
  
Select menu Items can be modified to accommodate dietary restrictions. Please ask your server.Select menu Items can be modified to accommodate dietary restrictions. Please ask your server.

Consuming raw or uncooked meats poultry, seafood, shellfish, or eggs  may increase your risk of food borne illness.

P I Z Z AP I Z Z A

THREE CHEESE    22
mozzarella, provolone, ricotta, smoked tomato sauce

BBQ CHICKEN   24
mozzarella, smokey juniper bbq sauce, pineapple, red onion,  
jalapeño, cilantro

PEPPERONI + HONEY   23
mozzarella, smoked tomato sauce, High Desert honey

S I D E SS I D E S  
8  E A C H8  E A C H

 
 TENDER GREENS | SWEET POTATO FRIES 

 ONION RINGS | FRIES

S TA R T E R SS TA R T E R S

WARM OLIVES + ALMONDS   9
Calabrian chili, honey, orange

BRASADA HOT WINGS  (6)   14
Brasada hot sauce, blue cheese, celery

ARTICHOKE + PIMENTO CHEESE DIP   15 
pickled red onion, Tillamook cheddar, Mamma Lil’s peppers, 
fried saltines

STREET CORN SOUP   12
chipotle crema, pickled jalapeño, crispy alliums

ROMAINE   14  
roasted garlic dressing, focaccia croutons, lemon, parmesan

STRAWBERRY   15  
honey-chili vinaigrette, arugula, almonds, Sleeping Beauty cheese, 
mint

S O U P  +  S A L A D SS O U P  +  S A L A D S

B U R G E R S  +  S A N D W I C H E SB U R G E R S  +  S A N D W I C H E S

RANCH BURGER   20
bacon onion jam, Ranch pickles, Tillamook cheddar, butter lettuce, 
Brasada sauce

BUTTERMILK FRIED CHICKEN SANDWICH   21
butter lettuce, Ranch pickles, garden ranch

COLUMBIA RIVER STEELHEAD   22 
butter lettuce, pickled red onion, summer squash, caper remoulade
 
BRASADA HOT SMOKED MUSHROOMS   21
pimento cheese, braised greens, crispy onions, Brasada Hot Sauce

served with your choice of fries or tender greens
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• LUNCH •



C O C K TA I L SC O C K TA I L S

MANHATTAN     16
Dickel Rye, Cocchi Di Torino, Angostura

OLD FASHIONED     16
Henry McKenna Bourbon, Lairds Overproof Apple Brandy,  
old fashioned syrup

BELL BOOTED YEARLING    15	
Gin, lavender, lemon, Prosecco

EL DIABLO    16	
Exotico Tequila, Creme de Cassis, lime, Angostura bitters, 
ginger beer 

PAN AMERICAN FLYER    16	
Gin, lime, housemade pomegranate grenadine, anise 

SCOFFLAW    16	
Dickel Rye and McKenna Blend, Dolin Dry Vermouth,  
lemon, housemade pomegranate grenadine,  
orange bitters

M O C K TA I L SM O C K TA I L S

SHRUB & SODA    6
seasonal shrub + soda water

LAVENDER HONEY    8
lemon, lavender honey, seasonal shrub, soda water 
STRAIGHT LACED WINTER MULE   8
lime, cinnamon, ginger beer

THE SHIRLEY    8
housemade grenadine, lemon, soda water 

W H I T E  W I N EW H I T E  W I N E

PINOT GRIS, Sokol Blosser, Willamette Valley, OR, 2021     47

SAUVIGNON BLANC, Stag’s Leap Cellars, Aveta, Napa Valley, CA,     51 
2016

SAUVIGNON BLANC, Cakebread Cellars, Napa Valley, CA, 2021     72

ROSÉ, Domaine Serene “R” Dry Rosé, Willamette Valley, OR, NV     74

CHARDONNAY, Ramey, Russian River Valley, CA, 2020     80

CHARDONNAY, Stoller Estate, Reserve, Dundee Hills, OR, 2018     62

CHARDONNAY, Domaine Drouhin, Arthur, Dundee Hills, OR, 2021     82

CHARDONNAY, Rombauer, Carneros, CA, 2021     84

R E D  W I N ER E D  W I N E

PINOT NOIR, Stoller Estate, Reserve, Dundee Hills, OR, 2018     86

PINOT NOIR, Bergstrom, Cumberland, Willamette Valley, OR,    105 
2021

PINOT NOIR, Penner, Ash, Willamette Valley, OR, 2021     115

RHÔNE BLEND, K Vintners, Charlotte, Walla Walla, WA, 2018    119

BORDEAUX BLEND, Andrew Will, Sorella, Horse Heaven Hills, WA,    184 
2017

SYRAH, K Vintners, The Deal, Wahluke Slope, WA, 2019     76

SYRAH, Shafer, Relentless, Napa Valley, CA, 2017     236

CABERNET SAUVIGNON, L’Ecole No 41, Columbia Valley, WA, 2019     72

CABERNET SAUVIGNON, Freemark Abbey, Napa Valley, CA, 2018    165

CABERNET SAUVIGNON, Spring Valley, Fredrick, Walla Walla,    110 
WA 2018    

S PA R K L I N GS PA R K L I N G

BRUT, Argyle Vintage Brut, Willamette Valley, OR, 2017     59

BRUT ROSÉ, Gran Moraine Brut Rosé, Willamette Valley, OR, NV     98

BRUT, Veuve Clicquot, Yellow Label, Reims, Champagne, FR, NV     125

CAVA, Avinyo, 2022 Brut Reserva,      12  |  44
Penedès, Spain

SAUVIGNON BLANC, Matua, New Zealand     11  |  40

RIESLING, Chateau St. Michelle, Columbia Valley, WA     10  |  39

CHARDONNAY, Lange Winery, Brasada Ranch Cuvée,     13  |  48 
Willamette Valley, OR 
RIESLING/PINOT GRIS, Maloof, 2022 “Where Ya PJs At”     13  |  48
Forest Grove, OR

RED BLEND, Tamarack Cellars, Firehouse Red,     12  |  44 
Columbia Valley, WA

PINOT NOIR, Lange Winery, Brasada Ranch Cuvée,     14  |  55  
Willamette Valley, OR

CABERNET SAUVIGNON, Foxglove, Paso Robles, CA     11 |  40 

W I N E  B Y  T H E  G L A S S W I N E  B Y  T H E  G L A S S 
(glass price | bottle price)

D R A U G H T  B E E RD R A U G H T  B E E R

RPM IPA, Boneyard Brewing 6.5% abv     8

Pilsner, Terminal Gravity 4.5% abv     8

Schwarzbier, Van Henion Brewing 4.9% abv     8

Rotating Seasonal Taps – Ask Your Server for Details     8


