drinks

cocktails

CASCADIA | 13
vodka, rosé, aperol, marionberry, peach, lemon

KING TIDE | 14
planteray 3 stars rum, mezcal, passionfruit liquor, egg white*, lime

SPRING REVERIE | 12
vodka, rhubarb liquor, aperol, aquavit, lemon

SMOKE ON THE WATER | 15
rittenhouse rye, averna, douglass fir brandy, benedictine, alder
smoke

SAGE & STONE | 13
gin, luxardo maraschino, atrus, herbed simple

COCOMELON | 12
blanco tequila, cucumber, coconut, lime, midori float

KENTUCKY COSMOS | 13
old forester 100, cointreau, pomegranate, vanilla, lemon

BUD BREAK | 12
vodka, genepy herbaceous liquor, lemon, cava

JAMROCK | 14
dr. bird & smith & cross jamaican rum, campari, banana liquor

NON ALCOHOLIC

ARCADIA | 11
wilderton aperitivo, pomegranate, pineapple, ginger
beer, lime

TITANIA | 11
seedlip ‘garden’, cucumber, lemon, soda

JACKELOPE | i
seedlip ‘agave’, blood orange, lava salt rim, lime

SUNDOWNER | 11
seedlip ‘atrus’, wilderton aperitivo, lemon

wine by the glass | bottle

SPARKLING

ARGYLE SPARKLING VINTAGE BRUT 2019 | 14 | 50
Dundee, OR

ANNE AMIE AMRITA SPARKLING PINK WINE | 13 | 46
Carlton, OR

WHITE & ROSE

HOUSE WHITE | 10 | 35
the bar's current specal

AMEAL OAKED VINHO VERDE | 12 | 42
Minho, Portugal

RAPTOR RIDGE PINOT GRIS | 12 | 42
Newberg, OR

SOLENA CHARDONNAY | 14 | 50
Yamhill, OR

SANROME TERRE ALFIERI' ARNEIS | 14 | 50
Sialy, Italy

OISO SAUVIGNON BLANC | 14 | 50
Loire, France

RED

HOUSERED | 10 | 35
the bar's current speaal

WILLAJORY PINOT NOIR | 12 | 42
Rickreall, OR

LES DAUPHIN COTES DU RHONE | 11 | 40
Cotes du Rhone, France

ESPORAO ASSOBIO RED BLEND | 12 | 42
Douro, Portugal

BTR ‘THE CHIEF CABERNET SAUVIGNON | 16 | 60
Columbia Valley, WA

TORREMORON TEMPRANILLO | 13 | 46
Ribera del Duero, Spain

vg/ vegetarian gf/ gluten-free
*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.



