
*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please inform your server of any allergens or dietary restrictions. A 22% gratuity will automatically be applied for all parties of 6 or more. 

drinks

NON ALCOHOLIC CRAFT
PHONY NEGRONI  |  15
a non-alcoholic riff on a classic

HIBISCUS COOLER  |  12
seedlip grove, lime, hibiscus syrup, mint 

ARCADIA  |  12
wilderton aperitivo, pomegranate, pineapple, ginger beer, lime 

wine by the glass / bottle

LES ALLIES BRUT  |  12/ 45
Loire Valley, FR

BUBBLES

DOPFF&IRION CREMANT D’ALSACE BRUT ROSE  |  15 / 56
Alsace, FR

MIMOSA  |  12
orange, grapefruit

WHITE & ROSÉ

EVESHAM WOOD BLANC DU PUITS SEC  |  15 / 56
Salem, OR

WATERMILL VIOGNIER  |  15 / 56
Milton-Freewater, OR

BENTON LANE CHARDONNAY  |  16 / 60
Monroe, OR

LA SPINETTA IL ROSE DI CASANOVA  |  15 / 56
Tuscany, IT

J. DE VILLEBOIS SAUVIGNON BLANC  |  16 / 60
Loire, FR

RED

QUADY NORTH ‘LA BATALLA’ RED BLEND  |  16 / 60
Rogue Valley, OR

VIÑA OLABARRI CRIANZA  |  15 / 56
Rioja, Spain

STAG’S LEAP CABERNET SAUVIGNON  |  20 / 76
Napa Valley, CA

GEORGES DUBOEUF BEAUJOLAIS  |  16 / 60
AOC Beaujolais-Villages, FR

AYRES ‘PERSPECTIVE’ PINOT NOIR  |  20 / 76
Ribbon Ridge, OR

cocktails
FIT OF PASSION  |  16
reposado tequila, mezcal, passionfruit, habanero bitters, soda,
ancho float

PINK PONY CLUB  |  15
gin, aperol, lemon, strawberry, egg white*

TEA TIME  |  14
vodka, bergamot, lavender-vanilla syrup, lemon, black tea

CARRIED AWAY  |  16
hennessy vs, rye, espresso liqueur, licor 43, orange bitters

SW SWIZZLE  |  17
white rum, aquavit, lime, mint, ginger beer, angostura float

FIRST BLOOM  |  14
blanco tequila, lime, hibiscus syrup, mint

RIVERSIDE 75  |  15
gin, genepy de chamois, aperol, lemon, sparkling brut

SWEET WATERS GIN AND TONIC  |  19
ransom gin, rose petals, cucumber, juniper berries, fever
tree tonic, big cube

MEADOWVIEW  |  15
chamomile bourbon, benedictine, honey, lemon

1000 VRW  |  20
russel’s reserve 10yr bourbon, coconut washed campari,
carpano antica, big cube, flamed orange, aged in oak barrel

ARNOLD’S GARDEN  |  12
seedlip garden, lavender-vanilla syrup, lemon, iced tea 



*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw 
or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Please inform your server of any allergens or dietary restrictions. A 22% gratuity will automatically be applied for all parties of 6 or more. 

drinks

by the can
SUNRIVER ‘FUZZTAIL’ HEFEWEIZEN  |  7
Sunriver, OR

COORS BANQUET / COORS LIGHT  |  6
Golden, CO

DESCHUTES N/A FRESH SQUEEZED IPA  |  8
Bend, OR

dessert cocktails
SPANISH COFFEE  |  15
borghetti cafe liquor, orange liquor, 151 proof rum, south fork dark
roast, whipped cream, carmelized surgar rim, cinnamon, nutmeg

CACAO OLD FASHIONED  |  16
russell’s 10yr bourbon, giffard creme de cacao, clear creek loganberry
eau de vie, chocolate bitters, amarena cherry

STUDY ABROAD  |  16
cruzan blackstrap rum, averna, orange liqueur, demerara syrup, cold brew

dessert wines
CHATEAU LAMOURETTE SAUTERNES  |  15
Bordeaux, France

DISZNOKO TOKAJI ASUZ  |  18
Tokaj Region, Hungary

KIONA ICE WINE  |  14
Columbia Valley, WA

KOPKE 10YR / 20YR / 30YR TAWNY PORT  |  11 / 22 / 33
Duoro Valley, Portugal

KOPKE COLHEITA “1978” PORT  |  25
Duoro Valley, Portugal

HEITZ INK GRADE PORT  |  16
Napa Valley, CA

LUSTEAU “PEDRO XIMENEZ”  SHERRY  |  18
Cádiz, Spain

on draft

MONKLESS FOUR DEVILS  |  8
dry and fruity with subtle earthy hop presence 
ABV: 9% | IBU: 30 | Bend, OR

ROTATING NTRO TAP
inquire with your server

SEASONAL TAP  |  7
inquire with your server

ROTATING CIDER TAP  |  7
inquire with your server

TRUMER PILSNER  |  7
crisp, refreshing, balanced work of art 
ABV: 4.9% | IBU: 26 | Berkley, CA

BLOCK 15 STICKY HANDS DOUBLE IPA  |  8
light malt backbone highlights dank, tropical hop presence
ABV: 8.1 | IBU: 110 | Corvallis, OR

COLDFIRE CUMULUS TROPICALIS HAZY IPA |  7
balanced hazy IPA with notes of orange, papaya, & passionfruit 
ABV: 6.5 | IBU: 60 | Eugene, OR

BONEYARD RPM IPA  |  7
balanced malt backbone, notes of grapefruit & pine 
ABV: 6.5 | IBU: 50 | Bend, OR

beverages

ESPRESSO DRINKS
latte, mocha, cappuccino, macchiato

SOUTH FORK COFFEE, STEVEN SMITH HOT TEA  |  4

HOT CHOCOLATE, JUICE  |  4

SOFT DRINKS  |  4
coke products
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