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(%fi'gan RBeers &

\STHmmgr \S?Pfyﬁfnjr Widner Hefeweizen Glass: 3.00

Spaten Lager Pint: 3.75
= Henry Weinhard’s Organic Red  Small Pitcher: 10.50
fogCllITé’I‘ 9.00 Anchor Steam Large Pitcher: 14.50
Rum, Brandy, Gin, Cointreun, Orange and Terminal Gravity IPA
Pi le Juice, Sh
ineapple Juice, Sherry Rogur Dead Guy
Vachars Xamikaze 9.00 Rogue Hazelnut Brown
Vodka, Cointreun, Lime Juice, Raspberry Liquor Siletz Oatmeal Cream Stout

Seasonal (ask your server)

Ducksicle 7.00
Southern Comfort, Ameretto, Orange Juice and 7up

Champagne Cocktail 6.50

Champagne, Sugar Cube and Bitters Guinness on tap
Glass: 3.50

Washington Apple 8.00 Pint: 4.25

Crown Royal, Apple Liquor, Cranberry Juice GUIIIIIESS Small Pitcher: 12.00

Marionberry Daiquiri 7.00 Af,.ﬂfinl Large Pitcher: 16.25

Marionberries Rum, Blackberry Liquor, Lemon b das:

and Lime Juice
Budweiser or Bud Light 2.50 Black Butte Porter 3.50

Cate Beaver Ee Coors or Coors Light 250 ~ Sam Smith Organic 6.00

Kahlua, Brandy, Cointreun, Coffee and

Corona 3.50 Smirnoff lce 3.50
All Our Jruit Drinks Are JFresh Squezzed Negra Modelo 3.50 Blackthorn Cider 4.00
Heineken 3.50 St Pauli Girl N.A. 3.00
ra “May your glass be ever full Mike’s Hard Lemonade 350 Kaliber N.A. 3.00
:f"" “May L‘ée mof over your éea() 56 d/ ways strong.

And may you be in heaven éa/f an hour
before the devil knows you're dead.”
“An Trish Toast
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