
R O S É / O R A N G E

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

ESPERA ‘CURTIMENTA’ [orange]	 7	 14	 69
   2022 | Alcobaça, Portugal

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

S H E R R Y

VALDESPINO ‘INOCENTE’ FINO		  8
VIÑA CALLEJUELA MANZANILLA ORIGEN  		  11
GUTIERREZ COLOSIA AMONTILLADO		  10
COLOSIA ‘SANGRE Y TRABAJADERO’ OLOROSO  		  13
GUTIERREZ COLOSIA CREAM 		  9

B U B B L Y

CORTE SAN PIETRO ‘SEI BOLLISSIMA’ BRUT 	 6	 12	 59
   2021 | Nizza DOCG, Piedmontè, Italy

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

JOSEP I PAU ‘BOMBOLLES’ ANCESTRAL BRUT NATURE   	7	 14	 69
   2022 | Catalonia, Spain

KOBAL ‘BAJTA’ ROSÉ PÉT NAT	 8	 16	 79
   2022 | Haloze Hills, Lower Styria, Slovenia

W H I T E

FRANCOIS CAZIN CHEVERNY BLANC 	 6.5	 13	 64
    2022 | Loire, France 

BENGOETXE GETARIAKO TXAKOLINA	 7	 14	 69
    2022 | Basque Country, Spain

TSIAKKAS XYNISTERI	 7	 14	 69
    2019 | Lemesos PGI, Cyprus

SAVAGE GRACE ESTATE GRUNER VELTLINER	 7.5	 15	 74
    2022 | Columbia Gorge, Washington

FAMIGLIA PASQUA ‘PASSIMENTO’ GARGANEGA	 6.5	 13	 64
    2021 | Colli Scaligeri, Veneto, Italy

DOMAINE LES CONQUES ‘BOHÈME’ WHITE BLEND	 7	 14	 69
    2022 | Côtes du Roussillon, France

FEATURED WINE FLIGHT  |  $20–23

see chalkboard for daily specials

GLASSTASTE BOTTLE

5% surcharge will be added to your bill. Bottlehouse retains 100% of this fee. 
This is not a gratuity. A 20% gratuity will be added for tables of 6 or more.

* 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. We aim to keep it real 
-- local, sustainable and organic, while always encouraging 

relationships in our community and environment.

E A T

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

M O N G E R  B O X E S

	 A seasonal selection of cheese + charcuterie prepared 
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)

SPRING 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.

GLASSTASTE BOTTLE

GLASSTASTE BOTTLE

GLASSTASTE BOTTLE

R E D

JÉRÔME JOURET ‘EN AVANT DOUTE’ GRENACHE 	 8	 16	 79
   2022 | Ardèche, France

GRAPE INK ‘NEBBIOSO’ FIELD BLEND [chilled] 	 7	 14	 69
   2022 | Tualatin Hills AVA, Willamette Valley, Oregon

ALTA ALELLA ‘MERLA’ MATARÓ 	 7.5	 15	 74
   2019 | Catalonia, Spain

IL MOLINACCIO ‘IL GOLO’ SANGIOVESE	 8	 16	 79
   2022 | Montepulciano, Italy

JEAN-YVES MILLAIRE ‘CHÂTEAU CAVALE’	 7.5	 15	 74
   2021 | Bordeaux, France

ROCAMADRE MALBEC	 7.5	 15	 74
   2022 | Paraje Altamira, Mendoza, Argentina

DOMAINE BIBICH ‘CRNO’ SYRAH	 7	 14	 69
   2021 | Dalmatia, Croatia 

MADRONA BAY ‘45N 119W’ RED BLEND	 8	 16	 79
   2019 | Horse Heaven Hills, Washington	

A P É R I T I F S

OLTREMARE VERMOUTH DI TORINO BIANCO | IT		  12	
LUSTAU BIANCO | ES	 	 11	
BUONA NOTTE ‘TRAMONTO’ ORANGE | OR	 	 11	
HOQUETUS WINE CO. ‘EULALIA’ AMARO | WA	 	 10	
FURLANI AMARO | IT	 	 13	
VALDESPINO VERMOUTH | ES	 	 9	
BONAL GENTIANE-QUINA | FR	 	 9

	

served neat or on the rocks

GLASSTASTE 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

DEW GOODER   13
garden herb infused sherry, carrot shrub,

blanc vermouth, ginger beer, lime, celery bitters

FÊTE DE LA FLEUR   14
hibiscus + lavender infused vermouth,

manzanilla sherry, bubbles

NEGRONI SBAGLIATO   14
rinomato scuro, vermouth rouge, orange bitters, bubbles

FEATURED COCKTAILS

PAMPLEMOUSSE   13
chenin blanc, cocchi americano, grapefruit, vanilla, frozen

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

NON-ALCOHOLIC  10

scroll down for more non-alchoholic options

GLASS

E X T R A S

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

OLIVE OIL CAKE w/ whipped crème fraîche + citrus	 12
HOUSE POT DE CRÈME rotating selection	 9
HOUSEMADE CHOCOLATE TRUFFLE rotating selection	 3
DESSERT CHEESE PLATE	 24

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

MAS DES CAPRICES MUSCAT DE RIVESALTES  | FR	 13
2018 DOMAINE DES RONCES MACVIN DU JURA  | FR	 13
NIEPOORT DRY WHITE PORT  | PT	 10 
2015 RAMOS PINTO L.B.V. PORT  | PT	 12
ANCARANI UVA PESSA  | IT 	 12
QUINTA DO INFANTADO TAWNY PORT  | PT 	 10
2007 NIEPOORT COLHEITA PORTO  | PT	 15
BROADBENT 5 YEAR MADEIRA  | PT	 9

S W E E T S
each

GLASS

P L A T E S

AIOLI BOARD*   	 16
	 seasonal vegetable, herb aioli, 8-minute egg

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

GRILLED ASPARAGUS  	 14
	 w/ saba, hazelnut pesto, mint chimichurri, pistachio, pickled onion

WILD PNW MUSHROOM CONSERVA 	 22
	 w/ whipped goat cheese, espelette, sherry, chervil, on toast

STEAK TARTARE 	 22
	 w/ truffle cured egg yolk, capers, pickled mustard seed, on toast

PENN COVE MUSSELS	 26
   w/ nduja, white wine, house made butter,  parsley gremolata
	 add grilled bread 3	 	

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

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 	 9
HERB ROASTED ALMONDS 	 6
CASTELVETRANO OLIVES	 6
PICKLED EGG  w/ chive, pepper, crème fraîche + pickled shallot	 6
HOUSEMADE PICKLES seasonal assort of pickled veg + fruit	 8
TINNED FISH rotating selection, pickle, peppers, crostini 	 16

G R E E N S

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

SPRING CAESAR 	 17
	 treviso, escarde, shaved fennel, lemon, olive oil croutons,  	  	
	 parmesan, anchovy | add boquerones 4 

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

served warm on sourdough

B E E R

STOUP [ROTATING SELECTION]  |  WA		  6
HOLY MOUNTAIN SEASONAL LAGER  |  WA		  7
CLOUDBURST [ROTATING SELECTION]  |  WA		  8
STRUCTURES BREWING WEST COAST IPA  |  WA		  8
DWINELL SAISON ‘ELEGANTE PRIMO’ WILD FERMENT  |  WA	 8
ESTRELLA GALICIA ‘0,0% PILSNER’  |  ES		  4
FREMONT N/A NW IPA or Stout  |  WA		        4 12oz

C I D E R

BARMANN CELLARS ‘MOUNTAIN JAM’ PEACH POUBELLE  |  WA	 8
LOST GIANTS DRY  |  WA        		        5 12oz

FINNRIVER DRY HOPPED  |  WA 		  10
FERME DE PORT COUSTIC ‘POUM’ BRUT  |  FR 		  10
DUPONT CIDRE BOUCHÉ  |  FR 		  10
SON OF MAN ‘HANDI’ GOLD  |  OR        		        8 12oz  

C O F F E E  +  T E A

FRENCH PRESS COFFEE	 4/8
LOOSE LEAF TEA BY APOLIS  |  WA   	 5

lemongrass  |  genmai cha  |  vanilla chai	
victorian creme  |  tranquility herbal

A N D  M O R E 		

CARROT TARRAGON HOUSE SHRUB	 7	
LEMON LAVENDER HOUSE SODA	 7	
SOMETHING & NOTHING HIBISCUS ROSE SODA	 7	
ST. AGRESTIS ‘AMARO FALSO’	 8	
NOWHERE SPRITZ [SEASONAL SELECTION]	 5	
RACHEL’S GINGER BEER [ROTATING] | WA	 6
SAINT ANIOL SPARKLING WATER	  4  500ml

BOTTLE

SINGLE DOSE

VERMUT DEL SOL | WA	 9		
FINNRIVER POMMEAU | WA	 11	 	
CRATERED MOON PINOT NOIR | OR	 7	 14	 69
JOSEP I PAU ‘SYNERGY’ CABERNET | ES	 6.5	 13	 64

3oz

3oz

W I N E  O N  T A P GLASSTASTE BOTTLE

       

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
$7 VERMOUTH ON-TAP

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

$14 TINNED FISH BOARD

H A P P Y  H O U R


