AT MWL
s PORTLAND s

— COCKTAILS ———

THE GREEN ROOM MARTINI 16
[Harry Johnson, 1888}
tanqueray, monkey 47, nolet’s, carpano dry,
la pivén blanco, cocchi americano

PENICILLIN SLUSHIE 16
[Sam Ross, 2005}
teachers scotch, mcclelland’s islay scotch,
lemon, honey, ginger, px sherry float

CREOLE 16

[Hugo Ensslin, 1916]
mw! knob creek rye single barrel, courvoisier vs,
library blend vermouth, benedictine, amer picon

ALTO CUCINA 15
[Stephen Shellenberger, 2010s]
monkey shoulder scotch, carpano dry vermouth
cynar, st. germain

INGORANCE IS BLISS 16
[Modern riff on the Negroni, 1919]
banhez mezcal, luxardo bitter bianco,
cocchi americano, tiki bitters

LANI HONI 16
[Matson Cruise Ships, 1960s]
plantation 3 star rum, benedictine, lemon

KIR ROYAL 15
[Café George, Dijon, FR, ~1904]
clear creek cassis & marionberry, bitter truth pimento,
elk cove pike road sparkling rose, angostura

THE FLOOR IS LAVA 15

[Modern riff on the Tequila Sunrise, 1970s]
batanga blanco tequila, orange juice, orange cordial,
grenadine, ancho reyes, gran classico, combier cassis

MAGNETIC NORTH 17
[Cody Mulcahy, 2023]
sipsmith gin, ketel one vodka, becherovka,
cocchi americano, grapefruit, cinnamon

EGGNOG 12

maker’s mark bourbon, novo fogo cachaga,
amontillado sherry, apricot, cream, eggs, nutmeg

SUNTORY TOKI HIGHBALL 11

suntory toki whisky, soda water, lemon peel

DEALER’S CHOICE 12

rotating special




COMMUNITY SUPPORT
COCKTAIL PROGRAM

Driven by the deeply-rooted community spirit and
enthusiasm of our staff, our cocktail
donation program raises funds for those doing
important work in our community by doing what
we do best: making cocktails.

THIS QUARTER, WE ARE DONATING A
PORTION OF THE COCKTAIL PROGRAM
PROCEEDS TO:

CHEF HUI
&
PORTLAND JAPANESE GARDEN

The Green Room: We are donating $1 from
every seasonal cocktail sold to support Chef Hui.
Originally a project of Pili group, Chef Hui con-
sists of local cooks and food service providers
throughout Hawaii coming together to serve their
community and deepen the connection to their
food system. Following the devastating Maui fires,
Chef Hui and partners are now producing restau-
rant-quality
meals for same-day delivery to shelters and
community members in need.
CHEFHUI.COM/MAUI-RELIEF

The Library: We are donating a portion of the
proceeds* from every House Old Fashioned
and Scholar’s List cocktail to Portland Japanese
Garden, which was founded in 1963 as a place for
cross-
cultural understanding following WWII and
continues to celebrate those ideals in a beautiful,
inspired setting.
JAPANESEGARDEN.ORG

*The amount varies by cocktail
ranging between $1 and $5




— BEER & CIDER——

TAP

ROSENSTADT 9
Pilsner

BLOCK 15 9
Deep Seek IPA

XICHA 9
Cerveza Negra

BOTTLES & CANS

STELLA ARTOIS 8
Pilsner, 11.20z

SAISON DUPONT 10
Belgian Farmhouse Ale, 11.20z

PFRIEM 7
Hazy IPA, 120z

SAMUEL SMITH’S 9
Nut Brown Ale, 14.90z

ST. BERNARDUS 14
ABT 12, Belgian Quad, 11.20z

FORT GEORGE 9
Cavatica Stout, 160z

DOUBLE MOUNTAIN 7
Dry Cider, 120z

WELL BEING 7
Victory Wheat N/A*, 160z

WINE

RED

BROOKS 17/ 68
Pinot Noir, Willamette Valley, OR, 2022

TERRE ROUGE 15/ 60
Syrah, Sierra Foothills, CA, 2016

WHITE

EVESHAM WOOD 14 /56
Pinot Gris Blend, Eola-Amity Hills, OR, 2022

L’ECOLE 16 / 64
Chardonnay, Evergreen Vineyard, Columbia Valley, WA, 2021

ROSE

CHATEAU PRADEAUX 12 / 48
Cotes de Provence, FR, 2020

SPARKLING

ARGYLE 17 /68
Blanc de Blancs, Willamette Valley, OR, 2019

*Contains less than 0.5% ABV




FOOD
PACIFIC NW OYSTERS* F oF

seasonal mignonette & spicy horseradish sauce

3PC/6PC/DOZEN
12/24/ 36

MEAT & CHEESE BOARD* ©F©

selection of artisanal meats & cheeses, mostarda,
marcona almonds, pickles, baguette
35

SQUASH TEMPURA ¢F

black futsu squash, hot honey,
pecorino romano
16

ROASTED OLIVES ©Fo.bF

herbes de provence, garlic,
sun dried tomatoes, pepperoncini, baguette

SMOKED SALMON ¢F©

house smoked salmon, creme fraiche, grapefruit zest,
herb vinaigrette, crostini
15

SHRIMP COCKTAIL ©FPF

cajun poached shrimp,
horseradish cocktail sauce, grated horseradish
12/ 24

DEVILED EGGS ©FPF
beet cured farm eggs, pork belly, dijon aioli,
pickled mustard caviar
16

BRUSCHETTA

fromage blanc, braised kale, currants, pine nuts,
zinfandel vinegar
18

FARM GREENS ©¢FV+

mixed lettuces, shaved radishes,
sauvignon vinegar, tuscan olive oil
15

BEETS ¢~V
roasted beets, blue cheese,
candied walnuts, watercress
17

CARROTS ©RV*
roasted carrots, sesame,
daikon radishes, mustard greens
16

BREAD BASKET v°

sourdough & levain,
whipped butter, flake salt
10

POPCORN ¢F
choice of rosemary-parmesan,
bacon (+2), kitchen killa seasoned salt, or salt & vinegar
8

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodbourne illness.




FOOD

LIBRARY BURGER*
two quarter-pound patties, Nueske's bacon,
sharp cheddar, onions, pickles, lettuce,
aioli, brioche bun, house fries
25

BOUILLABAISSE ©Fo.bFo
local fish, shrimp, mussels, saffron tomato broth,
grilled bread, rouille
36

PORK BELLY RISOTTO ¢F
arborio rice, roasted pork belly, delicata squash,
mushrooms, brown butter, sage, parmesan

38

SWEET POTATO GNOCCHI
arugula pesto, preserved lemon,
creme fraiche, pecans
29

VEGETABLE RISOTTO ©FV*
arborio rice, delicata squash,
mushrooms, pumpkin seeds, fried sage,

29

DESSERT

DARK CHOCOLATE WHISKEY
CAKE

hazelnut praline crunch, dark chocolate mousse,
rye whiskey caramel, candied hazelnuts
15

PUMPKIN CHEESECAKE

toasted marshmallow, spiced graham cracker dust
13

CREME CARAMEL ©F
madagascar vanilla custard, caramel
1

SORBET V*6F

wild blackberry with vanilla
9

CHEESE BOARD ¢Ff©
selection of artisanal cheeses
16

VO= vegan available, V+= vegan,
GFO = gluten free available,
GF= gluten free,
DFO=dairy free available, DF=dairy free

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodbourne illness.




ZERO
PROOF

MOCKTAILS

JUNGLE FLOWER 12

pineapple, ghia non-alcoholic aperitif, lime, house
falernum

GOLDEN HOUR 8

lime, soda, ginger syrup, cane, mint

PHONY NEGRONI 12
bottled cocktail by st agrestis

AMARO FALSO 12
bottled cocktail by st agrestis

BOTTLED BEVERAGES

COCA-COLA S
Mexico 120z

SPRITE 5
Mexico 120z

DIET COKE 5
USA 120z

GINGER BEER 3
Fever Tree, UK, 6.80z

TONIC WATER 3
Fever Tree, UK, 6.80z

TOPO CHICO SPARKL5ING MINERAL WATER

Monterey, Mexico, 120z




SCOTCH-WHISKY

Aberlour, 16yr, 40 abv, Speyside 35

Ardbeg, Scorch, 46 aby, Islay 40

Balvenie, Doublewood 12yr, 43 abv, Speyside 20
Bruichladdich, Port Charlotte, 10yr, 50 abv, Islay 20
Bruichladdich, Octomore 13.1, 5yr, 59.2 abv, Islay 62
Clynelish, 14yr, 46 abv, Highland 21

GlenAllachie, 15yr, 46 abv, Speyside 34
Glenmorangie, Nectar d'Or, 46 abv, Highland 23
Highland Park, Fire, 15yr, Port Finished, 45.2 abv 87
Johnnie Walker, Black Label, 12yr, 40 abv, Blended 11
Johnnie Walker, Blue Label, 40 abv, Blended Scotch 61
Lagavulin, 16yr, 43 abv, Islay 31

Laphroaig, Select, 40 aby, Islay 17

Macallan, 12yr, 43 abv Speyside 28

Monkey Shoulder, 43a bv, Blended Malt 11

Oban, 14yr, 43 abv, Highland 21

Talisker, Storm, 45.8 abv, Skye 18

Tobermory, 12yr, 46.3 abv, Mull 34

WORLD WHISK(E)Y
Redbreast, 12yr, 40 abv, Single Pot Still, Ireland 22
Tyrconnel, 40 aby, Single Malt, Ireland 11

Yellow Spot, 12yr, 46 aby, Single Malt, Ireland 39
Nikka, Coffey Grain, 45 abv, Japan 22

Ohishi, 10yr, Brandy Cask, 42.2 abv, Japan 24
Suntory, Toki, 43 abv, Blended, Japan 14
Yamazaki, 18yr, 43 abv, Single Malt, Japan 135
Pendleton, 1910, 12yr, 40 abv, Canada 15

AMERICAN WHISKEY

Cascade Moon 03, 15yr, Cask Strength, 39.9 abv, Tennessee 35
George Dickel, Bottled in Bond, 50 abv, Tennessee 14

Uncle Nearest, 1856, 50 abv, Tennessee, 18

High West, High Country, Single Malt, 44 abv 24

Stranahan’s, Single Malt, 47 abv, Colorado 21




KENTUCKY BOURBON
Blanton’s, Straight From The Barrel, 64.5 abv 87
Booker’s, 65.2 abv 29

Buffalo Trace, 45 abv 9

Colonel E.H. Taylor, Barrel Proof, 64.5 abv 61

Elijah Craig, Small Batch, 47 abv 10

Elijah Craig, 18yr Bourbon, 45 abv 66

Four Roses, Single Barrel Warehouse, 50 abv 18
Jefferson’s, MWL Single Barrel, VOVS, 50 abv 17
Maker’s Mark, FAE-02, 54.55 abv 22

Michter’s, Small Batch, 45.7 abv 14

Old Forester, 1870, 45 abv 16

Old Forester, Signature, 50 abv 9

Orphan Barrel, Fable and Folly, 14yr, 45 abv 48
Peerless, 54.7 abv 18

Rabbit Hole, Dareringer, PX Sherry, 46.5 abv 25
Russell’s Reserve 10yr, 45 abv 12

Weller, Single Barrel, 48.5 abv 35

Wilderness Trail, Bottled in Bond, Wheated, 50 abv 19
Woodford Reserve, Double Oaked, 47.2 abv 18
Wild Turkey, Voyage, Rum Finished, 10yr, 53 abv 75

RYE WHISKEY

Angel’s Envy, 50 abv 27

Barrell, Seagrass, 59.2 abv 24

Few Spirits, 45 abv 16

Frey Ranch, Bottled In Bond, 50 abv 21

Knob Creek, MWL Single Barrel, 57.5 abv 15
Michter’s, US 1 Straight Single Barrel, 42.4 abv 14
Pikesville, 55 abv, 15

Sazerac, 45 abv 10

Thomas Handy, 2021, 64.75 abv 70

NORTHWEST WHISKEY
Freeland Spirits, Rye, 4yr, Bottled in Bond, 50 abv, Oregon 25
McCarthy’s, Peated Malt, 3yr, 42.5 abv, Oregon 19

Stone Barn, Dark Roast Rye, 4yr, 46 abv 15

Westward, Stout Cask Single Malt, 45 abv, Oregon 29
Westland, Sherry Wood, 46 abv, Washington 27

Woodinville Rye, 45 abv, Washington 14




SPIRITS

BRANDY, PISCO & EAU DE VIE

Courvoisier, VSOP, 40 abv, Cognac 15

Park, Single Vineyard MWL Single Barrel, 14yr, 44 abv, Cognac 35
Pierre Ferrand, 1840, 45 abv, Cognac 12

Clear Creek, Apple Brandy 2yr, 40 abv, Oregon 13

La Caravedo, Pisco Quebranta, 40 abv, Peru 10

PiscoLogia, Pisco Acholado, 41.5 abv, Peru 12

SUGARCANE

Appleton Rare Casks, 12yr, Jamaica, 43 abv 14

Brugal, 1888, Extra Afiejo, Dominican Republic, 40 abv 14
Clement, XO, Martinique, 42 abv 16

Diplomatico, Planas, Venezuela, 47 abv 9

Diplomatico, Reserva Exclusiva, Venezuela, 40 abv 15
Goslings, Black Seal, Bermuda, 40 abv 9

Neisson, Blanc, Martinique, 50 abv 14

Paranubes, Mexico, 54 abv 13

Plantation, 3 Star, 40 abv 9

Plantation, Stiggins’ Fancy Pineapple, Blend, 40 abv 14

Smith & Cross, Jamaica, 57 abv 12

TRADITIONAL MEXICAN SPIRITS

Altos, Blanco, Tequila, 40 abv 9

Don Fulano, Blanco, 40 abv, Tequila 17

Siete Leguas, Blanco, 40 abv, Tequila 15

Batanga, Reposado, 40 abv, Tequila 9

Arette, Artesenal Reposado, 40 abv, Tequila 22

El Tesoro Afejo, 40 abv, Tequila 22

San Matias, Gran Reserva Extra Aiejo, 3yr, 40 abv, Tequila 20
Fuenteseca, Reserva, 7yr, 42 abv, Tequila 57
Banhez, Arroquefio, 47 abv, Oaxaca, Mezcal 40
Banhez, Espadin & Barril, 41 abv, Oaxaca, Mezcal 10
Derrumbes, Salmiana, San Luis Potosi, Mezcal 14
Fidencio, Madrecuixe, 46.8 abv, Oaxaca, Mezcal 36
Vago, Tobala, 50.1 abv, Oaxaca, Mezcal 44

La Nifa, Bacanora, 48 abv, Sonora 22




AQUAVIT, GIN, & VODKA

Aria Dry, 45 abv, Gin, Oregon 9

Aviation, 42 abv, Gin, Oregon 9

Beefeater, 44 abv, Gin, England 9

The Botanist, 46 abv, Gin, Scotland 15

Gray Whale, 43 abv, Gin, California 10
Hayman'’s Royal Dock, 57 abv, Gin, England 10
Hendrick’s, 44 abv, Gin, Scotland 13

Ransom Old Tom, 44 abv, Barrel-aged Gin, Oregon 13
Sipsmith, 41.6, Gin, England 13

Tanqueray Rangpur, 41.3 abv, Gin, England 9
Grey Goose, 40 abv, Vodka, France 10

Ketel One, 40 abv, Vodka, Netherlands 12
Tito’s, 40 abv, Vodka, Texas 10

Brennivin, 40 abv, Aquavit, Iceland 12

BITTER & HERBAL LIQUEURS
Averna, 29 aby, Italy 10

Fernet Branca, 39 aby, Italy 12

Dolin Genepy, 45 abv, France 14

Cynar, 16.5 aby, Italy 9

Montenegro, 23 aby, Italy 12

Strega, 40 aby, Italy 11

Ramazzotti, 30 aby, Italy 10

Nonino Quintessentia, 35 aby, Italy 19

Lucid Absinthe, 62 abv, France 17

FLIGHT

MWL SINGLE BARREL
SELECTIONS 45
Old Forester, 62.1 abv, Bourbon, KY
Knob Creek Rye, 5yr 10mo, 57.5 abv, Rye, KY
Glenglassaugh 10yr, Port Aged, 57.1 abv, Single Malt, Scotland
McCarthy’s 6yr, Cognac Finish, 57.75 abv, Peated Single Malt, OR




