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Beer

Domedlic
Budweiser
Coors Light

$5.00 hosted / $5.50 cash

Deschutes Mirror Pond Pale Ale
Widmer Hefeweizen
MacTarnahan's Amber Ale
BridgePort IPA
Golden Valley Red Thistle
Deschutes Black Butte Porter

Seasonal Selections
$5.50 hosted / $6.00 cash

Keg

Available upon request.

Liguor

($250 Minimum required for Full Bar)

Call Brand

Monopolowa Vodka, Beefeater Gin,
Bacardi Silver Rum, Seagram’'s 7 Whiskey,
Jim Beam Bourbon, Sauza Silver Tequila,

Cutty Sark Scotch
$6.00 hosted / $7.00 cash

Preminm Brand
Absolut & Stoli Vodka, Boodles & Tanqueray Gin,
Captain Morgan's Rum, Crown Royal Whiskey,
Jack Daniels Bourbon, Bushmills Irish Whiskey,
Jose Cuervo Gold Tequila, Johnny Walker Red Scotch
Irish Cream, Coffee Liqueur, Amaretto
$7.00 hosted / $8.00 cash

Top Shell
Grey Goose & Hangar One Vodka,
Bombay Sapphire & Hendricks Gin,
Captain Morgan Private Stock Rum,
Makers Mark & Knob Creek Bourbon,
Germain-Robin Brandy
Sauza Hornitos Tequila, Chivas Regal &
Glenfiddich Scotch,
Baileys Irish Cream, Grand Marnier, Kahlda,
Courvoisier, Amaretto Di Saronno
$10.00 hosted / $12.00 cash

Markini Bar

Lemon Drop, Appletini, Jolly Rancher,
Mango Cosmopolitan, Pineapple Drop,
Banana Drop, Chocolate Martini
$7 hosted / $8 cash

All food & beverage items are subject to a 15% gratuity and a 6% administrative fee.

Menu prices are subject to change.




Wine & Bulbdle Tiers

(Choose up to 2 wines per tier)

Tier One

$24. per bottle / *Glass $7.

Sycamore Lane Pinot Gris, California
La Terre Chardonnay, Washington
La Terre Merlot, California
Red Diamond, Cabernet Sauvignon, California

*Only Tier One wines are offered by the glass and are only available on a "No Host” bar.

Jier Two

$34. per bottle

Kenwood Vintage White, California
Sterling Vintner's Reserve Chardonnay, California
Kenwood Vintage Red, California
Trinity Oaks Merlot, California
Trinchero Cabernet Sauvignon, California

Bubdles

$24. per bottle

Yellowglen "Yellow", NV Sparkling Wine, South Australia
Yellowglen "Pink", NV Sparkling Wine, South Australia

All food & beverage items are subject to a 15% gratuity and a 6% administrative fee.
Menu prices are subject to change.
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TJavern and,

More Wine & Bubdles

Whites

Bubdles

Domaine Ste. Michelle, NV, Columbia Valley
Argyle Brut, Willamette Valley, 2005
Taittinger “La Francaise", Brut, Reims, NV
Veuve Clicquot 'Yellow Label’, Reims, NV

Pinot Gris

WillaKenzie Estate, Willamette Valley, 2007
King Estate, Willamette Valley
Van Duzer, Willamette Valley

Chardonnay

Kendall Jackson, Sonoma

Wente, Livermore Valley

Chateau St. Michelle, Columbia Valley
Domaine Drouhin, Willamette Valley, 2006
Pine Ridge "Dijon Clone", Napa Valley, 2005

Inbriguing ‘Whites

Brooks Riesling, Willamette Valley, 2007
Ferrari-Carano, Sonoma, 2007

Sokol Blosser “Evolution”, White Blend
Caymus "Conundrum®, California, 2006

Reds
Pinot Noir

Bridgeview, Southern Oregon

Erath, Dundee Hills, 2006

Silvan Ridge, So. Willamette Valley, 2007
Panther Creek, Willamette Valley, 2006
Domaine Drouhin, Dundee Hills, 2006

Menlot

Bogle, California

Columbia Crest, Columbia Valley
Jekel, California

Stags Leap, Napa Valley
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Columbia Crest, Columbia Valley
Liberty School, Paso Robles
Louis M Martini, California
Rodney Strong, Sonoma
Sterling, Calistoga

Eclectic Reds

Hedges, Cab/Merlot/Syrah, Washington
Chateau Ste. Michelle "Orphelin” Syrah
Renwood, Zinfandel, California

Cline "Ancient Vines", Zinfandel, Sonoma, 2006

All food & beverage items are subject to a 15% gratuity and a 6% administrative fee.

Menu prices are subject to change.




