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HAPPY HOUR 

Monday-Saturday 3pm-6pm 
 & last hour of the evening. 

 

 

 

 

 

All tabs left open will be  
charged 20% gratuity. 

 
Auto gratuity of 20% will be  

applied to parties of 6 or more. 
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RITTER’S MOSCOW MULES 
 

Apple Cider Mule   12 
 Apple Vodka, apple cider, lime, cinnamon simple, 

ginger beer.  
 

 Cranberry Mule   10 
Cranberry vodka, house cranberry sauce, lime, 

ginger beer. 
 

Marionberry Mule   12 
 Vodka, house marionberry shrub, ginger root, 

lime, ginger beer. 
  

Moscow Mule 9 
 Vodka, ginger root, lime, ginger beer.  

 

RITTER’S OLD FASHIONEDS 
 

Trail Blazer   13 
 Buffalo Trace, turbinado, angostura bitters, 

orange bitters, orange peel.  
 

Red Sash   13 
 Rittenhouse BIB rye, vanilla nutmeg, Aztec 

chocolate bitters, grated fresh chocolate, orange 
peel. 

  
Voodoo   14 

Elijah Craig bourbon, maple syrup, candied bacon, 
black walnut bitters, orange peel.  

 
Smoked Hardwood   12 

Old Forester 100 bourbon, smoked wood, maple 
syrup, black walnut bitters, orange peel. 

 
The Gala   12 

Lairds applejack, turbinado, vanilla nutmeg syrup, 
black walnut bitters, apple. 

 

VODKA 
 

She’s on Fire   13 
A spicy and sweet mango forward elixir on a 

single cube. Vodka, Thai vodka, mango, peach, 
cucumber. 

 
Cherry City   12 

Cherry candy and vanilla notes, on a rock. 
Vodka, vanilla liqueur, cherry juice, lime, simple.



 
 

Page 2 

Lemon Meringue   14 
A dessert martini combining lively lemon and cool 
cream. Limoncello, lemon, vanilla nutmeg syrup, 

cream soft top. 
 

Oregon Berry   11 
A fan favorite, our marionberry martini. 

Vodka, blueberry vodka, marionberry shrub, lime, 
simple. 

 

Bloody Mary   13 
Vodka, house bloody mary mix, spiced rim,  

pickled vegetables. 

 

GIN 
 

The Sofia   12 
A bright refreshing take on a gin and tonic. 

Gin, cucumber, mint, lime, tonic.  
 

The Argonaut 13 
Effervescent, lightly herbal, and deeply enjoyable 

Earl grey infused gin, rosemary simple, lemon, 
ginger beer. 

 
The Verdict   13 

Complex and balanced. Hendrick’s gin, Dolin 
Rouge, grapefruit juice, Benedictine,  

Campari spritz. 
 

Bees Knees   10 
Gin, lemon, runny honey, lavender bitters. 

 
Garden Gimlet   14 

Aria classic gin, elderflower liqueur, lime, lavender 
simple, rose flower water, rhubarb bitters,  

crème de violette. 

 

TEQUILA 
 

Serrano Cucumber Margarita   13 
A classic Margarita w/fresh cucumber and house 

infused serrano tequila. Blanco tequila, house 
infused serrano tequila, 

 
Perfect Pear   12 

Light and playful, fresh, fruity. Blanco Tequila, 
fresh pear, strawberry shrub, lime, simple.



 
 

Page 3 

Cranberry Margarita   11 
Reposado tequila, cranberry sauce, lime,  

triple sec, agave. 
 

Wrecking Ball   12.5 
A tequila-mezcal old fashioned with a citrus nose.  
Reposado tequila, mezcal, agave, angostura and 

orange bitters, grapefruit peel. 

 

WHISKEY 
 

The Botanist   13 
An aromatic delight with flavors of dark currant, 

rosemary and a touch of smoke. Scotch, sloe gin, 
rosemary simple, lemon.  

 
Harvest Sour   14 

Peach & fall spice egg-white sour. Crown Peach, 
cinnamon simple, lemon. 

 
Hazelnut Manhattan   13 

Hazelnut infused Evan Williams 1783, Averna 
amaro, orange bitters, black walnut & orange 
bitters, Bordeaux cherry, candied hazelnut. 

 
Apple Cider Hot Toddy         9 

Jim beam apple, apple cider, cinnamon simple, 
lemon.  

Substitute Crown Apple   +4 

 

RUM 
 

Hot Buttered Rum          10 
Perfect for a cold day, fall spice and a creamy kick. 
Sailor Jerry’s Spiced Rum, Hot buttered Rum Mix. 

  
Spanish Coffee          14 

A boozy Gov Cup coffee americano. 151 Rum, 
Kahlua, Grand Marnier, vanilla nutmeg whipped 

cream, cinnamon, melted sugar rim, orange peel. 
 

Nyx Old Fashioned   12 
Spiced rum, vanilla nutmeg simple, black walnut, 

orange & angostura bitters, orange peel, burnt 
cinnamon stick. 

 
Caribbean Old Fashioned   12 

A touch of spice and caramel notes, with a warm 
finish. Myers single barrel Rum, Rittenhouse rye, 
whiskey barrel aged bitters, cinnamon simple, 

lemon peel. 
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RED WINE 

 

 
 

Powers - Cabernet,  
Columbia Valley, WA 
 

     8/NA 

Bryn Mawr - Pinot Noir, 
Eola Amity, OR 
 

     12/38 

Powers - Malbec,  
Columbia Valley, WA  

     11/33 

David Hill – Farmhouse Red Blend 
Willamette Valley, OR 
 
 

     9/NA 

Eola Hills – Cabernet 
Eola Amity, OR 
 
Townshend - Red Blend 
Spokane, WA 

     11/29 
   
      9/27 

 
Eola Hills - Reserve Pinot Noir  
Eola Amity, OR 
 

    

   NA/39 

Willamette Valley – Founders Reserve 
Willamette Valley, OR 
 

     15/45 

Cristom - Pinot Noir 
Eola Amity, OR 
 

   NA/65 

Iterum – 114 Pinot Noir 
Willamette Valley, OR 

   NA/75 

Iterum – 115 Pinot Noir  
Willamette Valley, OR 

   NA/75 

Silver Oak –Cabernet Sauvignon 
Healdsburg, CA 

 NA/125 

 

ALCOHOL FREE RED WINE 
 

 Fre - Cabernet                          NA/27 
 California Vineyards 
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WHITE WINE 

 

Fetzer Chardonay,  
Appellation CA. 
 

    8/24 

Eola Hills, Rose 
Eola Amity, OR 
 

  12/29 

Durant - Pinot Gris,  
Dundee, OR 
 

  11/29 

Mud House - Sauvignon Blanc,  
Marlborough New Zealand 
 

  10/29 

Willamette Valley - Dijon Clone 
Chardonnay, Willamette Valley, OR 
 

  12/36 

Maschio – Prosecco, 
Italy. 
 

  9/NA 

Risata – Moscato D’Asti,  
Italy 
 

  9/NA 

Flama D’or - Cava Brut, 
Spain 
 

    8/24 

Hahn - SLH Chardonay, 
Monterey, CA 
 

NA/50 

Iterum – Sauvignon Blanc 
Willamette Valley, OR 

NA/50 

 
ALCOHOL FREE WHITE WINE 

 
  Fre - Brut     NA/27  
  California Vineyards 
 
  Fre - Chardonay   NA/27 
  California Vineyards 
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HAPPY HOUR 

 
Well Mixed Drinks   7 

Gin & Tonic, Rum & Coke, Vodka Cranberry. 
 

Moscow Mule 8 
 Vodka, ginger root, lime, ginger beer.  

 
Pineapple Upside Down   7 

Rum, Pineapple simple, lime, grenadine. 
 

Cherry Limeade   7.5 
Vodka, cherry shrub, lime, Bordeaux cherry.  

 
Bourbon Old Fashioned   8 

Bourbon, Angostura bitters, orange bitters, 
turbinado, orange peel. 

 
Red Sash Old Fashioned   8.5 

Rye, vanilla nutmeg, Aztec chocolate bitters, 
grated fresh chocolate, orange peel. 

 
Scratch Margarita   9 

Tequila, Triple sec, agave, lime, lemon. 
 

Bees Knees   8 
Gin, lemon, runny honey, lavender. 

 
Oregon Berry   9.5 

Vodka, blueberry vodka, marionberry shrub, lime simple. 
 

Paloma   9 
Tequila, fresh grapefruit, lime, agave. 

 
Mojito   8 

White Rum, lime, mint simple, fresh mint, soda. 
 
 

HAPPY HOUR WINE & BEER 
 

House Red 6. 
House White 6. 

$1 off Beer and Cider on tap. 
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ROTATING TAP LIST 

 
ABV IBU 
 
5% 20 Occidental –Hefeweizen 
 
7.6% 60 Crux – Cast Out IPA  
 
6.4% 73 Breakside - IPA 
 
6.9% N/A Ninkasi - Hazematic IPA  
 
5.5% 20 Backwoods - Copperline Amber 
 
7% N/A Block 15 – Cosmic Cold Brew Stout 
 
5.4% 9 Blue Moon – Belgian White    
 
4.2% 10 Coors - Light  
 
5.0% 18 Ninkasi – Gold Lager  
 
6.% 28 Santiam – 1859 Maibock 
 
6.9% N/A Bauman’s – Clyde’s Dry Cider 
 
6.5% N/A Incline - Marionberry Cider  
 
 

 

BOTTLED BEERS:  

 Modelo Especial, Modelo Negra, Heineken Zero. 

 

 

HUMM KOMBUCHA (non-alcoholic): 

 Mango Passionfruit, Blueberry Mint, Blackberry, 
Blood Orange Zero Sugar. 

 


