
JOHN S. MCMILLIN MARTINI’S

THE ROCHE HARBOR CLASSIC MARTINI
Made especially for the connoisseur with Bombay Sapphire gin or Ketel One vodka.  Before bridges spanned

the bay, a ferry ran to Oakland and Martinez, California.  One gent used to stop at the Ferry Building bar
and order his favorite drink: gin and vermouth, chilled and strained. “Quick” he’d say, “I gotta get to

Martinez.” The drink quickly became known as a Martinez cocktail and somewhere along the line, simply a
Martini. 9.95

Emerald Isle
A hint of green Crème de Menthe splashed into a misty sea of Boru Irish vodka. 8.95

Lemon Drop
Absolute Citron and Triple Sec shaken and served in a sugar rimmed glass.  8.95

’08 Apple - Tini
Stolichnaya Gold vodka and Apple Puckers in our liquid version of “Best of Show”.  8.95

Copa Banana Belt
Banana liqueur, vodka and pineapple juice.  7.95

Horned Iguana
Sauza Hornitos and Midori Melon, tame this lizard without incident.  9.95

Starbucks Whiskey Jolt
A shot of Starbucks Espresso Liqueur, Jim Beam whiskey and Bailey’s Irish Cream.  9.95

PIG WAR MARTINI
On June 15th1859, Lyman Cutler, an American farmer shot a pig doing another nose job in his potato patch, a pig

belonging to Charles Griffin, an Englishmen.  This spat over Griffin’s pig, caused an international boundary
dispute that lasted over 12 years.  In honor of this troublesome pig, raise your glass, you’re on American soil!

Absolute Kurrant, Triple Sec, orange, cranberry and pineapple juice.  Served up in a martini glass with a piggy
swizzle stick.  9.95

Tuaca Drop
Vanilla Stolichnaya and Grand Marnier only heighten Tuaca’s natural vanilla and orange
aromas.  9.95

Deep Blue
A splash of Blue Curacao in a pond of Oregon’s own Crater Lake vodka gives you a
cross section of the world’s deepest lake.  8.45

Hemingway Daiquiri
Ernest’s appetite for these sweet and sour sippers made Henry’s Bar an imbibing icon.  8.95

Raspberry Infusion
Our own fresh Northwest raspberry infused vodka poured over ice, shaken and served
up.  8.95

Sugar and Spice
Goldschlager and Captain Morgan’s shaken with ice will make things very, very nice.  7.95

McMillin’s Manhattan
Maker’s Mark small batch bourbon and a splash of Barjenjager honey liqueur, add a dash
of bitters, and you have a new twist on an old favorite.  9.95

Hanger Ten
The old adage, “Eight hours, bottle to throttle,” keeps Roche Harbor pilots grounded long
enough to enjoy the perfect mix of mix of Hanger One vodka and Tanqueray Ten gin.  9.95


