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Cafe Beverages
Coffee  We Roast Our Own  	 2.50

Americano  	 2.30

Espresso  	 2.30

Latte  	 3

Cappuccino  	 3

Mocha  	 3.30

Chai Latte  	 2.20

McMenamins Iced Coffee served with milk	 3.45

Real Apple Cider	 1.90/3.70

Soda Pop	 1.55/2.60

RC, Diet Rite, 7-UP, Ginger Ale, Squirt

Crater Lake Root Beer	 4.10

Milk	 1.55/2.60

Iced Tea & Lemonade	 2.60

Hot Chocolate	 1.75

Loose Leaf Tea by Tao of Tea	 2.50

St. Paulies NA Beer	 bottle 4.10

JOIN US EVERYDAY FOR  

HAPPY HOUR
3-6PM & 10PM-CLOSE

Hogshead Whiskey  7.50
Produced from 100% malted barley, aged a  

minimum of 3 years in American Oak

White Dog  5.75
Try our Hogshead Whiskey before it sees a barrel!

Penney’s Gin  7
A lighter, dry gin with flavors of juniper & citrus

Longshot Estate Syrah Brandy  6
Distilled from Estate grown Syrah grapes  

with layered flavors of cherry & spice

ALAMBIC “13” BRANDY  13.50
Thirteen years in a French oak barrel with  
hints of vanilla, cinnamon, & floral notes

Pear Brandy  7.50
Distilled from 100% Hood River grown Red Bartlett pears

Edgefield Brandy  9
A blend of barrel aged Pinot Noir & Sémillon Brandy

Coffee Liqueur  4.75
A rich, sweet spirit made with our own  

Ethiopian Sidamo roasted coffee

Herbal No. 7   6.25
A unique distinctive and complex mix  

of seven herbs and spices

Monkey Puzzle  6.25
Hopped whiskey sweetened with blackberry honey

Professors Gin  7
An American Distilled Gin inspired by the infamous Geneivre

Edgefield Spirits

Whiskey  13
Hogshead 
White Dog 

Monkey Puzzle

Brandy  14
Longshot Estate Syrah Brandy 

Pear Brandy 
Edgefield Brandy

Winery Taster  12.50
six samples

BREWERY TASTER  7.50
six samples

Ask your server about  
Edgefield Spirits Available to go

House Flights



Wines 
Sparkling Wines	 glass/bottle
’07 Edgefield Blanc de Noir, Merten Vineyard, OR	 30.25
’06 Argyle Brut, OR	 36
Aromatic Whites
’10 Chateau Ste Michelle Riesling, Columbia Valley	 20
’09 Edgefield White Riesling, OR/WA	 6.95/19
’10 Edgefield VS Riesling, LSR Vineyard, WA	 22.50
’08 Sineann Riesling, OR	 26
’07 Amity Dry Gewürztraminer, Willamette Valley	 26
’08 Elk Cove Pinot Blanc, Willamette Valley, OR	 24
’07/’08 Cooper Mountain Reserve Pinot Gris, OR	 25
’09 Edgefield Pinot Gris, OR/WA	 7.60/22.50
’09 Edgefield ‘Poor Farm’ Pinot Gris, Estate Grown	 22.50
Edgefield Hard Cider pint glass	 6.25
Medium Bodied Whites
’08 Edgefield Chardonnay, WA/OR	 7.60/22.50
’08 Edgefield VS Chardonnay, Huber Vineyard, WA	 26
’10 Edgefield White Rabbit, WA/OR	 7.60/22.50
’09 Bodega Colomé Torrontés, Salta, Argentina	 25
’09 Edgefield Viognier, McKinley Springs, WA	 26
Dry Rose Blush Wines
’09 Edgefield Pinot Noir Blanc	 19
’10 Edgefield ‘Umbrella Jimmy’ Dry Rosé	 22.50
Oregon Pinot Noir
’08 Edgefield, OR/WA	 7.60/22.50
’08 Edgefield Vintage Select, Gensler Vineyard, WA	 30.25
’07 Brooks ‘Runaway Red’, OR	 24
’08 Cooper Mountain ‘Cooper Hill’, OR	 28
’08 Ken Wright, Freedom Hill Vineyard, OR	 60
Medium Bodied Reds
’08 Edgefield ‘Black Rabbit Red’, WA/OR	 7.60/22.50
’09 Edgefield Cuvée de l’Abri Rouge, OR	 26
’07 Silvan Ridge Reserve Merlot, Rogue Valley, OR	 26
’08 Edgefield Merlot, Alder Ridge Vineyard, WA	 30.25
Full Bodied Reds
’07 Penner-Ash Rubeo, OR	 23
’07 Dunham ‘3 Legged Red’, Columbia Valley, WA	 32
Cabernet Sauvignon
’08 Edgefield, Columbia Valley, WA	 26
’05 Three Rivers Winery, Columbia Valley, WA	 27
’07 Seven Hills, Klipsun Vineyard, WA	 46
Syrah
’06 d’Arenberg ‘The Love Grass’ Shiraz, Australia	 24
’08 Edgefield, Chukar Ridge Vineyard, WA	 9.25/30.25
’07 Abacela Syrah Cuvée, Umpqua Valley, OR	 26

Zinfandel
’08 Ravenswood Vintner’s Blend, CA	 25
’07 Artezin, Mendocino County, CA	 24
’08 Edgefield, Columbia Valley	 30.25

Dessert Wines 375 ml

’06 Edgefield Fireside Zinfandel	 26
’05 Frankie’s Royalty Dessert Riesling, OR	 26

McMenamins Ales on Draft
Hammerhead

Hammerhead’s signature Cascade hop nose & intense hopped 
flavor blend with the caramel tones from the crystal malt

Terminator
Terminator is a coal black & flavor-packed stout which draws 

its robust complexity from kiln-baked specialty grains

Ruby
Light & refreshingly fruity, our popular raspberry ale  

was first produced at the Hillsdale Pub in 1985

IPA
Our IPA has a lush floral aroma & a distinct citrus flavor for 

those who prefer their ales strong & hoppy

Wheat
A quenching medium-bodied ale, lightly hopped to allow the 

delicate flavor of the wheat malt to shine through

Porter
Ebony-colored with a toasted nut flavor & a sweeter,  

softer finish than McMenamins Terminator Stout

We also have three rotating taps of  
inspired ales created by our brewers

Ask your server for today’s selections

glass 2.60 / pint 4.65 / pitcher 12.90

Guest Beers on Draft
Bud & Coors Lite  1.95/3.50/9.40

House Signature Cocktails
MANHATTAN  7.50

Jim Beam White Label Bourbon, Sweet Vermouth,  
& Angostura Aromatic Bitters

OLD FASHIONED  5.75
Kentucky Straight Bourbon Whiskey, muddled orange,  

cherry, bitters, sugar, & topped with soda water

SAZERAC  8.50
Rye Whiskey, simple syrup, Peychaud’s bitters,  

& a touch of Absinthe 

BOURBON FURNACE  6
Hot apple cider, fresh lemon juice, a touch of honey,  

& Straight Bourbon Whiskey served hot  
in a brandy snifter with a cinnamon stick

TODDY NO. 7   7.25
Edgefield Distillery’s Herbal Liqueur No. 7,  

honey, & fresh-squeezed lemon

SPANISH COFFEE  7.50
We take Bacardi 151 rum, flame it with cinnamon & nutmeg, 

then add Triple Sec, our own Coffee Liqueur, a double 
Americano, & freshly whipped cream


