COCKTAILS

SPECIALTY
BOTTLED BEER

. Glutiny Pale Ale Low Gluten Beer 6.75
Wee Sipper 8.25 New Belgium, 120z
House l‘nfused. Cinnimon and Honey AvaI.Whlskey, Rogue Hazelnut Brown 7.00
mixed with Edgefield Hard Apple Cider. Portland, 120z
Black Buffalo Old Fashion 10.25 Guinness Stout 7.00
Buffalo Trace Bourbon, Crushed Oregon Bordeaux Ireland, 160z can
cherries, fresh orange, little sugarf Qrange bitters, Pilsner Urquell 5.75
and a splash of cherry juice. Czech Republic, 11.20z
Hot Cinn Honey Cider 9.00 Portland MacTarnahans Amber 5.50
Edgefield’s Apple Aval Pota Whiskey infused with Portland, 120z
Edgefield blackberry honey and cinnamon sticks, Newcastle Brown Ale 6.50
mixed with hot fresh pressed apple cider. England, 120z
East Bar Manhattan 13.50 galisf’“ Dupont 8.50
Heavy pour of Woodford Reserve, elgium, 11.20z
Dolin Sweet Vermouth, Angostura bitters, Val-!)leu Belgian Blonde Ale 8.50
and an Oregon bordeaux cherry. Belgium, 11.20z
Weinhenstephener Hefeweissbier 7.00
Altheas’ Afternoon 10.50 Germany, 11.20z
Edgefield’s Pennys’ Gin, shaken dry Martini style, St. Pauli’s Non-Alcoholic Beer 5.25

with the taste of subtle herbs, fresh cucumber,
served cold and icey with a shaving of grapefruit.

Jalisco Margarita 10.25
Sauza Blue Tequila, Allspice Dram,
Lime and Orange juice, little sweet,
and a cinnamon nutmeg spiced orange.

Three Rocks Hot Buttered Rum 8.25
Edgefield’s Three Rocks Rum,
House-made Hot buttered rum mix,
and topped with a dollop of Whip Cream

All Nighter 10.00
Hogshead Whiskey, Phil Hazelnut Liqueur
& Coffee Liqueur with a double
Americano & whipped cream

DESSERTS FROM

Ireland, 120z

THE BAR

Borghetti Affogato 10.00
Borghetti espresso brewed liquor poured over a scoop}
of Edgefields Vanilla Ice Cream

HAPPY HOUR

Monday through Friday
3 p.m. to 6 p.m.

with the exception of property celebrations, holidays and concerts
McMenamins Ales 1.00 off
Well Drinks 5.00 ¢ Hard Cider 6.25
Black Rabbit Red, White Rabbit
or Fireside Zinfandel 8 glass

Espresso Martini 11.25
Borghetti espresso liquor shaken with a little cream
and served up with a dollop of whip cream.




