
Red Wines
Pinot Noir, Big Fire,  R. Stuart & Co., Oregon 9 / 36 
Merlot, Stimson Estate Cellars, Washington 5
Merlot, Washington Hills, Washington 5 / 20
Cabernet, Stimson Estate Cellars, Washington 5 
Cabernet, Chateau Ste. Michelle, Washington 8 / 32 
Melange, Waterbrook, Washington 7 / 28 
Syrah, Columbia Winery, Washington 7 / 28 
Ancient Vine Zinfandel, Cline Cellars, California 8 / 32

white Wines
CSM, Hedges Family Estate, Washington 8 / 32
Chardonnay, Stimson Estate Cellars, Washington 5
Chardonnay, Chateau St. Jean, California 7 / 28  
Pinot Gris, Henry Estate, Oregon 8 / 32
Pinot Gris, Elk Cove Vineyards, Oregon 8 / 32
Riesling, Columbia Winery, Washington 5 / 20
Riesling, Five H, Oregon 7 / 28
Champagne Splits, Korbel Brut, California 6.25
White Zinfandel, Beringer, California 5

draft beers
Guinness Stout, Ireland 3.75 / 5

Stella Artois, Belgium 3.75 / 5
Vortex IPA, Fort George Brewery, Oregon 3.25 / 4.75
Widmer Hefeweizen, Widmer Brewing, Oregon 3.25 / 4.75
Nut Red Ale, Fort George, Oregon 3.25 / 4.75
Alaskan Amber,  Alaskan Brewing Co.,  Alaska 3.25 / 4.75
Seasonal Drafts 3.25 / 4.75
Pabst Blue Ribbon 1.25 / 2.25
Bud Light 2.75 / 3.75

25 oz. Beer Steins 
Microbrews & Imports 6.75 / Bud & Bud Light 5.75 / PBR 3.25

flight of beer 
Try our four favorite Northwest beers, varying from light 

to dark;  Fort George Vortex IPA, Fort George Nut Red Ale, 

Widmer Hefeweizen and seasonal draft. 7

In the Bottle
Black Butte Porter 4.50
Dead Guy Ale 4.50
Pyramid Audacious Apricot Ale 4.50
Terminal Gravity IPA 4.50
Obsidian Stout 4.50
Heineken 4.50
Corona 4.50
Amstel Light 4.50
Coors Light 3.50
Michelob Ultra 3.50
Wyder’s Hard Apple Cider 5
Becks (Non-Alcoholic) 3.50

drink menu

no proof
                 Organic Coffee
                 “The Rusty Nail Blend” 2 

Fresh Brewed Iced Tea 2 

Numi Organic Tea 2 

Fruit Juice 2.25 

Fresh-Squeezed Ruby Red Grapefruit Juice 3.50 

Fresh-Squeezed Orange Juice 3.50 

Soda (free refills) 2 

Fiji Bottle Water 2 

Pellegrino Mineral Water 2.50 

Strawberry or Raspberry Lemonade 3.50 

Crater Lake Root Beer 3.50

specialty Cocktails
Haystack Hot Buttered Rum
A spiced, hot buttered rum served with our own yard made 
mix. 7.50

Spanish Coffee
151 rum, coffee liqueur, triple sec, cinnamon, nutmeg and Sleepy 
Monk coffee. 8

Irish Monk
Baileys, Frangelico and Sleepy Monk coffee topped with 
whipped cream. 8

Lumberyard Grog
Brandy, Dark Rum, simple syrup, lemon and coffee. 8

Martintini 
Godiva white chocolate liqueur, Chambord, vodka, half and half 
with a splash of vanilla syrup. 8

Grapefruit Cosmo
Red grapefruit juice, vodka, triple sec and cranberry juice. 7.50

Mint on your Pillow
Godiva white chocolate liqueur, Peppermint Schnapps and 
white crème de cocoa. 8

Cranberry Lemondrop
Stoli cranberry vodka,  Absolut citron, a splash of cranberry 
juice, fresh squeezed lemon juice and simple syrup. 8

Cranberry Limeade
Stoli cranberry vodka, Pama liqueur, cranberry juice and lime 
juice. 8

Serrano and Jalapeno Pepper Bloody Mary
A Bloody Mary with yard made pepper-infused vodka. 7.50

Lumberyard Mochatinis 8
Chilled Godiva white chocolate liqueur and Kahlua served with 

your choice of:

Peppermint Schnapps

Stoli Vanilla Vodka

Caramel Buttershots Liqueur

Frangelico Hazelnut Liqueur

HD 44 Cherry Vodka

Haystack Hot Cocoa
Baileys, Godiva white chocolate, hot cocoa with a graham 
cracker rim and mini marshmallows. 8

Cranberry Pomegranate Pleaser
Stoli Cranberry vodka, Pama liqueur, cranberry and grapefruit 
juice on the rocks. 8


