
FI VE 

Tacos Especial      
ask your server for today’s choice 
 

Fish Chicharrones 
red snapper, fried serrano, cilantro aioli 
 

Latin Chicken Wings     
habanero sauce, celery, carrots,  
blue cheese 
 

Wedge Salad 
iceberg, blue cheese, tomato, red onion,  
pepper bacon, blue dressing 
 

Seafood Chowder 
cup 
 

House Fries      
ketchup 

SIX 

Hummus Platter 
cilantro jalapeno hummus, grilled pita, feta, 
olives, cucumber tomato, carrots 
 

Steak Bites 
seared cumin 
 

Grilled Pita 
goat cheese, hazelnuts, pears, bacon,  
balsamic reduction 
 

Queso Fundido 
chorizo, grilled baguette 
 

Steamer Clams 
mirepoix, chablis, garlic bread 
 

BBQ Rib Tips 
pork ribs, house bbq sauce 
 

Fried Calamari 
cilantro lime aioli 
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SEVEN 

Charcuterie 
jamon, serrano, mix olives, quince paste, 
white boquerones, marcona almonds, 
warm bolillo artisan cheese 
 

Chorizo Sambuca Mussels 
sliced baguette 
 

Quesadilla 
chicken, cheese, tomato, onion, salsa,  
sour cream, guacamole 
 

Salmon 
blood orange  glaze 
 

Cheese Burger 
angus beef, tillamook cheddar, lettuce,  
tomato, onion.  fries 
 

Coconut Prawns 
coconut breaded shrimp,  
sweet chili sauce 

/  in the bar area only  /  21 & over  /   $3 drink min  pp  / 
/  18% gratuity added for parties 8 or more  / 

/  no substitutions please  /  sorry, no food to go  /     
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MIXED 
Minted Man     |          10 
ketel one, fresh lime juice, cucumber, fresh mint,  
simple syrup 
 

Tuaca Sidecar    |      7 
tuaca, house sour, triple sec, lemon, sugar rim 
 

The Revolver  |        8 
makers mark, tia maria, orange bitters 
 

Southern 75   |       8 
bourbon, fresh lime juice, simple syrup, IPA 
 

No Mo Blues     |      6 
blueberry infused vodka, razzberry liquor, 
house-made limeaid 
 

St. Germain     |        7 
st germain, champagne, club soda 
 

Pomegranate Margarita     |      6 
tequila, triple sec, sweet/sour lime,  
pomegranate syrup 
 

Blackberry Press     |      6 
blackberry vodka, soda, 7 up , blackberry syrup 

UNCORKED 
Noble Vines 337 Cab      |       7 
 

Handcraft Malbec    |     6 
 

Noble Vines 152 Grigio      |     5 
 

Noble Vines 515 Rose     |     6 
 

Sitton Vineyards 52 Buckets Pinot Noir   |     6 
 

Diora La Petit Grace Pinot Noir   |   10 
 

Black Stallion Chardonnay     |     8 
 

Belle Ambiance Cabernet     |     6 
 

Belle Ambiance Chardonnay     |     6 

ON TAP 
pint/stein 

Coors Light     |     3.75/5 
 

Cascade Lakes Hopsmack IPA    |    4.75/6 
 
Boneyard RPM IPA     |     4.75/6 
 

Breakside Wanderlust IPA     |     4.75/6 
 

Widmer Hefeweizen     |     4.75/6 
 

Worthy Easy Day Kolsch     |     4.75/6 
 

Backwoods Copperline Amber  |  4.75/6 
 

Sunriver Brewing  Rippin’ NW Ale  |  4.75/6 
 

Elysian Brewing Dragonstooth  
Imperial Stout     |     4.75/6 
 

Local Rotating Tap     |      4.75/6 
 

Atlas Cider Rotating Tap     |      4.75/6 
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