
                                 Sparkling 
Brut (Folle Blanche), Bruno Cormerais, NV, Loire.................$12  
Brut Nature, Blanc de Noirs (Meunier), 
                   C. Mignon, NV, Champagne.................................$24
Frizzante (Pinot Noir), Meinklang, ‘17, Burgenland.............$10

White
Chenin Blanc, Old Vines, Merriman, ‘16, Columbia Valley..$10 
Xarel-lo, 77 Veremes, Miquel Pons, ‘17, Penedès....................$8
Apremont (Jacquère),  Vieilles Vignes, 
                           Domaine Jean Masson, ‘17...................................$11
Bourgogne (Chardonnay), Dom. Bachey-Legros, ‘16 ............$15
Kéknyelü, Szölöbirtok, Csendes Dülö, ‘15, Badascony..........$14
Riberio, Tega do Sal, (Treixadura/Albariño),  Viña Mein, ‘15......$19
Vitovska, Edi Kante, ‘13, Carso, Friuli..................................$12

	                                                      Pink
Sumoll/Parellada/Xarel-lo, 
                        La Rosa, Can Sumoi, ‘17, Penedès......................$12 
                                                   
                                                    orange
Pinot Gris, Dragone Ramato, 
                        Forlorn Hope, ‘17, Calaveras County, CA........$16

                                                        Red
Fleurie, La Madone, Guillaume Chanudet, ‘16......................$12
Fixin, Les Clos, Domaine Berthaut-Gerbet, ‘15, Burgundy$22
Chinon, (Cab Franc), Ch. Petit Thouars, ‘16, Loire...............$11
Negrette/Syrah/Cabernet Sauvignon,
                       Château Laurou, ‘15,  Sud-Ouest FR.................$9
Garnacha Tintorera/Moravia Agria, Albahra, 
                            Envínate, ‘17, Castilla-La Mancha.....................$12 
Rioja (Garnacha/Tempranillo/Graciano), 
                            Bozeto de Exopto, ‘17.........................................$10
Blaufränkiscch, Samt & Seide, 
                       Muhr-van der Niepoort, ‘15, Carnuntum........$16

cocktails

 Breakfast of Champions............................................................... $10
  london dry gin, dry vermouth, caper brine, celery bitters
  add an oyster? $3

 Achilles Heel.................................................................................... $11
 vecchio amaro del capo, amontillado, punt e mes, lemon, ginger, hopped cider

 Sage Wisdom................................................................................. $10
 rose & peony tea infused gin, byrrh, sage, grapefruit, lemon, soda

	A Different Hue.............................................................................. $10
 hue hue coffee rum, crème de cacao, lime

	September Affair............................................................................$13
 mezcal, byrrh, l’afrique vermouth, lime

	Fruits of Conquest..........................................................................$12
 laird’s applejack, amaro ciociaro, apple cider, lemon, cinnamon, ginger
 served warm

	Foie Turn..........................................................................................$15
 foie gras bourbon, amontillado & px sherry, apricot brandy, sauternes

	Shots Fired......................................................................................$12
 whisky, amaro dell’etna, fireball, sherry cask vermut, black walnut bitters

beers

Montucky Cold Snack Lager, La Crosse WI, 12oz.......................$4
Buoy Czech Pilsner, Astoria OR, 12oz...........................................$6
Crux Cast Out IPA, Bend OR, 12oz................................................$6
Double Mtn Fresh Hop Killer Red, Hood River OR, 16.9oz........$10
pFriem Belgian Strong Dark, Hood River OR, 375ml..................$12
Fort George Cavatica Stout, Astoria OR, 16oz.............................$8
Two Towns Brightcider, Corvallis OR, 12 oz................................$6
Clausthaler Dry Hopped Non-Alcoholic, Germany, 12oz...........$5


