
chickpea fries harissa aioli  	 5 

wood fired pizza chef’s selection  	 8 

korean fire chicken wings gochujang, kimchi, taiwanese red sugar  	 9

wood fired margherita pizza fresh mozzarella, fresh basil, roasted tomato sauce  	 8

café caesar salad* romaine, capers, cornichons, grana padano, housemade caesar dressing, croutons  	 5

fries black garlic aioli  	 5 

adobo pork tacos pickled red onion, cilantro 	 7 

housemade falafel goat cheese tzatziki, aardvark hot sauce, romaine, pita  	 8 

jerk chicken poutine sweet potato fries, cheese curds 	 8

classic burger* nw grassfed beef patty, garlic-dijon aioli, tillamook aged extra sharp white cheddar,  

butter lettuce,  tomato jam, potato bun	 8 

*Items are cooked to order. Consuming raw or undercooked eggs & meats may increase your risk of food-borne illness  
**Every effort will be made to minimize avoid cross contamination 
*** Please inform our staff of any and all allergies as we will make all attempts to accommodate your needs.  2/13/18
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cucumber-infused penney’s & tonic 
	 cucumber-infused joe penney’s gin,  
	 fever tree tonic water  	 6 
 
moscow mule   
	 monopolowa vodka, fresh-squeezed lime,  
	 fever tree ginger beer  	 7 

rum collins 
	 dark rum, fresh-squeezed lime, burnt brown 		
	 sugar-vanilla syrup, club soda  	 7

mango paloma 
	 el jimador blanco tequilla, mango nectar,  
	 lime, grapefruit soda 	  7 

12th avenue spritz   
	 brandy, triple sec, grenadine, orange bitters,
	 mcmenamins blanc de noir, soda   	 6 

zeus fizz   
	 vodka, housemade seasonal shrub syrup, 
	 club soda  	 6 

beverages
usual suspects

 
mcmenamins ale pint  	 1 dollar off 
mcmenamins hard cider pint  	 6.25 
well drinks  
	 all served with a basic mixer 
	 evan williams black, bacardi light,  
	 gordons gin, monopolowa,  
	 el jimador blanco, famous grouse 	 5

happy hour cocktails

signature cocktails

 
mcmenamins wine 	 	
	 2015 pinot noir	 8 
	 2014 black rabbit 
		  predominantly merlot, malbec, cabernet  
		  sauvignon, cabernet franc, and petit verdot	 8	
	 2015 white rabbit 
		  fruit-forward and approachable  
		  predominantly pinot gris and riesling.	 8

flatiron 
		 rittenhouse rye whiskey, amaro meletti, 
		 luxardo maraschino, spiced cherry bitters   	 11	
	daily grind 
		 skipper dark rum, iced coffee, cocoa nib syrup, 		
		 terminator stout-vanilla whip    	 10	
	west side sour
		 james oliver american whiskey, 
		 edgefield pear brandy, black rabbit red, 
		 lemon, egg white   	 11 	
	upson downs
		 hayman’s old tom gin, lavender-honey liqueur, 
		 grenadine, lemon   	 10

sweet inferno
	 banhez joven mezcal, raw agave syrup,
	 firewater bitters, pineapple	 9	
rhum with a vieux
	 barbancort 8yr rhum, zaya dark rum,  
	 benedictine, lustau amantillado sherry, 
	 angostura bitters 	 11 	
café rose		
	 tito’s vodka, pamplemousse rose liqueur, 		
	 blackberry-ginger gastrique    	 9	
desert blossom		
	 el jimador blanco tequila, aperol, lime, 		
	 hibiscus-lime shrub, soda	 10
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