VS vaicebox

SIGNATURE COCKTAILS

® N0 9

gomper’s gin, small batch grenadine,
peychaud'’s bitters, prosecco

GIMME GIMME MORE

house infused cucumber vodka, basil simple
syrup, ginger ale press

VERUCA SALT

house-infused hibiscus tequila, agave syrup,
grapefruit juice, lime juice, soda, salted glass

SLOW BURN

key lime saké, sweet hot plum saké

@ PINEAPPLE JEWEL

ozeki house saké, muddled mint, vanilla,
pineapple juice, splash cream

TOKYO MULE

crater lake ginger-infused vodka, lime,
fresh ginger

@ BLOSSOM

lavender infused vodka, lemon, cranberry

DRAFT BEER

® FT. GEORGE VORTEX IPA
RAINIER

HUB ORGANIC IPA

WIDMER HEFEWEIZEN
ELYSIAN SUPERFUZZ

® TWO TOWNS QUTCIDER o

BOTTLED BEER

@ 10 BARREL CUCUMBER CRUSH
FULL SAIL SESSION LAGER
PELICAN PILSNER

COORS LIGHT

CORONA

SAPPORO BLACK 220z can
BUCKLER na

3.5

3.5

TRADITIONAL SAKE

@ KANPAI SAKE FLIGHT

joto junmai ginjo, hakushika, tozai nigori

@ JOTO JUNMAI GINJO

melon, peach, crisp, clean

TOZAI SNOW MAIDEN

nigori, melon, pumpkin

HAKUSHIKA JUNMAI GINJO
easy drinking and palate friendly

DIVINE DROPLETS

spice, lychee, herbs, vanilla

UNEXPECTED SAKE

AWA YUKI SPLIT
“sparkling snow”, lightly fizzy

JELLO SHOTS or

saké jello shots

OZEKI IKEZO JELLY

peach or yuzu, sparkling, unexpected

IPPONGI HANNYA SPICY PLUM

sweet & hot plum saké

HAKUSHIKA TANUKI| ONE CUP
dry, crisp finish

WINE

MILBRANDT CHARDONNAY

warm vanilla, hints of toast, créme brulée

@ POWERS MALBEC

pomegranate, plum, touch of minerality

BOCELLI PROSECCO

subtle flower, fruit aromas, peachy softness

HOUSE WINE [red - or- white]

@ VOICEBOX FAVORITE

GF = GLUTEN FREE
please inform your server of any allergies

11/56

8/43

6/ 35 {900ml}

16/ 86

14

{2 for 5}
{25 for 50}

9

6 {shot} / 66

8/34

8/34

8/36

7/23
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INDIVIDUAL PIZZAS

gluten-free pizza crust available upon request

RED SAUCE
RICHARD CHEESE v

whole milk mozzarella, parmesan

SGT. PEPPER-ONI

olympia provisions pepperoni, mozz

@ THE HOYT

bbqg sauce, chicken, red onion, cilantro, mozz

SINATRA

housemade meatball, roasted anaheims,
mozz, smoked gouda

@ THE VEG v

brussels sprouts, mama lil's, red onion, mozz,
danish bleu cheese

RING OF FIRE

olympia provisions smoked chorizo, mozz,
extra sharp white cheddar, pickled jalapenos

WHITE SAUCE
THE ROBBY

creamy spinach, chicken, artichoke, mama lil’s,

mozz

THE BFO

garlic, evoo, bacon, fontina, mozz,
caramelized onion, green onions

@ THE CALI

ranch, chicken, fontina, tomato, mozz,
green onion

WHITE ZOMBIE v

pesto, cauliflower, pickled fresnos, mozz,
parmesan

@ THE TEMPLATE v

creamy vegan sauce, brussels sprouts, tomato
caramelized onion, mama lil's

HAPPY HOUR
4pm-7pm daily &
all day Monday and Wednesday
ask server for menu

*consuming raw or undercooked e%gs may increase
your risk of foodborne illness.

please inform your server of any allergies.

food allergy warning: prepared in a tree nut/peanut environment

START IT UP

CHEESY GARLIC BREAD v

herbed garlic butter, parmesan

@ VOICEBOX CAESAR®

tossed with parmesan, garlic, croutons

CORONA BEAN HUMMUS ver

herbs, paprika, evoo, served with choice of:

warm flatbread -OR- crisp vegetables

® PESTO ROASTED CAULIFLOWER ver

basil pesto, parmesan cheese, pickled fresnos 6

HOUSE TOTS ver

topped with parmesan, garlic, fresh herbs

solo - perfect size for one

BACON BUFFALO BLEU POPCORN cr

franks buffalo spice, rogue creamery
bleu cheese, carlton bacon fat solo 3

N.OM. POPCORN ve cr

nutritional yeast, spanish olive oil,
maldon sea salt solo 3

SWEET ESCAPE

OP CHOCOLATE SALAMI v

served with amerena cherry semi freddo

@ PEANUT BUTTER CUP v

graham cracker crust filled with a creamy
peanutbutter mousse, chocolate ganache

SUGAR COOKIES
plate of 6

BEVERAGES

WEINHARD'S ROOT BEER

REED'S GINGER BREW

RED BULL / RED BULL SUGAR FREE
BREW DR. SUPERBERRY KOMBUCHA
SAN PELLEGRINO LIMONATA
HOLLYWOOQD SHIRLEY TEMPLES

COKE, DIET COKE, SPRITE, GINGER ALE

free refills

w VOICEBOX FAVORITE

6

duet - shareable

duet 8

duet 8

2.5
3.5
3.5

3.5

2.5

V = VEGETARIAN VE = VEGAN GF = GLUTEN FREE



