Small Plates

Seared Prawns

White bean ragout, oven roasted tomatoes, shiitake mushrooms,

leeks and fine herbs gf/ 12

Mini Muffaletta Sandwich

Hill Natural ham, salami, capicola, provolone, olive tapenade,
pepperoncini/ 9

Crilled Cheese and Tomato Basil Soup

Grand Central Bakery brioche, Tillamook cheddar cheese v/ 9

House Made Meatballs

Pomodoro and shaved parmesan / 10

Charcuterie and Cheese Board

Prosciutto, capicola, salami, brie and Havarti / 10

Cajun Tots

Creole seasoned, Sriracha dressing v/ 6

Chicken Tacos

Shredded chicken, cabbage cilantro slaw, pineapple salsa,
lime crema gf / 9

Buffalo Chicken Legs

Fried Chicken Legs, house buffalo sauce, apple cabbage slaw,
blue cheese dressing / 10

Consuming raw or undercooked meat, seafood,
shellfish, eggs or poultry may increase your risk of
food borne illness.

Spirits

TEQUILA

Cazadores Reposado / 12
Don Julio Silver / 10

Herradura Anejo / 710

Hussongs Tequila Reposado / 10

Belvedere /12
Chopin /12
Crater Lake*/ 10
Grey Goose /12
Ketel One / 10

Aviation*/ 10

Crater Lake*/ 10

WHISKEY

Basil Hayden’s / 14

Buffalo Trace Bourbon /70
Bull Run Straight Bourbon*/ 12
Bulleit Bourbon / 70

Bulleit 95 Rye / 70

Burnside Bourbon*/ 12
Chivas Regal / 12

Glenfiddich 12 year / 13
Glenlivet 12 year / 13
Glenmorangie 10 year / 14
James E Pepper 1776 Rye / 12
Johnnie Walker Black / 12

COGNAC

Hennessy VSOP / 16
Remy Martin VSOP / 14

BRANDY

Clear Creek*/ 14

*local product

Milagro Silver / 10
Patron Silver / 14

Sauza Hornitos Reposado / 710

Titos /8

Indio Blood Orange*/ &
Indio Marionberry*/ 8
Portland 88*/ &8

Hendricks /12

Johnnie Walker Blue / 60
Knob Creek /12
Lagavulin 16 year / 20
Macallan 12 year / 14
Macallan 18 year / 50
Oban 14 year / 18
Pendleton*/ 70
Pendleton 1910*/ 72
Pendleton Midnight*/ 12
Templeton Rye 4 year /12
Whistle Pig Rye / 12
Woodford Reserve / 12

Remy Martin XO /40

Clear Creek Pear*/ 14
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Wine Listing

WINE OF THE DAY /&

Banfi Centine Rose /&

William Wycliff Brut California, NV /6

LaMarca Prosecco ltaly NV / 10

Domain Chandon Brut “Classic” California, NV / 10

Villa Pozzi Moscato Sicily, Italy, NV / 8

Chateau Ste. Michelle “Saint M Riesling” Germany / 10
Mitchell Wine Co., “The Visionary” Pinot Gris Oregon / 10
King Estate Pinot Gris Oregon /12

Placido Pinot Grigio “Primavera Selection” Venezie, Italy / 8
Kim Crawford Sauvignon Blanc Marlborough, New Zealand / 12
13 Celsius Sauvignon Blanc Marlborough, New Zealand / 10
Magnolia Grove Chardonnay California / 8

Airlie Chardonnay, Willamette Valley Oregon / 10

Chateau Ste. Michelle Indian Wells Chardonnay Washington /12
Beringer Napa Chardonnay Napa Valley, California / 10

Stoller Chardonnay Dundee Hills, Oregon / 12

Beringer Founders’ Estate Merlot California / 8

Powers Malbec Columbia Valley, Washington / 8

Troon Red Zinfandel Applegate Valley, Oregon / 12

Milbrandt Merlot / 12

Alamos Red Blend Mendoza, Argentina / 8

Stoller Pinot Noir Dundee Hills, Oregon / 14

LaCrema Pinot Noir Willamette Valley, Oregon / 16

Deloach “Heritage Reserve” Pinot Noir California / 10
Mitchell Wine Co., “The Craftsman” Pinot Noir Oregon / 12
Winter’s Hill, Watershed Pinot Noir Dundee Hills, Oregon / 18
Magnolia Grove Cabernet California /8

Milbrandt Vineyards, “Traditions” Cabernet Columbia Valley / 10
Columbia Crest H3 Cabernet Washington / 12

Beringer Knight’s Valley Cabernet California / 14

Robert Mondavi Private Selection Cabernet California / 10

Curated Classics

A timeless collection of cocktails featuring local
distilleries, fresh squeezed juices, house-made
syrups and herbs hand-picked from our garden.

Whiskey Ginger Smash

Burnside Bourbon, New Deal ginger liqueur, lemon, sugar, mint / 12

Crater Lake Vesper Martini
Crater Lake Vodka, Crater Lake Gin, splash of Lillet / 14

1902 Daiquiri

Below Deck Rum, lime juice, sugar / 10

Bull Run Manhattan

Bull Run Bourbon, sweet vermouth, Angostura bitters, Bing cherry / 14

Oregon Side Car

Clear Creek Brandy, Cointreau, lemon juice, sugar / 14

Marionberry Cosmo
Indio Marionberry Vodka, triple sec, cranberry juice, lime / 10

Cucumber Rosemary G&T

Hendrick’s Gin, cucumber, rosemary, tonic /12

Portland Mule
Portland Vodka, ginger beer, lime, mint / 12

Margarita Primo
Patron, Cointreau, lemon, lime, (
agave syrup / 16
Flying Negroni

/i

Aviation Gin, Campari,
sweet vermouth, orange twist / 12

Rodeo Boulevardier

Pendleton whiskey, Campari,
sweet vermouth /12

West Coast Sazerac

Pendleton 1910, Peychaud'’s and
Angostura bitters, sugar, absinthe rinse,
lemon twist / 14 ’

Please enjoy responsibly. State law prohibits the
sale or consumption of alcohol by persons under the age of 21.

Beer Listing

DRAFT BEER

Domestic /6(160z)/8(230z)

Coors Light Fort George IPA
Black Butte Porter Manny’s Pale Ale
WestWard Amber Ale  pFriem Pilsner

BOTTLED BEER

Domestic /5

Bud Light Blue Moon
Coors Light Budweiser
Miller Lite Angry Orchard
Imported /s

Heineken Corona Extra
Heineken Light Corona Light

St. Pauli Girl non-alcoholic / 5

CRAFT BEER

Crux Castout IPA con/6
Bend OR ABV 8%

Aromas and flavors of tropical citrus character with pale malts for balance

Rotating Seasonal Cider /7

Ask your server about our seasonal offering

Full Sail Pilsnex vottie /6
Hood River OR ABV 6%

Breakside IPA

Widmer Brothers
Hefeweizen

Samuel Adams
Boston Lager/6

Guinness

Stella Artois

Intense aromas of citrus and pine supported by a medium body and

dry malty palate

Rogue Dead Guy Ale sottie /6
Newport OR ABV 6.5%

Malty aroma, rich hearty flavor and well balanced finish

Breakside Pilsner /s
Portland OR ABV 5.2%

Unfiltered German style pilsner

Fort George Vortex IPA /6
Astoria OR ABV 7.7%

Generous amounts of Amarillo, Simcoe and Centennial hops

Seasonal Rotating Tap /6



