SWI: |
WAIER

drinks

cocktails

@#5%!* CATALINA WINE MIXER | 16
buffalo trace bourbon, fresh atrus, simple, pinot noir foam*

FIGGY SMALLS | 15
vanilla and fig infused brandy, orange liqueur, simple,
fresh atrus

APPLE-A-DAY | 16
monkey shoulder scotch, honey simple syrup, fresh lime,
fresh pressed green apple juice

SWEATER WEATHER | 17
rittenhouse rye, amaro montenegro, salted maple simple
syrup, black walnut bitters

NAME PENDING | 16
sun ranch vodka, st. germaine, pear nectar, lemon juice,
prosecco

WINTER GARDEN | 17
drumshambo irish gunpowder gin, lillet blanc, pinot blanc,
basil, fresh atrus, fresh cracked black pepper

CHRISTOPHER W'OAXACAN PART VII | 16
del maguay vida mezcal, averna, giffard apricot liqueur

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

NON ALCOHOLIC CRAFT

ITSINTHEAIR | 12
fresh ader, sage, ginger beer, nutmeg, honey simple

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

“PEAR" NOT | 12
bubbles (n/a), seedlip grove, fresh lemon, pear nectar

wine by the glass / bottle

BUBBLES

BENVOLIO PROSECCO | 12/ 45
Friuhi, Italy

DOPFF&IRION CREMANT D'ALSACE BRUT ROSE | 15/ 56
Alsace, France

MIMOSA | 12
orange, grapefruit

WHITE & ROSE

SOLENA CHARDONNAY | 14 /52
Yamhill, OR

BROOKS PINOT BLANC | 16/ 60
Amity, Oregon

SANROME TERRE ALFIERI' ARNEIS | 15/ 56
Piedmont, Italy

DOMAINE PLOUZEAU SAUVIGNON BLANC | 14 /52
Loire, France

POETS LEAP RIESLING | 15 /56
Columbia Valley, WA

RED

BENTON LANE PINOT NOIR | 18 / 68
Monroe, OR

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

BARNARD GRIFFIN RED BLEND | 14 /52
Columbia Valley, WA

TWO MOUNTAINS SYRAH | 15/ 56
Yakima Valley, WA

ENZO BORTOLI DOLCETTO | 14 /52
Piedmont, IT

*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.



SWI: |
WAIER

drinks

on draft

TRUMER PILSNER | 7
crisp, refreshing, balanced work of art
ABV: 4.9% | 1BU: 26 | Berkley, CA

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

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

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

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

NITRO TAP: DESCHUTES JUBLELALE WINTER ALE | 7
malty character, with spice, toffee & hints of cocoa
ABV: 6.7% | IBU: 65 | Bend, OR

SEASONALTAP | 7
inquire with your server

ROTATING CIDERTAP | 7
inquire with your server

dessert cocktails
SPANISH COFFEE | 15

borghetti cafe liquor, orange liquor, 151 proof rum, south fork dark

roast, whipped cream, carmelized surgar rim, annamon, nutmeg
CACAO OLD FASHIONED | 16

russell’'s 10yr bourbon, giffard creme de cacao, dear creek loganberry

eau de vie, chocolate bitters, amarena cherry
BASICALLY FALL | 15

insh wiskey, demerara syrup, south fork dark roast coffee, pumpkin

spice cream
STUDY ABROAD | 16

cruzan blackstrap rum, averna, orange liqueur, demerara syrup, cold brew

beverages

SOUTH FORK COFFEE, STEVEN SMITH HOT TEA | 4
HOT CHOCOLATE, JUICE | 4

SOFT DRINKS | 4
coke products

ESPRESSO DRINKS
latte, mocha, cappuccino, macchiato

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 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
Cadiz, Spain

*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.



