso powder

Sage Roasted Chicken Breast

28

winter squash purée & hash, crispy sage
nutmeg‐ricotta gnudi, hazelnut, sea cider gastrique

12oz Charred Grass Fed Ribeye

47

rosemary roasted potatoes, carrot‐truffle purée
mushrooms and onions, peppercorn sauce

Moroccan Spiced Lentil Bowl
quinoa, mint yogurt, charred broccolini
braised greens, cilantro

24

Desserts

Lemon Pudding

12

meringue, pistachio, shortbread cookies

Apple Strudel

13

laphroaig butterscotch, thyme‐oat crumble
vanilla bean gelato

Dark Chocolate Truffles

3 for 10

hand rolled, maldon salt, syrah syrup

Dessert Cocktails
Spanish Coffee

13

torres 5‐year brandy, kahlua, discovery coffee
toasted cinnamon, cream

Irish Coffee

12

jameson, demerara syrup, discovery coffee, cream

Little Jumbo Shaft (3oz)

15

finlandia vodka, kahlua, bailey’s
shaken with discovery coffee espresso

Port / Sherry
Fonseca Terra Prima

9

Taylor Fladgate 20yr

18

Alvear Pedro Ximenez Solera 1927

14

Lustau East India Solera

9

Little Jumbo takes great pride in building relationships with,
and in supporting, our local purveyors from land and sea.
We are lucky to live in such a diverse climate, conducive to
an excellent growing season, which gives us
beautiful products to highlight.
With respect and gratitude to our friends at:
Two Rivers Specialty Meats, Finest at Sea, Saanich Organics,
Silver Rill Farm, Guite’s Farm, Oldfield Orchards, Sunwing
Greenhouse, Gobind Farms, Wildfresh Specialty Foods,
Outlandish Shellfish, and Lance the Forager.

