
bar 
menu

Happy Hours

Monday - Thursday 11:30am - 10pm

Friday 11:30am - 11pm

Saturday  5pm - 11pm  

50% Off Food Items
(unless otherwise noted)

Happy Hour drink specials
House Red & White Wine 5

Well Drinks 5.25 
Draft Beers 4

Guinness Draft 5
Seasonal Beer 5

A service charge of 18% will be added 
for parties of 7 or more.  Of that amount, 100% 

will be paid directly to your server.

Spring 2011

Classic Cocktails

Mai Tai
The original Mai Tai created by Victor “Vic” 

Bergeron of San Francisco’s famous Trader Vic’s 
restaurant circa 1944. Appleton Estate VX rum 

is blended with a light touch of Cointreau, 
fresh lime & orgeat syrup, shaken 

& served short over rocks.  9

Caipirinha [ki-pea-ree-nya]
The famous Brazilian cocktail made from the 
distilled sugarcane spirit Cachaca, indigenous 
to Brazil. Muddled with brown sugar & freshly 

squeezed lime juice served over crushed ice.  
9.50

Rob Roy
Bunnahabhain Islay single malt Scotch, 

sweet vermouth & a dash 
of blood orange bitters strained 

with a sweet red cherry in a cocktail glass.  12

Bee’s Knees
A queen’s blend of Hendricks Scottish Gin, 

honey syrup & a hint of freshly squeezed lemon 
floated with champagne.  9.50

Negroni
Tanqueray gin, sweet vermouth & Campari, 

shaken & served up in a chilled cocktail glass.  
9.50

Smokey Martini
Tanqueray 10 gin & a drop of Oban scotch. 9.50

Urban Bourbon
A combination of Maker’s Mark bourbon, 

Cointreau & muddled oranges.  9

Stoli Elit Martini
Five-time distilled ultra-premium Stoli Elit vodka 
served with olives & lemon twist on the side. 20

 



Signature Cocktails

Gentleman’s Jack & Ginger
A gentleman’s blend of classic Gentleman Jack 
bourbon, a splash of house made ginger syrup 

& topped off with club soda. 9

Tiger Lilly
Black pepper infused tequila with Limoncello, 

fresh squeezed ruby red grapefruit 
& fresh limes, strained tall over ice. 8.50

Pom Drop
Pearl pomegranate vodka with ruby red 

pomegranate juice, add freshly squeezed lemon.    
8.50

Valencia
Apricot brandy, 

freshly squeezed orange juice, 
blood orange bitters & sparkling wine 

with a tart citrus twist  9

Lady Godiva
Decadent Godiva chocolate liqueur shaken 

with Stoli Vanil & a splash of cream  10
Make it a Mochatini 

& add a shot of espresso  11

The Tiger Lilly’s Cousin
Black pepper-infused tequila, 

fresh pomegranate puree & triple sec.  
Shaken with fresh limes 

& served in a salty bucket.  8.50

Golden Dawn
Tanqueray 10 Gin, puréed apricots, 

fresh squeezed orange juice, lime & a dash 
of pomegranate. Shaken & served up in 

a chilled cocktail glass.  9

Beer Selections

Draft
Guinness 5.50

New Belgium Abbey  5
Elysian, The Immortal IPA 5

Seasonal 5.50 
Veltins Pilsner 5

Bottled
Amstel Light  4.50

Black Butte Porter 4.50

Budweiser  4
Bud Light  4
Corona  4.50

Duvel Golden Ale 7.50 

Heineken  4.50

Newcastle Brown Ale  5
Stone IPA 4.50

7 Seas British Pale Ale
16 oz can 6.00

 



Snacks

Oyster “Shooters”*
<raw> oyster shooters, stoli citrus vodka 

& herbs  3 each

Olives & Almonds
variety of marinated olives
& smoked almonds 6.95

**Charcuterie & Cheese Plate
sliced cured imported meats 

& cheeses 14.95

(**Not discounted during Happy Hours)

Crab “Puppies”
crispy hush-puppies 

with dungeness crab & tartar sauce  10

“Meat Candy”
roasted dates, apple-smoked bacon, 

reggiano 8

Mussels & Fries
steamed mussels, apple-smoked bacon, 

tomato butter, garlic herb fries 
& roasted garlic aioli 10

Fried Oysters*
crispy fried oysters with garlic herb fries 

& tartar sauce 10.50

Cheese Toast 
with “Melted” Tomatoes 

grilled rustic sourdough, cheeses, 
white wine, melted tomatoes, 

garlic & basil  10.50

Best

Happy Hour
in 

Western Washington

Monday - Thursday 11:30am - 10pm

Friday 11:30am - 11pm

Saturday  5pm - 11pm

drink specials
House Red & White Wine 5

Well Drinks 5.25 

Draft Beers 4

Guinness Draft 5

Seasonal Beer 5

menu pricing
All of our Bar Menu food items are 

discounted 50% during 
Happy Hours 

except for the following items:

	 •	Charcuterie	Plate
	 •	Steak	‘n	“Eggs”
	 •	Cheese	Plate
	 •	Supper
	 •	Add-ons

Substitutions
will be at a modest additional charge

A service charge of 18% will be added 
for parties of 7 or more.  Of that amount, 100% 

will be paid directly to your server.

BEST HAPPY HOUR

Pacific Grill



Blue Cheese ‘Tater Tots’
house-made tater tots 

with oregonzola blue cheese 
8.50

 

Barbecued Oysters
six grilled oysters on the half-shell

with garlic butter, house-made pancetta, lemon,
parsley & bread crumbs 16

Chicken Wings
spicy chicken wings served buffalo-style 

with celery & blue cheese dip 10.50

**Steak ‘n “Eggs”*
grilled petite tenderloin, american 

‘sevruga’	caviar <raw>, crispy potato shreds,
 arugula, worcestershire vinaigrette,

crème fraîche & chives 19.95

(**Not discounted during Happy Hours)

**Cheese Plate
a variety of domestic & imported cheeses, 
almonds, grapes & grilled bread  13.50

(**Not discounted during Happy Hours)

Fish & Chips
beer-battered fresh catch-of-the-day, 

 garlic herb fries & house-made tartar sauce 
14.95

*the small print:  Consuming raw or
undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-born illness,
 especially if you have certain medical conditions

 Soup, Sandwiches 
&Salads

Soup du Jour
priced daily 

Juny’s Cuban Sandwich
panini pressed french bread, roast pork, ham, 
gruyère cheese, house-made zucchini pickle, 
 mustard with house-made potato chips  11.50

Classic Grilled Cheese
cave-aged gruyère & vintage white cheddar,  
country sourdough with potato chips 10.50

add imported prosciutto  1.50

Cheeseburger Sliders*
2 small certified angus ground chuck burgers, 
aged white cheddar, pacific grill secret sauce 

& garlic herb fries  11
add  apple-smoked wisconsin bacon  1.50

add  avocado  1.50

Meatball Sandwich
meatballs & marinara sauce, french bread,
melted fontina cheese & potato chips   12

Salads
Pacific Grill Caesar

chopped hearts of romaine,
hand-torn croutons 9

add  white anchovies 1.50

add  chicken 2.95

add  shrimp 4

Hearts of Romaine
with  buttermilk dressing,  oregonzola blue cheese, 
apple-smoked bacon, italian parsley & radishes  9

add chicken 2.95

add shrimp 4

*the small print: All menu items are cooked to order. 
Consuming raw orundercooked meats, poultry, seafood, shell-

fish, or eggs may increase your risk of food-born illness,
 especially if you have certain medical conditions



Sides 

French Fry “Nirvana”
skinny fries with garlic & herbs 8

Warm Potato Chips
with grilled onion-horseradish dip 4.75

Beer-Baked Mac & Cheese
penne with 6 cheeses, dark beer 

& buttered crumbs 8.50

Sweet Potato Fries
with house-made ketchup 6

Onion Rings Paltrow-Style
beer-battered sweet onions
 with house-made ketchup

8.50

“the best onion rings in the united states”
~Marian Burros, New York Times

Stay Connected!
Facebook.com/PacificGrill
Twitter.com/PacificGrill

& Check-in on Foursquare

don’t forget dessert!
50% off 

during happy hour
(see page 13)

noodle bar
Thai “Crack”

spicy roasted peanuts, garlic, chilies, 
fish sauce & kaffir lime 

3.50

Wasabi Peas 
3.50

Asian Snack Mix
 rice crackers, nuts & wasabi peas

3.50

Godzilla Snack Mix
 thai crack, wasabi peas, rice crackers & nuts

4.50

Cold Pork Tenderloin
asian barbecue* sauce, sesame seeds, 

hot chinese mustard & red banana ketchup  9

Char Sui Pork Sliders*
hawaiian rolls, pulled pork, 

asian barbecue* sauce, 
asian slaw & sweet potato fries  10

Vietnamese BÁNH MÌ**
french bread, pulled asian barbecued pork*, 

cucumber, pickled-carrot, daikon, thai chilies, 
cilantro, asian slaw 12

with chicken 12.50

Thai Chili Sauce**
“Nouc Cham”

fish sauce, lime, garlic, palm sugar, 
fresh thai bird chilies

Complimentary Upon Request

*Contains Oyster Sauce

**Scolville heat scale~ Thai Chilies are ranked ap-

proximately 10x hotter than jalapeños



noodle bar
Spicy Tuna Poke

diced <raw> ahi tuna, jalapeño soy sauce, 
spicy mayo, daikon sprouts, togarashi, 
sesame seeds & tempura crumbs  10 

Bo Luc Lac
“Shaking Beef”

spicy stir-fried beef, sweet garlic soy, watercress, 
tomato, red onion & fingerling potatoes  9

Chicken “Tonkatsu” Salad
 chicken breast, panko, asian slaw, 

okonomi sauce, kewpie mayo, crispy shallots, 
thai	‘trinity’	&	sesame	seeds		8

Lacquered Baby Back Ribs
asian barbecue* sauce, asian slaw, crispy shallots, 

thai	‘trinity,	&	sesame	seeds		12

Dragon Wings**
black & white sesame seeds, 

kaffir lime dipping sauce, thai chilies  10.50

Classic Ramen Bowl
classic ramen broth with chuka noodles, carrot, 

daikon, bean sprout, mushrooms, sesame seeds, 
nori, asian herbs & crispy shallots  12

add  shrimp  2.50

add  barbecued asian pork*  2
add  chicken breast  1.50

add  beef  2.50

add   godzilla (all of the above) 5

(rice noodles available upon request)
Ramen Bowl Split or Share Charge 3.50

*Contains Oyster Sauce

**Scoville heat scale~ Thai Chillies are ranked         

approximately 10x hotter than jalapeño

*the small print: All menu items are cooked to order. Consuming 
raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-born illness, especially if you have certain medical conditions

Supper
Available after 5 pm in the bar & lounge

Supper is not discounted
 during Happy Hour 

Grilled Salmon*
 grilled salmon, warm spinach salad 

with apple-smoked bacon, grilled onions, 
fingerling potatoes & maple balsamic honey  26

(**Not discounted during Happy Hours)

Flat Iron Steak* 
 grilled flat iron steak 

with sautéed wild mushrooms, brussels sprouts, 
grilled onion, apple-smoked bacon, 

fingerling potatoes & red wine sauce 19.95

(**Not discounted during Happy Hours)

Rigatoni & Meatballs 
Bimbo’s-style

 rigatoni & meatballs Bimbo’s–style 
with  “Sunday gravy” meat sauce,

grilled garlic bread & pecorino cheese  19
(**Not discounted during Happy Hours)

Julia’s Cassoulet
 ~the classic dish from the south of france~

crispy sautéed duck leg confit 
with slow-cooked white beans, pancetta, roast pork 
& spicy grilled sausage, san marzano tomatoes, 

herbs & buttered crumbs  24
(**Not discounted during Happy Hours)

Stay Connected!
Facebook.com/PacificGrill
Twitter.com/PacificGrill

& Check-in on Foursquare

*the small print:  Consuming raw or
under cooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of food-born illness,
 especially if you have certain medical conditions



FREE Delivery* or Pickup Available

*delivery area zip codes: 
98402, 98403, 98405, 98408, 98409, 98418, 98421, 98424

Order Online
DELIVERY.PACIFICGRILLTACOMA.COM

call  253-722-1490 M-F 
fax  253•627•3543

available monday-friday

Delivers !
for FREE

rev 12.08

Order today, have 
it tomorrow!

Simply place your order on our 
secure & easy Website 

FREE Delivery* or Pickup Available

*delivery area zip codes: 
98402, 98403, 98405, 98408, 98418, 98421, 98424

Order Online
DELIVERY.PACIFICGRILLTACOMA.COM

call  253-722-1490 M-F 
fax  253•627•3543

available monday-friday

Delivers !
for FREE

rev 04.11

Order today, have 
it tomorrow!

Simply place your order on our 
secure & easy website 

Desserts
Pastry Chef Erin Powell

Rhubarb Tart
richter farms rhubarb, grand marnier®, 

butter crust with honeyed mascarpone 
& caramel sauce   9

 Peanut Butter Mousse Cake
dark chocolate sponge cake, 

peanut butter mousse,  chocolate ganache 
& salted peanuts  9

Black Bottom Macaroon “Pie”
coconut filling, kahlua® crème anglaise

 with whipped cream  9

Passion Fruit Crème Brûlée
with mini coconut macaroons  9

Julia Child’s 
Warm Brownie Sundae

julia’s classic walnut brownie layered 
with chocolate fudge sauce 

& madagascar vanilla ice cream  9

Rock’n Roca® Blondie Sundae 
warm blondie bar, white chocolate ice cream, 

toasted almonds, caramel sauce 
& ALMOND ROCA® buttercrunch  9

**Cheese Plate
a variety of domestic & imported cheeses, 
almonds, grapes & grilled bread  13.50

(**Not discounted during Happy Hours)

Affogato
vanilla bean ice cream 

& a double shot of espresso  7.50

Olympic Mountain Sorbets 
& Ice Cream

daily selection

 full order 5.95 :: single scoop 3.50   

Cookie Plate
 (2) orange amaretti, 

(2) brownie bites with walnuts 
& (2) mini coconut macaroons   5


