
Aged French Reds!
featuring Grange Tiphaine

La Grange Tiphaine is one of our favorite small family, integrity driven 
producers in the Loire Valley. We’re excited here to offer two aged wines 

from this lovely small estate.  

---Flight of both wines for $22---
-Pair the flight with Steak and die happy-

7 Year Old, Complex French Red Blend that is drinking in it’s sweet 
spot. Blackberry, menthol growing on a volcano, serious structure.  
Steak Wine!       
grange tiphaine ‘clef de sol’ loire, france 2016 cab franc/malbec        (4oz)    19
  
12 Year Old French, Aromatic Cab Franc that shows why you 
should age your Cabernet Francs! This is incredible. Tastes like a cigar 
box filled with aged cassis, sour plum skins and iron shavings.  
grange tiphaine ‘becarre’ loire, france 2012 cab franc                       (4oz)     17
 

       

Local Sparkling Wine that tastes like dipping slices of salted melon 
and autumn squash into a cayenne pepper river during the middle of 
pear harvest. Pair with Fall Salad!
post familiar ‘multi winery sparkling’ oregon nv        16

Sparkling French Rosé that tastes like watermelon jolly ranchers. 
Pair with Fried Arancini!
grange tiphaine ‘rosa, rosé, rosam’ loire france 2023 cab franc blend      17

Rosé or Light Red? I’m absolutely in love with this style  
of ‘serious’ rosé....wines that drink like a light red. Tastes like getting  
lost  in a strawberry forest and discovering a tiny old cottage made  
of sandalwood that is probably inhabited by someone who is going 
 to grind your bones into gingerbread. Pair with Pastitsio!
championship bottle ‘history ablaze’ willamette, oregon 2022 pinot noir     18

Rotating Orange Wine.
ask your server, but it’s gonna be delicious              16

Bone Dry Riesling. ‘Deep earthy citrus glow. Primordial and 
mineral.’  Pair with Halibut!
becker ‘walkenberg’ spatlese trocken, rheingau, germany 2022 riesling             18

Salty Oregon Sauv Blanc that tastes like a French Sancerre took 
a vacation to the Swiss alps. 
trevorrow, applegate valley, southern oregon 2023 sauvignon blanc        15

Good Coastal Italian White
sergio arcuri ‘liberaisensi’ calabria, italy 2023 greco      15

Rare Textural French Chenin Blanc from pioneer Mark Angeli. 
Tastes like you made a hot toddy out of golden apple juice, chamomile 
and mineral salts. Our yearly allocation of this was only 3 bottles! 
Pair with Pork Cheeks!
sansonniere ‘la lune’ anjou, france 2020 chenin blanc            (half)   16
               (full)    30 

Sparkling, Orange,
Rose, and White

Spicy, Silky Oregon Pinot Noir that tastes like sipping a cup of 
black tea that’s made form all the things you collecting in the forest. 
walter scott ‘cuvee ruth’ willamette valley, oregon 2022 pinot noir                           19

Juicy French Bistro Red. Tastes like the wine from the roadside 
restaurant in France that somehow served better food than anywhere 
you’ve ever been in your life.
mont de marie ‘salve ager’ 2022 grenache/cinsault                     15

12 Year Old French, Aromatic Cab Franc that shows why you should 
age your Cabernet Francs! This is incredible. Tastes like a cigar box filled 
with aged cassis, sour plum skins and iron shavings.   
grange tiphaine ‘becarre’ loire, france 2012 cab franc                         (4oz)     17

Medium Bodied Oregon Red made from Spanish Grapes!  
Drink with a Burger.      
vinous obscura ‘iberico’ columbia gorge 2021 tempranillo/graciano/mencia        14

Sultry French Syrah. If you were to put a bottle of Syrah in a time 
capsule for future aliens to know what perfect Northern Rhone Syrah 
tastes like, you might choose this bottle. Smoky black fruit, green 
peppercorns in a haystack, spicy crushed violets.  Steak Wine!
lionnet ‘terre’ neuve’ st joseph, northern rhone, france 2020 syrah               (half)   15
                   (full)    28

Red Wine
lightest to heaviest

The best NON ALCOHOLIC sparkling wine-ish thing we’ve 
ever tasted. Made by a team who worked at the Noma fermentation 
lab, this is bonkers good. It’s made with fermented gooseberries, 
quince kefir, jasmine tea and woodruff & geranium kvass.
muri ‘passing clouds’ non alcoholic sparkling, copenhagen nv       (4oz)  15

Non Alcoholic
Wine

Special Pour For

Chicken Liver Mousse

Dreamy Sicilian Marsala. If you haven’t had our Chicken Liver 
Mousse with Warm Apple Bread yet, now is your chance. Chicken 
Livers are notoriously tricky to pair, but we love the dish with this 
organic, family produced Marsala. 
bartoli ‘vigna la miccia’ sicily 2018 grillo         (2.5oz)     17



Beer, Cider, Wine Seltzer

Rosenstadt, Otto Italian Style Pilsner, portland, oregon (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   

Hiyu ‘germinal 1’ Dry Cider, oregon (500ml)             40

Post Familiar ‘Dry Rosé’ Organic Wine Seltzer, Oregon (12oz can)             11
-salty bath bomb, strawberries on a cactus, grapefruit acid trip, your brain on rosé.

Vermouth & Soda   $10
served with soda and a orange twist              

Atxa, Vermut Bianco, Basque Country, Spain 
-bitter orange, elderflower, vanilla

Mauro Vergano, Vermut Bianco, Italy NV 
-peach, white flowers, dried herbs

Omens Spritz    $13
post familiar dry rose wine seltzer, yuzu sake, dolin blanc.

A Negroni with Heart   $15
ransom old tom gin, coconut washed campari, carpani antica sweet vermouth

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

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

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

Fall Omens Old Fashioned  $15
george dickle rye, giffard de bresil banana liquor, black walnut & chocolate bitters, 
shaved chocolate

Serenity Now!    $15
cynar, montenegro amaro, malort, bourbon, lemon, white tamari, seltzer 

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

Zero Proof Cocktails & Wine
Kids Eat Free     $13
pathfinder non alcoholic amaro, konig pear juice, citrus peel, saline spritz

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

Muri ‘Passing Clouds’ Sparkling Wine-ish Thing, Copenhagen $15
fermented gooseberries, quince kefir, jasmine tea and woodruff & geranium kvass.

     Cocktails

Konig, Styria, Austria Cherry Juice & Soda Water                                 9

Konig, Styria, Austria Pear Juice & Soda Water                                 9

House Ginger Lime Soda                                                                                                 6

House Citrus Cordial                                                                                                         6

San Pellegrino, Sparkling Water  (1L bottle)                                      6

Mexican Coke or Mexican Squirt (12oz bottle)                                                         4

True Tea  (ask server for selections)                                                                5

Extracto Coffee                                                                                                                   5

Other Zero Proof 

*eating undercooked or raw meat, unpasturized eggs or seafood can cause illness


