-HOUSE COCKTAILS-

MOSCOW MULE S14 BLUEBERRY TEA $13
Vodka, fresh lime juice, house made Disarano Amaretto, Grand Marnier,

ginger beer. Earl grey tea. Served hot.

DTR OLD FASHION S14 HOT BUTTERED RUM $15
George Dickel Rye, Rich turbinado Spiced rum, house buttered rum mix,

sugar, Angostura bitters. hot water.

INDUSTRY SOUR #2 $14 GRASSHOPPER $14

House made creme de menthe,
house made créme de cacao, half
and half.

Fernet Branca, Strega, fresh lemon
juice, simple syrup.

PINA VERDE $15 SMOKE & MIRRORS $14

Green Chartreuse, pineapple juice,

. L. Goslings dark rum, Vida Mezcal,
fresh lime juice, coconut puree,

Lillet Rogue, fresh lime juice, Grand

HOT MESS 314 Marnier, Orgeat.
George Dickel rye, house honey BARTENDER'S CHUICE ss

ginger syrup, Liquor 43, fresh lemon
juice. Served hot.

RUMCHATA HOT COCOA $14

Rumchata, hot chocolate, hot
water. Topped with whipped cream.

You pick the liquor, we make the
drink! See what you get for a surprise!

-BEER-

WE FEATURE 19 ROTATING TAPS! ASK YOUR SERVER WHAT OUR CURRENT SELECTION IS!

-CANS & BOTTLES- -SELTZERS & CIDER-
BODHIZAFA IPA $5
AMSTEL LIGHT $5 WHITE CLAW MANGO $5

WHITE CLAW BLACK CHERRY $5

HEINEKEN $5 HEINEKEN NA $5
INCLINE WHITE PEACH CIDER $6.50

RAINIER 16 OZ CAN $4

MODELO $6

SIERRA NEVADA PALE ALE $6

NEW BELGIUM FAT TIRE $5.5
GHOSTFISH GRAPEFRUIT IPA $7.50

GLUTEN FREE
- WINE -

WHITE RED

Zonin Grand Cuvee Prosecco, IT $9 $30 Altocedro Malbec, ARG $n $40
Liquid Light Chardonnay, WA $12.5 $48 Broadside Merlot, CA $9.5 $38

Chasing Lions Sauv Blanc,WA $10.5 $40 Clayhouse Cabernet, CA $12.5 $48
Portlandia Pinot Gris. OR $9.5 $30 Portlandia Red Blend, WA $10 $38
A to Z Rose,OR $12.5 $48

-MOCKTAILS-

THE LORAX $8 THE MAXWELL $8

Lychee syrup, orange juice, house Coconut and raspberry puree mixed

ginger beer, soda water. with house made ginger beer,
pineapple juice and sprite.

HONEY LAVENDER SPRITZ $7

House made honey lavender simple NO-JITO §7

syrup mixed with fresh lemon juice Mint, fresh lime juice, sprite.

and soda water.



