
Snack 
Spicy/Sweet Mixed Olives	 6

Warm Baguette & Porcini Butter	 6
 

Pan Seared Cauliflower	 8
   Anchovy butter, fennel pollen, smoked sea salt.

Roasted Brussels Sprouts	 12
   Smokey bacon, brie, chestnut honey, whiskey.

Beet Hummus	 12
   Fermented cabbage & kale, pickled peppers, grilled pita.

Grilled Artichoke	 16
   Dungeness crab brown butter, lemon, kewpie mayo.

Pickled Red & Gold Beet Salad	 12
   Baby greens, smoked blue cheese, pistachio, bitter orange powder.

Grilled Delicata Squash & Buratta Salad	 12
   Baby greens, balsamic fig reduction, pumpkin seeds. 

Charcuterie Plate	 19
   Jamon Serrano, fenocchio salami, brie, manchego, almonds, olives, baguette.

Main 
Smoked Yam	 15
   Pickled chanterelles, fermented ramps, roasted garlic, herb pistou, vegan Caesar 
dressing. 

Butternut Squash Ravioli	 16
   Brown butter fried sage, pickled button chanterelle, herbs, parmigiana, hazelnuts. 

Mushroom Lasagna	 18
   Shiitake, blue oyster, porcini, fennel, zucchini, ricotta, parmigiano, pecorino, béchamel.

Grilled Sausage & Garbanzo Bean Stew	 22
   White bean, kabocha squash, green cabbage, tomato, bell pepper, pickled onion, herbs.

Smoked Half Chicken (20 minute prep time)	 24
   Red kuri squash, curly kale, pomegranate molasses.

Sweet
Egg Nog Pound Cake	 8
 
Homemade Ice Cream	 single scoop 3
   Chocolate, chocolate chip cookie dough, huckleberry cheese cake.
	 -Spike it up with our suggested local spirit 	 +6

Dinner



Drink Menu

Happy Hour

$10 Classic Cocktails
Everyday 4 PM ‘til 6 PM



*allergen.

Adonis	 10/12
   Oloroso sherry, Carpano Antica vermouth, orange bitters.
- This low ABV Manhattan keeps the head and the tie on straight. 

Army Navy	 10/12
  Gin, lemon, orgeat*, nutmeg. 
- The perfect balance of refreshing and sweet with a lovely gin kick. 

Bamboo	 10/12
  Manzanilla sherry, dry vermouth, Angostura & orange bitters.
- While a three martini lunch may be a sprint, this one is here for a full marathon. 

El Diablo	 10/12
   Reposado tequila, lime, ginger, cassis, soda water.
- Crushable with a spice that snaps back!

Classic Cocktails

What do you feel like drinking?
Would you like something potent and spirit-forward or something 

citrusy and refreshing?
Tell us some flavors you like (or don’t like).

We’ll take care of the rest.
15+

Bartender’s Whimsy

Passing the Daze	 14
   Blueberry alpine amaro, stone pine liqueur, holy basil, lemon, demerara
- Juicy, herbal and resfreshing. This nuanced crusher will help get through the crazy days 

Slipping Through the Garden	 14
   Vodka, Lillet, dill aquavit, dry vermouth, pickled onion, rosemary.
- This wet martini/gibson conjures images of nature’s wonders. 

House Cocktails



Herbal & Bitter Flights
Traditionally consumed around a meal, these liqueurs come in varying degrees of sweetness, 

bitterness, and heritage. 

Amaro Flight #1
Curious about amari, but don’t know where to start? These are delicious and user-friendly.

Abano, Nonino Quintessentia, Monte San Costanzo

Amari 102
Ready to take it the next step? This is where it’s starts to get challenging.

Zucca, Tosilini, Sfumato

Bitter Europe
Nearly every European culture has a bitter, medicinal digestive. Here’s a snapshot...

Kramer’s Aromatique (Germany), Maraska Pelinkovak (Croatia), Zwack (Hungary)

Bitter Americans
We may not have a  heritage in medicinal liqueurs, but we  have adapted well to the bitter life!

Brovo #4 (Washington), Cascadia Liqueur (Oregon), Amaro delle Sirene (D.C.)

The Good, The Bad, and The Ugly
Intense, bitter, medicinal, and great for a stomach ache.Love ‘em or hate ‘em, there’s no middle ground with fernets.

Contratto Fernet, Fernet Branca, Fernet Leopold

Caveat Emptor
Buyer Beware. These are not for the uninitiated. Proceed with caution... and a glass of water.

Cappelletti’s Alta Verde, Jeppson’s Malort, Elisir Novasalus

Flights $20/ea



From the Barrels
H&B’s blend of
   Copperworks Whiskey 			   60.2% abv	 14

Oola Smoked Whiskey			   45% abv		  14

Big Gin 					     50% abv 		  12

Del Maguey Vida 				    44.2% abv		  12

Sotol por Siempre				    45% abv		  12

Stiggin’s Pineapple Rum			   47% abv		  12

Fernet Branca				    39% abv		  12

Jeppson’s Malort				    47% abv		  9

Angostura Bitters				    44.7% abv		  9

Underberg				    44% abv		  7

Mother Nectar	 8
   Nectarine Pureé, cinnamon & apple syrup, N/A bitters.
- No booze, no problem! This seasonal tropical beverage is sure to brighten up any day. 

Topo Chico Mineral Water			   355ml	 4

Fever Tree Tonic Water			   500ml	 4

Fever Tree Ginger Beer			   500ml	 4

Mexican Coke				    355ml	 4

Mexican Sprite				    500ml	 4

East Imperial Grapefruit Soda 		  150ml	 4

Non-Alcoholic



Wine

White
Borealis, White Blend		  Gewurztraminer, Riesling, Muller-Thurgau	 MV
   Forest Grove, OR		  Full, fruity, and  bright blend of some cool climate whites. 		  glass 5    
Tibaldi, Roero Arneis		  Arneis				    2018
   Roero, Italy 		  A uniquely delicate and brightly complex wine.	 		  bottle 30
Les Tetes, Tete Blanche		  Sauv Blanc,Chenin Blanc,Chardonnay	 2016
   Loire Valley, France		  This crisp and natural wine will tempt you to ask for seconds!	 bottle 30

Rosé
Domaine de la Patience		  Grenache, Syrah			   MV
   Languedoc-Roussillon, France	 Refreshing, fruity and dry, this is a crushable rosé for all occasions. 	 glass 5

Red
Coteaux du Pont du Gard 		  Syrah, Grenache			   MV 
   Languedoc-Roussillon, France	 Acidic, tannic, and herbal with a slight chill.	 glass 5
Antico Colle, Chianti 		  Sangiovese, Merlot, Cab Sauv		  2017
   Toscano, Italy		  This wine is made for food and fun! 		   	 bottle 30
Ansel				    Pinot Noir				    2017
   Willamette Valley, OR	 Delicious, with that classic Willamette Je ne sais quoi.	 bottle 30
Chateau Les Croisille, Silice		 Malbec				    2016
   Cahors, France		  Rich dark fruits with a little fresh funk. 			   bottle 30

Bubbly
Saint-Hilaire, Blanquette de Limoux	 Mauzac & Chardonnay		  2014
   Limoux, France		  World’s oldest sparkling. A little fruity, a little floral, a little yeasty.	 bottle 30 
Herman Moser, Rosi Mosi		  Zweigelt Rosé			   2014
   Kremstal, Austria		  Dry and fruity with pink bubbles of amazingness.		  bottle 30



Cider
Son of Man, Basque Cider			   	 4.0% ABV			   12 oz/ 32 oz
   Cascade Locks, Oregon	 Natural, tart and effervescent with a little funk.	 6/ 15

Finnriver, Solstice Saffron				    6.5% ABV			   12 oz/ 32 oz
   Chimacum, Wa	                         Olympic Peninsula saffron, Washington apples, gentle and bittersweet.	 6/ 15

Yonder, Palisades	 				    6.5% ABV			   12 oz/ 32 oz 
   Wenatchee, WA	                         Pacific Northwest blackberries with an herbal hint of sage.	 4/ 10

Beer
Stiegl, Radler	 				    2.5% ABV			   12 oz/ 32 oz 
   Austria			   Light and refreshing grapefruit shandy, literally made for bike riding.	 4/ 10

Holy Mountain, Rotating Tap 			   4.5-7% ABV		  12 oz/ 32 oz
   Seattle			   Always exploring the relationship between hops, oak and mixed fermentation.       6/ 15

Black Raven, Pilsner				    4.8% ABV			   12 oz/ 32 oz
   Seattle			   These folks are making a darn good pilsner in our hood.	 4/ 10

Brabandere,  Wittekerke Wild			   5.0% ABV			   12 oz/ 32 oz
   Belgium			   One of a kind wild yeast and bacteria create this refreshingly sour wit.	 6/ 15

Stoup Brewing, Mosaic Pale Ale			   5.3% ABV			   12 oz/ 32 oz
   Ballard			   Classic American Pale Ale with a heavy-handed dose of mosaic hops.	 4/ 10

Weihenstephaner, Hefeweissbier			   5.4% ABV			   12 oz/ 32 oz
   Germany			   Extraordinary Hefeweizen from the world’s oldest brewery.	 6/ 15

   
Vanderghinste, Oud Bruin				    5.5% ABV			   12 oz/ 32 oz	
   Flanders, Belgium		  Classic Flemish Red Ale. Rich, complex, a little bittersweet, and tart.	 6/ 15

Barrel Mountain, Ash Cloud			   5.5% ABV			   12 oz/ 32 oz
   Battle Ground, Washington	 An amber ale fit for the weather, cozy and classic.	 4/ 10

Reuben’s Brews, Hazelicious				   6.0% ABV			   12oz/ 32 oz
   Seattle			   Hazy, juicy and easy drinking local IPA.	 4/ 10

Georgetown Beer, Bodhizafa				   6.5%ABV			   12oz/ 32 oz
   Georgetown, Washington	 Always a darn tasty IPA!	 4/ 10

Brasseria DuPont, Saison DuPont			   6.5% ABV			   12oz/ 32 oz
   Hainaut, Belgium		  The ambient yeast in this brewery make a truly unique beer.	 6/ 15

St. Bernardus , Abt 12				    10.0% ABV			  12 oz/ 32 oz
   Belgium			   Brewed in the classic quadrupel style and adheres to the 1946 recipe.	 6/ 15

Stillwater, On Fleek				    13.0% ABV		  	 12 oz/ 32 oz
   Maryland			  A wonderful collaboration with Casita Cerveceria, delivering a perfect stout.   6/ 15

Draft List



Bottles & Cans

Easy Riders
Rainier,Lager	 				    4.6% ABV			   16oz can
   California		  Light and easy going with a blend of complex aromatics.			   3

Victoria, Lager 					     4.0% ABV			   12oz bottle
   Mexico			   Pilsener-vienna type beer with a medium body and a gentle bitter aftertaste.           4

North Coast, Old Rasputin, Russian Imperial Stout	 9.0% ABV			   12oz bottle
   California		  Dark chocolate/coffee aromas accompanied by bold and warming flavors.	 6

Hitachino Nest, White Ale,  Belgian-style Witbier	 5.5% ABV			   11.2oz bottle
   Japan			   Delicious wheat malt, and flavored with coriander, orange peel and nutmeg.	 6

Clausthaler, Dry Hopped, Non-Alcoholic		  >0.5% ABV			  12oz bottle
   Germany			   This beer has a sweet, malty aroma of grains and barley.	 5

Sour 
Pfriem Oud Bruin Kriek, Belgium-style Sour		  9.3% ABV			   375ml bottle
   Oregon			   Barrel-aged for three years, with rich notes of raspberry, fig and leather.                     14
   

Belgium
Lindemans Framboise, Raspberry Lambic		  4.0% ABV			   12oz bottle	
   Belgium			   Delicate raspberry flavor that rounds out crisp and tart.	 7

Wine 
Sprezza, Vermouth Spritz				    250ml can	 single  6   -   4pack  20
	 Bianco or Rosso.

Alloy Everyday, Rosé				    12oz can	 single  10   -   4pack  40

Lubanzi, Chenin Blanc				    12oz can	 single  10   -   4pack  40


