
On The Rocks Served Up

After Dinner

Brunch & Bubbly

Bloody Mary Bar  7

The District				         7 Mighty Lemondrop			        8

Regular Bill				         7

Dr. Nate					          8 Third Wheel				         8

Bugsy Burns				         7 Ste. Julie’s Gimlet			        7

Kurrius Lemmun			        7 Cosmopolis				         7

Tom Waits					         9 New Manhattan				        8

Oh, Allyson!				         8

Plomo Margarita			        8 Big Jim Elkins				         7

Upper Deck Lemonade		       7

Winter Diamond Sangria  		       7

Rhinestone Cowboy	  		       8

Mimosa			    		       5

Dark Crystal				       10

Bloody Mimosa		   		       6

The Oregonian		   		       9

Cure on the Radio	  		       7

Radio Mary		   		       7

Mills End Toddy	  		       8

Pina Bellini		   		       6

Hibiscus 75		   		       7

Locally made Deco ginger rum, lime and sugar in a bucket 
glass. Tart and spicy twist on the Caipirinha.

Vodka, peach Schnapps, triple sec, lemon, peach bitters and 
blood orange. A nuanced and grown-up take on the original.

Vodka, citrus, mint and cranberry in a pint glass. In honor 
of  Mr. Allen.

Rye, Domaine de Canton ginger liqeur, bitters, Maraska, & 
lemon juice in a collins glass will cure what ails ya!

Brandy, rye, Tuaca and citrus. Our variation of  the Sidecar 
may blow your hair back.

Vodka, lime juice, bitters and fresh made ginger ale in a cool, 
tall collins glass. Simple and refreshing.

Hibiscus flower gin, rhubarb bitters, lime and sugar. Tart, 
smooth and potent. And very, very red.

Sweet Carolina sweet tea vodka, fresh ginger and house made 
lemonade in a pint. Great for days both hot or mild.

Vodka, lime, strawberry and sugar.  A sweet kitten with 
plenty enough claws.

Makers Mark, orange, sweet vermouth, Regan’s orange bitters 
and Grand Marnier. Cigarette and gravelly voice not included.

Bourbon, Becherovka herbal liqueur and bitters. An updated 
Manhattan with more complexity and bite.  

Vodka, pineapple puree, grapefruit bitters and other treats mix 
elegance and whimsy in a wine glass. Add sparkling wine for $1.

El Jimador Silver, fresh citrus and a splash of  triple sec in a 
bucket glass with salted rim. Great. Strong. Classic.

Finlandia grapefruit vodka, Campari, grapefruit and a salted 
rim. For the greyhound afficionado craving something more. 

Vodka and fresh lemonade in a sugar-rimmed pint with a 
float of  raspberry puree. Our signature summer refresher.

Tequila, mulled autumn spice, fresh juice, and ginger potion 
topped w/ champagne. A sparkling treat perfect for fireside heat.

Tuaca, Nocello, Kahlua, coffee and whipped cream. Good for 
those nights ‘round the fire pit or for long rounds of  talk.

Sparkling wine and orange juice. The classic that’s saved you 
more times than you can thank it for. Make it a pint for $2

Muddle Puddle Chocolate Vodka, Grand Marnier and Créme 
de Cacao Dark in a martini glass. Cocoa and citrus bliss.

Sparkling wine, orange juice and blood orange. The classic 
with a little more oomph. Make it a pint for $2

Local Hazelnut vodka, Kahlua, maraschino liqueur and 
cream. Think the Big Lebowski with even more twist.

Sparkling wine, Creme de Cassis, and rhubarb bitters. Make 
your In Between Days feel Just Like Heaven.   

House made three pepper vodka and spicy mix paired with 
pickled vegetables and season-salt rim. Viva Revitalization!

Served weekends from 9am to 3pm. Vodka, tomato juice and 
ice in a pint. Step to the bar and mix it your way using our 
selection of  veggies, spices, sauces, and peppers.

Bourbon, Foxfire ginger tea, honey, a dash of  lemon, and 
cinnamon. Good for you and just a little bit different.

Sparkling wine and carmalized pineapple puree. Just a touch 
of  the tropics to spice up your ‘mosa.

Hibiscus gin, lemon, sugar and sparkling wine. Sweet, tart, 
bubbly, boozy and a classic.

Flaming Lips				         7
Three pepper vodka, raspberry and sugar. It has bite - and 
now you can’t say we didn’t warn you.

˜



Draught Beer

Red Wine

White Wine

Sparkling White

Bottles & Cans

Miller High Life Lager			     	   2.5

House Red Marcus James 				    5/19

Cabernet Sauvignon 14 Hands 			   7/27

California

Columbia Valley, WA

Central Coast, CA

California

Alsace, France

Calamandrana, Italy

Alexander Valley, CA

Rioja, Spain

Willamette Valley, OR

Colchagua Valley, Chile

Willamette Valley, OR

California

California

France

House White Marcus James 			   5/19

House Brut J Roget	 		        	 5/19

Brut Veuve de Vernay	 		           na/31

Pabst Blue Ribbon Tallboy			     	   2.5

Lagunitas Pilsner				      4.5

Red Blend Menage a trois			   	 7/27

Sauvignon Blanc Geyser Peak		  	 7/27

Heineken Lager					      4.0

St. Bernardus Abt 12 Quadrupel			     6.5

St. Peters Sorghum Beer (Gluten Free)			    7.0

HUB Crosstown Organic Pale Ale			     4.5

Pinot Noir Underwood Cellars		  	 8/29

Chardonnay Festival 34		  		  6/23

Guinness Stout Pub Can	 			     5.0

Double Mountain IRA 		 		    4.5

Barbera D’Asti Michele Chiarlo		  	 7/27

Pinot Gris King Estate Acrobat		  	 7/27

Anderson Valley Boont Amber Ale			    4.0
Crispin Extra Dry Cider		  		    4.0
Victory Hop Devil IPA		  		    4.0

Ninkasi Total Domination IPA			     4.5

Reisling Helfrich		 			   7/27

Coors Light  Lager	 			     2.5

Pacifico Clara Mexican Pilsner			     4.0

Caldera Pale Ale Can	 			     4.0

Rotating Draught  Please Ask Server.   		     4.5

Tempranillo Torres			   	 7/27

Wine of  the Week Rotating. Please Ask Server.

Malbec Montes				    	 6/23

Wine of  the Week Rotating. Please Ask Server.	

Bayern Saint Wilbur Weizen			  	   4.0

Stillwater Of  Love & Regret Belgian Saison		     7.5

Ninkasi Seasonal Bottle Please Ask Server. 	    4.0

Samuel Smith Taddy Porter		  	   5.0

Lindemans Framboise Lambic		  	   6.5
Unibroue Maudite Belgian Strong Dark Ale	 	   6.0

Stiegl Lager Tallboy Can			   	   3.5

Ft. George Cavatica Stout Tallboy Can	 	   5.0

Bittburger Non Alchoholic			   	   3.0


