
soup & saladsoup & salad

�o pl��e � t�keout order, 
visit our website 
www.p��ifi��brewery.beer

�oup of the d�y  •  9
�o�st�l mixed b�by lettu�e • lo��l str�wberries, 
pi�kled beets, lemon dressing   •  11

��es�r s�l�d • pretzel �routons, p�rmes�n, �rispy ��pers   •  10

�edge • beer br�ised b��on, buttermilk  •  12

��� �� ��� �����: 

��rsley-g�rli� shrimp • 10

�eriy�ki ��lmon • 15

�rilled �hi�ken • 10

appetizersappetizers
�ild-��ught �l�b�m� white shrimp �o�kt�il  • beer ste�med, �� �o�kt�il s�u�e  •  24

�pi�y tun� h�nd rolls  • �hi tun�, ginger dressing, sushi ri�e �nd 
pi�kled �u�umbers wr�pped in nori  •  18

�op�orn  shrimp tempur�  • w�s�bi �nd 
srir��h� s�u�es, �u�umber & se�weed s�l�d  •  18

��� mussels �nd �l�ms  • sour �re�m, white wine, �hili p�ste  •  19 

�rtis�n�l �heese pl�te • se�son�l j�m, fresh fruit, w�lnut to�st  •  18

�oney-dijon-gl�zed wings • must�rd greens   •  14

�o�kfish t��os • ��bb�ge, �vo��do, ro�sted tom�to s�ls�  •  13

�ish & �hips • l�ger, t�rt�r s�u�e  •  13

pizzas from the wood-fired ovenpizzas from the wood-fired oven 
��rte fl�mbee • beer-br�ised onion, smoked b��on, gruyere, �reme fr�i�he   •  20

��rgherit� • house m�rin�r�, mozz�rell�, b�sil-pine nuts pesto   •  18

���  • smoked ribs, wood-fired sweet peppers, goud�, pi�kled j�l�peno  •  19

�ro��olini �nd �t�li�n s�us�ge pizz�  • ��l�bri�n �hili s�u�e, fontin� �heese, ��rmes�n  •  20

entreeentree

sidessides
�utter-whipped �ukon gold m�shed pot�toes  •  8
�� m�� & �heese • topped with bbq pulled me�t   •  9
�eriy�ki mushrooms �nd tofu • green onions  •  9
�pring �o�st�l medley • pe�s, �sp�r�gus �nd ��bb�ge with � yuzu- ginger butter  •  10

dessertsdesserts
��rte �u �itron  • �ritt�ny �ookie, lemon mousse, meringue, gr�pefruit medley  •  11

�eignets  • �pple butter, s�lted ��r�mel s�u�e  •  11

�ho�ol�te �ot �e �r�me  •  meringue, shortbre�d �ookies, �r�me fr���he   •  11

�rtis�n�l �heese pl�te • se�son�l j�m, fresh fruit, w�lnut to�st  •  18

from the
kitchen
from the
kitchen

thank you for 
your support

���������: ������ �������� �� ���� ���� �����. 
�ny unsigned �he�ks will be �dded � 20% gr�tuity.

�or p�rties of 8 or more, 20% gr�tuity will be �dded to the �he�k.

������ �����

����� �� ��� �����

������ �����

��� �������

�usilli p�st� with lo��l pe�s �nd �sp�r�gus • h�zelnut & blue �heese pesto, smoked egg yolk  •  28

�� burger • beer onions, sh�rp �hedd�r, house fries  •  19

�hi�ken duo •  wood oven ro�sted bre�st, slow �ooked leg, ��rolin� �old ri�e, ��u�e �upreme, spring medley  •  27

�epper-�rusted filet mignon  • 6oz., buttered ����tte pot�toes, buttermilk fried onion rings, �ennessy s�u�e  •  45



ON TAPON TAP
our beers

guest brews ������� ����� 64oz 

������’� ������   •  12

p��ifi��brewery.beer

��������� ������� ( ��n �r�n�is�o)  ����� ������  16 oz   •  9
�his �ppro��h�ble sour �le b�l�n�es fruit, m�lt, funk, �nd ��idity for �n e�sy-drinking experien�e.

���� ��� ���� ����� (n�tur�lly gluten free) ��� 7.0 %
�erfe�t �onditions  •  24
�im�oe 1000   •  28
�itr� �l�bs   •  32

����� �� ������  10 oz   •  10 
�ged in �meri��n o�k wine b�rrels for one ye�r with � blend of wild ye�sts, 
our brown �le h�s t�ken on � be�utiful ��idity, ri�h to�sty o�k �h�r��ter, 
�nd � pinot-noir-like �omplexity. ��rt �herries �dd �n �ppropri�te ���ent 
enh�n�ing the bright red fruit �h�r��ter.

����� ��� ���� �� ���� ������� ���� 
������������� ��� ���� ��������

��� 6.4 %

������ 1000  16 oz / pit�her   •  8 / 28 
� big ripper of �n ��� lo�ded to the dome with �im�oe. �i�e �nd p�le with 
� subdued h�ze �nd some extr� heft in the body to support �n un�b�shedly 
he�vy dose of hops. �otes of m�ngo, pine, �nd str�wberries. 

���� ���� ����� ��� ��� 7.0 %

����� �����  16 oz / pit�her   •  9 / 32 
�ust like � sl�b w�ve; he�vy, jui�y, s�tisfying, �nd only suit�ble for the well 
prep�red.  e �onstru�ted this lush double ��� to h�ndle � proper pummeling 
of ­itr� hops for notes of pine�pple, ly�hee, �nd lo�ds of sweet �itrus.

���� ������ ��� ��� 8.0 %

�������� ��� ���������  10 oz / pit�her   •  10 
�r�dition�l �elgi�n-style �u�drupel �ged in ��m�i��n �um ��rrels for one 
full ye�r. �he �omplex d�rk sug�r �h�r��ter of our qu�d melding with � rum 
b�rrel is just � dre�my �ombin�tion. �otes of brown sug�r, bl��k str�p 
mol�sses, nutmeg, �nd v�nill�.

�������� ��� ������ ���� ������� ���� ��� 10.9 %

��� ����� 
����� �����

����� ���� ����� ����� ( ��n �runo)  ��� �� � �����  12 oz   •  5.50
�n �meri��n modern dry �ider. �t st�rts �risp with light ��rbon�tion �nd finishes dry but not 
overly ��idi�. �erved in ��ns. 

����� ��� 6.9 %

�our 5oz pours

�right �elles, �weeney �idge ��ison, 
�im�oe 1000, �itr� �l�bs 

������� ���� �������-����� ������ ���� 
�� ���� ������� ���� �������������

��� 9.0 %

��� ���� ���’� �����  10 oz   •  10
�ged in �ren�h o�k red wine b�rrels with brett�nomy�es �l�usenii (� wild 
ye�st). ��smine ri�e �dds � lovely �re�miness �nd s�ke-like fruitiness. �he 
“brett” lends notes of pe��h �nd pine�pple. �he b�rrel �h�r��ter �dds � 
b�l�n�ing t�nnin �nd red wine note.

�illowing
�right �elles
�erfe�t ­onditions

$14

������ ����� ��� 4.9 %

������ ������   19 oz / pit�her    •  7/24
 e proudly brew this �l�ssi� �uni�h style l�ger true to tr�dition; �ryst�l 
�le�r �nd super p�le, fe�turing fl�vors of lightly to�sted gr�ins, honey, �nd 
� flor�l hop note.

�������� ����� ���������� ��� 5.2 %

���������   19 oz / pit�her    •  7/24
 e brew this ��v�ri�n style whe�t beer true to tr�dition. � ��refully �hosen str�in 
of �efeweizen ye�st �re�tes fl�vors of fresh sli�ed pe�r, � little green b�n�n�, 
�nd � pin�h of �love. ­�liforni� grown b�rley �nd whe�t from �dmir�l ��ltings 
give this beer in�redible fl�vor �nd the fluffiest mouthfeel in the g�me.

������ ��� 5.5 %

������� �����   16 oz / pit�her    •  7/26
­�liforni� grown b�rley �nd whe�t from our friends �t �dmir�l m�ltings l�y � 
perfe�t found�tion for our spe�i�l s�ison ye�st to work its m�gi�. �otes of 
rejuven�ting �o�st�l shrubs on � misty morning mixed with pine�pple �nd white 
wine, �ll provided from the ferment�tion! �p�rkling, dry, refreshing �nd re�lly fun.

����� ������� ��� 5.5 %

������� ����������   19 oz / pit�her    •  7/24
­�liforni� grown b�rley from �dmir�l ��ltings meets �regon grown �iberty, 
�eridi�n, �nd �terling hops. �t’s the perfe�t �onditions for � hoppy pils! �ig lemony 
notes up front with � �risp refreshing finish.

Bright Helles, Billowing, Golden Crystal •  13
Tiki Bar  •  15
Chaise Longue  •  18

4–���� 16 �� ���� 



�o pl��e � t�keout order, visit our 
website www.p��ifi��brewery.beer

by the glassby the glass

drinksdrinks

SPARKLING
�h�mp�gne ��ittinger ��, 375 ml, �r�n�e  •  36
�ruet �rut �ose ��, 
ew 	exi�o  •  13
�ruet �rut ��, 
ew 	exi�o  •  13
�h�mp�gne ��urent �errier ��, 187ml, �r�n�e  •  25

WHITE & ROSE
­�uvignon �l�n� - �ong �e�dow ��n�h, 
�p�  •  13
­�uvignon �l�n� – �org�n , 	onterey �o�st  •  12
�h�rdonn�y – ��� �ostie, �onom� �o�st  •  15
�h�rdonn�y – �londr�, 	endo�ino  •  13
�runer �etliner – �oimer, �ustri�  •  13
�inot �l�n� – ­kyl�rk, 	endo�ino  •  13
�eisling – �eeve, �e�ldsburg  •  13
�ose – ­kyl�rk, 	endo�ino  •  12

RED
­yr�h – ­kyl�rk �ed �elly, 	endo�ino  •  12
��bernet ­�uvignon – �he �ounselor, �lex�nder ��lley  •  20
��bernet ­�uvignon – �eren�, ��ke �ounty  •  14
�inot �oir – ��instorm, �regon • 14
�inot �oir – �it�hing �ost, ��nt� 	�ri�  •  16
�inf�ndel – �endry �lo�k 7 & 22, 
�p� ��lley  •  16
��lbe� – �l��k ��br�, �rgentin�  •  13
�erlot – �een�n, ��rneros  •  16

HOUSE COCKTAILSHOUSE cOCKTAILS
­����� ­��­�� ­������   •  12
�e�son�l fruit �nd �itrus-infused white 
s�ngri� with �r�n ��l� so�ked str�wberries

�� ���������� ­��­�  •  13
�uff�lo �r��e bourbon, muddled bl��kber-
ries, ��ssis liqueur, fresh lemon

����­���� ������  •  13
�ito's vodk�, �perol, fresh gr�pefruit

������ ������  •  17
�on � rum, fresh lime, pine�pple, topped 
with 	yers d�rk rum

������ ���������  •  13
�equil�, midori, lime, sod� w�ter

����­� ������� #2  •  15
�ord's gin, �ointre�u, �o��hi �meri��no, 
fresh lemon �nd �t �eorge �bsinthe

Classic cocktailsclassic cOCKTAILS
���­­�� ­������  •  13
��zer�� rye with ��int �eorge �bsinthe

���­­�� ���-��­������  •  13
	�ker's 	�rk bourbon over � very l�rge 
i�e �ube

���­­�� ���������  •  13
�hoi�e of �ruxo mez��l or 3 �ener�-
�iones tequil�, fresh lime, �g�ve

���­­�� ­� ���­� ������  •  13
�ull�more �ew, sug�r �ube �nd h�nd 
sh�ken �re�m

special shooterspecial shooter
��� ��� �����­­  •  8
�bsolut �itron, gu�v� �nd lime

�
� �� ��� ������ �� ���
��� �
 ��� �����

1/2oz - $155
 

 1oz - $285 1.5oz - $395

�EMY MARTIN LOU�S XIII COGNAC
GR
ND� CHAMPAGN�


