COCKTAILS
WINE.. . .BEER

COCKTAILS

Raspberry Lemon Drop $12
house vodka, gran gala, raspberry puree, lemon

Rose City Sunshine $14
pueblo viejo reposado, enrico toro, ginger, lemon, red wine
float

Cloud Nine $14
nolets gin, banana du bresil, curacao, coconut, mint, lime

Hakuna Banana $13
dark and light rums, banana du bresil, lemongrass cardamom
bitters

Sophisticated Sister $13
thinking tree mainstage vodka, st. germain, tremontis mirto,
rhubarb syrup, lemon, black lemon bitters

Three’s Accompani $14
slane irish whiskey, accompani green flora, rosemary, lemon,
spritz of mccarthy’s single malt

Smoke & Mirrors $14
montelobos mezcal, lo-fi dry vermouth, ancho reyes, amaro
montenegro

Peppermint Patricia $12
giffard pastille creme de menthe, french hot chocolate
*add toasted housemade marshmallow $2

Papa Haydn Espresso Martini $12
stoli vanilla, kahlua, baileys, umbria espresso

New Fangled Espresso Martini $12
house vodka, local coffee liqueur, giffard creme de cacao,
umbria espresso, angostura

WINES BY THE GLASS

Sparkling
prosecco, la bella, italy nv  $12/$48

rose, planet oregon, willamette valley, or 2022 $14/$56

White
pinot gris, couer de terre, willamette valley, or 2022 $12/$48

semillon, torbreck, barossa valley, au 2022 $15/$60

viognier, cambria tepusquet, santa maria, ca 2018 $15/$60
chardonnay, stoller, dundee hills, or 2022 $13/$52

sauv blanc, matzinger davies, columbia go, or 2022 $14/$56

Rose
garnacha tempranillo, milenrama, rioja 2021 $12/$48

pinot noir, broadley vineyards, oregon 2021 $13/$52

Red
blend, bow & arrow ‘time machine’, oregon 2022 $14/$56

pinot noir, mckinlay, willamette valley, or 2022 $14/%$56
zweigelt, judith beck ‘ink’, brugenland, at 2021 $13/$52
grenache, rasasse charavin, cétes du rhéne, fr 2020 $14/$56
cabernet sauvignon, zuccardi ‘q’, mendoza, ar 2019 $14/$56
old vine zinfandel, ‘three’, contra costa, ca 2018 $14/%$56

Spirit & Reserve Wine lists available upon request

BEER & CIDER

Draught Beer & Cider
level 'sweep the leg' lager $7

boneyard ipa $7
ancestry irish red $7
swift cider $7

Canned & Bottled Beer & Cider
double mountain dry cider $6

westmalle trappist tripel ale $13
westmalle trappist dubbel ale $13

weihenstephaner n/a beer $5

ZLERO-PROOF
TEA--‘ESPRESSO

ZERO-PROOF DRINKS

Ballroom Spritz $10
wilderton bittersweet apertivo, blood orange, ginger beer

Faux-jito $7
fresh mint, lime, soda

Butterfly Effect $7
butterfly pea flower lemonade, matcha

No-groni $9
wilderton bittersweet apertivo, ginger, hibiscus

Lemonade $6
classic lemon
raspberry
strawberry

Iced Tea $4
steven smith tea

Surgiva ltalian Sparkling Water 500mL $6

Fevertree Tonic Water 200mL $4

ESPRESSO, COFFEE & TEA

Café Umbria Gusto Crema Blend Espresso
espresso $4

cappuccino* $5

latte* $6

french mocha* $6

Café Umbria Coffee $4

Hot Chocolate* $8
french chocolate with toasted house-made marshmallow

Steven Smith Tea $5

lord bergamot - earl grey black tea

british brunch - english breakfast black tea

chai masala - spiced black tea

spring greens - mao feng green tea

fez - moroccan mint green tea

jasmine sliver tip - jasmine green tea

meadow - caffeine free chamomile blend
peppermint tea - caffeine free peppermint tea

red nectar - caffeine free succulent honeybush tea

Iced Tea $4
Arnold Palmer $4

*oat, almond, and soy milk available

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness, especially if you have a medical condition



