
We aim to keep it real -- local, sustainable and organic, while always 
encouraging relationships in our community and environment. ]

]

* According to our good friends at the health department, consuming raw, undercooked, 
and unpasteurized food items may increase the chance of food borne illness.

A word about the menu:
Subject to rotational change due to seasonal shifts and/or the 

simple, gyrating whims of the owners.

E A T

BAKER’S CHOICE MP

HOUSE POT DE CRÈME  [rotating selection] 8

HOUSEMADE CHOCOLATE TRUFFLE [rotating selection] 3

30Z DESSERT CHEESE BOARD 22

~ D E S S E R T  W I N E S ~

2014 DOMAINE DE DURBAN MUSCAT DE BEAUMES  | FR 8

2017 ‘ÉMOTIONS DE LA TOUR’ SAUTERNES  | FR  14

QUINTA DO INFANTADO DRY WHITE PORT  | P T  9 

2015 RAMOS PINTO L.B.V. PORT  | P T  12

ANCARANI UVA PESSA  | IT  12

YALUMBA ANTIQUE TAWNY PORT  | AU 11

2009 NIEPOORT COLHEITA PORTO  | PT 15

BROADBENT 5 YEAR MADEIRA  | PT 9

2 oz.
GLASS

each

S W E E T S

D A I L Y  S P E C I A L S
See chalkboard for today’s special

~ B I T E S ~

BH BAGUETTE:   
 [cold-pressed olive oil, sea salt, baguette] 6
 [housemade butter, willamette valley honey, sea salt, baguette]  7
 [house ganache, farm fresh chèvre, black lava salt, baguette]  8

HERB ROASTED ALMONDS  6

CASTELVETRANO OLIVES 6

PICKLED EGG  [w/ chive, aleppo pepper, crème fraîche + pickled shallot] 6

HOUSEMADE PICKLES  [seasonal assort of pickled veg + fruit] 8

SEASONAL AIOLI BOARD*       15
   [seasonal vegetable, garlic herb aioli, 8-minute egg]
FEATURED RICOTTA  16      
  [roasted bi-color corn, pickled red onion, mint cilantro oil, lime]
  add grilled bread [2]

~ G R E E N S ~

BH SALAD 14
 [butter lettuce, roasted hazelnut, aged provolone, pickled
 shallot, dijon shallot vinaigrette]

SEASONAL SALAD  19
 [niçoise with gem lettuce, french green bean, heirloom tomato, olive,
 baby potato, 8-minute egg, tuna, garden herb vinaigrette] 

~ P L A T E S ~

SEASONAL BURRATA    19
 [w/ heirloom tomato, melon, saba, roasted pink peppercorn, garden herb]        
 add grilled bread [2] 

FEATURED VEGETABLE    14
 [grilled pattypan squash w/ toasted israeli spices, herbed greek yogurt, 
    fried chickpea]

FEATURED MEAT  28
   [tuscan spiced st. louis rib, treviso, pickled fennel, apricot aioli,
 toasted cashew]

TOAST
 [green garbanzo, pea, burrata, mint, seasonal radish, micro sorrel]  18 
  [seared shrimp, romesco, shaved cucumber, arugula, shallot] 

HOUSE MAC ‘N’ CHEESE   14
 [orecchiette w/ gruyère, cheddar, gouda, truffle oil]

~ S A N D W I C H E S ~

PARISIAN   [ham, gruyère, house aioli, dijon, herbed greens] 13

SOPPRESSATA   [classic italian salami, 9-month aged cheddar,  13
  house aioli, dijon, herbed greens]

BRIE  [w/ savory or sweet seasonal compote, herbed greens]  14

GRILLED CHEESE  [w/ tomato jam + house dill pickle]   11

Served warm on sourdough

~ C H E E S E S  +  C H A R C U T E R I E ~

OUR SIGNATURE CHEESEMONGER BOARDS…

Allow our resident Cheesemongers to pick a custom
selection to pair with your beverage.

Pick cheese, meat or combo:

1oz... 8          3oz... 22          5oz... 34

[all of our rotating offerings are seasonal, artisanal and/or farmstead]

EXTRAS

Grand Central Baguette (3)  --  Housemade Crackers (4)
Housemade Butter (2)  --  EV Olive Oil (2)  --  Willamette Valley Honey (2)

40 Year Aged Balsamic (3)  -- Gluten-Free Crackers (4)

~ M O N G E R  B O X E S ~

 A seasonal selection of cheese + charcuterie pre-
pared by our in-house team of mongers – choose all 

cheese, all charcuterie or half of each.

sm...36  med...46  lg...56

TO-GO ONLY

FULL FOOD MENU AVAILABLE 3PM - LATE

LATE NIGHT MENU 10PM -CLOSE (SCROLL DOWN)

LATE SUMMER 2023

dwell, drink, be well

D R I N K

~ B E E R ~

MEINKLANG BREWING ANCIENT GRAINS SOUR  |  AT   9

HOLY MOUNTAIN ‘THE PILGRIMAGE’ HEFEWEIZEN  |  WA  7

CLOUDBURST [ROTATING SELECTION]  |  WA  8

STOUP [ROTATING SELECTION]  |  WA  7

GARDEN PATH ‘AMBER DREAMS OF ELECTRIC SHEEP’ |  WA  8

DWINELL ‘HOMEGROWN’ NECTARINE SAISON  |  WA                      10
FORT GEORGE ‘3 WAY’ IPA  |  OR  8

FIELDWORK ‘SPACE MAZE’ IPA  |  CA  8

FREMONT NON-ALCOHOLIC NW IPA  |  WA        4[12oz]

SEASONAL HAZY DOUBLE IPA [ROTATING BREWERY]  |  WA  9

~ C I D E R ~

DUPONT CIDRE BOUCHÉ  |  FR  11

FERME DE PORT COUSTIC ‘POUM’ BRUT  |  FR   10 

FINNRIVER DRY HOPPED  |  WA   12

PINBALL CIDER [ROTATING SELECTION]  |  WA                         8[12oz]

DWINELL ‘ROBIN’ PEAR CIDER  |  WA          10

SON OF MAN ‘HANDI’ GOLD|  OR                9[12oz]                   

375 ml.
BOTTLE

16oz.
BOTTLE

PAIR CHEESE WITH YOUR BEER OR CIDER

~ C O F F E E  +  T E A ~

FRENCH PRESS COFFEE 4/8
LOOSE LEAF TEA   4

genmai cha  --  earl grey lavender  --  tranquility herbal

lemongrass herbal  --  red satin rooibos  --  blue jasmine

~ A N D  M O R E ~

BLACKBERRY BALSAMIC SHRUB 6 

‘MUDDLED MURÍ’ RASPBERRY HOUSE SODA 8 

RACHEL’S GINGER BEER CLASSIC | WA 6

RACHEL’S GINGER BEER BLOOD ORANGE | WA 7 

ST. AGRESTIS ‘AMARO FALSO’ | NY 9

COKE CLASSIC | MX 4

MOUNTAIN VALLEY SPARKLING | AR 5

SINGLE
DOSE

~ S H E R R Y ~

VALDESPINO ‘INOCENTE’ FINO  8

VIÑA CALLEJUELA MANZANILLA ORIGEN    11

VALDESPINO MACHARNUDO ALTO AMONTILLADO   9

COLOSIA ‘SANGRE Y TRABAJADERO’ OLOROSO    13

GUTIERREZ COLOSIA CREAM   9

~ B U B B L Y ~

CORTE SAN PIETRO ‘SEI BOLLISSIMA’ BRUT  5.5 11 54
   2021 | Nizza DOCG, Piedmont, Italy

PASAELI SIDALAN BRUT ANCESTRAL METHOD          7 14 69
   2021 | Marmara, Turkey 

L’ ASTRÉ ‘LES OISEAUX DE PASSAGE’ PÉT NAT    7.5 15 74
   2021 | Dordogne, France

POMALO PLAVINA PÉT NAT ROSÉ 7 14 69
   2022 | Dalmatia, Croatia

BAINBRIDGE VINEYARDS PIQUETTE 5.5 11 54
   2022 | Bainbridge Island, Washington

~ W H I T E ~

DOMAINE DUPASQUIER JACQUÈRE    7 14 69
    2018 | Savoie, France

GOLDEN CLUSTER DIONYSIS ‘ALBUS’ ALVARINHO  7.5 15 74
    2021 | Willamette Valley, Oregon

HOQUETUS LES COLLINES VINEYARD RIESLING 7 14 69
    2022 | Blue Mountains, Walla Walla, Washington

VIÑA GONZÁLEZ BASTÍAS SEMILLON - TORONTEL 6.5 13 64
    2019 | Valle del Maule, Chile

ESJA ROUSSANNE 6 12 59
    2022 | Rattlesnake Hills AVA, Washington

J. BRIX ‘COBBLE + SAND’ CHARDONNAY 6.5 13 64
    2021 | Santa Maria Valley, California

IACOPO PAOLUCCI GRECHETTO DI TODI 6.5 13 64
    2020 | Umbria, Italy

~ R O S É / O R A N G E ~

ROTATING ROSÉ SELECTIONS 6 12 MP
    [ask your server about our special rotating import + domestic rosé selections]

RAM CELLARS ‘ORANGE FRAÎCHE’ 7.5 15 74
   2022 | Columbia Valley, Washington 

LOOP DE LOOP ‘BORDERLINE RED’ PINOT GRIS [orange] 7.5 15 74
   2022 | Columbia Gorge, Washington

COL DI CORTE ‘SANT’ANSOVINO’ [orange] 8 16 79
   2019 | Marche, Italy

~ R E D ~

BOTTLEHOUSE PINOT NOIR 7.5 15 74
   2017 | Tualatin Hills, Oregon

ESPERA CASTELÃO      7 14 69
   2021 | Lisboa, Portugal

DOMAINE SÉROL ‘ECLAT DE GRANITE’     7.5 15 74
   2022 | Cote Roannaise, France

TENUTA IL NESPOLO ‘VINO DA SETE’ [chilled] 6.5 13 64
   2022 | Moasca, Italy

ARNAUD LAMBERT ‘CLOS MAZURIQUE’ SAUMUR 6.5 13 64
   2021 | Loire, France

SCAGLIOLA LANGHE NEBBIOLO 7 14 69
   2020 | Piedmont, Italy

ORR WINES ‘VINEYARD WORKER PROJECT’ MERLOT 7 14 69
   2021 | Royal Slope AVA, Washington

CUTTER CASCADIA ‘COME ON, COME ON’ 8 16 79
   2021 | The Dalles, Columbia Valley, Washington

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

SINGLE
DOSE

~ A P É R I T I F S ~

OLTREMARE VERMOUTH DI TORINO BIANCO |  Italy  12

BORDIGA VERMOUTH BIANCO |  Italy   14

BUONA NOTTE ‘DOMANI’ ROUGE  |  Oregon 11

HOQUETUS WINE CO. ‘EULALIA’ AMARO  |  Washington 10

CONTRATTO ROSSO VERMOUTH  |  Italy  7

BORDIGA VERMOUTH ROSSO  |  Italy 14

FURLANI AMARO  |  Italy 13

BONAL GENTIANE-QUINA  |  France  7

3 oz.
GLASS

served neat or on the rocks

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

16 oz.
BOTTLE

C O C K T A I L S
BH PROSECCO COCKTAIL

[prosecco, raw sugar cube, grapefruit bitters]

BH OLD FASHIONED
[cardamaro, crémant blanc, whiskey barrel-aged bitters, twist]

 SUMMER FLING
[lillet rosé vermouth, red cherry,

hoquetus ‘eulalia’ amaro, firewater tincture [spicy]

SWEET BAY SPRITZER
[dry vermouth, peppercorn-sweet bay shrub, brut, lemon twist]

POMMEAU PALOMA
[finnriver pommeau, muddled mint, grapefruit, brut]

FEATURED COCKTAILS

FROSÉ
[rosé, stone fruit simple, lemon, frozen]

BITTER BASQUE
[lustau vermut, fot-li, st. agrestis ‘phony negroni,’ soda, orange + olive]

STONEFRUIT SANGRIA
[rioja, vermut rosso, seasonal stonefruit, citrus, bubbles]

13 ea

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

SON OF MAN VERMOUTH  OR                  7  

VERMUT DEL SOL  WA  7  

SWICK GAMAY NOIR [chilled]  OR 6 12 59

FROM THE TANK RHÔNE ROUGE  FR 5 10 49

3oz

3oz

Any bottle in our shoppe available to drink in-house, add $25 
corkage fee to BH retail price.

       

BH BAGUETTE:   
 [cold-pressed olive oil, sea salt, baguette] 6
 [housemade butter, willamette valley honey, sea salt, baguette]  7
 [house ganache, farm fresh chèvre, black lava salt, baguette]  8

HERB ROASTED ALMONDS  6

CASTELVETRANO OLIVES 6

BH SALAD 14
 [butter lettuce, roasted hazelnut, aged provolone,
    pickled shallot, vinaigrette]

HOUSE MAC ‘N’ CHEESE   14
 [orecchiette with gruyère, cheddar, gouda, truffle oil]

GRILLED CHEESE  1 1   
  [w/ tomato jam + house dill pickle]

PETIT CHEESE BOARD 14
   [three unique kinds of cheese selected by our chef]

PETIT CHARCUTERIE BOARD                                                           16    
 [three unique charcuterie selected by our chef]                        

L A T E  N I G H T
10pm - close

3–6pm, Daily

$1  OFF BEER/CIDER CANS
$2 OFF WINE GLASS POURS

$1  OFF FEATURED COCKTAILS
$5 VERMOUTH ON-TAP

$5 PICKLED EGG  |   $12  SNACK TRIO
$14 CHEESE BOARD  |   $16  CHARCUTERIE BOARD

H A P P Y  H O U R


