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Welcome to your n.ez;g/zbo'c/zood fami@ /mb.’

Since 1995 we have been the non-smoking space in which you can meet your neighbor for a chat,
your family for a delightful reunion , your workmates to talk shop, or just relax
by yourself and read the paper or your newest novel.

We believe in /nolnle m.aklng connections with one anothex and theix community.

One of our connections to our community is through sponsoring a fund raising event every year to benefit Renton Area
Youth and Family Services. This organization directly effects kids and families in our community by providing food,
clothing, shelter and most importantly, training and education, so they can attain the goal of self sustenance.

We also focus our beer selection on smaller Northwest Brewery's thereby supporting our local economy. Whenever
possible we hire locally and focus our service on making real connections with our guests. We order our food locally as
well, providing quality meats from Misty Isle Farms of Vashon Island, and dairy products from Smith Brothers Farms.
Our wine selection is varied and often-times unrecognizable to the average person. While we love to serve up
Washington as often as prices will allow, we like to offer something a little different from elsewhere as well.

‘W'elovecultlvathgnewtdeuandnewevents.

We’ll take you outside of Renton and learn about wine from near and far at our monthly Wine Dinners. We’ll bring in
crazy (and not so crazy) Brewer’s from around the state to talk about the industry and their shops and give away cool

"

" beer-ware. Soon we’ll start taking you around the world with tasty liquors and foods to match. "
| |
::::::: We think glechnology wocks. :::::
o |
uur We love technological advances like laptops and iPods, so pull them out and show us how they work! muru
wuuru Cell phones are cool too, and we have a nice covered area outside, on the North side of the building under which muru
mowtwma you can use yours. While we don’t specialize in TV or sports, we'll be happy to turn something on if you ask us. We're murn
:-:-:- always happy to entertain you, if that’s what you feel like, and we’ll leave you to yourself, if that’s what you prefer. -:-:-
T We believe in the American Dream of owning your own business and appreciate your support for "

these many years. Without that, where would we be?
Thank you for your compliments, your constructive criticism and your contributions to our success.

Cheers,
dflelinda and Jeff fawrence

809 South 4th Street Renton 98055~ 425-277-3039
www.WhistleStopAleHouse.com
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Cranberry Gorgonzola
Baby Greens tossed in our balsarnic —walnut
vinaigrette and topped with sun dried cranberries,
carumbled Gorgonzola cheese, red onion and house made

candied walnuts. Served with a fresh roll and butter. 5799
Add Grilled Chicken $2.99

Caesar Salad
Crisp Romaine tossed in a
creamy Caesar dressing with Parmesan
cheese and house made croutons. $6.99

Add grilled prawns $4.29 Add grilled chicken $2.99
Add blackened salmon $4.29

Small Simple Salad
Baby greens topped with
tomatoes, cucumber, red onion, and
croutons. Served with dressing on the side. $4.59

Balsamic Vinaigrette, Tuscan Vinaigrette, Wasabi Ranch,
Vanilla Bean Vinaigrette. Blue Cheese, or Ranch.
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S uns & Salad§

Chicken Pistachio
Baby greens, grilled chicken and pistachios tossed
with Julienne carrots, cucumber and Roma tomatoes
in a vanilla bean— peppercorn vinaigrette. $9.99

Salad with Half Sandwich
Half of a cold sandwich (listed below),
with a small version of one of our salads. $8.99

Soup and Salad
a cup of soup and a small version of one of
our salads served with a fresh roll and butter. $7.99

Soup of the Day
We offer only house made tasty soups,
Ask your server for today’s selection.
Bowl $4.99 Cup $3.99
Add a cup or bowl! to any Entrée, Full Salad, or Full Sandwich
+Bowl...$3.99

+Cup...$2.99
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All deli Sandwiches are served with the Choice of Tim’s Cascade Chips or French Fries and a pickle wedge.
You may substitute potatoes for Soup, Simple Salad, or Caesar $1.49, or Cranberry Gorgonzola $2.99.
Upgrade to our totally kickin’ Sweet Potato Fries for a measly $.50!!

1 The Whistle Stop uses Trans-Fat Free Frying Oilll!

Whistle Stop Club
Your choice of toasted bread, layered with sliced
turkey, honey baked ham, maple smoked bacon,
lettuce, tomato, Swiss and Cheddar cheeses and mayo. $8.29

Grand Central Station
Thin sliced, honey baked ham served on
your choice of bread and cheese, and topped with

lettuce, tomato, cucumbers, onions and mayo. $7.49

Bread Choices: Light Caraway Rye, Sourdough,
Wheat, or French Hoagie

Cheese Choices: Swiss, Provolone and Cheddar.

Orient Express
Tender slices of roast turkey on your choice
of bread with your choice of cheese, lettuce,
tomatoes, cucumbers, onions and mayo. $7.49

Paddington Station
Tender slices of roast beef , your
choice of cheese and bread. Topped with lettuce,
tomato, cucumber, red onion and mayo. $7.99

Half Sandwich with Soup $7.99
Half Sandwich with Salad $8.99

Why not add a Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?
Onmissions are gladly accommodated. Please limit substitutions to dietary needs.©

One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more)
Find our menu at www.whistlestopalehouse.com
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Substitutions or alterations to these sandwiches may increase preparation time.

All Sandwiches are served with your choice Tim’s Cascade Chips or French Fries and a pickle wedge.
You may substitute potatoes for Soup, Simple Salad , Caesar ($1.49), or Cranberry Gorgonzola $2.99.
Upgrade to our totally kickin’ Sweet Potato Fries for a measly $.50!!!

1 The Whistle Stop uses Trans-Fat Free Frying Oill!!

New York Street Trolley
Crilled New York Steak with crispy onions,
lettuce, tomato and stone ground mustard vinaigrette.
Served on a baguette with sweet potato fries. $10.99

Victoria Station
Roasted turkey breast with
melted Swiss cheese, honey smoked bacon,
Dijon mustard and mayo. Served on caraway
rye bread with fresh lettuce and tomatoes. $8.99

De Lyon Station
Tender, thinly sliced roast beef
and melted Swiss cheese served on a
toasted French roll with Au Jus. $9.99

Renton Depot
Roasted turkey breast with
chopped artichoke hearts, melted provolone
cheese and pesto—mayo. Grilled on sourdough
with fresh lettuce, tomato and red onion. $8.59

Berlin Zoo
Tender roast beef, chopped
artichoke hearts, and Swiss cheese with a
roasted garlic aioli. Grilled on caraway-rye
bread with lettuce, tomato, and red onion. $8.59

King Street Station
Lean and tender pastrami, melted Swiss cheese,
pepperoncini and stone ground mustard with a

touch of mayo. Crilled on caraway-rye bread. $7.99

Why not add Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?
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All deli Sandwiches are served with the Choice of Tim’s Cascade Chips or French Fries and a pickle wedge.
You may substitute potatoes for Soup Simple Salad, or Caesar $1.49, or Cranberry Gorgonzola $2.99.
Upgrade to our totally kickin’ Sweet Potato Fries for a measly $.50!!
1The Whistle Stop uses Trans-Fat Free Frying Oilll!

Windsor Station
Our third pound Misty Isle Natural Angus
burger with your choice of Provolone, Swiss, or
cheddar, with lettuce, tomato and red onion. $7.99
Add Honey Smoked Bacon $2.49
Add Gorgonzola Cheese $.99

Santa Fe Station
A Morningstar black bean burger
topped with Provolone, black bean and corn
salsa and lettuce Served on a Kaiser bun. $8.99

Tiburtina Station

Succulent grilled chicken breast served
atop our house made Romesco sauce with provo-

Kansas City Station
Cirilled chicken breast smothered in our own Porter
BBQ Sauce. Served with sautéed mushrooms,
Tillamook cheddar and honey smoked bacon. Served

with lettuce, tomato and red onion on a Kaiser bun. $9.99

Verona Station
Our half pound Misty Isle Natural
Angus burger topped with Gorgonzola
cheese, Honey Smoked Bacon, lettuce, tomato,
and red onion served on a Kaiser Bun. $10.99

San Diego Station
Our third pound Mysty Isle Natural Angus
burger cooked the way you like it with cilantro-

lone cheese, lettuce, tomato and red onion. $8.99 lime mayo, guacamole, fresh tomato, and lettuce. $8.99

Burger De Jour
Ask your server what’s up the chef’s sleeve today. We are sure you'll enjoy whatever it is!!! Market Priced

Why not add a Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?

Eating raw or undercooked foods can pose health risks. Do so at your own risk.

One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more).
Find our menu at www.whistlestopalehouse.com
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All deli Sandwiches are served with the Choice of Tim’s Cascade Chips or French Fries and a pickle wedge.
You may substitute potatoes for Soup, Simple Salad, or Caesar $1.49, or Cranberry Gorgonzola $2.99.
Upgrade to our totally kickin’ Sweet Potato Fries for a measly $.50!!!

I The Whistle Stop uses Trans-Fat Free Frying Oill!!

Chicken Caesar Wrap Smothered Chicken Breast

Crisp Romaine, grilled marinated Marinated and grilled chicken breast smothered
chicken, tomato and honey smoked in our own Porter BBQ sauce and melted Tillamook

bacon all tossed with our Caesar dressing cheddar cheese, finished with fresh scallions and

and wrapped in a Roma tomato tortilla. $7.99 diced tomatoes. Served with a simple crisp salad. $7.99
Chicken Quesadilla Southwest Turkey Wrap
Marinated grilled chicken breast with Roasted turkey breast wrapped in a Roma

black olives, cheddar jack cheese & cilantro. tomato tortilla with mixed bell peppers, baby

Served with black bean-corn salsa and sour cream. $7.99 spinach, Swiss cheese, and spicy chipotle-mayo. $§7.99

Why not add Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?
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Whistle Stop Lemonade ~ §3.49 Tropical lced Tea §2.49
a refreshing blend of Jalapenos, cilantro, mint, fresh Coffee ~Black Swan decaf or regular $1.99
squeezed lemon and Sprite, served over ice. Hot Tea $2.49
Arnold Palmer ~ 52.49 Sparkling Water ~ San Pellegrino ~ $2.49

Half iced t.ea, and half L.emonade Thomas Kemper Soda’s $2.79
Soda~Coke, Sprite, Orange, Diet Coke 31.99 On Draught ~ Rootbeer / In Bottle ~ Black Cherry,
Lemonade $2.49 Orange Cream, and Vanilla Cream

" e e

Monday ~ Kid’s under 12 eat free!
Tuesday ~ 1/2 Priced Wine by the Bottle
2nd Tuesday of the month Wine Tasting
3rd Wednesday of the month Beer Tasting
4th Wednesday of the month Liquor Tasting

Check out our Web site at www.WhistleStopAleHouse.com and sign up for our e-mail list to
receive information about our upcoming events and receive special coupon deals!!
Everybody’s doing it....

One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more)
Find our menu at www.whistlestopalehouse.com
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Whistle Stop Combo

Two eggs served with your
choice of Jimmy Dean sausage patties,
thick sliced ham or honey cured bacon.
Served with hash browns and toast. $8.99

The Conductor
Two eggs, hash browns and toast.
Served with seasonal fresh fruit. $6.79

The Omelet Station
Served with hash browns & toast
Meat lovers $8.29
Sausage, Ham and Bacon, and cheese.
Denver $7.29
Ham and Green Peppers, and cheese.
Mediterranean $7.29

Artichokes, Feta & Roasted Peppers, and cheese.

Eggs Benedict
Two poached eggs on a English muffin with
honey smoked ham and fresh Hollandaise.
Served with hash browns and toast. $8.99

Huevos Rancheros
Two eggs with warm corn
tortillas, black bean corn salsa, sour cream
and guacamole. Served with seasonal fruit. $7.49

The Cowboose
New York steak and eggs.
Includes two eggs, hash browns and toast. $10.99
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Spinach Scramble
Sautéed roasted red peppers,
garlic and baby spinach scrambled
with three eggs, Feta and Parmesan cheese.
Served with hash browns and Toast. $7.99

The Train Wreck

Chorizo sausage combined with
red potatoes, peppers, onions and garlic
scrambled with three eggs, melted cheese
and topped with salsa and fresh scallions. $8.99

Deep Dish Quiche
Homemade Quiche that always
differs in flavors, so ask your server for details.
Served with a side of fresh fruit and toast. $6.99

Buttermilk Pancakes
Three pancakes served with whipped
honey butter and maple syrup. $6.29

French Toast
Thick sliced egg bread dipped in a
batter flavored with vanilla and cinnamon.
Served with honey butter and maple syrup. $6.29

Bacon, Ham or Sausage Patties $3.29

Toast $1.29
English muffin, sourdough, light rye, or wheat

Individual Pancake $2.79
Hash Browns $2.29
Seasonal Fruit $3.29
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How about a Mimosa to brighten your day ! ~ a splash of sparkling wine and a splash of orange juice $6.00

Coffee ~Black Swan decaf or regular $1.99
Tropical Iced Tea $2.49
Hot Tea $2.49
Sparkling Water ~ San Pellegrino $2.49
Thomas Kemper Soda’s $2.79
On Draught ~ Rootbeer In Bottle ~ Black Cherry,

range Cream, and Vanilla Cream

Arnold Palmer ~ $2.49
Half iced tea, and half Lemonade

Soda~Coke, Sprite, Orange, Diet Coke $1.99
Lemonade $2.49
Juice~Apple ~ Orange ~ Cranberry sm $2 lg $3
Milk sm $1.49 Ig $2.49

One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more)
Find our menu at www.whistlestopalehouse.com
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Lemon Garlic Calamari
Breaded tubes and tentacles,
quickly fried then tossed in a white wine

Pepperoncini dressing and served with roasted-
garlic aioli atop a bed of baby greens. $7.99

Toasted Pesto Bread
A staple since 1995! Baguette
topped with basil-pesto, tomato, red

onion, and melted provolone cheese. $6.99

Steamed Clams
Clams steamed in white wine, butter and

fresh herbs. Served with drawn butter. $9.99

Red Onion Rings
Thick sliced red onion
dipped in a beer batter. Served
with house made Romesco sauce. $6.99

Whistle Stop Nachos
One layer of refried black beans,
corn salsa, tomatoes, scallions, black

olives, fresh cilantro and jalapenos . $7.99
Add Grilled Chicken $2.50/Sour Cream $.50/Guacamole $1

Chips and Salsa
House made Tortilla Chips
and black bean and corn salsa. $3.99

Mediterranean Platter
Warm pita bread served with
house made hummus, cucumbers, red

onion, Greek olives and Feta cheese. $8.29

Hot Wings
Franks hot wings with celery,
Bleu cheese, and ranch dressing. $6.99

Join us for Happy Hour ~ Monday —Friday 3:30 to 6:30, and Friday and Saturday 9p.m.to 11p.m.
Half off Appetizer menu and $.50 off local draughts.

i L LT oS & Salad ainigigig ity i N
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Cranberry Gorgonzola
Baby Greens tossed in our balsamic —walnut

vinaigrette and topped with sun dried cranberries,
crumbled Gorgonzola cheese, red onion and candied
walnuts. Served with a fresh roll and butter. $7.99

Add Grilled Chicken $2.99

Caesar Salad
Crisp Romaine tossed in a
creamy Caesar dressing with Parmesan
cheese and house made croutons. $6.99

Add grilled prawns $4.29 Add grilled chicken $2.99
Add blackened salmon $4.29

Chicken Pistachio
Baby greens, grilled chicken
and pistachios tossed with Julienne
carrots, cucumber and Roma tomatoes in a
vanilla bean— peppercorn vinaigrette. $9.99

Bleu Cheese Steak Salad
Grilled New York steak with sautéed

mushrooms, tomato, and red onion tossed
with baby greens and blue cheese dressing. $10.99

Small Simple Salad
Baby greens topped with tomatoes,
cucumber, red onion, and croutons.
Served with dressing on the side. $4.29

Balsamic Vinaigrette, Tuscan Vinaigrette, Wasabi Ranch,

Vanilla Bean Vinaigrette, Blue Cheese, or Ranch.

Soup of the Day
We offer two house made soups daily.
Ask your server for details.

Bowl 499 Cup $3.99

Add a cup or bowl to any Entrée, Full Salad, or Full Sandwich

+Bowl...$3.49 +Cup...$2.99

Eating raw or undercooked foods can pose health risks. Do so at your own risk.
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Mushroom Ragout
A vegetarian dream of wild mushrooms, simmered with
fresh basil and sweet Marsala wine. Served over polenta. $10.99

Market Fresh Fish

We've caught a big one. Ask you're server
for details on today's selection. $ Market Priced

Baked Salmon
Baked, wild caught salmon drizzled with herb infused olive oil and
topped with capers and lemons. Served over polenta with seasonal veggies. $17.99

Bourbon St. Trolley
120z New York steak glazed with Bourbon, stone ground mustard and
cracked peppercorns. Served with mashed potatoes and seasonal veggies $16.99

Teriyaki-Honey Glazed Beef Skewers
Tender shoulder pieces skewered with red onions then grilled the way you like and glazed
in our own honey-teriyaki-sesame sauce. Served with garlic mashers and seasonal veggies. $12.99

Roasted Red Pepper Prawns
Large prawns sautéed with caramelized red onions, roasted red peppers, garlic, white wine
and a touch of red pepper flakes, and fresh basil. Served over house made
gorgonzola polenta with seasonal veggies. $16.99

Chicken Marsala

Pan seared chicken breast topped with sun-dried tomatoes and mushrooms in a tangy
Marsala wine sauce. Served over succulent sweet potato
mashers with seasonal veggies. $13.99

Chicken Gorgonzola Pasta
Chicken breast sautéed with baby spinach, tomatoes, red peppers and artichokes.
Tossed with penne pasta in a gorgonzola cream sauce. $11.99

Straight from The Butcher

Also a daily selection from the kitchen. Please ask your
Server for details. $Market Priced

Seafood Fettucini
Sautéed, wild caught salmon, clams, and Tiger prawns
tossed in a light, fresh herb cream sauce. $17.99

Why not add a Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?

One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more)
Find our menu at www.whistlestopalehouse.com
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Mushroom Ragout
A vegetarian dream of wild mushrooms, simmered with
fresh basil and sweet Marsala wine. Served over polenta. $10.99

Teriyaki-Honey Glazed Beef Skewers
Tender shoulder pieces skewered with red onions then grilled the way you like and glazed
in our own honey-teriyaki-sesame sauce. Served with garlic mashers and seasonal veggies. §12.99

Chicken Marsala

Pan seared chicken breast topped with sun-dried tomatoes and mushrooms in a tangy
Marsala wine sauce. Served over succulent sweet potato
mashers with seasonal veggies. $13.99

Chicken Gorgonzola Pasta
Chicken breast sautéed with baby spinach, tomatoes, red peppers and artichokes.
Tossed with penne pasta in a gorgonzola cream sauce. $11.99

Seafood Fettucini
Sautéed, wild caught salmon, clams, and Tiger prawns
tossed in a light, fresh herb cream sauce. $17.99
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Substitutions or alteratic e preparation time.

All Sandwiches are served with your “rench Fries and a pickle wedge.
You may substitute potatoes for Sou * Cranberry Gorgonzola $2.99.
Upgrade to our tot measly $.50!!

IMThe Whi Qiltl!

New York Street Trolley Renton Depot
Grilled New York Steak with crispy onions, Roa;sted turkey breast with
lettuce, tomato and stone ground mustard vinaigrette. chopped artichoke hearts, melted provolone
Served on a baguette with sweet potato fries. $10.99 cheese and pesto—mayo. Grilled on sourdough

with fresh lettuce, tomato and red onion. $8.59
Victoria Station
Roasted turkey breast with
melted Swiss cheese, honey smoked bacon,
Dijon mustard and mayo. Served on caraway
rye bread with fresh lettuce and tomatoes. $8.99

Berlin Zoo
Tender roast beef, chopped
artichoke hearts, and Swiss cheese with a
roasted garlic aioli. Grilled on caraway-rye

bread with lettuce, tomato, and red onion. $8.59
De Lyon Station ) )

Tender, thinly sliced roast beef ng Street Station
and melted Swiss cheese served on a Lean and tender pastrami, melted Swiss cheese,

toasted French roll with Au Jus. $9.99 pepperoncini and stone ground mustard with a
touch of mayo. Crilled on caraway-rye bread. $7.99
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One check and 17% gratuity added to parties of 6 or more. Pre-orders gladly accepted for larger groups (mandatory for groups of 15 or more)
Find our menu at www.whistlestopalehouse.com
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All Sandwiches are served with your choice Tim’s Cascades or French Fries and a pickle wedge.

You may substitute potatoes for Soup, Simple Salad ,or Caesar $1.49, or Cranberry Gorgonzola $2.99.
Upgrade to our totally kickin’ Sweet Potato Fries for a measly $.50!!!

Windsor Station Kansas City Station
Our third pound Misty Isle Natural Cirilled chicken breast smothered in our own Porter
Angus burger with your choice of provolone, BBQ Sauce. Served with sautéed mushrooms, Tilla-
Swiss, cheddar, lettuce, tomato and red onion. $7.99 mook cheddar and honey smoked bacon. Served
Add Honey Smoked Bacon $2.49 with lettuce, tomato and red onion on a Kaiser bun. $9.99

Add Gorgonzola Cheese $.99 .
Verona Station

Santa Fe Station Our half pound Misty Isle Natural Angus
A Morningstar black bean burger burger topped with Gorgonzola Cheese,
topped with Provolone, black bean and corn Honey Smoked Bacon, lettuce, tomato,
salsa and lettuce Served on a Kaiser bun. $7.99 and red onion served on a Kaiser Bun. $10.99
Tiburtina Station San Diego Station
Succulent grilled chicken breast served Our third pound Misty Isle Natural
atop our house made Romesco sauce with provo- Angus burger cooked the way you like it with cilan-
lone cheese, lettuce, tomato and red onion. $8.99 tro-lime mayo, guacamole, fresh tomato, and lettuce. $8.99
New York Street Trolley De Lyon Station
Grilled New York Steak with our Tender, thinly sliced roast beef
stone ground mustard vinaigrette, crispy and melted Swiss cheese served on a
onions, lettuce, and tomato. Served on a toasted French roll with Au Jus. $9.99

toasted baguette with sweet potato fries. $10.99

Burger De Jour
Ask your server what’s up the chef’s sleeve today. We are sure you’ll enjoy whatever it is!!!

Why not add Cup of Soup ($2.99), Simple Salad ($2.49), Caesar ($2.49), or Cranberry Gorgonzola ($3.99)?
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Whistle StOp Lemonade ~ $3.49 Arnold Palmer 1/2 Iced Tea & 1/2 Lemonade $2.49

a refreshing blend of Jalapenos, cilantro, mint, fresh Lemonade $2.49

squeezed lemon and Sprite, served over ice. Juice~Apple ~ Orange ~ Cranberry sm $2 lg $3

Coffee ~Black Swan decaf or regular $1.99 Milk sm $1.49 1g $2.49

Tropical Iced Tea $2.49 Thomas Kemper Soda’s $2.79
On Draught ~ Rootbeer In Bottle ~ Black Cherry,

Hot Tea $2.49

Orange Cream, and Vanilla Cream
Soda~Coke, Sprite, Orange, Diet Coke $1.99

: dventuures I
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Monday ~ Kid’s under 12 eat free!
Tuesday ~ 1/2 Priced Wine by the Bottle
2nd Tuesday-of the month Wine Tasting
3rd Wednesday of the month.Beer Tasting
4th Wednesday.of the month Liquor Tasting

Check out our Web site at www.WhistleStopAleHouse.com and sign up for our e-mail list to receive informa-
tion about our upcoming events and receive special coupon deals!! Everybody’s doing it....

Sparkling Water ~ San Pellegrino $2.49
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Our Martini’s are doubles unless otherwise specified.

Cosmopolitan
A hefty jigger of Skyy vodka, muddled
limes, Triple Sec and a splash of cranberry juice. $7
Lemon Drop
Skyy Vodka, and fresh pressed lemon juice muddled with a
touch of sugar. Served in a sugar rimmed martini glass. $7
Manhattan
A double dose of Jim beam, a touch
of sweet vermouth, garnished with a cherry. §7
Classic Gin Martini

Choose from Beefeater, Tanqueray, or Bombay Sapphire.
(price will vary)

Vodka Martini
Choose from Skyy, Absolut, or Greygoose.

(price will vary)
Served in a sugar rimmed glass.$7
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The Whistle Stop is proud to pour the
following premium liquors from our well:
Bacardi Light Rum Sky Vodka
Jim Beam Bourbon

Dewar’s Whiskey

Beefeater Gin  Korbel Brandy  Sauza Gold Te-

Single Male Scotch
Lowlands

Glenkinchie 10 yr
Auchentoshen Three Wood
Auchentoshen 10yr
Highlands

Glenfiddich 15 yr
Glenlivet 12 year $8
Glennlivet French Oak $12
MacCallan 12 year $10
The Balvenie 15 yr
Dalwhinnie 15 yr

Islands

LaPhroig 10yr

Talisker

Bowmore Cask Strength
Blended Scotch

Johnny Walker Black Label$8
Johnny Walker Red
Johnny Walker Blue
Canadian Whiskey

Black Velvet $5

Crown Royal $6
America Whiskey
Seagram’s 7 $5

Jack Daniels $5

Irish Whiskey

Jameson $6.50

Red Breast 12yr $8
Bourbon

Makers Mark $6.50
Woodford Reserve $7.50
Bookers

Russels Reserve

Knob Creek

Gin

Tanqueray $6
Bombay Sapphire$6.50
Hendricks $8
Vodka

Pearl Pomogranate $5
Stoli Vanilla $5

Stoli Raspberry $5
Absolut (Sweden)$6
Ciroc (France) $8
Greygoose (France)$7
Kettle One $7

Rum

Myer’s Dark $5

Sailor Jerry’s Spiced $5
Captain Morgan’s Spiced $6
Malibu $6

Cockspur 12 yr $§7
Brandy/Cognac
Hennessy VS $6.50
Remy Martin VSOP
Tequila

Sauza Hornitos $6
Patron Silver $§7.50
Liquors

Grand Marnier $7
Sambuca $6

Galliano (France) $6
Kahlua $5

Baileys $5

Chambord $6

Midori $5

Frangelico $6
Drambuie $6

Tia Maria $6
Disaronno $6
Cointreau $6

" Draft Beer 'w"ss"n"s"s"s"

Nitro Guinness Stout, Ireland
Nitro Obsidian Stout, Bend OR
Blackthorn Cider, England
Whistle Stop Dry Hop Pale, Seattle

Your server will tell you what’s on
our Rotating Taps and our Cask

Schooner Pint Pitcher
Microbrews:  $3.50 $4.50 $13
Cask: $3.75 $4.75 $13.50
Imports: $4.25 $5.25 $14
""w"s"w"s"s Bottle Beer "w"s"s"s"w""u"w
Amstel Light, Holland $3.50
Aventinus, Germany $5
Chimay, Blue, Belgium §5
Chimay, White, Belgium 35
Chimay, Red, Belgium 35
Czechvar, Czechoslovakia $3.50
Pislner Urquell, Czechoslovakia gzgg
Foster, Lager, Australia $3'50
Wyder’s Apple Cider, Canada $2:5O
Session, Full Sail, OR $3.50
Red Stripe, Jamaica $2.50
Pabst Blue Ribbon, USA $3.25
Kaliber, Non Alcoholic $2.50
Y Wine SR

Red
Ask your server for our Rotating Red’s by the Glass

Merlot, Duck Pond, WA $5.50/ $20
Merlot, Bogle, CA $6.50/ $24
Zinfandel, Gnarly Head, CA $6.50/ $24
Cabernet, Duck Pond, WA $5.50/ $20
Merlot, Barnard Griffin, WA $28
Cabernet Sauvignon, Barnard Griffin, WA $28
“CMS” Blend, Hedges, CA $25
Old Vine Blend, Marrieta, CA $25

White
Ask your server for our Rotating White’s by the Glass

Chardonnay, Duck Pond WA $5.50/ $20
Chardonnay, Yalumba, AUS $6.50/ $24
Pinot Grigio, Riff, IT $6.50/ $24
Riesling, Barnard Griffin, WA $5.50/ $22
Fume Blanc, Barnard Griffin, WA $5.50/ $22
Dessert

Warres, Ruby $5.50
Tawny Port, Ramos Pinto, Portugal $5.50
Mont Marcal, Sparkling Wine, spain 6.00

Save Room For our Locally Made
Calico Cheesecakes!!

Our Toffee Chocolate Mousse cake,

and our fresh Vanilla Ice cream (try

a Rootbeer float, they’re delicious!)
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The Whistle Stop serves all juice drinks with
hand pressed orange, grapefruit, lemon and lime.

Willi’s Lemonade
Skyy vodka, fresh lemon, jalapeno, mint and cilantro
muddled and served over ice with a splash of Sprite. $6

Whistle Stop Margarita
Grand Marnier, Sauza Hornitos, fresh sweet and
sour and a touch of fresh pressed orange juice. $7.50

Classic Margarita
Sauza Gold, fresh sweet and sour,
and triple sec, served on the rocks.se

Tequila Sunrise
Sauza Gold, fresh pressed orange juice, and a
touch of grenadine for that sunshiney feeling. s6

Lemon~Basil~Mint Martini
Skyy Vodka muddled with fresh lemon, basil and
mint. Served up with a sugared rim. $6.50

Whistle Stop Mojito
Bacardi light rum muddled with tons of
fresh mint, a touch of sugar, and topped
with fresh lime juice and a splash of soda. se

Salty Dog
Fresh squeezed grapefruit juice Skyy vodka.
Served in a martini glass with a salted rim.
An elegant breakfast! $6

Darren’s Famous Bloody Mary
Darren’s special tomato mixture, Sky vodka,
pickled asparagus, green bean, and a giant
pimento olive. Served in a pint glass with
a celery salted rim. $6.50

aam-winni §

dCociaetaaills

Our Martini’s are doubles unless otherwise specified.

Cosmopolitan
A hefty jigger of Skyy vodka, muddled
limes, Triple Sec and a splash of cranberry juice. $7

Lemon Drop
Skyy Vodka, and fresh pressed lemon juice muddled with a
touch of sugar. Served in a sugar rimmed martini glass. $7

Manhattan
A double dose of Jim beam, a touch
of sweet vermouth, garnished with a cherry. §7

Classic Gin Martini

Choose from Beefeater, Tanqueray, or Bombay Sapphire.
(price will vary)

Vodka Martini
Choose from Skyy, Absolut, or Greygoose.
(price will vary)
Grapetini

Skyy Vodka muddled with grapes and a touch of Triple Sec
Served in a sugar rimmed glass.$7

Adventures A
- The Stop -

Monday ~ Kid’s under 12 eat free!
Tuesday ~ 1/2Priced Wine by the Bottle
2nd Tuesday of the.-month Wine Tasting
3rd Wednesday ofithe month Beer Tasting
4th Wednesday of the‘month Liquor Tasting
Check out our Web site at
www.WhistleStopAleHouse.com
and sign up for our e-mail list to receive information
about our upcoming events and receive special cou-
pon deals!! Everybody’s doing it....

The Whistle Stop is proud to pour the
following premium liquors from our well:
Bacardi Light Rum Sky Vodka
Jim Beam Bourbon Dewar’s Whiskey
Beefeater Gin  Korbel Brandy  Sauza Gold Te-

Scotch
Johnny Walker Black Label(blend)$8
Glenlivet 12 year $8
MacCallan 12 year $10 Bourbon

Canadian \X/hiskev Makers Mark $650
Black Velvet $5 Woodford Reserve $7.50

Crown Royal $6 Irish Whiskey

America Whiskey Jameson $6.50

Seagram’s 7 $5 )
Jack Daniels $5 Tequ Ull?
Sauza Hornitos $6

Gin ¢
Tanqueray $6 Patron Silver $7.50
Bombay Sapphire$6.50 Liquors
Vodka Grand Marnier $7
Absolut (Sweden)$6 Sambuca $6
Greygoose (France)$7 Galliano (France) $6
Kahlua $5
Rum Baileys $5
Myer’s Dark $5 Chambord $6
Captain Morgan’s Spiced $6 Midori $5

Peach Schnapps $5
Frangelico $6
Drambuie $6

Malibu $6
Brandy/Cognac
Hennessy VS $6.50
Remy Martin VSOP$9




Ha iR

The Happy Train Stops By Twice
Mon - Sat. ~ 3:30 until 6:30 and
Fri. and Sat. ~ 9 pm to 11 pm

/2 off the Following:

Lemon Garlic Calamari
Breaded tubes and tentacles,
quickly fried then tossed in a white wine
Pepperoncini sauce and served with roasted-garlic aioli
atop a bed of baby greens. $7.99

Toasted Pesto Bread
Baguette topped with basil-pesto, diced tomato, red on-
ion, and melted Provolone cheese. $6.99

Steamed Clams
Clams steamed in white wine, butter
and herbs. Served with drawn butter. $9.99

Chips and Salsa
House made Tortilla Chips
and black bean and corn salsa. $4.99

Whistle Stop Nachos
One layer of refried black beans, corn
salsa, tomatoes, scallions, black olives, fresh
cilantro and jalapenos . $7.99
Add Grilled Chicken $2.50/Sour Cream $.50/Guacamole $1

Red Onion Rings
Thick sliced red onion dipped in a beer batter.
Served with house made Romesco sauce. $6.99

Mediterranean Platter
Warm pita bread served with homemade hummus, cu-
cumbers, red onion, Greek olives and Feta cheese. $8.29

Hot Wings
Franks hot wings with celery,
Bleu cheese,and ranch dressing. $6.99

Drink Special

= MOIN. To Fri. -

Happy Hour
Monday to Friday
3:30 to 6:30
And
Friday and Saturday Night
9-11
$.50 off all Domestic Drafts
And cheap yummy food!!

| Prauaent Seep

— Your server will tell you what’'son o
our Rotating Taps and our Cask

Schooner Pint Pitcher
Microbrews:  $3.50 $4.50 $13
Cask: $3.75 $4.75 $13.50
Imports: $4.25 $5.25 $14

| -
Amistel Light, Holland $3.50
Aventinus, Germany $5
Chimay, Blue, Belgium §5
Chimay, White, Belgium 35
Chimay, Red, Belgium 35
$3.50

Pisiner Urquell, Czechoslovakia

Foster, Lager, Australia gzgg
Heineken, Holland $3'50
Red Stripe, Jamaica $2:50
Pabst Blue Ribbon, USA $3.25
Kaliber, Non Alcoholic $2.50

|_We==S

Red
Ask your server for our Rotating Red’s by the Glass

Merlot, Duck Pond, WA $5.50/ $20
Merlot, Bogle, CA $6.50/ $24
Zinfandel, Gnarly Head, CA $6.50/ $24
Cabernet, Duck Pond, WA $5.50/ $20
Merlot, Barnard Griffin, WA $28
Cabernet Sauvignon, Barnard Griffin, WA $28
“CMS” Blend, Hedges, CA $25
Old Vine Blend, Marrieta, CA $25

White
Ask your server for our Rotating White’s by the Glass

Chardonnay, Duck Pond WA $5.50/ $20
Chardonnay, Yalumba, AUS $6.50/ $24
Pinot Grigio, Riff, IT $6.50/ $24
Riesling, Barnard Griffin, WA $5.50/ $22
Fume Blanc, Barnard Griffin, WA $5.50/ §22
Dessert

Warres, Ruby $5.50
Tawny Port, Ramos Pinto, Portugal $5.50
Benjamin’s Tawny Port, AUS $5

[ De===<=%§_

Save Room For our Locally Made
Calico Cheesecakes!!

Our Toffee Chocolate Mousse cake,

and our fresh Vanilla Ice cream (try

a Rootbeer float, they’'re delicious!)



