= COCKTAILS =
COLOPHON OLD FASHIONED 14

james oliver whiskey, brown sugar, bitters, orange
peel

COLD BREW MARTINI 13
vanilla bean vodka, coffee liqueur, caffe umbria cold
brew, espresso beans

HOT APPLE TODDY 14

bourbon, apple liqueur, house spiced cider, lemon,
honey

IRISH COFFEE 13

irish whiskey, irish cream, caffe umbria drip,
whipped cream, cinnamon

WINTER MARGARITA 14

orange cinnamon tequila, triple sec, cranberry,
lime, salt

BLACKBERRY MULE 13
blackberry whiskey, lime, ginger beer, berries
SPICY BLOODY MARY 13
lemon jalapeno vodka, house mix, pickled asparagus
= WINE =
WHITE
RIFF pinot grigio, italy 9/28
STONECAP chardonnay, washington 7/22
TERRA BLANCA chardonnay,wa 9/28
GRISET sauvignon gris, france 10/33
RED
LEESE-FITCH cabernet sauvignon, cali 9/28
STONECAP merlot, washington 7/22
DISENO malbec, argentina 8/25
HEDGES cabernet merlot syrah, wa 10/33
ACROBAT pinot noir rose, oregon 9/28
= BUBBLES =
VANDORI prosecco, italy 8/25
LEMON LAVENDER FIZZ 11
MIMOSA orange, cranberry, or grapefruit
GINGER BEER (N/A) 4

KOMBUCHA (N/A) rotating flavor

BEER/CIDER

ask your server about our rotating taps. 7/22

= BITES =

SAVORY
BAKED ARTICHOKE DIP 13
COLOPHON NACHOS 13/18
CHEESE BOARD 16
LOADED CHEESY SRIRACHA 14
SPUDS
SMOKED SALMON BOARD 20
HUMMUS PLATTER 16
SWEETS
CARROT CAKE 7.5
CHEESECAKE rotating flavor 7.5
CHOCOLATE CHUNK CAKE 7.5
PEANUT BUTTER PIE (GF available) 7.5
COOKIES rotating flavors 3
CHOCOLATE TORTE (GF/DF) 7.5

= COFFEE =

Caffe Umbria terra sana drip and gusto crema
espresso available.

= HAPPY HOUR =

Weekdays from 3 - 6 pm
$5 pints of beer or cider
$5 glass of house wines
$5 off any bottle of wine
$2 off cocktails

$5 SMALL PLATES
cup of soup - choose from our daily
soups
side garden or caesar
rosemary garlic potato wedges

$7 SMALL PLATES
nacho - corn chips, nacho cheese,
crumble black bean burger, jalapenos,
salsa, avocado, and sriracha sour cream

artichoke dip - cheesy jalapeno
artichoke dip served with housemade
bagel chips or crostinis.




