
~ R E D ~

FAIR MOON ‘BREAKFAST WINE’ TINTA CÃO [chilled]    	6.5	 13	 64
   2021 | Willamette Valley, Oregon

LYRARAKIS ‘AGGELIS’ LIATIKO    	 7	 14	 69
   2021 | Crete, Greece

TERRES DORÉES ‘L’ANCIEN’ GAMAY   	 7	 14	 69
   2022 | Beaujolais, France

SAGE RAT ‘SCRUBLANDS’ SANGIOVESE - CAB FRANC	 8	 16	 79
   2021 | Yakima Valley, Washington

ALFREDO MAESTRO ‘ALMATE’ TEMPRANILLO	 6.5	 13	 64
   2021 | Ribera del Duero, Spain

DOMAINE VIRET ‘ENERGIE’ SYRAH	 7.5	 15	 74
   2021 | Cotes du Rhone, France

TENUTA SETTE CIELI ‘YANTRA’ CABERNET - MERLOT 	 7.5	 15	 74
   2021 | Tuscany, Italy

~ A P É R I T I F S ~

OLTREMARE VERMOUTH DI TORINO BIANCO |  Italy 	 12

LO-FI DRY VERMOUTH |  California 	 12

BUONA NOTTE ‘DOMANI’ ROUGE  |  Oregon	 11

HOQUETUS WINE CO. ‘EULALIA’ AMARO  |  Washington	 10

FURLANI AMARO  |  Italy	 13

FOT-LI ‘ANTIGA’ VERMUT  |  Spain	 9

BONAL GENTIANE-QUINA  |  France 	 7

served neat or on the rocks 3 oz.
GLASS

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

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

OLIVE OIL CAKE [w/ whipped crème fraîche + citrus]	 10
HOUSE POT DE CRÈME  [rotating selection]	 9
HOUSEMADE CHOCOLATE TRUFFLE [rotating selection]	 3
30Z DESSERT CHEESE BOARD	 24

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

2014 DOMAINE DE DURBAN MUSCAT DE BEAUMES  | FR	 8
DOMAINE DES RONCES MACVIN DU JURA  | FR 	 13
QUINTA DO INFANTADO DRY WHITE PORT  | PT 	 9 
2015 RAMOS PINTO L.B.V. PORT  | PT 	 12
ANCARANI UVA PESSA  | IT 	 12
QUINTA DO INFANTADO TAWNY PORT  | PT 	 10
2009 NIEPOORT COLHEITA PORTO  | PT	 15
BROADBENT 5 YEAR MADEIRA  | PT	 9

3 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]	 7
	 [housemade butter, willamette valley honey, sea salt, baguette] 	 8
	 [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*      	 16
   [seasonal vegetable, herb aioli, 8-minute egg]

TINNED FISH   	 16
   [smoked sardine, pickle, piparra, piment d’espelette, crostini, cracker]

~ G R E E N S ~

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

SEASONAL SALAD 	 17
	 [chicory caesar, shaved fennel, meyer lemon, olive oil croutons,  	  	
	 parmesan, anchovy] add boquerones [4] 

~ P L A T E S ~

SEASONAL BURRATA   	 19
	 [w/ charred leek vinaigrette, pickled grape, toasted walnut, dill]       		
   add toasted bread [3] 

GRILLED BROCCOLI  	 14
	 [w/ dried currant agro dolce, toasted pine nuts, persillade]

TOAST 	
	 [browned butter fried egg, house ricotta, kale, sage, saba, parmesan]	 17	
	 add jamon serrano [3]

	 [red wine braised beef, onion jam, horseradish crème fraîche,  	 16 
    mustard greens, radish]

NORTHWEST SEAFOOD STEW	 26
   [alaskan true cod, penn cove mussels, tomato, white wine, *saffron

	 aioli, grilled bread]	 	

HOUSE MAC ‘N’ CHEESE  	 15
	 [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]	 14

SOPPRESSATA   [classic italian salami, 9-month aged cheddar, 	 14
  house aioli, dijon, herbed greens]

GRILLED CHEESE  [w/ tomato jam + house dill pickle]  	 12

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…

With accompaniments + baguette.
Pick cheese, meat or combo:

1oz... 10          3oz... 24          5oz... 36

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

EXTRAS

Baguette (3)  --  Grilled Bread (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)

WINTER 2024

dwell, drink, be well

D R I N K

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

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

VERMUT DEL SOL  WA	 7		
FINNRIVER POMMEAU  WA	 11		
SAVAGE GRACE CABERNET FRANC WA	 6.5	 13	 64
GONZÁLEZ MITTLEBRUNN PRIETO PICUDO ES	 6.5	 13	 64
TWO VINTNERS GRENACHE  WA	 7	 14	 69
JOSEP I PAU ‘SYNERGY’ CABERNET ES	 6.5	 13	 64

3oz

~ 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]

RIBERACH ‘PARENTHÈSE MACÉRATION’	 7	 14	 69
   2022 | Cotes Catalanes, France

AGRICOLA VIRÀ CATARRATTO [orange] 	 7	 14	 69
   2022 | Sicily, Italy

HAPPY HOUR 
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

~ 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, Piedmontè, Italy

MEINKLANG ‘FOAM VULKÁN’ PÉT NAT         	 6.5	 13	 64
   2021 | Somlo, Hungary 

DOMAINE MIGOT BRUT ROSÉ   	 7.5	 15	 74
   NV | Cotes de Toul, France

BRIGO VINI ‘BALOTTA’ LAMBRUSCO [red]	 6.5	 13	 64
   2022 | Emilia - Romagna, Italy

~ W H I T E ~

1701 FRANCIACORTA ‘SURNÀT’ BIANCO	 7	 14	 69
    2020 | Sebino IGT, Lombardy, Italy

LÉON BOESCH ‘LA CABANE’ PINOT BLANC 	 6.5	 13	 64
    2022 | Alsace, France 

CREMISAN CELLARS ‘STAR OF BETHLEHEM’ DABOUKI	 7	 14	 69
    2020 | West Bank, Palestine

AZIENDA AGRICOLA CHIESA ROERO ARNEIS	 6.5	 13	 64
    2021 | Piedmont, Italy

T2 CELLAR ‘ASTERALES’ WHITE BLEND	 6	 13	 64
    2022 | Rattlesnake Hills, Washington

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

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

SINGLE
DOSE

5 oz.
GLASS

2 oz.
TASTE

750 ml.
BOTTLE

C O C K T A I L S
BH PROSECCO COCKTAIL   13

[prosecco, raw sugar cube, grapefruit bitters]

BH OLD FASHIONED   14
[cardamaro, crémant blanc, whiskey barrel bitters, twist]

LoFi VESPER   14
[lo-fi dry vermouth, fino sherry, thyme, tonic]

SEATTLE SOUR   15
[cardamaro, finn river pommeau, whiskey barrel bitters,

lemon juice, lambrusco float]

TURMERIC HOT TODDY   12
[finn river pommeau, amontillado sherry,

tumeric-ginger honey, lemon]

MULLED WINE   13 
[red wine, winter spice blend, lustau vermut, amaro, cider]

FEATURED COCKTAILS

WINTER PUNCH   13
[rosé, cranberry, citrus simple, bubbles]

KUMQUAT TONIC   12
[white port, kumquat, fennel, garden herb simple, tonic]

NON-ALCOHOLIC... 10

NORTHWEST KIR ROYALE   13 
[pnw huckleberry, finnriver black currant brandy,

hoquetus amaro, bubbles, rosemary]
NON-ALCOHOLIC... 11

~ B E E R ~

HOLY MOUNTAIN ‘ETERNAL RECURRENCE’ BLONDE  |  WA		  8
DWINELL SAISON [ROTATING SELECTION]  |  WA		  8
STOUP [ROTATING SELECTION]  |  WA		  7
SEASONAL WEST COAST IPA [ROTATING BREWERY] |  WA		  8
GARDEN PATH ‘AMBER DREAMS OF ELECTRIC SHEEP’  |  WA	 8
CLOUDBURST ‘SOMETHING BLACK METAL’ IMPERIAL STOUT  |  WA	 9
ESTRELLA GALICIA ‘0,0% PILSNER’  |  ES		  4
FREMONT NON-ALCOHOLIC NW IPA  |  WA		        4 [12oz]

FREMONT NON-ALCOHOLIC STOUT  |  WA		        4 [12oz]

~ C I D E R ~

DUPONT CIDRE BOUCHÉ  |  FR	 	 11
DWINELL CIDER [ROTATING SELECTION]  |  WA        		  9
FERME DE PORT COUSTIC ‘POUM’ BRUT  |  FR 		  10	
FINNRIVER DRY HOPPED  |  WA 		  12
SON OF MAN ‘HANDI’ GOLD  |  OR        		        9 [12oz]                    

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 ~ 		

HIBISCUS YUZU HOUSE SHRUB	 8	
CRANBERRY CITRUS HOUSE SODA	 8	
MURÍ FERMENTED BLEND [ROTATING SELECTION]	 7	
ST. AGRESTIS ‘PHONEY MEZCAL NEGRONI’	 8	
ST. AGRESTIS ‘AMARO FALSO’	 8	
AURORA ELIXIRS BLACKCURRANT - SPRUCE	 4	
RACHEL’S GINGER BEER [ROTATING] | WA	 6	
COKE CLASSIC | MX	 4
MOUNTAIN VALLEY SPARKLING | AR	        5 [500m    

SINGLE
DOSE

16 oz.
BOTTLE

16 oz.
BOTTLE

FEATURED WINE FLIGHT  |  $20–23

[see chalkboard for daily specials]

see further down for more non-alcoholic options

       

BH BAGUETTE:		  	
	 [cold-pressed olive oil, sea salt, baguette]	 7
	 [housemade butter, willamette valley honey, sea salt, baguette] 	 8
	 [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, dijon vinaigrette]

HOUSE MAC ‘N’ CHEESE  	 15
	 [orecchiette with gruyère, cheddar, gouda, truffle oil]

GRILLED CHEESE 	 12   

  [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


