
Sparkling, Skin Contact, White

Sexy, perfect French Champagne		  (4oz)	 22
nowack ‘autre’ extra brut, champagne, france nv pinot meunier

Local sparkling skin contact wine			   16
Pair with Mussels en Escabeche to start your meal
post familiar ‘multi winery’ oregon nv  

Grapefruity Oregon rosé				    15
jess miller ‘pet sounds’ willamette valley, oregon 2024 pinot noir

Herbal local orange wine				    16
loop de loop ‘wallflower’ columbia gorge 2023 viognier

Rotating Special Dry Riesling				   22
Pair with Oysters
We have a couple incredible things open tonight!  

Minerally fresh Oregon white		  (4oz)	 17
Drink with BBQ Mackerel
Aligote (the grape) is on the rise here in Oregon. Tastes like 	
a smoothie made out of crushed flint, sea salt, & lemon balm. 
walter scott ‘x novo’ willamette valley, oregon 2023 aligote

White light/white heat/white Rioja			  15
Tastes like a Chablis that had a baby with a pile of rocks
sierra de tolono, rioja, spain 2023 viura

A new benchmark for Oregon Sauv Blanc		  16
Perfect pairing with Salsify Barigoule
Tastes like salty overripe peach, resiny wet forest, and fresh 
pineapple on a dream yacht. 
bow & arrow, willamette valley, oregon 2023 sauvignon blanc

Good French white					     13
salel ‘galinette’ ardeche, france 2021 vermentino blend

Sangiovese Flight: Brunello vs Chianti
Flight of two wines - $22

Ask your server for details!

Red

Epic 9 year old Italian red		     (half) 16    (full) 30
Pair with a steak
2016 is a legendary year for Brunello. We’ve been aging this in
our cellar since it’s release and we wanted to open a few bottles
to share with you. Tastes like reading an antique book in wood cabin 
library while sipping on amaro and smoking a cigar made of tea leaves. 
pertimalli, brunello di montalcino, tuscany, italy 2016 sangiovese

Rare Willamette Valley Grenache!			   16
Burger Wine!
Oregon is getting hotter, which means grapes like Grenache might
be part of the future. Tastes like demolishing an old spicy cedar attic
using dynamite  sticks made of cranberry twizzlers & blood orange. 
post familiar + bow & arrow, willamette valley, oregon 2023 grenache

Juicy French Gamay Noir				    16
giraudon ‘tentation’ roannaise, loire, france 2022 gamay noir

Excellent Oregon Pinot Noir				    18
Granville is one of our favorite up and coming Oregon wineries.
Tastes like waxy black raspberry and stones soaked in rainwater
granville ‘basalt’ willamette valley, oregon 2023 pinot noir

Rotating red						      15



N/A Wine-ish Things + Cocktails Cocktails

Beer + Cider

Rosenstadt, helles lager, portland (16oz can)			   $7

Cerveceria norte, claro ipa, oregon (12oz can)			   $6

Best day, west coast ipa non alcoholic, california (12oz can)	 $6

Son of man ‘beti’ dry cider, columbia gorge (12oz can)		  $10   

Baumans ‘authentic’ cider, oregon (16oz can)			   $11

Hiyu ‘germinal 1’ dry cider, oregon (500ml)			   $40

Omens Spritz					     $13
post familiar sparkling, yuzu sake, atxa vermouth

In Love with Coco				    $15
rosemary rye, coconut infused campari, ruby port, rice stirred

Spicy Bois					     $15
tequila, mezcal, ancho reyes verde, nixta corn liqueur,
lime, elote seasoning

Penny Royalty				    $15
hibiscus infused gin, lime, honey syrup, freeze dried strawberries

Weekend Dad					    $15
sazerac rye, sfumato amaro, giffard apricot liqueur, peychauds, 
flamed lemon peel

Spring Old Fashioned				   $15
rye, giffard blackberry liquor, black lemon bitters

Awake and Pretty Much Sober		  $15
vodka, cold brew coffee, licor 43 new deal coffee liqueur, 
house coconut cream, cinnamon, nutmeg...basically an espresso martini Other N/A

Konig, styria, austria quince juice & soda water		  $9

Konig, styria, austria pear juice & soda water			   $9

House ginger lime soda					     $9

House citrus cordial						      $9

Velleminfroy, france sparkling water  (1L bottle)			  $9

Mexican coke or mexican squirt (12oz bottle)			  $9

True tea  (ask server for selections) 				    $9

Extracto coffee 							      $9

Wild, herbal n/a sparkling wine-ish thing		  (4oz)  $15
Made by a team who worked at the Noma fermentation lab, this is 		
totally unique and wild. It’s made with fermented gooseberries, 		
quince kefir, jasmine tea and woodruff & geranium kvass.
muri ‘passing clouds’ sparkling, copenhagen nv

Kids Eat Free 							       $13
pathfinder non alcoholic amaro, konig pear juice, citrus peel, saline spritz

Pathfinder N/A Negroni					     $9
served over ice, orange peel

Pina Colada							       $11
house coconut cream, pineapple, citrus, seltzer


