Bar
Menu

Relax and Enjoy

1220 Main Restaurant & Bar
12t St and Main
Vancouver, Washington
360.448.2020
www. 1220Main.com

1220 Main Signatures

Hot Ones Cold ones
Pumpkin Tawty Sarahs’ Tropitini
Pupmpkin pie puree w/Rum or Brandy Coconut, Mandarin, and Peach Liqueuor

w/ OJ and Pineapple juice

Peppermint Patty

Swiss Cocoa and Peppermint Schnapps Margarlta Del Jorge

Hornitos tequila, Cointreau, with Pineapple and

Lime juice
George Berry Tea .
Black Currant Tea sweetened with Metropolitan
Amaretto and Chambord Blueberry Stoli, Cointreau, Cranberry
Juice and a Lime
R Espresso Martini
Classic 151Cr3n£eK:§f}a)aCl:i‘r)1!eau and Stoli Vanilla, Godiva White Chocolate, Kahlua,
4 ’ ! ) and a splash of Soda

Coffee. Served in a sugar rimmed glass

Pumpkintini
Chilled Pumpkin pie flavored Vodka Martini
Enjoy the Holidays!

1220 Main Beers and Ales

Beers on Tap By the Bottle
New Belgian Fat Tire 4.00 Bud 3.50
Mirror Pond 4.00 Bud Light 3.50
Seasonal Draft 4.00 Coors Light 3.50
Stella Artois 4.00 Corona 4.00
Widmer Hefewizen 4.00 Heineken 4.00
Guinness 5.00 Beck’s 4.00

Frambroise 4.00



1220 Main Spirits

Vodka
Absolut 6.00

Absolut Citron 6.00
Absolut Mandarin 6.00
Belvedere 7.00
Ciroc Snap Frost 7.00
Grey Goose 7.00
Hangar One 7.00
Ketel One 6.00
Skyy 6.00
Stolichnaya 6.00
Stolichnaya Blueberry 6.00
Stolichnaya Razberi 6.00
Stolichnaya Vanilla 6.00
Yazi Ginger 7.00

Gin
Bombay Saphire 6.00
Tanqueray 6.00
Tanqueray No. Ten 7.00
Tanqueray Rangpur 7.00

Rum
10 Cane 8.00
Bacardi Gold 6.00
Bacardi 151 6.00
Mount Gay 6.00

Cognac
Courvoisier VS 7.00

Courvoisier VSOP 8.00
Hennessey VS 7.00
Hennessey VSOP 10.00

Irish Whiskey
Bushmills 6.00
Jameson 6.00

Jameson 12yr 9.00

Single Malt Scotch
Dalwhinnie 15yr 13.00

Glenfiddich 12yr 10.00
Glenfiddich 18yr 16.00
Glenlivet 12yr 10.00
Glenlivet 18yr 16.00
Macallan 12yr 10.00
Macallan 18yr 29.00
Oban 14yr 14.00

Tequila
Cazadores Reposado 8
Corralejo 8
Don Julio Anejo 10.00
Don Julio Blanco 8.00
Herradura Anejo 10.00
Herradura Silver 8.00
Patron Anejo 11.00
Patron Silver 10.00
Sauza Hornitos Gold 7

Bourbon
Basil Hayden 8.00
Bookers 10.00
Knob Creek 9yr 7.00
Maker’s Mark 6.00

Canadian Blend
Crown Royal 6.00

Pendleton 6.00

Liqueurs

Bailey’s Caramel Irish Cream 6.00

Chambord 7.00
Frangelico 6.00
Godiva Chocolate 6.00
Godiva White Chocolate 6.00
Navan Vanilla Cognac 8.00
Tuaca 6.00

Appetizers

Porcini Crusted Lamb Chop
Fresh cut New Zealand lamb chop crusted

with dried porcini mushrooms, grilled to
order and drizzled with balsamic glaze
$4 each

Artisan Cheese Plate
A selection of three fine cheeses served

with sliced local apples, grapes and
baguette $11

Bourbon Steak Tips®
Choice Fulton steak tips sauteed with

onions, mushrooms and peppers and glazed
in a bourbon barbecue sauce $10

Baked Spinach-Artichoke Dip
Spinach, artichoke hearts, blend of
cheeses, baked en casserole.
Served with seasoned flatbread $9
1220 Wings
Spicy chicken wings fried crisp and tossed in
a chili rub. Tossed in house wing sauce.
Served with crumbled blue cheese $8

Blackened Ahi
A six-ounce filet of blackened Ahi tuna

served with mojo vegetables and fresh
strawberries $11

Crab Cake
Delicate puff of Dungeness crab blended

with red peppers, red onions and fresh
herbs. Sautéed in butter to perfection.
Served with chipotle sauce $12

Roasted Red Pepper Hummus
Fire roasted red peppers mixed in our
hummus served with kalamata olives, fresh
marinated cucumbers, roma tomatoes and
hearth stone baked seasoned flatbread $7

Harvest Grill
Spicy Zucchini and yellow squash slices

grilled simple and served with a feta cheese
dipping sauce $6
Tillamook Cheese Burger”
1/3 b Burger char-broiled with lettuce,

Tillamook Cheese, sliced tomato and
roasted red onion $8

Pizza

Pizzas are baked in our Hearth Stone Oven as an | ndivi dual

Margherita
House tomato sauce, blend of shredded
provolone and mozzarella, fresh

Tuascan Chicken
Roasted chicken breast, bacon crumbles, red

onions, mozzarella cheese with bourbon barbecue

mozzarella balls topped with julienne sauce $11
basil 9 Meaty Italian
Pepperoni House tomato sauce, blend of shredded provolone

House tomato sauce, blend of shredded
provolone and mozzarella with sliced
imported pepperoni $11

Vegetable Bianca
Kalamata olives, red onions, artichoke
hearts, red bell peppers, fresh arugula,

provolone, mozzarella
and bleu cheeses $12

and mozzarella, imported pepperoni, Italian
sausage, bacon crumbles, red onions, red bell
peppers and fresh parmesan cheese $12

Andouille Sausage & Pepper
Spicy andouille sausage with fresh marinated

jabeneros, pasilla chilies and jalapenos,
roasted red onions with our blended
provolone mozzarella cheeses. $12






