
Champagne Cocktail Happy Hour 
 

HHappy Hour Bottle of Wine    18 

Portland ‘85       5.5 

The Elizabeth Taylor      5 

Goldfinger       5.5 

Springtime in Paris      5 
~         ~          ~         ~          ~        ~         ~          ~         ~          ~ 

Prawn Scampi    5 

lemons, capers & garlic 
 

Bay Shrimp &  Dungeness Crab Cake   6 
  

French Fries-with white cheddar cheese    2.5 
 

Mac & Cheese    3 
 

Olives    2 
 

Caesar Salad or Mixed Baby Greens    3 
 

Smoked Pork Loin Sandwich    5 
with apple pear chutney, stone ground mustard and white cheddar  
 

Grilled Oregon Beef Burger    5 
 

Grilled Portobello Mushroom Burger    5 
 

Gorgonzola Cheesecake with whole roasted garlic  5 
 

Smoked Roasted Chicken Chowder         2.5 
 

Charcuterie    5 
sopprasata, fra’ mani gentile salami &  coppa 
 

Cheese Plate      4.5 
selection of artisanal cheeses, quince paste & spiced nuts 
 

Sizzling Forest Mushrooms                                          5 
 

Steamed Mussels in white wine, tomatoes, sausage & garlic 4.5 
 

Altengartz  Bratwurst &Sauerkraut Sandwich  5 
 

Happy Hours:  3pm to 6pm  / 9pm to close 

PLAYBILL 



Specialty Cocktails 
 

Bartender’s Mood    10 

 

Portland ‘85      10 

clear creek pear brandy, clear creek pear liqueur and 
champagne 
 

Springtime in Paris    10 

st germain elderflower liqueur, rhubarb bitters and  
champagne 
 

Goldfinger      10 

domaine de canton ginger cognac, orange bitters and  
champagne 
 

Elizabeth Taylor     9  

crème de violette and champagne 
 

Thai Gimlet      10 

mekhong rum, domaine de canton, fresh lime juice and  
basil simple syrup 
  

Rose City Drop     9 
monopolowa vodka, triple sec, fresh lemon juice and rose syrup 

 

Huey Lewis     10 

miller's gin, aperol bittersweet orange apéritif  and sweet  
vermouth 
 

The Barefoot Contessa   10 

stoli raspberry vodka,  st. germain,  cherry heering and 
blood orange puree 
                    
Basil Rathbone      10 

new amsterdam gin, cynar artichoke liqueur, fresh lemon  
juice, basil simple syrup and soda water 

Bourbon, Scotch & Irish 
 

Small Batch Bourbon Etc. 
 

Basil Hayden’s      10 

Blanton’s       11 

Booker’s       12 

Buffalo Trace       8.5 

Bulleit       8.5 

Knob Creek       10 

Maker’s Mark       8.5 

Woodford Reserve      10 

Roughstock Barley      12 

Jim Beam Rye      7 

Sazerac Rye       8.5 
 

Blended Scotch and Irish 
 

Chivas Regal       9 

Johnnie Walker Black Label    9 

Bushmills       8 

Jameson’s       8 

Tullamore Dew      8 
 

Single Malt Scotch 
  

Cragganmore 12yr      11 

Glenfiddich 12yr      9 

Glenlivet 12yr      9 

Glenmorangie 10yr      11 

Glenmorangie Quinta Ruban10yr    11 

Lagavulin 16yr      18 

Laphroaig 10yr      11 

Macallan 12yr      11 

Macallan 25yr      50 

Oban 14yr       17 

Talisker 10yr       12 



Final Take 
Dessert 
 

Orange Cardamom  Crème Brulee     7 
 

Chocolate Guinness Torte -  mascarpone cream  8 
 

Madagascar Vanilla Bean  Cheesecake– seasonal berry 7 
sauce         

Ice Cream and Sorbet     6 
 

Crispy Bread Pudding-warm hard whiskey sauce  7 
 

Chef’s Special Dessert     8 
     

Summer Crisp– seasonal fruit, vanilla ice cream & oat streusel 7 
       

 

Port Etc. 
 

Graham’s “Six Grapes” Reserve Ruby   7  
Graham’s 10 Year Tawny     8 
Graham’s 20 Year Tawny     17 
Toro Albala Pedro Ximenez’05 Sherry   13 

Warre’s ‘99 LBV       7 
Royal Tokaji, Aszu 5, Hungary, ‘05    9 

 

Cognac Etc. 
 

Germain Robin Alembic Brandy    10 
Belle De Brillet Pear Cognac    11 

Clear Creek Apple Brandy     10 
Clear Creek Pear Brandy     10 
Courvoisier VS      10 
Hennessy VS       10 

Remy Martin VS      10 

Larressingle VSOP Armagnac    11 

Sempe VSOP Armagnac     11 

Specialty Cocktails  

 

Ginger Rogers     9 

vodka, domaine de canton, rhubarb bitters, fresh 
lemon juice and lavender simple syrup 
 

Old Tom Cocktail    10 

ransom gin, agwa, aquavit, fresh lime juice and  
barrel aged bitters 
 

Small Flower     10 

smalls gin, belvoir elderflower water, grapefruit bitters and 
tonic water.             belvoir elderflower water by itself 5 
 

Henry Fonda     10 
12 bridges gin, krogstad aquavit, domaine de canton, fresh 

lemon juice and simple syrup 
 

Sloane Ranger     10 

pimm's, velvet falernum, fresh lemon juice, rhubarb bitters 
and ginger ale 
 

Wolf’s Blood      10 

monopolowa vodka, pelinkovac, farigoule wild thyme  
liqueur  & blood orange puree 
 

Hopeless Romantic    10 

hot monkey vodka, campari, st germain, fresh lemon juice  
and grapefruit juice 
 

Black & Blue      9 
stoli blueberry vodka, pama pomegranate liqueur,  

fresh sweet & sour and blackberry puree 
 

Tiramisu       9 
godiva white chocolate liqueur, lazzaroni amaretto and  

mcmenamins  coffee liqueur  chilled with a float of cream 



Wine & Beer 
 

White Wine By the Glass 

Schramsberg  Mirabelle Brut NV CA   12 

Zardetto Prosecco Brut NV IT   9 

Erath Pinot Blanc 08 OR   7 

Trisaetum Willamette Riesling  08 OR    9 

Rex Hill Willamette Pinot Gris 09 OR     9 

Chehalem INOX Chardonnay 08 OR     9 

A to Z  Chardonnay  07 OR           8 
 

Red Wine By the Glass 

Folie à Deux Zinfandel 07 CA    11 

Christopher  Michael Syrah Paso Robles 07 CA   8 

Canoe Ridge, Cherry St. Meritage 07 WA   10 

Kenwood Cabernet Sauvignon 07 CA   9 

3 Degrees by Maysara Pinot Noir 07 OR   9 
 

Draft  

Trumer Pils CA   5 

Widmer Hefeweizen OR     5 

Deschutes Green Lakes Organic Ale OR   5 

Seasonal Draft Selection   5 

Amnesia Desolation IPA OR    5 

Ninkasi Total Domination IPA OR   5 

Deschutes Black Butte Porter OR   5 

Sierra Nevada Pale Ale CA   5 

Chimay White BEL   8.5 

Guinness IRE     7 
  

Bottled 

Budweiser USA   3.75 

Bud Light USA     3.75 

Sol MEX   4.5 

Heineken HOL     4.5 

Amstel HOL     4.5 

Bar Menu 
Prawn Scampi    10 

lemons, capers & garlic 
 

Dungeness Crab & Bay Shrimp  Cakes    8 
avocado mayo  
  

French Fries    4  
with white cheddar cheese   
 

Mac & Cheese    6 
 

Olives    4 
 

Caesar Salad or Mixed Baby Greens    9 
 

Smoked Pork Loin Sandwich    9.5 
with apple pear chutney, stone ground mustard and white cheddar  
 

Grilled Portobello Mushroom Burger    10 
 

Grilled Oregon  Beef Burger    10 
add bacon 2 add bleu cheese 2.50 add cheddar  or Swiss 1.50 
 

Gorgonzola Cheesecake     9.5 
with grilled country bread and whole roasted garlic 
 

Smoked Roasted Chicken Chowder         5.5 
 

Charcuterie    14 
sopprasata, fra’ mani gentile salami & coppa  
 

Cheese Plate       8 
selection of artisanal cheeses, quince paste & spiced nuts 
 
Sizzling Forest Mushrooms      10 
 
Steamed Mussels –tomatoes, sausage, garlic in  white wine  8.5 

Altengartz  Bratwurst &Sauerkraut Sandwich  9 

 

Happy Hours:  3pm to 6pm  / 9pm to close 
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