 pitkled fish

COCKTAILS

Cocktail/Mocktail for a Cause | Centre Stage (n/a version available.)

gin. chai simple. lime. ginger beer. soda water.absinthe spritz. star anise. orange peel. | 14
benefiting Liberty Theatre

Adrift Vesper | adrift distillers vodka + gin. dolin dry vermouth. | 16

High + Dry | gin. campari. st. germain. orange bitters. cava. | 17

Cranberry Margarita | tequilla. adrift distillers cranberry liqueur. lime. agave. | 15

Valhalla | stonebarn pear brandy. apricot liqueur. adrift distillers aquavit. lemon. simple. | 17
Dark & Stormy | spiced rum. fever-tree ginger beer. angostura. lime. | 16

Old Fashioned | four roses bourbon. simple. angostura bitters. | 15

Tamarind Sour | tamarind-infused bourbon. lemon. agave. egg white. tajin rim. | 15

All Choked Up | coffee-infused cynar.rittenhouse rye. brovo jammy vermouth. sea salt. | 15
Cloudbreak | sesame-washed scotch. lemon. fever-tree ginger beer. egg white. simple. | 16
Hemingway Daquiri | rum. luxardo maraschino. grapefruit. lime. simple. | 13

Pickleback | rittenhouse rye. house-made brine. | 10

Classic Absinthe | traditionally served. | 18

ROSE & BUBBLES

House Rose. rotating selection. | 10/30

Prosecco. de faverinv. it | 13/44

Brut Rose. francois montand. nv. fr. | 13/44

Brut. argyle “16. or. | 70

Cremant de Limoux. domaine j. laurens nv. fr. | 47

WHITE

House White. rotating selection. | 10/30

Pinot Gris. elk cove '19. or. | 14/47

Chardonnay. joseph drouhin macon villages 21. or. | 16/55
White Blend. coopers hall [carafe] nv. or/wa. | 10/29
Sauvignon Blanc. ponga '19. nz. | 10/30

Riesling. dr loosen “18. de. | 11/32

Mediterranean Frizzante. pescador blanco nv. sp. | 29
Chardonnay. brick house '20. or. | 67

RED

House Red. rotating selection. | 10/30

Pinot Noir. maysara ’18. or. | 16/54

Red Blend. coopers hall [carafe] nv. or/wa. | 10/29
Cabernet Franc. jones of washington. wa. | 13/39
Red Blend. kind stranger '19. wa . | 13/44

Merlot. airfield estates ‘“19. wa. | 13/44

Rhone Red Blend. vital wines “19. wa | 14/48
Cabernet Sauvignon. frog’s leap ‘17. ca. | 140
Pinot Noir. anne amie '21. or. | 67

BEER

Rotating Beer Taps. fort george. buoy. north jetty. | 6
Finnriver cider. rotating tap. | 8

PBR. tap. | 4

Old German. bottle. | 4

Bud Light. bottle. | 4

Pacifico. bottle. | 5

Rainier. bottle. | 4

Executive Beverage Allyx O'Connor | Bar Manager Victoria Scarborough

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
Dine-in parties of six or more will be charged an automatic gratuity of 20%.



