
Sparkling, Skin Contact, White

French Sparkling Rosé    17
domaine migot, lorraine, france nv gamay noir

Local Sparkling Orange Wine     16
Tastes like dipping slices of salted melon and autumn squash into a 
cayenne pepper river during the middle of pear harvest.
Pair with Fried Chicken
post familiar ‘multi winery’ oregon nv  

Aromatically Explosive Local Orange Wine   16
loop de loop ‘wallflower project’ columbia gorge 2023 viognier

Dry Lightning Bolt Riesling      18
That tastes like you dropped a lemon verbena flavored sweet tart  
into a jug of spearmint ranch water. Pair with Kelp Cured Trout.
becker ‘sonnenberg’ kabi feinherb, rheingau, germany 2022 riesling

French Country White      13
salel ‘galinette’ ardeche, france 2021 vermentino blend

Alpine Italian White      15
Tastes like an alpine waterfall of chamomile and white tea. If you’re a 
lover of French wines, this kind of reminds me of Melon de Bourgone
chiassuma ‘pajarin’ carema, piedmont, italy 2022 erbaluce

Textural Hungarian White      16
Tastes like eating an almond croissant in the middle of a peach swamp.
Pair with BBQ Mackerel.
fekete bela, somlo, hungary 2020 furmint 

The Future of Burgundy with Sylvain Pataille 
Flight of both wines - $22

Sylvain Pataille is one of the instrumental figures of modern Burgundy with a 
focus on meticulous biodynamic farming and low intervention winemaking. 
His wines drink with pulsating energy and a wild savory streak. 

For the flight, we’re featuring his Aligote and his Pinot Noir, both from the 
excellent 2022 vintage. These wines are crazy limited - we get 1 case of 
each a year, that’s it! 

Red
Earthy, Silky French Pinot Noir      (4oz) 19
Check out the box above for our flight featuring this wine. Tastes like spicy  
dark berry, fresh turned earth, and a night in the forest in a burlap sack. 
Burger wine!
pataille, burgundy, france 2022 pinot noir

Spanish Mountain Grenache   16 
An explosion of mountain stones and wild raspberry.
4 monos ‘gr10’ sierra de gredos, spain 2022 garnacha

Rotating French Red     14
ask your server, but it’s gonna be delicious

Grippy Italian Sangiovese     15
Tastes like the good fruit leather you’d get from a fancy health store but made out 
of strawberries, violets and crushed granite. Steak Wine!
chiara condello, predappio, emilia romagna, italy 2020 sangiovese



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

Winter Old Fashioned   $15
rye, giffard de bresil banana liquor, black walnut 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, licor 43 new deal coffee liqueur, house coconut 
cream, cinnamon, nutmeg...basically an espresso martini

Other N/A

Konig, styria, austria cherry 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

Elegant, pretty  n/a sparkling wine-ish thing           $15
Made by Austrian winemakers, this is bonkers good .It’s made   
with a blend of grape skins, teas, citrus and herbs. Minimally caffeinated.
la maison tea royal ‘herbal garden’ sparkling tea, styria, austria

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


