
The Knot 
cocktails

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Dine-in parties of six or more will be charged an automatic gratuity of 20%.

cocktail for a cause - 14
Tinkertown Tonic

vodka. aquavit. lemon. honey simple. 
bene�tting the Columbia Paci�c Heritage Museum

BUTTERFLY FLEET* - 18
empress gin. st. germain. lemon. egg white. soda. lemon peel.

SICILIAN MARTINI - 15
evoo-washed timberline vodka. ransom dry vermouth. 

olive brine. castelvetrano olives.

SEASONAL Lemon drop - 15
ask your server about our current o�ering.

HIGH + DRY - 18
gin. campari. st. germain. brut. orange blossom water. 

grapefruit peel.

PISCO PUNCH - 17
pisco. lemon. pineapple gum syrup. angostura bitters. 

toschi cherry. 

SMOKING GUN - 18
del vaguey vida mezcal. batanga tequila reposado. 

agave simple. orange + cardamom bitters. 
orange peel + toschi cherry.

The Al Pal - 16
rye. hazelnut-washed sherry. aperol. orange peel.

Scottish Wisdom - 14
scotch. grapefruit. demerara simple. grapefruit bitters. sage.

Tamarind Martinez - 14
tamarind infused gin. sweet vermouth. luxardo maraschino. 

orange bitters. orange peel. 

Smash or Pass - 15
rum. blueberry simple. milk liquor. lemon. soda. lemon peel. 



 The
Classics

Aperol spritz - 15
aperol. club soda. brut. dehydrated orange wheel. 

old fashioned - 14
bourbon. simple. orange + angostura bitters. orange peel. 

cherry.

Aviation - 14
gin. creme de violette. luxardo. lemon. cherry. 

sazerac - 15
abinthe rinse. rye whiskey. cognac. demerara. peychaud + 

angostura bitters. expressed lemon peel.

PAPER PLANE - 18
bourbon. aperol. amaro nonino quintessentia. lemon. 

lemon peel.

bees knees - 12
gin. honey simple. lemon.

VESPER - 14
vodka. gin. dolin blanc. lemon zest.

gin sling - 12
gin. lemon. simple. sweet vermouth. club soda. lemon peel.

mai tai - 15
silver rum. orange liqueur. lime. fee brothers orgeat syrup. 

aged rum �oat. lime + cherry.

cranberry margarita - 15
tequila. lime. Adrift Distillers cranberry liqueur. agave. lime.

Pear sidecar - 18
barrel aged rum. cognac. stone barn pear brandy. lemon. 

simple. sugared rim.

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Dine-in parties of six or more will be charged an automatic gratuity of 20%.

small

Plates
DAYBOAT ALBACORE TARTARE* - 15

sea lettuce pastry. kelp oil. buttermilk. crispy dulse.

Foie gras tart - 21
blueberry. rye.

Celery root soup - 13
tuna con�t. sepia crisp. gf possible.

Mushroom tart - 15
 soft cheese. pickled onion. v.

oysterville select oysters* - 30/52
chilled. cucumber mignonette.

Beef tartare* - 15
rieska. pickled mushrooms. spicy greens.

BUTTERNUT SQUASH TARTE TATIN - 10
muscovado. mascarpone. brown butter. v.

Bitter greens - 14
toasted hazelnut. oregon blue cheese. gf. v.

Poached beets - 13
 buttermilk. horseradish. dill. gf. v.

Snacks
pickled tre fin rockfish - 14

dill. sweet onion. coriander. gf. 

TIM'S CASCADE CHIPS- 7
house made onion dip. v. gf.

Pickled vegetables - 9
v+. gf.

house made soft cheese - 8
seasoned with herbs and lemon. rye crackers. v. 

Warm Bread - 6
cultured butter. v.



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Dine-in parties of six or more will be charged an automatic gratuity of 20%.

Sweets
Blueberry tart - 12

vanilla mascarpone. frozen blueberry yogurt. v.

Chocolate and salted hazelnut custard - 11 
shortbread. v.

spiced apple bread pudding - 10 
miso caramel. vanilla cream.

Sweet cream ice cream affogato - 10
v. gf.

thinly sliced oregon albacore* - 32
cauli�ower. cream. caper. gf.

Sweet carrot crepe cannelloni - 26
lamb marmalade. sweet carrot creme. sage.

Braised rib of beef - 33
crispy sweet potato. little onions. gf.

Sliced duck breast - 35
beets. turnips. vanilla. gf.

Mushrooms braised with
rosemary and young carrots - 24

raraka. v+. gf.

Meat plate - 25

Cheese plate - 24.
v.

Meat and cheese plate - 45

plates



DRinks for
dessert
Sbagliato Digestivo - 18

fernet. sweet vermouth. cremant brut. grapefruit peel twist.

Finish Line* - 18
remy vsop cognac. lemon. simple. orgeat. egg white. 

peychaud's bitters.

Black Manhattan - 18
rye. averna amaro. sweet vermouth. 

angostura bitters. toschi cherry.

Burmester Ruby Port - 11

Sandeman Tawny Port - 10

St Remy VSOP Brandy - 18

Drambuie - 16

Glenfiddich 12 Year - 19

Laphroaig 10 Year - 23

McCarthy's Single Malt Whiskey- 30

Fernet - 15

Cynar - 12

Grand Marnier - 15

Orphan Girl - 11

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness.

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



Booze Free
Ginger + Juice - 6

grapefruit. orange. lemon.  simple. cherry syrup. ginger beer.

soda water - 3
with your choice of bitters.

tonic - 4
with your choice of bitters.

Rotating seasonal kombucha - 7.5

Mexican Sodas - 5
coke. fanta. sprite.

diet coke - 3.5

Izze - 5
rotating �avors.

Orange juice - 4

Fresh squeezed lemonade - 4

Iced tea - 3.5

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



Wine
BUBBLES & ROSé

pierre sparr crémant d’alsace brut réserve nv, fr 14/49
house rosé pour 10/30

commanderie de peyrassol rose ‘20, fr 13/40
kind stranger rose '21, wa 14/44

WHITE
house pour 10/30

north valley chardonnay ‘19, or 16/50
jean-francois merieau sauvignon blanc '20, fr 16/53

torii mor chardonnay '19, or 16/50
alba cor pinot gris blend ‘19, wa 15/47
schloss saarstein riesling '18 de 16/50

RED
house pour 10/30

 boedecker cellars pinot noir athena '16, or 16/50
revelry vintners cabernet sauvignon ‘17, wa 15/47

gd vajra langhe rosso ‘19, it 12/37
 cellar de capçanes mas donis grenache-syrah '19, sp 14/43

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



On Tap
BUOY BEER CO - 8 

rotating

Fort George Brewery - 8
rotating

Fortune + Glory Cider - 8
rotating

 

Bottle & Cans
Rotating Sour/Experimental Ale - 12

GIGANTIC - 9
ipa [500ml bottle].

PFRIEM - 9
pilsner [500 ml bottle].

Von Ebert Brewing - 9
volatile substance ipa [16 oz can].

ECLIPTIC - 7 
porter [16 oz can].

old german lager - 4
[16 oz can].

PfRIEm - 5
pale ale [12 oz can].

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



Coffee & Tea
Featuring Astoria coffee co

french press- 4/8

espresso - 3.5

cappucino - 4

latte - 4/4.5/5
6 oz. 8 oz. 12 oz.

mocha - 4.5/5/5.5
6 oz. 8 oz. 12 oz.

americano - 4
6 oz. 8 oz. 12 oz

Astoria Tea Company Teas - 4/8
Organic Napali Black Guranse

China Fancy Jasmine Green Tea
Organic Earl Grey Blend

White Dog -  Herbal
Japan Roasted Hojicha Green Tea

Oregon Mints - Herbal
Kiss it Goodnight - Herbal

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



Seasonal Sweet Crepe - 8
 

Seasonal savory crepe - 9

Quiche - 10/12 
vegetable or meat. 

House Granola - 8
 yogurt. seasonal fruit. v. gf.

spiced apple bread pudding- 10
miso caramel. vanilla cream.

Fruit Bread - 5
v.

Oat pudding - 7
vanilla. fruit. v. 

Homemade Seasonal Scone - 4
v.

European Breakfast Board - 40
cured meat. cheese. mustard. jam. house pickles. 

fruit. scones. baguette.

In the 
morning

Morning
Cocktails

Bloody Mary - 14
 house made spicy mix. hot monkey pepper vodka. house pickles. 

Mimosa - 11
 fresh squeezed grapefruit or orange juice. brut.

Salty Dog - 12
 gin or vodka.  fresh squeezed grapefruit. salted rim. 

Cran and Bubbles - 16
 vodka. combier. cran liqueur. brut 

Dine-in parties of six or more will be charged an automatic gratuity of 20%.



**Consuming raw or undercooked meats, poultry, seafood, 
shell�sh, or eggs may increase your risk of foodborne illness.

Dine-in parties of six or more will be charged an automatic 
gratuity of 20%.

the knot 
We love

at bowline hotel

 1  9th Street Astoria,  OR  

5 0 3 . 3 2 5 . 7 5 4 6   bowlinehotel.com

gluten free = gf
vegetarian = v

vegan = v+ 

Executive Chef: Jake Martin
Bar Lead: Emily Rightmire


