
SAUVIGNON BLANC
DRYLANDS, NEW ZEALAND ’19  12/36
KIM CRAWFORD, NEW ZEALAND ’23  34
WHITEHAVEN, NEW ZEALAND ’23  40

PINOT GRIGIO & PINOT GRIS
BENVOLIO PINOT GRIGIO, ITALY ’22  7/21
ELK COVE PINOT GRIS, OREGON ’22  15/48
SANTA MARGHERITA, ITALY ’22  41

RIESLING
EROICA, COLUMBIA VALLEY ’22  12/36
PROST, MOSEL GERMANY ’23  32

CHARDONNAY
CAMBRIA, CALIFORNIA ’22  10/32
BOUCHARD AINE & FILS, FRANCE ’22  11/35
BUEHLER, CALIFORNIA ’21  42
HAYDEN FIG, OREGON ’22  56
FRANK FAMILY, CALIFORNIA ’22  60
LINGUA FRANCA “BUNKER HILL ESTATE”, 
OREGON ’22  126

INTERESTING WHITES
COTE DES ROSES, FRANCE ’23  13/40
VILLA WOLF GEWURZTRAMINER, GER. ’18  7/23 
DULCIS MOSCATO D’ASTI, ITALY  9/30
LOS MONTEROS, CAVA BRUT, SPAIN  6/21
NINO FRANCO, RUSTICO PROSECCO, ITALY  48

PINOT NOIR
MEIOMI, CALIFORNIA ’22  12/36
MAYSARA 3°, OREGON ’20  17/52
WESTRY “ORACLE VINEYARD”, OREGON ’13  68
THE PRISONER, CALIFORNIA ’21  90
LINGUA FRANCA “THE PLOW”, OREGON ’22  126

MERLOT
CHATEAU SOUVERAIN, CALIFORNIA ’18  9/30
REVELRY, WASHINGTON ’21  15/48
NORTHSTAR, WASHINGTON ’21  58

CABERNET SAUVIGNON
BAR DOG, CALIFORNIA ’21  9/30
SEAN MINOR CA. SERIES, CALIFORNIA ’22  10/32
CATACLYSM, WASHINGTON ’19  11/35
LOUIS MARTINI, CALIFORNIA ’21  38
DAOU VINEYARDS, CALIFORNIA ’22  50
ROUTESTOCK, CALIFORNIA ’22  58
FRANK FAMILY, CALIFORNIA ’21  85
PINE RIDGE, CALIFORNIA ’22  140

INTERESTING REDS
SOPHENIA ALTOSUR, MALBEC, 
ARGENTINA ’21  10/32
CLOS D’ARGENTINE MALBEC,  
ARGENTINA ‘21  10/32
PENFOLDS MAX’S SHIRAZ, AUSTRALIA ’21  13/40
KLINKER BRICK OLD VINE, ZINFANDEL, 
CALIFORNIA ’20  45
THE PRISONER, RED BLEND, CALIFORNIA ’22  75
ORIN SWIFT “MACHETE”, RED BLEND, 
CALIFORNIA ’20  108
KOPKE 10 YEAR TAWNY PORT, PORTUGAL  12/48

LIBATIONS
WINES TIMELY COCKTAILS

BEER

THE NEW FASHIONED - 
 BULLEIT BOURBON, STAR ANISE INFUSED CHAI TEA SYRUP, 
 ORANGE BITTERS, BORDEAUX BLACK CHERRY, ORANGE PEEL   13

THE FRESHEN ME UP - 
 HENDRICKS GIN, ELDERFLOWER LIQUEUR, PROSECCO,  
 CUCUMBER RIBBON, FRESH ROSEMARY   14

THE GARDEN SPRITZ - 
  PIMM’S NO. 1 LIQUEUR, FIZZY LEMONADE,  
  FRESH GARDEN GARNISH OF MINT, STRAWBERRIES, BASIL   12

THE CLASSY KNOT - 
 TEQUILA, ROSE BRUT, GRAPEFRUIT, LIME JUICE, SIMPLE SYRUP, 
 CALIFORNIA CHILE SALTED RIM  14

THE DARE-TINI - 
 TITOS VODKA, DRY VERMOUTH, BLUE CHEESE INFUSED OLIVE JUICE, 
 SPLASHES OF TOMATO JUICE AND TABASCO, SUNDRIED TOMATO GARNISH 14

THE 123 FINALE - 
 JAMESON IRISH WHISKY, BAILEYS IRISH CREAM, HOUSE BREW COFFEE, 
 MASCARPONE WHIPPED CREAM, CARAMEL, TOPPED WITH A FLAMING FINALE!  13

THAT’S NOT ALL! FEEL FREE TO ASK YOUR SERVER ABOUT ANY FAVORITE COCKTAIL OR MARTINI!

CRAFTS & DRAFTS
MARKET PRICE

ASK YOUR SERVER 
ABOUT OUR 

REGIONAL SELECTION OF 
CRAFT AND SEASONAL POURS

DOMESTICS
4.00

BUD LIGHT
MILLER LIGHT

MICHELOB ULTRA

@THECAFE_123 @CAFE123


