
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**
Old 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*

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* 
Old 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

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

Stack Burger & Whiskey Bar
Point Ruston

5061 Main Street
Tacoma WA 98407

O p e n i n g  
O c t o b e r  2 0 16

Whiskey

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 Fizz
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

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
Odd Otter Ottermelon Hefeweizen
Odin Freya’s Gold Kölsch
Tacoma Rotating TAp
7 Seas Ballz Deep Double IPA
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
Odd 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 (16oz. Can)
Sixknot Gingerella Hard Cider
Seattle Cider Hard Cider

*Made in Washington**Made in Oregon

*Made in Washington

**Made in Oregon



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 with 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 aïoli

Báhn Mi Burger*
Beef, pickled daikon and carrot slaw, jalapeño, fresh cilantro, spicy aïoli

Chorizo Burger*
Beef, Uli’s chorizo, romesco aïoli, Manchego cheese, caramelized onion,  
avocado

Three Pepper Bomb*
Pepper crusted beef, caramelized onion, pepper bacon, fried jalapeño,  
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 aïoli, pickled cucumber and red  
onion, avocado, marinated tomato

Buffalo Chicken Sandwich
Buttermilk marinated double dipped fried chicken, celery slaw, crisp bacon, 
blue cheese aïoli

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
Washington Triple Berry

Banana, Coconut Macadamia 
Salted Caramel

Chocolate Chipotle Cherry

Chocolate Nutella  
Peanut Butter

Malted Mocha  
Chocolate Cinnamon

Sides
Parmesan Truffle Fries

Beer Battered Onion Rings

Gorgonzola Waffle Fries

Tempura Green Beans

Tip servers, not cows

*Consuming raw or undercooked  
meats may increase your risk  

of foodborne illness.
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Opening  
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