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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

Spanish Coffee
Frank High Proof Rum, cinnamon, nutmeg,  

triple sec, Edgefield Coffee Liqueur, double Americano & 
whipped cream  8.25

Three Rocks Hot Buttered Rum
Edgefield Distillery’s Three Rocks Rum &  

housemade hot buttered rum mix  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

Hill-Billy Mule 
Billy Wheat Whiskey, fresh-squeezed lime &  

ginger beer  9.75 

Winter Margarita
Herradura Reposado, Del Maguey Vida Mezcal,  

fresh-squeezed lime & egg white  9.75 

Poor Farm Sour
Hogshead Whiskey, fresh-squeezed lemon &  

Black Rabbit Red  9.25 

High Council Sidecar
High Council Brandy, triple sec,  

fresh-squeezed lemon & orange  9.75

SEASONAL TEA: PEAR GINGER

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

Brewer’s Crab Fondue Pot 
sharp cheddar, Hammerhead Ale & pretzel sticks  15.25

Cascadia Spinach Salad
bacon, white cheddar, chopped egg, tomato,   

maple-stout vinaigrette  7.50 / 10.50

Carmela's Chicken Sandwich
Provolone, pickled peppers, black garlic aioli,  

lettuce, tomato & red onion on a bun  
with your choice of fresh-cut fries or tots  13.50

High Mac & Cheese
macaroni pasta, tomato, spinach & hazelnuts in  

brown butter-cream sauce with Parmesan cheese  11.25

 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  ·  Half Pub Green Salad  3.50 

Half Hail! Caesar Salad  ·  Small Cajun Tots  4 

Spinach & Artichoke Dip  4.50 

Pretzel Sticks & Fondue  ·  Small Hummus  6.50 

Hemp Slider Duo  ·  Cheeseburger Slider Duo  6.75 

DESSERTS & MILKSHAKES

Black & Tan Brownie
caram-ale sauce & Tillamook® vanilla bean ice cream  7.75

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

whipped cream  7.75

Northwest Berry Bar  
marionberries, butter crumble &  

Tillamook® vanilla bean ice cream  7.75

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

Billy Whisky hard sauce & whipped cream
21 & older please  9

Hand-Scooped Milkshakes  
your choice of strawberry, raspberry, chocolate, or vanilla  

all made with Tillamook® vanilla bean ice cream  5.75
Ruby Ale-Raspberry Milkshake  21 & older  6.75

Terminator Stout-Chocolate Milkshake  21 & older  6.75
Mocha Milkshake  6.75

ROSEBURG


