
Epic Blind Pinot Noir Flight
Oregon vs France!

Two excellent Pinot Noirs, including a rare, nicely rested fancy French 
Burgundy from the legendary Lafarge family.  

We pour, you guess!

---BLIND SIDE BY SIDE FLIGHT FOR $33--
-Pair the flight with Steak and die happy-

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

Legendary Premier Cru French Burgundy. The Lafarge family 
makes some of the most coveted, beloved Pinot Noir on planet 
earth. Tastes like visiting a Russian bathhouse where they are burning 
sandalwood and blood orange everyone is half naked and eating 
those dark chocolate sticks that are filled with raspberry paste.
These wines are NEVER available by the glass.
lafarge ‘aigrots’ beaune 1er cru, burgundy, france 2018 pinot noir            25/48

    	   

Local Sparkling that is pithy, savory and tastes like ‘a hug from a 	
new friend who smells weird but nice.’ Pair with Spanish Board!
stray cider ‘beautiful strangers’ oregon nv grapes/apples 		      11

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

Minerally Oregon Rosé from the Wallowas of Eastern Oregon.
stick figurine ‘under the wallowas’ oregon 2022 tempranillo       	    14

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

Juicy, Slightly Off Dry Riesling from the sorcerer of the Saar. 	
Tastes like sprinkling pulverized rock dust on top of creamy pineapple 
and lime curd. Has the sweetness of a perfectly balanced margarita. 	
I know it seems crazy, but this is insanely good with STEAK!
lauer ‘stirn’ feinherb, ayler kupp, saar, germany 2020 riesling             (4oz)      19

Fresh Zippy Oregon White
ferme de la forets ‘vin blanc’ columbia gorge 2023 marsanne/roussanne   14

Good Italian White
le marie ‘sant’agostino’ piedmont, italy 2020 arneis		     15

Autumnal Oregon Sauv Blanc. This is unlike any Sauvignon Blanc 
you’ve ever had. Bruised apple, brewer’s yeast, cultured butter,
autumn spices. This is awesome with Crab Gnocchi! 
bow & arrow ‘la chenaie’ eola amity, oregon 2019 sauv blanc              	     16
 

Sparkling, Orange,
Rose, and White

Legendary Premier Cru French Burgundy. The Lafarge family 
makes some of the most coveted, beloved Pinot Noir on planet 
earth. Tastes like visiting a Russian bathhouse where they are burning 
sandalwood and blood orange everyone is half naked and eating those 
dark chocolate sticks that are filled with raspberry paste. These wines 	
are NEVER available by the glass.
lafarge ‘aigrots’ beaune 1er cru, burgundy, france 2018 pinot noir            25/48

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. 	
This Pinot wants a Steak!
walter scott ‘cuvee ruth’ willamette valley, oregon 2022 pinot noir                      19

Peppery French Syrah that tastes like black raspberry, black 		
pepper and smoky sun rocks.  				    	
eric texier ‘brezeme’ northern rhone, france 2021 syrah                 	    	      18

Oregon Red Made with Spanish Grapes to pair with Pork!	
vinous obscura ‘iberico’ columbia gorge 2021 tempranillo/garnacha/mencia    14

Medium Bodied Local Blend from Redolent, a small Oregon		
based producer who just keeps getting better and better each year. 	
If they aren’t on your radar yet, they need to be. Burger Wine!
redolent ‘sister from another mister’ gorge 2023 sangiovese blend                         15

Medium Bodied Italian Red. Waxy red raspberry bramble, 	
graphite in the sun, the kind of wine you’d order by the carafe 		
in Italy and it would blow your mind and only cost like 5 lira.
casa setaro ‘terramatta’ campania, italy 2022 aglianico		           13

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



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   

Baumans ‘oak street dry’ Cider, oregon (16oz can)		           	     11   

Stray Cider ‘wild kindess’ Dry Cider, oregon (750ml)			      35

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


