
Craft Cocktails
Irving St. Negroni  16
Vida Mezcal - Campari - Antica Vermouth

Blood shot  15
Tequila - triple sec - Pom juice - Fresh lime - 
simple 

Brujita  16
El Silencio Mezcal - Strega Liqueur
- Lemon - Pineapple Gum Syrup
Hellfire Habanero & Orange Bitters

Orange spiced Fashioned  18
Bulleit bourbon - House made orange spice
simple - Orange & Angostura Bitters

Guava Blossom  16
51 Cachaça - Guava Puree - Lime - Hibiscus 
Simple - Orange Blossom Water

The Pearl 16
Plantation Dark Rum - Pineapple -
Lime - Banana Liqueur - House made Toasted 
Coconut Syrup - Allspice dram - Tiki Bitters

Mariposa Clásico 16  
Butterfly Pea Flower Gin -
Lavender Lemonade - Lavender Bitters

Mulled Affair  15
Warm, cozy and perfect for cold weather - a 
glass of house made winter solstice spiced 
mulled wine 

Fireplace cider  15
House made apple cider molasses - bourbon - 
Lemon - honey simple - Cinnamon

Straton 18
Monkey Shoulder Scotch Whiskey - Ramazotti 
Amaro - Antica Vermouth - Maraschino Liqueur

Oak Aged Caipirinha 16
51 Cachaça - Novo Fogo Barrel
Aged Cachaça - Demerara Syrup - Lime 

The Eastsider 16
Aria Gin - Lime - Simple - Mint & Basil 

Espresso Martini 18
Vanilla Bean Vodka - Kahlua -
Fresh Espresso - Toasted Coconut Syrup

Lavender lemon drop 15
Vodka - Lemon - simple - Lavender Bitters

Lychee Lemon 15
Lychee liquor - Vodka - house made 
lemongrass syrup 

Beers 9
Left Hand  Wakeup dead imperial stout
Wild Ride  Golden Ale
Double Mountain  Indian Red Ale - IRA
pFriem  American Lager
Boneyard  RPM IPA
Non Alcoholic Beer 12 oz

Assorted Canned Beers 6

Crafted Zero proof 10
Log Cabin - House made apple cider molasses 
- Lemon - served warm 
Guava spritz - Lime - Guava puree - soda 
Caipicooler Citrus fruits -demerara syrup - soda
cucumber mojito - Fresh cucumber - mint - lime 
strawberry mule - Ginger beer - lime - 
strawberry puree 
Amber fizz - House made orange spiced syrup - 
soda - cream 

Disclaimer: Menu items and prices are for representation purposes only and are subject to change without 
prior notice. Actual offerings may vary based on availability and seasonal ingredients.



Sparkling Wine
Cava Brut Spain 15      52

Rose Wine
Oyster bay New Zealand               15      52

White Wine
Gazela 16 48
Vinho Verde, Portugal

Ramon Bilbao Verdejo Rueda  16 48
Spain

Ecco Domani 17 52
Pinot Grigio, Italy

Oyster Bay 16 56
Sauvignon Blanc, NZ

House White 14 48

Sake, Gekkeikan                                      25
Black and Gold (750 ml) 

Larkspur Pinot Gris (local)               52                         

Columbia Crest (local)  48
Chardonnay, Columbia Valley, WA

Digestif                              
Tawny Porto                                   12
Hennessy VSOP
Remy Martin VSOP
Sambuca 
Chartreuse  
Amaro Averna

Red Wine
Campo Viejo Rioja                         16  56
Tempranillo, Spain

Ruffino Chianti                               16       56

Argyle  (local)                   18  64
Willamette Valley Pinot Noir, OR
 
Barbera D’asti, DOCG                   18       60 
 
House Red                                     14       48

Tisdale Pinot Noir                     15       48

Cannonau Di Sardegna Riserva               44

El Coto Crianza, Rioja, Spain                   48

Rippa Dorii, Tinta del pais, Spain             52         

Famiglia Rivetti ’21 DOC.                         64
Langhe Nebbiolo, Italy

Cantina Zaccaonini ’21 DOC                    62
Montepulciano d’Abruzzo, Italy

Quilt Cabernet  Sauvignon, Napa Valley  68

Clos de Napa ’22  Cabernet Sauvignon   88            

Bonterra made with organic grapes         58
Cabernet Sauvignon Napa Valley 

Marcelo Pellerit Cabernet Franc              64

Catena Malbec Argentina                        76

 Irving Street Tapas 

Disclaimer: Menu items and prices are for representation purposes only and are subject to change without 
prior notice. Actual offerings may vary based on availability and seasonal ingredients.


