
WINE

BUBBLES

champagne louis roederer nv, fr [375mL] 30            

brut argyle vintage brut ‘14, or 40                 

bubbles dear mom sparkletown [187 mL can] 9

mimosa orange or grapefruit 9

WHITE

gruner veltliner berger ‘16, au 8/29                     

pinot grigio alois lageder “ri�” ‘16, it 7/21 

chardonnay coopers hall ’14, or [carafe] 9/26                     

cotes du rhone saint esprit ‘15, fr 9/27 

riesling dr. loosen bros. ’15, de 8/29 

pinot blanc elk cove ’15, or 30

ROSE

rose coopers hall ’14, or [carafe] 7/24                     

rose* le fraghe ‘16, it 32  

rose domaine du salvard ’17, fr 36

RED

pinot noir coopers hall ‘13, or [carafe] 12/42                      

pinot noir domaine serene evenstad ‘14, or 98   

pinot noir* kelley fox ’15, or 70 

cotes du rhone famille perrin ‘15, fr 9/27                    

malbec cor cellars ‘15, wa 56

red blend* les clos perdus ‘13, fr 39 

tempranillo abacela �esta ’15, or 48                  

cabernet sauvignon rotating option 12 

pinot noir cooper mountain ‘14, or 12 

TO 
DRINK

BEER

CANS + BOTTLES                  

old german 3                     

fort george cavatica stout 5.5 

fort george rotating ipa 5.5

fort george rotating 4.5

ground breaker olallie 4.5

ecliptic peach sour ale 6

�nnriver cider rotating 8

ON TAP

north jetty scottish red ale 5                     

fort george rotating ipa 6

buoy rotating 6

N/A BEVERAGES

SODA + TEA 

mexican coke 2.5

steelhead root beer 2.5

fever tree ginger beer 2

san pellegrino aranciata 1.5

bolle sparkling water 1.5

beach house teas 2.5

hot chocolate 3

COFFEE [100% organic] 

espresso 2.75

macchiato [3 oz] 3.5

cappuccino [6 oz] 4

americano [12 + 16 oz] 3.25 | 3.75

latte [12 + 16 oz] 4.5 | 5

drip [12 + 16 oz] 2 | 2.25

�avor shot .5

americano [12 + 16 oz]

latte [12 + 16 oz] 

drip [12 + 16 oz] 

�avor shot .5



BELGIAN WAFFLES

maple syrup. powdered sugar. 8

oregon berry compote. maple whip. powdered sugar. 9 

ham. brie. arugula. fried egg. 12

�g. goat cheese. hazelnut. arugula.  11

FLATBREAD PANINI

Ham & Brie 12
arugula. pickled vegetables.

Veggie & Hummus 10
cucumber. greens. pickled onion. pickled vegetables. 
v+.

Prosciutto & Brie 12
apple. pickled vegetables.

Brie & Apple 11
pickled onion. arugula. pickled vegetables. v. 

Fried Egg 9
white cheddar. greens. v. ** 
add prosciutto. 11 
add ham. 11

BOARDS

Meat Board 17
mustard. pickles. �atbread.

Cheese Board 17
con�ture. pickles. �atbread. v. 

Hummus Board 13
cucumbers. apple. �atbread. marinated olives. v+. 

Everything Board 40
selection of cured meat. selection of cheeses. hummus. 
cucumbers. apple. �atbread. marinated olives. 
mustard. pickles. con�ture. �atbread.

TO 
EAT

SALADS + PROVISIONS

Spring Salad 9
pickled vegetables. marcona almonds. vinaigrette. 
v+/gf.

Arugula Salad 9
hazelnuts. apple. brie. vinaigrette. v/gf. 

Organic Yogurt Parfait 8
vanilla yogurt. granola. apples. Dough Dough bakery 
compote. v. 

Jacobsen Salt Popcorn 4
choose from: pinot noir salt. black garlic salt. habanero 
salt. kosher salt. v+.

Marcona Almonds v+/gf. 5

Chilled Pickles v+/gf. 9 

Marinated Olives v+/gf. 6

SWEETS [made by Dough Dough Bakery]

Scone v. 5

Cookie v. 3

N/A BEVERAGES

SODA + TEA 

mexican coke 2.5
steelhead root beer 2.5
fever tree ginger beer 2
san pellegrino aranciata 1.5
bolle sparkling water 1.5
beach house teas 2.5
hot chocolate 3

COFFEE [100% organic] 

espresso 2.75
macchiato [3 oz] 3.5
cappuccino [6 oz] 4
americano [12 + 16 oz] 3.25 | 3.75
latte [12 + 16 oz] 4.5 | 5
drip [12 + 16 oz] 2 | 2.25
�avor shot .5

  **Consuming raw or undercooked meats, poultry, seafood, 
shell�sh, or eggs may increase your risk of foodborne illness.  


