ZEUS CAFE

AT MCMENAMINS CRYSTAL HOTEL

eus Café owes its name to both its majestic

locale along upper Burnside Street and the site's
powerful history, especially one historic figure: Nate
“Zus” Zusman, ringmaster of the Desert Room, where
“Whatever you want, you can get,” became the host’s
regular rallying cry in this storied place.

In 1957, the colorful, shady Zusman became a key
subject of a U.S. Senate Investigative Hearing on
corruption, led by Senator John F. Kennedy, while
brother Bobby Kennedy launched his political career
with these hearings, serving as chief counsel for the
prosecution. The widely reported banter between
Zusman and RFK exasperated the prosecution and
delighted the nation.

In a historically significant turn, by the 1970s, this
block emerged as the tip of the Gay Triangle, the heart
of Portland’s queer scene. The bath house that had
opened here in the late ‘60s became a landmark of the
gay rights movement that was then building around
the country.

McMenamins breathed new life into the building,
reopening it in 2011. From basement to fourth floor,
there is original artwork, photos, and architectural
flourishes that all celebrate the property’s past,
some of the most stunning examples of which are
here in Zeus Café — Local artist David Schlicker’s
representation of the Grateful Dead’s “Dark Star” in
our stained glass windows, and our bartop taken from
a dismantled barrel house at the Jim Beam Distillery.

Zeus Café’s talented and creative bar staff has hand
crafted a selection of modern cocktails that showcase
local ingredients, fresh fruits, and housemade syrups
and infusions while striving for delicious and innovative
flavor combinations. We also take pride in making
classic cocktails the right way, stirring and shaking with
only the finest ingredients. In addition to our cocktails,
you may also enjoy the finest beers, wines, spirits and
coffees that McMenamins has to offer. And to that, we
invite you to raise a glass or two. Slainte!



MODERN COCKTAILS 10

CAFE SMASH

muddled strawberries, Crater Lake vodka, fresh-squeezed
lemon, black pepper syrup, aged balsamic vinegar,

mint garnish, served on ice

BURNT BULLEIT

Bulleit rye whiskey, burnt sugar syrup, Angostura
bitters, lemon zest garnish, served over large cube

FUENTES

Del Maguey La Vida mezcal, El Jimador blanco,
Aperol, fresh-squeezed grapefruit juice,

large smoked ice cube, smoked old fashioned glass

COCOA CAIPIRINHA

Novo Fogo barrel aged cachaca, cocoa nib-
demerara syrup, fresh-squeezed lime,
aztec chocolate bitters, served up

PATTERSON HOUSE

Edgefield Joe Penneys gin, Dolin Blanc vermouth,
Combier Kummel, Bittermens hopped grapefruit bitters,
fennel garnish, served up

FIRESIDE SOUR*

Buffalo Trace bourbon, Edgefield Fireside port,
fresh-squeezed lemon, egg white,

port mist stencil garnish, served up

RIPTIDE

Maui Dark rum, espresso-vanilla bean syrup, Fernet Branca,
Fee Brothers aztec chocolate bitters & Regan’s orange
bitters, orange zest garnish, served over large cube

RUBICON

Bombay Sapphire East gin, Green Chartreuse,
fresh-squeezed lime, flamed rosemary syrup,
rosemary sprig garnish, served up

*Consuming raw egg may increase your risk of
foodborne illness



CLASSIC COCKTAILS 10

SAZERAC COCKTAIL
James E. Pepper 1776 rye whiskey, Peychaud’s bitters,
gomme syrup, Lucid absinthe rinse, lemon zest

1873, Thomas Handy, Sazerac Coffee House, New Orleans

MOSCOW MULE

Monopolowa vodka, fresh-squeezed lime,
Fever Tree ginger beer, served in a copper mug

1941, John Martin & Jack Morgan, Cock ‘n’ Bull, Los Angeles

PEGU CLUB #1
Edgefield Joe Penney’s gin, Clement Creole Shrubb,
fresh-squeezed lime, Angostura & orange bitters, served up

1920’s, Pegu Club, Rangoon, Burma

JUNGLEBIRD

Zaya 12 year & Coruba dark rum, Campari,
fresh pineapple juice, fresh-squeezed lime,
housemade Orgeat syrup, tiki mug

1978, Aviary Bar, Kuala Lumpur, Malaysia

VIEUX CARRE

Old Overholt rye, Carpano Antica Formula vermouth,
Courvoisier VS cognac, Benedictine, Angostura &
Peychaud’s bitters, served over large bitters-infused cube

1938, Walter Bergeron, Hotel Monteleone, New Orleans

MISSIONARY’S DOWNFALL
Muddled mint, Pyrat XO rum, Edgefield pear brandy,
fresh pineapple juice, fresh-squeezed lime

1940, Don the Beachcomber, Hollywood, CA

CLASSIC SIDECAR

Courvoisier VS cognac, Cointreau,
fresh-squeezed lemon, served up

1922, Pat MacGarry, Buck’s Club, London, England

FRENCH 75

Edgefield Joe Penney’s gin, fresh-squeezed lemon,
Edgefield Blanc de Noir brut, served on ice

1915, Harry MacElhone, New York Bar, Paris, France



>HOUSE FLIGHTS

Brewery Taster Tray six samples
Seasonal Beer Sampler three samples
Edgefield Winery Sampler six samples
Red Wine Sampler three half-glasses
White Wine Sampler three half-glasses

McMenamins Whiskey
billy, hogshead, monkey puzzle

Edgefield Brandy
edgefield pot still, longshot estate, pear

McMenamins Liqueur
aval pota, phil hazelnut, herbal #7

Edgefield Rum
three rocks, three rocks spiced, coffee liqueur

Rye Whiskey
templeton, rittenhouse, high west double

Rare Whiskeys
woodford reserve masters collection 4-wood,

old blowhard 26 year, jim beam distiller’s masterpiece

GUEST BEERS

Lagunitas Maximus Double IPA, CA, USA, 8.2% ABV
Ninkasi Oatis Oatmeal Stout, OR, USA, 7.2% ABV
Boulevard 80-Acre Wheat Mo, USA, 4.4% ABV
Omission Pale Ale Gluten Free Ale, OR, USA, 5.8% ABV
Spaten Lager Helles Lager, Germany 5.2% ABV
Estrella Damm Daura Gr Lager, Spain, 5.4% ABV
Newcastle Brown Ale Brown, England, 4.7% ABV
Coors Light Lager, CO, USA 4.2% ABV

Buckler Non-Alcoholic, Netherlands

CAFE BEVERAGES
Coffee We Roast Our Own
Espresso [ Americano

Latte / Cappuccino

French Press | Pour Over
Mocha / Chai Latte

Iced Coffee with milk

Soda Pop [ Iced Tea [ Lemonade
Lurisia Sparkling Water 50oml/1L
Fever Tree Ginger Beer

Henry Weinhard’s Root Beer
Loose Leaf Tea by Tao of Tea

Housemade Sodas
Ask your server for our current flavors

12.50
12
12

13
14
14
14
14

25

5.50
5.50

2.70
2.50
3.30
5.50
3.85
3.60
2.95

3/5
3.50

2.70



EDGEFIELD WINE BY THE GLASS

’12 Edgefield Black Rabbit Red OR/WA 8.40
’12 Edgefield Pinot Noir OR/WA 8.40
’11 Edgefield Cabernet Sauvignon WA 9.55
’11 Edgefield Syrah Columbia Valley, WA 10.25
’12 Edgefield Zinfandel WA 10.25
’10 Edgefield Blanc de Noir Brut OR 10.25
’14 Edgefield White Rabbit OR/WA 8.40
’13 Edgefield Riesling OR/WA 7.60
’13 Edgefield Chardonnay OR 8.40
’13 Edgefield Pinot Gris OR 8.40
SPARKLING BY THE BOTTLE
’10 Edgefield Blanc de Noir Brut OR 34.50
Roederer Estate Brut Anderson Valley, CA 35
’10 Argyle Brut Willamette Valley, OR 36
Veuve Cliquot Ponsardin Brut Reims, Champagne, FR 80
Bollinger Special Cuvée Brut Ay, Champagne, FR 89
’04 Diebolt-Vallois Fleur de Passion Brut

Cramant, Champagne, FR 220
PINOT GRIS /[ RIESLING
’13 Edgefield Pinot Gris OR 25.50
’12 Edgefield Poor Farm Pinot Gris OR 25.50
’10 Eyrie Estate Vineyard Pinot Gris Dundee Hills, OR 25
’14 Elk Cove Pinot Gris Willamette Valley, OR 30
’13 Edgefield Riesling OR/WA 21
’11 Edgefield Vintage Select Riesling OR/WA 25.50
CHARDONNAY
’12 Edgefield OR 25.50
’11 Edgefield Vintage Select OR 29
’12 Chehalem INOX Willamette Valley, OR 25
’12 Mount Eden Edna Valley, CA 35
’13 Hess Collection Napa Valley, CA 40
ASSORTED WHITE & ROSE
’14 Edgefield White Rabbit OR/WA 25.50
’13 Edgefield Viognier Columbia Valley, WA 29
’11 Cloudy Bay Sauvignon Blanc Marlborough, NZ 44
’13 Edgefield Umbrella Jimmy Dry Rosé OR/WA 25.50

’13 Edgefield Pinot Noir Blanc OR

21



PINOT NOIR

’12 Edgefield OR/WA

’12 Edgefield Vintage Select OR/WA

"11 Elk Cove Willamette Valley, OR

’09 Evesham Wood Temperance Hill Vineyard, OR
’09 Soter North Valley Willamette Valley, OR

’11 Brickhouse Select Ribbon Ridge, OR

’09 Bethel Heights Eola-Amity Hills, OR

’09 Cristom Mount Jefferson Cuvée WV, OR

’09 Eyrie Dundee Hills, OR

’10 St. Innocent Villages Cuvée
Willamette Valley, OR

’08 Scott Paul La Paulée Willamette Valley, OR
10 Ponzi Willamette Valley, OR

11 Penner-Ash Willamette Valley, OR

’10 Domaine Drouhin Dundee Hills, OR

’09 Ken Wright Cellars Canary Hill Vineyard, OR
’10 Beaux Freres Ribbon Ridge, OR

’09 Domaine Drouhin Lauréne Dundee Hills, OR

ZINFANDEL

’12 Edgefield Zinfandel Columbia Valley, WA
’09 Artezin Mendocino County, CA

’09 Ridge Ponzo Russian River Valley, CA

’10 Ridge Lytton Springs Dry Creek Valley, CA

WEST COAST REDS

’11 Edgefield Cuvée de I’Abri Rouge OR/WA

’07 Artezin Petite Sirah Mendocino County, CA

’09 Penner-Ash Rubeo Pinot Noir/Syrah, OR

’07 Abacela Tempranillo Estate Umpqua Valley, OR

MERLOT

’10 Edgefield Columbia Valley, WA
’07 Northstar Columbia Valley, WA
11 ’Ecole No. 41 Walla Walla Valley, WA

BY THE BOTTLE

25.50
34.50
40
40
42
42
42
42
44
44

44
46
56
59
60
68

95

34.50
35
40
56

29
35
35
54

34.50
38
46



CABERNET SAUVIGNON

’12 Edgefield Black Rabbit Red OR/WA

'11 Edgefield Cabernet Sauvignon WA

’09 Tamarack Columbia Valley, WA

’08 Domaine Eden Santa Cruz Mountains, CA
’08 Raymond Reserve Napa Valley, CA

’09 Freemark Abbey Saint Helena, CA

’11 Mount Veeder Winery Napa Valley, CA
’08 Abeja Columbia Valley, WA

’0o5 Chateau La Grand Roche Napa Valley, CA
’07 Calafia Napa Valley, CA

’10 Ridge Santa Cruz Mountains, CA

’10 Chateau Montelena Napa Valley, CA

10 Jordan Alexander Valley, CA

’10 Stags’ Leap Winery Napa Valley, CA

’07 Mount Eden Santa Cruz Mountains, CA
’09 Stag’s Leap Wine Cellars Artemis CA

’09 Groth Oakville, CA

’07 Chateau St. Jean Cinq Cépages CA

’06 Forman Napa Valley, CA

’07 Quintessa Rutherford Napa Valley, CA

SYRAH

"11 Edgefield Columbia Valley, WA

’08 Long Shadows Nine Hats Columbia Valley, WA

’09 Maison Bleue Liberté Yakima Valley, WA

BY THE BOTTLE

25.50
29
39
42
42
50
52
60
62
64
65
68
70
73
77
86
87
88

100

182

34.50
39
66

EDGEFIELD LARGE FORMAT & LIBRARY

’o1 Edgefield Zinfandel 750ml

The Pines Vineyard, Columbia Valley, WA

’00 Edgefield Syrah 1.5L

Chukar Ridge Vineyard, Columbia Valley, WA
’o1 Edgefield Cabernet Sauvignon 1.5L

Alder Ridge Vineyard, Columbia Valley, WA

50

70

70

’06 Edgefield VS Pinot Noir 1.5L Willamette Valley, OR 70



BURGUNDY BY THE BOTTLE

’11 Joseph Drouhin Chorey-les-Beaune

’06 Bouchard Pére et Fils
Savigny-lés-Beaune Les Laviéres Premier Cru

’06 Chandon de Briailles Volnay Caillerets Premier Cru

’09 Domaine Louis Latour
Chateau Corton Grancey Grand Cru

BORDEAUX

’10 Chateau Val du Roc Bordeaux Supérieur

’09 Chateau Peybonhomme Les Tours
Premieres-Cétes-de-Blaye

09 Chateau les Hauts-Conseillants Lalande-de-Pomerol
’09 Chateau Fieuzal Pessac-Léognan

’05 Petit-Figeac Saint-Emilion

’06 Chateau Rauzan-Ségla Saint-Julien

’04 Chateau Pichon-Baron-Longueville Saint-Julien

ITALIAN

’11 Félsina Berardenga Chianti Classico Tuscany
’08 Produttori del Barbaresco Piedmont
’10 Damilano Le Cinque Vigne Barolo Piedmont

’08 La Fortuna Brunello di Montalcino Tuscany

SPANISH

’05 R. Lopez de Heredia Vifia Cubilla Rioja
’09 Muga Rioja Reserva Rioja

’10 Alejandro Fernandez Tinto Pesquera Ribera del Duero

RHONES

’10 Coudoulet de Beaucastel Cétes-du-Rhéne
’09 Le Vieux Donjon Chateauneuf-du-Pape
’06 Henri Bonneau Tradition Chdteauneuf-du-Pape

’08 Chateau de Beaucastel Chdateauneuf-du-Pape

35
60

107
116

32
35

54
76
80
136

170

42
54
60

70

35
40
50

46
98
98
140



EDGEFIELD SPIRITS

Hogshead Whiskey 7.75

pure pot distilled from 100% malted barley & aged in new, charred
American white oak barrels boasts a palate-pleasing combination
of firm grain, hazelnut, sweet vanilla & caramel

Aval Pota 7
our heart-cut malt whiskey, fresh-pressed apples from
Hood River & a touch of cinnamon create this hearty spirit

Monkey Puzzle 6.50
our Hogshead Whiskey dry-hopped with local Teamaker hops,
sweetened with a touch of honey from Edgefield hives

Three Rocks Rum 7.25

a blend of rums aged in our own Hogshead Whiskey & port barrels
to create a delicate sipping rum with aromatic complexity & hints
of brown sugar, waffle cone & pecans

Three Rocks Spiced Rum 7.25
our Three Rocks Rum infused with locally roasted cocao nibs,
orange peel, vanilla bean & our ambrosial blend of spices

Longshot Brandy 8.75
double distilled from estate-grown Syrah grapes & aged in Syrah wine
& Syrah port barrels with flavors of cherry & spice

Alambic “13” Brandy 11.50
thirteen years in a French oak barrel
with hints of vanilla, cinnamon & floral notes

Pear Brandy 7.75
capturing the essence of fresh pears,
distilled from 100% Hood River-grown green Bartletts

Edgefield Pot Still Brandy 9.25
a blend of nine-year-old Pinot Noir & Semillon Brandies,
aged in French & finished in American oak barrels

Joe Penney’s Gin 7.25
a light, dry gin with flavors of juniper & citrus

Coffee Liqueur 5.25
arich, sweet spirit featuring a single farm origin
coffee from El Salvador

Herbal No. 7 6.50

a unique distinctive & complex mix of seven herbs & spices
with bold flavors of cinnamon, mint & caraway balanced
with the sweetness of organic birch syrup

CPR DISTILLERY

White Owl Whiskey 6.50
wheat-based whiskey produced in our Charante Alambic still

Morning Dew 6.50
vibrant brandy made from locally grown Pinot Noir grapes
with supple fruit & delicate spice

Gables Gin 7.25
a select blend of botanicals create a full-bodied &
floral gin layered with flavors of juniper, citrus & rose

Billy Whiskey 7.50

distilled in a vintage cognac still, Billy is full-bodied with
aromas of molasses & oak finished with notes of
hazelnuts & baked apples

Phil Hazelnut Liqueur 5.25
distilled from wheat & infused with Oregon-grown filberts,
notes of vanilla & caramel complement the toasted nut flavor



SINGLE MALT SCOTCH WHISKY

Aberlour 12

Ardbeg 10

Ardbeg Uigeadial
Auchentoshan 3-Wood
Balvenie 12 Doublewood
Bruichladdich Rocks

* Caol Ila 12

Clynelish 14
Cragganmore 12

* Dalwhinnie 15
Glenfiddich 12
Glenkinchie 12
Glenlivet 12
Glenmorangie 10
Glenmorangie Quinta Ruban
Highland Park
Lagavulin 16
Laphroaig 10

Macallan 12

Macallan 18

Oban 14

Springbank 15

Talisker 10

Talisker Storm

Yamazaki 12 (Japan)

IRISH WHISKEY

Bushmills

Bushmills Black Bush
Bushmills Single Malt 10 year
Bushmills Single Malt 16 year
Bushmills 21 year Rare
Connemara

Jameson

Jameson 12 year

Jameson 18 year

Kilbeggan

Kilbeggan 15 year

Midleton Very Rare
*Redbreast 12 year
Tullamore Dew 10 year
Tullamore Dew 12 year

Tyrconnell

* Staff Favorite

10
11.75
12.50
10.50
12
10.25
9.75
10
10.50
9.75
10
9.75
9.25
10

10
12.50
10
10.50
20.50
11.75
15
10.50
12.50
12

8.50
9.75
11.25
16
9-25
7.50
10
14
6.25
15
16
10.50
9-25
1

8.75



BOURBON / TENNESSEE

Bakers 10
Barterhouse 20 year 12
Basil Hayden 9.75
*Blanton’s Single Barrel 10
Booker’s 10.50
Booker’s 25th Anniversary 14
Buffalo Trace 7
Bulleit 7.75
E.H. Taylor 1
Eagle Rare 10 year 7.75
Elmer T. Lee 7.50
Elmer T. Lee Commemorative 8
Four Roses Single Barrel 10.25
Gentleman Jack 775
* George Dickel Hand Select 9 year 9.75
Jack Daniel’s Single Barrel 10
Jefferson’s Reserve Very Old 10
Jim Beam 6
Jim Beam Distiller’s Masterpiece 23.50
Knob Creek 9.25
Knob Creek Single Barrel 12
Makers Mark 7.50
Maker’s 46 8
Noah’s Mill 12.50
Old Blowhard 26 year 19
Old Forester 6
Woodford Reserve 8.75
Woodford Reserve Double Oaked 10.50
Woodford Reserve Masters — 4 Wood 14

As Old Fashioned - add s2

RYE WHISKEY

Bulleit Rye 7.75
* High West Double Rye! 9.50
Knob Creek Rye 9.75
Old Overholt Rye 6.25
Rittenhouse Rye 7
Sazerac Rye 6 year 8
Templeton Rye 9.50
Whistlepig Rye 15

Woodford Reserve Masters — Aged or New Cask Rye 14
As Manhattan - add $2

McMENAMINS WHISKEY

Billy (CPR) 7-50
*Hogshead (Edgefield) 7.75
Monkey Puzzle (Edgefield) 6.50
White Owl (CPR) 6.50

* Staff Favorite



RUM

* Appleton Estate 12 year
Bacardi 8

Barbancourt 8 yr
Coruba Dark

Flor de Cana Silver

Flor de Cana 4 year

Flor de Cana 7 year

Flor de Cana 12 year
Goslings Black Seal

Mt Gay Eclipse

Maui Dark

Myers Dark

Neillson Rhum Reserve
Novo Fogo Cachaca
Pampero Aniversario
Plantation 3-Star
Pusser’s Navy Rum
Pyrat XO

*Ron Zacapa 23

Ron Zacapa XO

Smith & Cross

St. James Martinique
Three Rocks (Edgefield)
Three Rocks Spiced (Edgefield)

Zaya Gran Reserva

As Daiquiri - add $2

TEQUILA

Cazadores Anejo
Cazadores Reposado

Del Maguey La Vida Mezcal
Don Julio Silver

*Don Julio 1942

Don Julio Real Extra Anejo
Herradura Silver
Herradura Suprema

* Milagro Silver

Patron Silver

Sauza Hornitos Reposado
Siete Leguas Blanco

Siete Leguas Reposado
Tonala Reserve Anejo

Tres Generaciones Reposado

As Margarita - add $2

* Staff Favorite

7.50
6.50
6.75
6.50

7-25
10.25

5.75

7-75
6.25

1
7-75
7-75

14.50
8.25
9.75
7-25
7-25
9.50

8.50
10
16

30

32
7.75
10.25
7.50
9.75
10.25
11.50
9.25



BRANDY [ COGNAC

Alambic '13' (Edgefield)
* Boulard Calvados
Control C Pisco
Courvoisier VS

De Montal VS Armagnac
Edgefield Brandy

* Germain-Robin
Germain-Robin Old Havana
Hennessy VS

Lairds Applejack

Lairds Apple Brandy
Longshot (Edgefield)
Martel Cordon Bleu
Morning Dew (CPR)
Pear Brandy (Edgefield)
Remy Martin 1738

Remy Martin XO

As Sidecar - add $2

GIN

Aviation

Beefeater

Bols Genever

Bombay Sapphire
*Bombay Sapphire East
Brokers

Gables (CPR)

Hayman’s Old Tom
Hendricks

Joe Penney’s (Edgefield)
Oxley Dry

Plymouth

*Ransom Old Tom
Tanqueray

As Collins - add $1

VODKA

44 North
Absolut
American Harvest
Belvedere

* Crater Lake
Grey Goose
Hangar One
Ketel One
New Deal
Stoli

Stoli Elit

* Tito’s

As Martini - add s2

13.50
10.25

775
8.50
9.25
10
15
8.50

8.75
17
6.50
7.75
10.25
18

8.25

6.75
6.75
6.50
7-25
7.50
8.75
7-25

7-75

6.50

7:75
6.75

6.25
8.50
8.75
7-75
6.50
6.75
13.75
6.25



| hank you for joining us!

On behalf of:
Hal Finkelstein - F ¢ B Manager
Warren Pinkston - Chef
Adam Kurth - Bars Manager

and the rest of the staff of Zeus Café and Ringler’s Annex



