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*Items are cooked to order. Consuming raw or undercooked 
eggs & meats may increase your risk of foodborne illness

SEASONAL COCKTAILS

Coffee Nudge
High Council Brandy, Edgefield Coffee Liqueur,  

dark crème de cocoa, fresh-roasted coffee &  
whipped cream  7.75

Blueberry Tea
Amaretto, Gran Gala Orange Liqueur &  

Darjeeling Bergamot loose leaf tea  7.75

Hot Apple Pear
Edgefield Distillery’s Pear Brandy,  

Tuaca & hot cider  9

Bourbon Furnace
Kentucky Straight Bourbon Whiskey, hot apple cider, 

fresh-squeezed lemon & a touch of honey  7.50

Poor Farm Sour
Hogshead Whiskey, fresh-squeezed lemon &  

Black Rabbit Red  9.25 

Thyme Will Tell
Kentucky Straight Bourbon Whiskey,  

fresh-squeezed lemon, thyme & maple syrup  7.25 

The Last Word
Joe Penney’s Gin, Green Chartreuse,  

fresh-squeezed lime & maraschino cherry liqueur  9.75

Edgefield Alexander
Longshot Brandy, dark crème de cocoa,  

white crème de cocoa & cream  9.25 

Gables’ Sidewalk
 Gables Gin, triple sec,  

fresh-squeezed lemon & orange  9

HAPPY HOUR BEVERAGES
served daily 3 –6pm & 10pm –midnight

McMenamins Ales  4.75 pint*

Brewery Flight  7 six samples

Well Drinks  4.50

Edgefield Hard Cider  5.75 pint

Edgefield Wine  7.50 glass  
White Rabbit, Black Rabbit Red, 

Pinot Noir, Fireside Zinfandel Port-Style

Red or White Wine Flight  8 three samples

Distillery Flight  11 three samples

Coffee Nudge  High Council Brandy,  
Edgefield Coffee Liqueur, dark crème de cocoa, 

fresh-roasted coffee & whipped cream  7

*pricing varies  

FOOD SPECIALS

Smokin’ Cubano Sandwich
Cuban-style pressed sandwich with smoked pork loin,
smoked pulled pork, Swiss cheese, dill pickle & yellow  

mustard with your choice of fresh-cut fries or tots  13.75

Crab Cakes
spicy tartar sauce  13

Mai Thai Noodle Salad
rice noodles, romaine, cabbages, bell peppers,  

tomato, cucumber, celery, onion, pickled carrot-daikon 
slaw, cilantro, fried shallots, tom kha peanuts,  

mai Thai dressing  8 / 11

The Good Shepherd's Pie
ground lamb & beef in a rich gravy with veggies  

topped with baked Yukon Gold mashed potatoes &  
served with soda bread & butter  15

HAPPY HOUR FOOD
served daily 3 –6pm & 10pm –close,  

minimum drink purchase of 2 dollars per person,  
no substitutions, additions or to go orders

Small Fresh-Cut Fries  3.25 

Half Pub Green Salad  3.25 

Tom Kha Peanuts  3.25 

Small Cajun Tots  3.75 

Half Hail! Caesar Salad  3.75 

Small Truffle Fries  4 

Hammerhead BBQ Pork Slider Duo  6 

Small Hummus  6.25 

Pretzel Sticks & Fondue  6.25 

Cheeseburger Slider Duo  6.50 

DESSERTS

Black & Tan Brownie
caram-ale sauce & Tillamook® vanilla bean ice cream  7.50

Billy Whiskey Bread Pudding
dried cranberries, currants, apples & cinnamon  

with Billy Whiskey hard sauce & whipped cream 
21 & older  8.75

Phil’s Salted Caramel Tart 
dark chocolate-hazelnut sauce, Oregon filberts,  

whipped cream  7.50

SEASONAL TEA: PEAR GINGER

JOHN BARLEYCORNS


