
THE ATTIC
BAR & LOUNGE

BOTTLES
Coors Light, Pisner Urqell, Heineken, Session IPA...........................................................................................
Deschutes Black Butte Porter, Rogue Dead Guy Ale....................................................................................

CANS Rotating Styles And Flavors.............................................................................................................................
TAPS Rotating Styles And Flavors .............................................................................................................................

$4
$6
$5
$6

BEER

WESTERN MEADOWS House Infused Citrus Vodka,
 Chamomile Tea Reduction, Lemon Juice, Herbal Simple Syrup, Cocktail Foam............................................

MATCHA CAIPIRINHA Leblon Cachaca, Lime, Juice, Simple Syrup, Matcha Powder,
Served Over Ice.................................................................................................................................................................................................

SALISHAN SOUR Bourbon, Fresh Lemon, Simple Syrup, Pinot Noir, Orange Bitters, 
Citrus Citrus Foam, Shaken and Served Over Ice.......................................................................................................................................

LIّHING PALOMA Sauza Tequila, Herbal Simple Syrup, Lime Juice, Grapefruit Juice,
Li-Hing Mui Powder, Soda, Flammed Rosemary, .................................................................................................................

FOG IN THE FOREST Ghost Owl Rye Whiskey, St. Germain, Fresh Lemon, 
Herbal Simple Syrup, Prosecco, Flamed Rosemary, Shaken and Served Over Ice................................................

GOJI GO JUICE Gompers Gin, Dried Goji Berries, Lemon Juice, Simple Syrup, 
Citrus Citrus Foam, Shaken and Served Over Ice.......................................................................................................................................

SMOKED OLD FASHIONED Four Roses Single Barrel, Agnostura Bitters,
Cinnamon Tincture, Orange Twist, Burnt Cinnamon Stick, Poured Through Smoked Oak Chips .......

MANHATTAN PROJECT 101 Rotating Mixture Of Whisk(e)ys, Vermouth and
Bitters, Aged In A Barrel For 90 Days For Mellowing............................................................................................................

MAPLE DRIVE Bulleit Rye, Lemon, Simple Syrup, Maple, Cinnamon,
SShaved Nutmeg, Citrus Foam.............................................................................................................................................................

FRENCH GIMLET Butterfly Gin, Lime, Simple Syrup, St. Germain, Rubarb Bitters.......................

COCKTAILS

Please inform your server of any dietary restrictions as drinks can be modified
                  

 $9|$32  
  $15|$58

SPARKLING
Scotto Family Cellars Brut, CA....................................................

R Stuart & Co Brut Bubbly, OR.....................................................

$12|$45
$11|$38
$16|$57
$13|$48
$12|$45
$10|$38
$$12|$45

RED
Domino IV Tempranillo, WV OR ........................................................................

Angela Estate, Pinot Noir, Yamhill OR 2015.................................................

Ken Wright Cellars, Pinot Noir, WV OR 2017............................................

J. Bookwalter “Readers” Cabernet Sauvignon, CV WA.............

Three Legged Red Merlot Blend, WA..........................................................

VVilla Puccini Chianti Riserva, Italy...................................................................

Scotto Family Cellars, Zinfandel Old Vine, Lodi 2015....................

$12|$45
$12|$45
$12|$45
$11|$42
$11|$42
$11|$42

$12

$11

$12

$12

$12

$12

$$17

$15

$12
$12

WHITE
Anne Amie, Pinot Gris, WV OR ..........................................................................

J.Bookwalter “Readers” Chardonnay, CV WA......................................

Trisaetum Coast Range Eastate Dry Riesling, WV OR 2017....

Jules Taylor Chardonnay, New Zealand 2017.............................................

J. Christopher Sauvignon Blanc, WV OR 2017........................................

RRaptor Ridge Rose, Chehalem Mtns OR..........................................................

WINE


