BURGER & WHISKEY BAR

OPENING
OCTOBER 2016

STACK BURGER & WHISKEY BAR
POINT RUSTON
5061 MAIN STREET
TACOMA WA 98407



SMALL PLATES / SNACKS

HUMMUS WITH OLIVE RELISH AND PITA CRISPS

KALBI SALMON WITH PICKLED CUCUMBER

CHIPOTLE CHICKEN WINGS

FRIED GREEN TOMATO WITH BACON CHOLULA RANCH
CRISPY BRUSSELS SPROUTS WITH BACON ONION JAM
PARMESAN TRUFFLE TEMPURA OYSTER MUSHROOMS
BBQ PULLED PORK SLIDERS wWITH BOURBON BACON SLAW
PRETZEL WHISKEY CHEDDAR FONDUE

STACK BURGERS

All of our beef'is certified all-natural, hormone and antibiotic free. All Stack
Burger beef'is raised humanely in pristine pastures of Eastern Washington.

STACK BURGER*
Beef, marinated tomato, crisp iceberg lettuce, brioche bun, Stack sauce

BACONATOR*
Beef and bacon patty, bacon onion jam, bourbon bacon slaw, Tillamook
cheddar, pickle, marinated tomato

BIG KAHUNA*
Beef, fresh pineapple, kimchi slaw, sesame chile teriyaki aioli

BAHN MI BURGER*
Beef, pickled daikon and carrot slaw, jalaperio, fresh cilantro, spicy aioli

CHORIZO BURGER*
Beef, Uli’s chorizo, romesco aioli, Manchego cheese, caramelized onion,
avocado

THREE PEPPER BOMB*
Pepper crusted beef, caramelized onion, pepper bacon, fried jalapefio,
roasted poblano, pepper jack cheese

JIMMY BURGER*
Beef, buttermilk fried sweet onion, Tillamook pepper jack, BBQ pulled pork

LAMB BURGER*
Tzatziki mayo, feta, olive relish, roasted sweet pepper, cucumber, marinated
tomato, shaved red onion

HEALTHY BURGER
Veggie patty, fried green tomato, pea sprouts, avocado, cucumber
yogurt sauce



SALADS

BLT CHOP CHOP
Creamy herb dressing, baby kale and romaine, crunchy sweet corn, smoked
bacon, cucumber, crunchy chickpeas, romaine

SESAME CHICKEN SALAD
Five-spice chicken breast, crisp wonton, sesame dressing, sweet peppers,
cabbage

CHOPPED WEDGE SALAD
Crisp iceberg lettuce, blue cheese, marinated tomato, bacon onion jam, blue
cheese vinaigrette, candied walnuts

CAESAR SALAD
Romaine hearts, garbanzo croutons, parmesan, creamy Caesar dressing

SANDWICHES

SALMON SANDWICH*
Blackened Alaskan sockeye salmon, herb aioli, pickled cucumber and red
onion, avocado, marinated tomato

BUFFALO CHICKEN SANDWICH
Buttermilk marinated double dipped fried chicken, celery slaw, crisp bacon,
blue cheese aioli

OREGON COAST TUNA SANDWICH*
Wild albacore salad, marinated tomato, bread and butter pickles, shaved
red onion

BLT SANDWICH
Bourbon candied bacon, Rondelé mayonnaise, baby kale, rosemary ciabatta,
marinated tomato

MILK SHAKES

SIDES WASHINGTON TRIPLE BERRY
PARMESAN TRUFFLE FRIES BANANA, COCONUT MACADAMIA
BEER BATTERED ONION RINGS SALTED CARAMEL
GORGONZOLA WAFFLE FRIES CHOCOLATE CHIPOTLE CHERRY
TEMPURA GREEN BEANS CHOCOLATE NUTELLA

PEANUT BUTTER

MALTED MOCHA
CHOCOLATE CINNAMON
*CONSUMING RAW OR UNDERCOOKED

MEATS MAY INCREASE YOUR RISK
OF FOODBORNE ILLNESS. TIP SERVERS, NOT COWS



*MADE IN WASHINGTON

BOURBONS

2bar Bourbon™

Angel’s Envy

Basil Hayden

Big Bottom Port Cask Finish**
Blanton’s

Booker’s

Buffalo Trace

Bulleit

Burnside**

Dry Fly Bourbon 101*

Eagle Rare

Elijah Craig 12 Year

Elk Rider*

Fighting Cock

Fremont Mischief*

C.W. Irwin**

0Old Soldier*

Heritage Brown Sugar*
Hudson Baby

J.P. Trodden*

Jim Beam

Knob Creek

Maker’s Mark

Pappy Van Winkle 15 Year
Tatoosh*

Temperance Trader Straight**
Waitsburg*

Woodford Reserve
Woodinville Microbarreled*

WHISKEY
PNW WHISKEY

Bainbridge Battle Point Organic
Wheat Whiskey*

Madame Damnable Single Malt*
Westland American Single Malt*

Westland Sherry Wood American
Single Malt*

RYE

Angel’s Envy

Bulleit

John Jacob*

0Old Overholt

James E Pepper
Rittenhouse

Rock and Rye Slow & Low
Rogue**

Sazerac

Tatoosh*

Templeton

Whistle Pig

Woodinville Microbarreled*

TENNESSEE

Jack Daniels
Jack Daniels Single Barrel
George Dickel

CRAFT COCKTAILS

BLOOD HOUND
Dry Fly vodka, blood orange
liqueur, grapefruit juice, vanilla
extract, DRY blood orange soda
CHERRIES JUBILEE
Crater Lake vodka, Luxardo,
freshly squeezed lemon juice,
sugar
MOSCOW MULE
Fresh muddled ginger, mint and
lime, vodka, Angostura bitters,
ginger beer
SAGE MARGARITA
Fresh muddled sage and lime,
tequila, St-Germain, sugar
GARDENER’S GIMLET
Fresh muddled cucumber,
basil, lime, Mischief Gin,
St-Germain, sugar
WHISKEY SOUR
Tatoosh bourbon, freshly
squeezed lemon juice, sugar, egg
white, Angostura bitters
DOUBLE IMPROVED
WHISKEY
Tatoosh Rye, Luxardo, honey
syrup, Angostura Bitters, hint
of Absinthe

CADDY DAIQUIRI
Rum, freshly squeezed lime
juice, sugar, Grand Marnier float

GIN & GINGER FlzZ
Heritage Gin, ginger liqueur,
freshly squeezed lemon juice,
sugar, egg white, Peychaud’s
bitters

STACK SMASH
Fresh muddled mint and lemon.
Elk Rider bourbon, lemoncello,
sugar

JOHN JACOB’S JAMMY
MANHATTAN
John Jacob rye, Brovo’s Jammy
vermouth, Scrappy’s aromatic
bitters

SMOKED STACK MAPLE
FASHIONED
Bourbon, maple syrup,
Scrappy’s aromatic bitters,
apple wood smoke

TAP COCKTAILS
BOURBON SMASH
LEMON DROP
RUSTON MULE

*MADE IN OREGON

CANADIAN
Alberta Rye
Collingwood
Crown Apple
Crown Royal
Pendleton

IRISH

Jameson

Jameson Cask Strength
The Knot

Tullamore Dew

SCOTCH

The Balvenie 21
Dewar’s

The Glenlivet 12
Johnnie Walker Black
Laphroaig 10

The Macallan 12

The Macallan 18
Oban 14

*MADE IN WASHINGTON
*MADE IN OREGON

LOCAL DRAFTS

Baron Von Huth Oktoberfest

Elysian Brewing Night Owl
Pumpkin Ale

Pacific Brewing 1897 Pale Lager

Maritime Pacific Portage Bay
Pilsner

Silver City Fat Scotch Ale

0Odd Otter Ottermelon Hefeweizen

Odin Freya’s Gold Ko6lsch

Tacoma Rotating TAp

7 Seas Ballz Deep Double TPA

Black Raven Trickster IPA

Manny’s Pale Ale

Silver City RidgeTop Red Ale

Mac & Jack’s African Amber

Wingman’s P-51 Porter

Ruben’s Brew’s Robust Porter

0Odd Otter Comrade Otter’s Russian
Imperial Chocolate Stout

Pike Monk’s Uncle Tripel Ale

Hard Cider

BOTTLES & A CAN
Stella Artois

Coors Light

Corona

Rainier (160z. Can)

Sixknot Gingerella Hard Cider
Seattle Cider Hard Cider



