COCKTAILS, CIDER

& WINE

HOUSE COCKTAILS

HARD CIDERS & SELTZERS

%LACK %OULEVARDIER | $12 Idol “Oregon Bittersweet” Semi-dry Cider- 160z can | 6.9% $6.5

Barnstormer Bourbon, Cynar, and Campari, served low
over a larege ice cube.

Idol Blackberry Semi—dry Cider - 160z can | 6.5% $6.5
Yonder “Mazama” Orang+ Pear cider - 160z can | 6.9% | $6.5

“WALNUT SAZERAC* | 51 Untitled Art Prickly Pear Guava Hard Seltzer | 5 % $6.5
Sazerac Rye, Absinthe, Demerara sugar, black walnut ) )
bitters, lemon. Served neat, *Nut allergy June Shine Grapefruit Paloma Hard Kombuch 120z | 6%

Rittenhouse Rye, Lustau vermouth, Amarena cherry,
Aztec chocolate. Served up.

HOCOLATE ‘MANHATTAN | $12
o M TIINE

_STRAWBERRY 4{ABANERO ‘MARGARITA | $12

Habanc’ro-irgfused tequila, limcjuice, triple sec, &
strawberry puree in a bucket glass garnished with Tajin-

salt and a lime Underwood Pinot Noir $8
4HIGH COUNTRY ‘MULE | $10

Crane Lake Cabernet Sauvignon — $6

Crane Lake Chardonnay $o

Tequila or Mezcal, Ancho Reyes, lime and ginger beer.
Served in a copper mug. Underwood Pinot Gris $8
V%ALTY &)OG | $10 Underwood Rose $8
Wild Roots Cucumber Grapefruit Gin, Triple Sec Opera Prima Sparkling Wine $7

grapefruit, lime, salt rim.

‘©OMEGRANATE COSMO | $12

Portland Potato Vodka, Triple Sec, pomegranate juice,
lime. Served up.

BUSY BEE | $11

Rose City Vodka, pineapple juice, lemon juice, &
Luster lavender lemon lemoncello in a bucket glass

garnished with dried lavender buds



