
pioneer square

3-9 sun-thu

3-11 fri-sat



ice cold  20

sea-tini

vodka, gin, fino sherry, house brine,  
dry vermouth, blue cheese stuffed 
olive, chive oil

espresso martini

vodka, espresso, coffee liqueur, 
vanilla, demerara

pineapple martini

vodka, pineapple liqueur, lime, 
demerara

the westland

westland watchpost whiskey, laird’s 
apple brandy, barrow’s ginger, honey

populus icons

populus pour

apiary

batch 206 gin, old log cabin bourbon, 
dolin génépy, fernet branca, honey

the populus pour is a shared, rotating cocktail across 

both hotels (seattle + denver) that serves as a point 

of connection between place and people.



please note a 20% service charge is added to all checks.  100% of that service charge is 
distributed to our associates on the service and culinary teams. additional gratuities are not 

expected, but are also 100% distributed to our hourly team.

on draft  24

shaved ice  32

clarified milk punches

bellafonte

aged cachaça, yuzu, mandarin, 
jasmine tea, lemon

monkey business

novo fogo overproof cachaça, 
bourbon, dark rum, banana, espresso, 
coconut, falernum, mole bitters

boogie nights

vanilla vodka, passionfruit, allspice, 
lime, prosecco

cowabunga

brucato chaparral amaro, mezcal, 
pineapple, lime, mint

serves two

frozen  18

frosé colored glasses

watermelon, rose, singani 63, lemon



shake things up  18

thai breaker

house infused vodka, lime, coconut, 
lemongrass, lime leaf, demerara

love battery

fig root infused mezcal, yuzu curaçao, 
lillet blanc, kefir, lime, mango liqueur

cigarette daydreams

lalo tequila, cardamaro, apricot, 
baking spice, lavendar bitters

deadwax

dark rum, overproof bourbon, lime, 
falernum, orgeat, allspice, absinthe, 
tiki bitters

minis 12 each
1.5 oz. round of dealer’s choice



spirit forward  20

blossom cut

roku gin, macino sakura vermouth, 
ramazotti rosato, rose water

break in case of 

emergency

doctor bird rum, dimmi, malort, 
baking spice

clean  15

non-alcoholic

sixth sencha  

aplós ease botanical, yuzu, ginger, 
sencha-honey syrup, lemon

meet cute  

three spirit nightcap botanical,  
house gentian syrup, fee foam, lemon, 
lavender & chamomile bitters

negroni de la noche

lucano n/a amaro, almave blanco n/a, 
lyre’s n/a coffee, orange-cardamom 
bitters



SPARKLING GLS / BTL

blanc de blanc   20 / 88

six peaks, walla walla valley, wa

sparkling rosé  15 / 68

tiridis, columbia valley, wa

WHITE

pinot gris  16 / 74

unsanctioned, willamette valley, or

chardonnay  18 / 82

division, columbia valley, wa

RED

pinot noir   18 / 82  

fossil & fawn, willamette, or

gsm  17 / 78

grosgrain, walla walla, wa 

red blend   16 / 74

hightower ‘murray red’, columbia valley, wa

wine by the glass



american lager  7

miller high life 4.6%, milwaukee, wisconsin | 12oz

pilsner 9

breakside 5.2%, portland, or | 16oz

witbier 10

holy mountain 4.8%, seattle, wa | 16oz

pale ale 10

seapine 5.2%, seattle, wa | 16oz

hazy ipa  10

future primitive 6.9%, seattle, wa | 16oz

dry cider  8

yonder 6%, seattle, wa | 16oz

rotating non-alcoholic 8

best day brewing | 12oz

beer



SNACKS 

house mixed nuts  10
sea salt, rosemary 

walla walla onion dip 11
house chips

SEA

4 oysters on half shell* 18
thai chili mignonette

tinned seafood local and import 23
pickles, olives, breads and spread 

dungeness crab dip* 29
old bay cheese crumb, house potato chips, lettuce spears

LAND

charcuteries & cheese 17
nuts, olives, dried fruit, crackers 

winter squash hummus 21
minted pepitas, sea salt, flatbread

swedish meatballs 25
lingonberry chili jam, blue cheese gravy, pickled cucumber

food

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  
might increase your risk of foodborne illness

idaho white sturgeon 

caviar*   105
1oz, house potato chips, crème fraîche



happenings

looking to entertain?

FIRN hosts receptions of all sizes
reach out to us at firn@populussea�le.com

first thursday art walk
join us for live djs at firn every month

upchurch wine  

reception & dinner
march 26 at 6pm



please note a 20% service charge is added to all checks.  100% of 
that service charge is distributed to our associates on the service 
and culinary teams. additional gratuities are not expected, but are 

also 100% distributed to our hourly team.


