
ON TAP

Ruby 
One of our most popular standards, we still make Ruby 

with the same aims we had when brewing the first batch 
back in March of 1986: To create an ale light, crisp and 

refreshingly fruity. Great Western Premium 2-Row and 42 
pounds of Oregon-grown and processed raspberry puree 
is used to craft every colorful batch. Simple but delicious.

Fruit: Raspberries Malts: Premium 2-Row, Maltodextrin
Hops: Chinook Calories: 172  Carbohydrates: 17.2  

OG: 1.039  TG: 1.005  ABV: 4  IBU: 5  SRM: 12

Hammerhead  
A classic Northwest Pale Ale and McMenamins Standard. This 

rich chestnut colored gem is a model of harmony between 
hops and malted barley. Hammerhead’s signature Cascade 
Hop nose and intense hopped flavor blend nicely with the 
caramel tones from the Crystal Malt. This beer has a vocal 

following; to run out is an unforgivable sin.
Malts: Premium 2-Row, Crystal 60

Hops: Cascade
OG: 1.056  TG: 1.010  ABV: 6.00  IBU: 44  SRM: 11

Pomegranate Cider  
Our Pomegranate Cider is crafted with those unexpectedly 
gorgeous winter sunny days and the warming weather in 
mind. The tartness of the pomegranate is balanced with 
the crispness and sweetness of the apple, making for a 

refreshing quaff, rain or shine. Fruit: Pomegranate
ABV: 6.8  

Vanilla Latte Stout (On Nitro) 
To make our Vanilla Latte Milk Stout, we used over one 

pound per barrel of McMenamins Coffee Roasters’ Black 
Rabbit Blend, both in the mash and fermenter. Coupled 

with Lactose and vanilla, this is one creamy holiday treat!
Special Ingredients: Lactose, McMenamins’ Black Rabbit 

Blend Coffee, Tahitian Vanilla Beans
Malts: Pale, Chocolate Malt, Midnight Wheat, Black, Crys-

tal 120, Roast, Crystal 135/165
Hops: Centennial, Tettnanger

OG: 1.076  TG: 1.025  ABV: 6.58  IBU: 29  SRM: 44

Guinness
Guinness is an Irish dry stout produced by Diageo that 

originated in the brewery of Arthur Guinness at St. 
James’s Gate, Dublin. Guinness is one of the most success-
ful beer brands worldwide. It is brewed in almost 60 coun-
tries and is available in over 120. A feature of the product 
is the burnt flavor that is derived from roasted unmalted 

barley.
glass 3.30 / pint 6/ pitcher 17

Doctor’s Office

COCKTAILS
Herbal Mint Toddy 9 

Edgefield’s Herbal #7 liqueur, fresh squeezed lemon, mint 
& a house made vanilla & fig shrub

Shrub it Off 9.25
Edgefield’s Three Rocks Rum, fresh squeezed lemon & 

orange & a house made strawberry rhubarb shrub

  Benedict CumberPatch Mule 8.75 
Tito’s Vodka, cucumber, fresh squeezed lime, ginger beer 

and a house made watermelon and basil shrub

Chupucabra 9.50
CPR’s Billy Wheat Whiskey, fresh squeezed lemon, peach 

bitters & a house made crabapple shrub

Strawberry Moon 9.25
Edgefield’s Herbal #7 Liqueur, house made strawberry and 

rhubarb shrub & fresh squeezed lemon

Bloody Doctor 9.25
House made bloody mary mix with a probiotic brine, fresh 

squeezed lime with a peppercorn & horseradish infused 
Monopolowa Vodka
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