
FEATURED WINES

Schramsberg              $66
Mirabelle Brut Rosé
North Coast, California  NV

The Mirabelle Rosé has generous aromas of strawberry, and 
rhubarb. Notes of apricot, red plum, shortbread delicately 
join the bursting flavors of red apple. 

Pair with: poke tower or seafood salad

R
O
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Greenwing       $84 
Cabernet Sauvignon
Columbia Valley, Washington  2018

Greenwing is an approachable & food friendly Cabernet 
offering baking spices, dark fruits, dark cherries, hints of 
forest floor and mushrooms, and a subtle dark chocolate 
finish. Medium bodied with balanced tannin and acidity.

Pair with: ribeye steak

R
E

D

Silbón              $13 gl / $50 btl
Verdejo
Rueda, Spain  2019

Silbón is a stunning Spanish wine.  A fuller bodied white 
framed by bright acidity and a round texture, exhibiting 
notes of pear, honey, and citrus. 

Pair with: spicy tuna roll or seafood pasta

W
H

IT
E LEVEL  BAD HOMBRE LAGER   $6

Mexican Lager / Portland, OR / 4.8%

BUOY  PILSNER   $7
Pilsner / Astoria, OR / 6.2% / 35 IBU 

BROTHERS CASCADIA  MONKEY’S DUNKEL  $7
German Dark Lager / Vancouver, WA / 4.5% / 20 IBU

SUNRIVER FUZZTAIL   $7
American Hefeweizen / Bend, OR / 7% / 20 IBU

FT. GEORGE  CITY OF DREAMS   $7
Hazy Pale Ale / Astoria, OR / 5.5% / 40 IBU

LOOWIT  ROBOT OVERLORD    $7 
New England IPA / Vancouver, WA / 6.8% / 22 IBU

PFREIM  IPA   $7
West Coast IPA / Hood River, OR / 6.8% / 65 IBU

PELICAN  BEAK BREAKER   $8
Double IPA / Pacific City, OR / 9% / 90 IBU

ECLIPTIC  CAPELLA   $7
Porter / Portland, OR / 5.2% / 39 IBU

BELCHING BEAVER   $7
NITRO PEANUT BUTTER MILK STOUT 
Milk Stout / Oceanside, CA / 5.3% / 30 IBU

ROTATING SOUR ALE   $7

ROTATING SEASONAL CIDER   $7

DRAFT BEERS


