
 

 

 
 

 

             
GLASS POURS 

*Ask about our server’s  
choice wine flight* $15 

Red 
Pinot Noir, Ruby, ’18, Laurelwood AVA, OR  15 

Nerello Mascalese, Cantine Madaudo, ’22, Sicily, IT  12 

Cab Franc, Domaine de Brunet, ’22, Chinon, FR   13 

Merlot, Château Haut Jonset, ’20, Bordeaux, FR  14 

Côtes du Rhône, Fenouillet, ’21, Ventoux, FR 13 

 

Sparkling & Rose 
Rosé, Fontaine “Gris de Gris”, ‘22, Corbières, FR  12 

Champagne, Palmer, Reims, FR,  375 ml  50 

Brut, Poulet e Fils Cremant de Die, NV, Rhone, FR  12 

Brut Rosé, Montcontour, NV, Loire Valley, FR  12 
 

White 
Orange(Garganega, Malvasia Istrian/Moscato,) Nevio Scala 

Blanko, Veneto, IT 13 

Chenin Blanc, Pinon, ’20, Vouvrray, FR 13 

Chardonnay, Dupeuble, ’21, Beaujolais, FR 14 

Xynisteri, Tsiakkas, ’21, Lemesos, CY 14 

Jongieux, Eugene Carrel, ’21, Savoie, FR 12 

 

Fortified 
Burmester 10 yr old Tawny Port  10 

Kopke Colheita 2003 Tawny Port  15 

Castelnau de Suduiraut Sauternes 2016  12 

Lustau, Almacenista Oloroso “Pata de Gallina” 12 

Lustau “Los Arcos” Amontillado NV   9 

Fernando De Castilla PX Antique NV   16 

Rare Wine Company Historic Charleston Madeira NV   12 

Rare Wine Company Historic Boston Madeira NV   12 

 

 

 

 
 

DRAFT BEER & CIDER 
Arch Rock AltBier     7  

Heater Allen Pilsner   7 

Coldfire Rotating IPA   7 

Van Henion Kölsch   9                       

Art & Science Rotating Cider  (8oz)  9 

Riverblend Perry Cider (750mL)  24 

 

ABSINTHE & PASTIS 
Pernod Pastis   12 

Combier Blanchette  15 

Duplais Blanche   20 

Jade Esprit Edouard  20 

Jade Nouvelle Orléans  20 

Pernod Absinthe   15 

St George Absinthe Verte  16   

 
 

CLASSIC N/A 
Athletic Brewing Run Wild IPA N/A Beer  6 

Happy Mountain Huckleberry Kombucha   7 

Hibiscus Lime Soda  4 

Orgeat (Almond) Soda 5  add cream 6 

Pomegranate Lemonade  4 

Gingerade  4 

Sparkling Mineral Water   4 

Mexican Coca Cola  4 

Mexican Sprite   4 

Diet Coke  4 

Smith Tea Co Teas  4 

Café Pacori Coffee & Decaf   4 (pour over to order) 

 



 

 

 

 

 
 

 

 

 

COCKTAILS 

Purlieu     11 
Gin, Lemon, House Grenadine, Pastis, Up 
 

Cat Video        12 
Gin, Aperol, Grapefruit, Cinnamon, Lime, Up 
 

VCR      13 
Rye Whiskey, Dry Vermouth, Crème de Pêche,  

Edelkirsch, Up  
 

Undetermined Heritage   11 

Blanco Tequila, Lemon, Sparkling Rosé, Rocks 
 

Whole Lotta Lovage    11 
Gin, Lovage, Lime, Up 
 

Bird of Prey     14 
Cruzan Blackstrap, Campari, Lime, Pineapple Shrub,  

Cacao Nib, Tonka Bean, Demerara, Soda, Fancy Glass 
 

Old Cuban     12 
Rum Blend, Sparkling Wine, Lime, Mint,  

Bitters, Collins 
 

Smokin’ Mirrors**    15 
Famous Grouse, Laphroaig 10 Year, Lime,  

House Orgeat, Pastis, Mint, Rocks 
 

Brown Fedora    12 
Bourbon, Cardamaro, Cynar, Grapefruit, Honey, Rocks 

   

*Spirits List Available Upon Request* 

 

        
 
 
        
 

 
 

 

 

 

 
 

Cut from the Same Cloth   13 
Ford’s Gin, Coffee Infused Blanc Vermouth, Strega,  

Orange Bitters, Lemon, Up 
 

Breakfast of Champions Old Fashioned** 12 
Peanut Infused Rye Whiskey, Orgeat, Vanilla, Bitters, Cinnamon 
 

Repossession     13 
Blanco Tequila, Amontillado Sherry, Apricot Liqueur,  

Lemon, Vanilla, Mezcal, Up 
 

 

TEMPERANCE 
 

Abazaba     12 
Wilderton Lustre, Grapefruit, Honey, Up 
 

Weird Laugh     12 
Wilderton Earthen, Wilderton Appertivo,  

Lapsang Souchong, N/A Bitters, Rocks 
 

Pineapple Shrub “Mojito”    9 
Pineapple Shrub, Lime, Mint, Soda, Collins 
 

Cold Brew & Almond NONtini**  7 
Pacori Cold Brew, Orgeat, Cream, Nutmeg 
 
 

 
 

* The Oregon health department would like you to know consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

** Contains Nuts 


