
velvet bean
Vanilla bean Velvet vodka, Crazy Dave’s ginger ale. 

$8 maté mojito
Muddled mint & lime, coconut rum, organic lemon
juice and soda.

stimulus
Bulleit Burbon, Crazy Dave’s ginger ale, dash of 
house lemonade.

oregonic
Vodka, fresh squeezed grapefruit, ginger syrup, 
muddled mint, splash of Sprite.

enjoy
Sweet tea vodka, plum vodka, Oregon Yerba Maté,
grapefruit, splash of Sprite.

green machine
Agwa de Bolivia, Oregon Yerba Maté with a dash of 
St. Germain over ice in a pint glass.

DRINK

$6 classy or trashy
40oz PBR chilled in a champagne bucket for the
classy look or served trashy in a brown bag.

$7 Blueberry infused vodka, house made lemonade 
and Oregon Maté.

blue velvet

Vodka, hibiscus infused sugar, house made 
lemonade, and Oregon Maté.

hibiscus maté

wine

doc holliday
Vanilla infused jasmine tea, 44 North huckleberry
vodka, with mint sprigs served hot.

$30 bubble trouble
1 full bottle of house infused blueberry vodka, 
house lemonade and Oregon Yerba Maté.  Great 
for groups of two or more delivered in your own 
self serve bubble.

3$ • Bacon wrapped apricot skewers with 
sweet soy.

• Andouille sausage skewer, sweet pepper, 
sweet onion, salsa verde.

5$ • BLT crostini, shredded iceberg, bacon, cherry 
tomato, mayo, toasted baguette.

• Spanish tortilla (fried potato egg frittata) with 
green onion, queso fresco, honey aioli. [v]

6$ • Blue corn crusted polenta, cherry tomato 
sauce, walla walla sweet onion, queso fresco. [v]

• Baked queso fresco, tomatillo sauce, tortilla 
chips. [v]

7$ • Marinated tofu sliders, sunomono cucumber, 
wasabi mayo, scallion. [v]

• Shrimp ceviche, wonton chip, sweet pepper, 
sweet soy.

8$ • Prociutto wrapped mushroom with goat 
cheese, chickpea puree, and truffle oil.

7$

7$

• Rootbeer float martini, 3 Olives rootbeer 
vodka, rootbeer bitters, cream & soda.

• Ask your server for this month’s selection of
NW & CA Organic red and white wines.  All 
wines are $7.

Gift Cards available.
20% Gratuity added to parties of 6 or more.

[v] Vegetarian

EACH

booter crunkn’
Gin n’ juice, Cascade Mountain gin with passion 
fruit & OJ, splash of Sprite.

NEW figlet
Fresh figs, pear puree and vodka.

below the belt
Maker’s Mark, Benedictine, Crazy Dave’s Ginger Ale,
pomegranate juice & orange bitters shaken & served up.

NEW prickly pear
Organic prickly pear, Oregon pinot blanc, Grand
Marnier and citrus.

shady lady
Silver tequila, muddled lime, pomegranate, passion 
fruit, house lemonade. 

$25 beer baller
Select drafts served in your own beer ball with self 
serve tap.  100oz of freedom.

Menu by chef Jeff Hunt from              . 


