
Everyday from 4 to 6 and 10 to Close!

House Sea Salt Kettle Chips  3.

Warm Olives   5. 

House Pickles    5.

Soup du Jour    5.
 
Sapphire Salad   5. 
Citrus vinaigrette, candied walnuts and parmesan.

Caesar Salad    6.   • 
Housemade dressing, croutons & parmesan.  

Meze    9.
Hummus, olives, vegetables & warm pita.        
   
Artichoke and Arugula Dip   8.
Served warm with sliced baguette.

Apricot Blonde     10.
Pepper infused vodka, apricot, lemon. Up. 
Spicy!

Other Woman   10.
Apple infused bourbon, pear, ginger.  Up.

Room Service   10.
Marionberry margarita. Tall.

Wines by the Glass  1 off.
 
Draft beers 1 off.

Well Drinks   6.

PBR Tall Can   3.

My grandmother is over eighty and still doesn’t need glasses.   
Drinks right out of the bottle.  ~Henny Youngman

To Drink

To Eat

HappyHappy
Old Fashioned    10.

Daiquiri   10.

Moscow Mule   10.

Margarita   10.

Pickle Martini   10.
Gin or vodka

Weekly Punch   8.
(ask your server!)



Not An Espresso Martini.

Tito’s vodka, Spanish Vermouth, 
cold brew concentrate, 
salted brown sugar. Up.

*Tito’s and Sapphire Hotel proudly support 
Oregon Dog Rescue*

Vibe Check.

Tequila, Aperol, 
Accompani marigold amaro, 
hibiscus tea, lime, grapefruit. 

Up. 

Going Up?

Serrano tequila, lime, cilantro, 
salt.  Up.

F the Patriarchy.

Rum, pineapple cachaça, falernum, 
mango, lime, coconut. 

Rocks.

The Most Popular Drink.

Reyka vodka, lime, coconut, orgeat, 
Shirley Temple Soda, Pop Rocks. 

Rocks.

Girly Pop.

Gin, Pimm’s, fino sherry, lime cordial, 
dragon fruit, soda. 

Tall.

Witchy Vibes.

Vodka, pisco, crème de violette, lemon,
balsamic, egg white. 

Lavender-black salt. Up.

Aquarian.

Mezcal, Campari, lime, 
passionfruit, red tea. Rock.

			 

Originals Originals All Cocktails $15

					   
					   
RELAX! Add a full spectrum CBD shot to any cocktail for $3



					   
					   
RELAX! Add a full spectrum CBD shot to any cocktail for $3

Lounge Singer (Redux).
	

Cedar and fig infused rye, 
bourbon, vermouth blend, 

orange bitters. 
Rock.

Fake News.

Tequila, mezcal, Calisaya, 
maraschino, bitters, 

lemon twist. 
Rock.

Safe Word.

Tahini washed bourbon/rye blend, 
koji honey, coffee bitters.

 Rock.

Black Truffle Martini.
	

Gin, French vermouth, 
black truffle,

olives. Up.

The Backhand.

Bourbon, Fernet Branca, 
cardamom, 

reduced orange, 
whiskey bitters. 

Rock.

No Respect.

Scotch, Jamaican rum, 
Amaro Abano,

Banane du Brésil, 
chocolate bitters, 

applewood smoke. 
Rock.

Brain Rot.

Ramazzotti Amaro, 
Batavia Arrack, rum, 

absinthe, rootbeer bitters, 
soda. Tall.

If you drink, don't drive.  Don't even putt.  ~Dean Martin

 



‘22 Two Mountain  Cabernet, Malbec, Merlot		  WA 	 14	 47
‘23 Reverdito  Nebbiolo 					     IT	 16	 55
‘22 Lamphere Cellars  Pinot Noir			   OR	 16	 55
NV Wallflower Project(chill) Syrah, Cab Franc		  WA	 15	 55
‘21 Loop de Loop  Birdsong Syrah			   WA		  54

	 	

‘24 Love and Squalor  Pinot Blanc, Riesling, Grüner	 OR 	 14	 47
‘24 Marche Bianco  Verdicchio				    IT	 14	 58(1L)
‘22 Louis Latour  Chardonnay				    FR	 14	 55
‘24 Horse Heaven Hills   Cab Franc Rosé		  WA	 14	 47
‘24 Ami Ami Vin Orange Granache blanc, Muscat
(Skin-Contact)						      FR	 14 
‘24 Scala, Ciro Bianco  Greco				    IT		  45

Scarpetta  Frico Frizzante					     IT	 12 			 
Gruet  Brut Rosé						      NM	 14	 47
Scarpetta  Lambrusco					     IT 	 12
Fabulous rotating Champagne  			   FR		  85

White

Sparkling

Twas a woman who drove me to drink,   
and I never had the courtesy to thank her for it.  ~W.C. Fields

Glass   BottleRed

WineWine



Twas a woman who drove me to drink,   
and I never had the courtesy to thank her for it.  ~W.C. Fields

PBR  16 oz.				    4.
Estrella Daura  gf   12 oz.		 6.
Aval Cidre  gf  12 oz.		  7.
Kirin Ichiban  12 oz.		  6.
Von Ebert IPA  12 oz.		  6.
Weihenstephan Hefe  12 oz.	 6.
Modelo Especial  12 oz.		  6.
Reuben’s Porter  12 oz.		  6. 
Pfriem Pilsner  12 oz.		  6.

Ask your server about 
our rotating taps.  
Prices vary.
 

DraughtBottles & Cans

Boulevard Tank 7  12 oz.			  8. 
Duchesse de Bourgogne  11.2oz.	 10.
Old Rasputin Imperial Stout  12 oz.	 8. 

Special Bottled

   		      					   
		  Pink Drank.              10.

Non alcoholic bitter orange liqueur, 
hibiscus, pineapple, lime, soda.  

Rocks.
		     
	        
	         	 Virtue Signal.    	 10.

Non alcoholic Pathfinder amaro, 
pineapple, lime, coconut. 

Rocks.
  		
		
	         Apple of their Eye.	 10.

Non alcoholic chamomile liqueur, 
apple shrub, cardamom, lemon, soda. 

Tall.

add CBD shot to any mocktail 3.

Leitz N/A sparkling Riesling                   10.

Athletic Beer N/A  12 oz.	              6.
Lemonade 			                6.	            

Marionberry, Apricot, or Pear-ginger

Italian Soda			                5.

     Raspberry or Vanilla

Reeds Ginger Beer 		               4.

Boylan Root Beer		               4.

Shirley Temple Soda		               4.

Water Avenue Coffee		               4.

     Drip with refills or 12oz cold brew 

Steven Smith Loose Leaf Tea	              6.

     Lord Bergamont, Fez Green, Peppermint,
     Masala Chai, or Red Nectar

San Pellegrino 			               3.

Rotating La Croix		              2.

N/AN/A

BeerBeer



�   

House Pickles 9.  ¤ ª
Assortment of vegetables & a pickled egg.

Falafel    7.    ¤ ª    
Spicy garlic sauce.	

Bacon Wrapped Dates    12.    ¤    
Stuffed with almonds & chevre.

Gochujang Wings    12.    ¤
One half-pound chicken wings in a 
spicy & sweet Korean glaze

Salmon Cakes    16.    ¤    
Stoneground mustard & onion aioli.

Artichoke & Arugula Dip    11.    ¤
Warm with sliced baguette.  

Olive Oil Poached Shrimp with Potato Salad & Salsa Verde  16.    ¤    
Sherry vinaigrette, kalamata olives, green beans, 
parsley, red onions, aleppo pepper. 

Chicken Liver Mousse    12.    ¤
Mostarda, pickled red onions & sliced baguette.

Meze    13.    ¤ ª
Hummus, olives, pickled veggies & warm pita. 

Tinned Fish Board   16.    ¤ 
Choose from mussels or sardines en escabeche.
With whole grain mustard, baguette, salted butter & pickles.

Farmer’s Board  25.    ¤     
Choose three of the six farmstead cheeses and/or salumi listed on the 
back page of the menu. Served with roasted garlic, british pickle & baguette.

Starters       Snack s		   SidesStarters       Snack s		   Sides

¤ can be made gluten free 
 ª can be made vegan 

Soup du Jour    7./10.

Warm Olives   8.  ¤ ª

Housemade Kettle Chips 4.

Hand-cut Fries     8.  ¤ ª
Garlic aioli. 

Polenta Fries        8.  ¤
Pomodoro sauce.

Side of Potato Salad  6.  ¤ ª

�   



¤ can be made gluten free 
 ª can be made vegan 

 
Sapphire   7./13.    ¤ ª
Red leaf, citrus vinaigrette, candied walnuts & parmesan.   

Caesar     8./15.    • ¤ 
Housemade dressing, chopped romaine, croutons & parmesan.  

Blistered Cabbage Salad  16.  ¤ ª
Served warm with scallions, toasted walnuts, and pickled red onions
in a tahini mustard dressing.  

Seasonal Vegetable (Ask your server what’s hot right now) 14.  

Sapphire Burger   17.   • ¤    
On a rustic bun with chili aioli & house sea salt kettle chips. 
(Add bacon or gf bun for 3. cheese, carmelized onions, or egg • for 2. 
substitute salad or hand-cut fries for 2.)

Roasted Beet Burger   15.   ¤ ª   
Beets, black beans, rice, cashew & oat burger on a rustic bun with toum & 
house sea salt kettle chips. 
(Add bacon or gf bun for 3. cheese, carmelized onions, or egg • for 2. 
substitute salad or hand-cut fries for 2.)

Spicy Chicken Sandwich   17.   ¤ 
Grilled boneless, skinless thigh on a rustic bun with chili aioli, pickles, chimichurri 
& house sea salt kettle chips. 
(Add cheese for 2. bacon or gf bun for 3. substitute salad or hand-cut fries for 2.)

Macaroni & Cheese   8./15.
Four cheese sauce, topped with breadcrumbs.
(Add grilled chicken for 8.)

Burro e Pomodoro   10./19.    ¤ ª      
Rigatoni pasta in a tomato-butter sauce with with parmesan and fresh basil.
(Add housemade sausage for 4. Sub polenta 3.)

Sesame Noodles  16. ª
Chilled soba noodles in a sesame sauce with fresh vegetables, toasted peanuts 
and spicy chili oil.  (add chicken for 8 or shrimp for 7)

Steak Frites  36. ¤
Grilled & sliced flat iron, chimichurri, crispy fries & aioli.
(May sub sapphire or caesar salad for fries)

GardenGarden

EntreesEntrees

•Consuming raw or undercooked meats could potentially be dangerous.

                       	 (Add grilled chicken 8 or shrimp 7)



Sweet sSweet s
Tiramisu     11.   
Layers of sweet mascarpone cream, coffee soaked ladyfingers,
& rich belgian cocoa. (contains alcohol)

Molten Chocolate Lava Sundae     12.   ¤
Vanilla ice cream, peanut brittle, caramel & whipped cream.

Seasonal Sorbet  4./7. ¤  ª

Single Fromage    9.   ¤
Roasted garlic & baguette. 
(Please see the farmer’s platter selections from the back page of the menu.)

Ramos Pinto  Fine Ruby Port	 10.

Ramos Pinto  Fine Tawny Port	 10.

Blandy’s Rainwater Madiera	          10. 

Alessio Vino Chinato		           12.

Valdespino
Deliciosa Manzanilla Sherry  	 10.

Valdespino 
Tio Diego Amontillado Sherry 	 11.

Forti f ied WineForti f ied Wine(prices reflect a 3 oz pour)

         All Cocktails $15Drink sDrink s
Bananas Foster-Powell		
			 
     Blackstrap rum, brandy, 
walnuts, bananas, coffee, 
   caramel, whipped cream. 
	         Hot 	 	

 	 Irish Coffee			 
	
	 Tullamore Dew, 
     coffee, salted brown sugar, 
           whipped cream. Hot

       
       Italian Coffee		

         Negroni, coffee, 
      salted brown sugar, 
      Campari whip. Hot

Please understand that a 20% gratuity will be added to any receipt left unsigned.
While we strive to accommodate everyone’s dietary needs, we are not an allergen-free kitchen. 

Please inform your server if you do have food allergies.


