
GOLDEN HOUR
Served Daily 3-5 pm

Indulgences
Garlic Parmesan Fries | 7
Garlic Aioli*

Chili Garlic Wings | 14
Roasted Garlic Aioli* | Pickled 
Shallots | Crudité

Baby Romaine Salad | 15
Caesar Dressing* | Peppers
Croutons | Pecorino

Prime Rib Burger* | 20
Aged Cheddar Cheese | Smoked 
Bacon | Pickled Red Onion | House 
Ketchup | Aioli*
Fries or Side Salad

Crispy Albacore Tuna Tacos* | 23
Togarashi | Curtido | Lime

Cheese & Charcuterie Board | 32
Selection of local cheeses 
and charcuterie served with 
accoutrements

Cocktails | 15

Oaxacan Old-Fashioned | Patron 
Reposado Single Barrel, Ilegal Joven 
Agave Syrup, Mole Bitters 

Daiquiri | Bacardi Rum, Lime Juice 
Demarara Syrup

Negroni | Tanqueray Gin, Campari 
Carpano Rosso

Cosmopolitan | Wheatley Vodka 
Combier d’Orange, Lime, Cranberry 
Juice

Gold Rush | Maker’s Mark, Honey 
Syrup, Lemon

Wine | 15

Sparkling | 2025 Bisson, Glera, Vino 
Frizzante, Liguria, Italy

Rosé | 2025 J.K. Carriere, Pinot Noir 
“Glass,” Chehalem Mtns, Oregon

White | 2023 Belle Pente, Pinot Gris 
Willamette Valley, Oregon

Red | 2024 GC Wines, Gamay 
Blend, “Convivial,” Willamette Valley 
Oregon

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness especially if you have a medical condition.

Other discounts are not applicable during Golden Hour.


