
DRAFT
CRISP

GLORIA!
PILSNER - 5.00% ABV

Spring Meadow • Water Cracker • Snappy
.3L • 6.26 | .5L • 7.00

SOL FRESCO
MEXICAN LAGER - 4 .7% ABV

Crisp • Add a Lime • Crusher
16oz • 6.50

HOP EXPRESSIVE

DEEP SEEK
WEST COAST IPA - 6 .50% ABV

Pine Resin • Tangerine • Mainstay
16oz • 7.00

BOARD SHORTS: NEXT SET
WEST COAST IPA - 6 .5% ABV

Ripe Papaya • Pineapple • Sunshine
16oz • 6.50

STICKY HANDS
HOP EXPERIENCE ALE - 8 .10% ABV

Orangelo • Pine Resin • Mischievous Grin
14oz • 7.00

FLUFFHEAD
HAZY IPA- 6 .8% ABV

Sunrise Papaya• Spring Pine • Squall
16oz • 7.00

JOY
HAZY PALE ALE- 5.6% ABV

Papaya • Eucalyptus • Clouds

16oz • 6.50 
 

C.B.C. IPA
WEST COAST IPA- 6 .75% ABV

Orange Peel • Pineapple • Zesty
16oz • 7.25 

BOOTS FIRST- PINK BOOTS COLLAB 
WEST COAST IPA- 6 .5% ABV

Orange Marmalade • Grapefruit • Empowerment
16oz • 7.25

MALT DRIVEN

RIDGEBACK RED
RED ALE - 5.0% ABV

Toffee • Fresh Baked Bread • Comforting
16oz • 6.50

NEBULA
OAT STOUT - 6 .00% ABV

Chocolate Ganache • Cold Brew • Space Walk
16oz • 6.50 

NOYSTER
OATMEAL STOUT WITH DULSE - 5.1% ABV

Roasty • Umami • Decadent
16oz • 6.50

BARREL AGED

SUPER NEBULA
IMPERIAL STOUT MATURED IN BOURBON BARRELS 
WITH COCOA NIBS - 12 .30% ABV

Chocolate • Espresso • Decadent
12oz • 7.25

WILD

TURBULENT CONSEQUENCE PEARL 
2019
BLEND OF SPONTANEOUS WILD ALES - 6 .50% ABV

Tart

 • Floral • Puckering
12oz • 7.25

GOLDEN CANARY 2022
BLEND OF WILD GOLDEN ALES - 7.50% ABV

Wild Honey • Floral • Puckering
12oz • 7.25

CIDER

CBD N/A HOP WATER

2TOWNS OUTCIDER
CIDER - 5.00% ABV
16oz • 6.50

CITRUS SHIFT
CBD INFUSED HOP WATER - 0.00% ABV

Citrus Peel • Lychee • Fresh
25 MG CBD per 16oz • 6.50



LUPINE
PINOT NOIR & PINOT GRIS -  13 .00% ABV

A unique blend of extended maceration Pinot Gris & brief  
maceration Pinot Noir, open fermented in oak vessels, & aged  
in stainless steel.

Black Cherry • Stone Fruit • Star Anise 
6oz glass • 10.00 / 750 mL bottle • 35.00

MARGARITA
Altos reposado tequila, triple sec, lime & orange juices, and 
simple syrup served on the rocks with a salted rim. 8.00

FRUIT VODKA LEMONADE
Strawberry or rotating seasonal fruit with citrus vodka and 
triple sec, topped with soda. 9.00

HOT TODDY
Buffalo Trace bourbon, hot water, lemon and honey. 7.50

HOT SPIKED CIDER
Apple Jack brandy and Tuaca topped off with hot cider and a 
cinnamon stick. 8.00

HORIZON SUN
Buffalo Trace whiskey, vermouth, cherry liqueur, blood orange, 
and angostura bitters. 10.50

CHALET ROUGE
RED BLEND - 15 .00% ABV

A deep red blend from the 2021 harvest of grenache,  
biodynamic syrah, & viognier from Oregon & eastern  
Washington.

Rich Jam • Structured • Epicurean
6oz glass • 10.00 / 750 mL bottle • 35.00

COMPTON FAMILY WINES
Pinot Gris
9.00 - glass

2 TOWNS CIDER
Pacific Pineapple or Two Berry Dream • 
12oz Can • 5.50 

SEEKOUT HARD SELTZER
Kiwi Blackberry
12oz can • 5.50

NON-ALCOHOLIC BEVERAGES

GUEST OPTIONSCOCKTAILS

FRUIT LEMONADE
Strawberry or Blood Orange
4.00 • 16oz

HOUSE SODA
Raspberry Vanilla Bean
4.00 • 16oz

STEELHEAD ROOT 
BEER
4.50 • 16oz  |  3.25 • 10oz

HAPPY MOUNTAIN 
PEACH BLOSSOM 
KOMBUCHA
6.00 • 16oz  |  4.00 • 10oz

ICED TEA
3.00 • 16oz

HOT DRINKS
Hot Tea or Hot Cider
3.00

BLOCK 15 WINES

ABOUT OUR WINE PROGRAM

Inspired by what it means to source grapes thoughtfully, our process uses minimal intervention to transition grapes  
from sustainable and often biodynamic vineyards in the PNW. Starting in 2020, we began crushing our first few tons  
of grapes in the cellars below our downtown pub. Today, we have a Vintage and Young Wine Program to express the  

traditional and progressive winemaking techniques.

SIPPIN’ SUNDAY
Each Sunday we feature $5 Crowler and $10 Growler fills on a rotating beer,  
and 20% off all packaged beer to-go.


