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CHAPTER

To Quench.



Signature.

WHEATGRASS SHOT

dolin genepy des alpes,
wheatgrass

CHARLIE’S PUNCH
daily special

WOMEN IN LOVE

bluecoat, celery juice,
jasmine chamomile syrup,
lime, basil

LA DAME DE FER

old overholt, pamplemousse,
ginger, mint, lemon, orange

Classic.

NO TIME FOR
DREAMING

sailor jerry, cranberry shrub,
spiced syrup, ginger, lemon

WHERE ANGELS
FEAR TO TREAD

beefeater, cocchi torino,
chai cider syrup, lemon,
apple

LOCK, SHOCK &
BARREL

plantation, pumpkin syrup,
ginger, lemon, black walnut
bitters

DAYS LIKE THIS
cazadores blanco, del
maguey vida, cynar, apricot
shrub, lemon

BULLSEYE

farro infused jim beam
black, meletti amaro,
absinthe

EAST OF EDEN
old forester, pineau des
charentes, dolin blanc,
nardini amaro, fig

KNIGHTS IN WHITE
SATIN

del maguey vida, cocchi
americano, dolin blanc,
applewood smoke

DONE AND DUSTED
patron xo, housemade
creme liquor, hair bender
espresso

FRENCH 76

titos, sparkling wine, lemon,
cranberry bitters

BAMBOO

dios baco amontillado,
dolin dry, angostura, orange
bitters

EL GUAPO

cazadores blanco, lime,
cholula

VIEUX MOT

beefeater, st. elder, lemon

NEW YORK SOUR
old forester, charlie’s egg
white, lemon, pinot noir
PENICILLIN

dewars, laphroaig, lemon,
ginger, agave

OLD PAL

old overholt, campari, dolin
dry

BLACK MANHATTAN

old forester, averna, orange
bitters, angostura



Beer.

DRAFT BEER

River Horse, Roly Poly Pils, Pilsner, 5.3% 5
Great Lakes, Dortmunder Gold, Lager, 5.8% 5.50
Brooklyn Brewery, East IPA, IPA, 6.9% 6
Seasonal Selection...please inquire MP
BOTTLES & CANS
Yards, Philadelphia Pale Ale, Pale Ale, 4.6% 6
Great Divide, Colette, Farmhouse Ale, 7.3% 8
Dogfish Head, 60 Minute, IPA, 6.0% 6.50
21st Amendment, Back in Black, Black IPA, 6.8% 6.50
Deschutes, Black Butte, Porter, 5.2% 7
Rodenbach, Flemish Sour Ale, 5.2% 10
Jack’s, Pennsylvania Hard Cider, 5.5% 6.50
°

Wine.
SPARKLING G/B
Prosecco Bele Casel Montello, Italy NV. 12/53
Rosé Marquis de la Tour, France NV. 11/42
WHITE
Verdejo Garciarevalo Casamaro Blanco Rueda, Spain ’15 11/42
Torrontes Fabre Montmayou Mendoza, Argentina’15 10/38
Sauvignon Blanc Justin Paso Robles, California ’15 12/46
Riesling Freiherr von Heddesdorf Mosel, Germany ’15 13/56
Chardonnay A by Acaia Sonoma, California’13 12/50
ROSE
Vinho Verde Rosé Broadbent, Portugal NV. 10/39
Rosé Bieler Pére et Fils Provence, France ’15 11/44
RED
Barbera d’Asti Roberto Ferraris Piedmont, Italy ’15 12/48
Merlot Cannonball Sonoma County, California 14 12/46
Cotes du Rhone Xavier Vignon Cotes du Ventoux, France "12 13/52
Malbec Pulenta Estate “Flor” Lujan de Cuyo, Argentina’15. 12/48
Cabernet Sauvignon Guenoc Lake County, California’15 14/58

Mocktail.

$6

BASIL FENNEL LEMON SODA BLACKBERRY GINGER SODA
basil, fennel, lemon, sparkling water blackberry, ginger, lime, sparkling water
SPICY APPLE

apple, agave, lime, cayenne pepper






CHAPTER

To Savor.



Snack.

CHICKPEA & SESAME CHIPS ZUCCHINI “CRABCAKE”
house pickles, charred onion dip............ 8 SLIDER
old bay remoulade ........ccccoceeieeiinnnne 4FA
POTATO CROQUETTES
chipotle aioli WARM SPICED PEANUTS
espelette pepper 5
GREEN OLIVES + RED GRAPES
saba syrup 6 ARTICHQKE FRITES
saffron rouille, crispy lemon.................... 8
Iterati
crations.
OURRICOTTA AVOCADO TOAST
agave, black pepper, olive oil ................... 9 habanero mayo, cherry belle radish,
Ted ONION oot 8
CARROT MOUSSE
smoked radish jam, focaccia.................. 10 LUMPIA SPRING ROLLS
sweet potato, tofu, fig ponzu........ccccec.e. 9
ROASTED BUTTERNUT
SQUASH SOUP GRILLED CAESAR SALAD
crispy mushroom, puffed grain, dried red romaine, baby tomato, fennel
mulberry 10 crouton 9
HEIRLOOM BEET SALAD CARAMELIZED EGGPLANT
cauliflower panna cotta, horseradish BAO BUNS
vinaigrette sweet hoisin, pickled slaw..........c.c..c...... 10
Solo.
KOREAN STYLE FRIED TOFU SMOKED CAULIFLOWER
spicy glaze, black sesame, garden pine nut, celery leaf, golden raisin
pickles 10 vinaigrette 9
CHARRED BRUSSELS MOROCCAN SPINACH
SPROUTS BAKOULA
pickled red grape, pomegranate............ 10 preserved lemon, olive........cccocoeverecunnee 9



Pasta.

CHICKPEA SPAGHETTI BUCCATINI & MEATBALLS

shell bean, bread crumb, saffron........... 13 fra diavolo, basil 12

POTATO GNOCCHI WIDE RIBBON PAPPARDELLE

english pea, cipollini onion, smoked sundried tomato, wild spinach,

tomato butter 13 pistachio 16

P

Compositions.

SHEPHERD’S PIE TOFU & BEAN SAUSAGE

rutabaga, fennel, carrot, mushroom.... 14 pebble potato, charred broccolini,
mustard seed 15

CONFIT POTATO CUP
wild mushroom, arugula, sauce
ivoire 14

WILD MUSHROOM PAELLA

asparagus, sweet pepper, endive........... 14



CHAPTER

To Sin.



Sweet.

MEYER LEMON CAKE SORBET
huckleberry pudding, spiced daily selection 8
meringue 9

. BROWN SUGAR APPLE
CHOCOLATE POT DE CREME EMPANADA
whipped coconut, rum banana, salted caramel, vanilla bean ice cream.. 9
cocoa tuile 8

Amaro, port, sherry.

Averna...10 Nonino...15 Dios Baco Amontillado...13
Lazzaroni...10 Ramazzotti...9 El Maestro Sierra Pedro
Meletti...8 Graham’s’09 LBV...12 Ximenez...14

Nardini...14 Dow’s 10 Year Tawny...15

Coffee & tea.

STUMPTOWN HOUSE OF TEA

Holler Mountain Drip...3 Charlie was a sinner. Blend...3.50
Hair Bender Espresso...2.75 Pu-erh...3.50

House Blend Decaf Drip...3 Gun Powder...3.50

House Blend Decaf Espresso...2.75 Sun Dew...3.50

Americano...2.75 Jasmine Green...3.50
Cappuccino...3.75 Chamonmile...3.50

Latte...4.50

Juice & soda.

FRESH BOYLAN FENTIMENS

JUICE...6 SODAS...5 SODAS...5

pressed daily birch beer, black cherry, dandelion & burdock,
ginger ale, cane cola mandarin & seville

orange jigger



Aperitif/Digestif.

Gin.

Aperol...9

Carpano Antica...11
Campari...9
Cynar...10

Fernet Branca...10
Lillet Blanc...9
Punt e Mes...9.50

Absinthe.

Pernod Absinthe...20
Vieux Carre...16

Bourbon.

Angels Envy...14
Basil Hayden...13
Blanton’s...16
Booker’s...14
Bulleit...10

Eagle Rare...10
Hudson Baby...18
Jefferson...11
Michter’s...14
Old Forester...9
Tin Cup...12
Woodford Reserve...12

Cachaca.

Leblon...10

Canadian/Irish.

Bushmills Black Bush...11
Crown Royal...10
Jameson...9

Jameson 12 year...15
Tullamore Dew...9

Cognac/Brandy.

Boulard Calvados (VSOP)...14
Christian Brothers...8
Courvoisier (VS)...12

Laird’s Applejack...8

Pierre Ferrand...15

Remy Martin (XO)...26

Beefeater...9

Bluecoat...10

Bluecoat Barrel Reserve...12
Bombay Sapphire...10
Boodles...10

Hendrick’s...12

Martin Miller’s Westbourne...13
Plymouth...12

Row House Spirits...12

Liqueur.

Chartreuse Green...16
Chartreuse Yellow...16
Combier...9

Créme Evette...9

Dolin Génépy des Alpes...12
Grand Marnier...10
Kahlua...9

Liquor 43...9

Luxardo Maraschino...10
Patron XO Café...10
Pernod...10

Pimm’s No. 1...9

St. Elder...9

Mezcal.

Del Maguey Vida...12
Illegal Joven...14
Illegal Reposado...16
Illegal Anejo...28

Pisco.

Control...9

Rum.

Appleton...9

Cruzan White...8

Don Q Anejo...9
Gosling’s...8

Mount Gay...11
Plantation...10
Plantation Pineapple...12
Sailor Jerry...8

+$1.00 for rocks and neat, + $3.00 for up

Rye.

Bulleit...10
Masterson’s 10 year...18
Michter’s...14

0Old Overholt...9
Rittenhouse...10
Templeton...13
WhistlePig...19

Tequila.

Casa Noble Reposado...15
Cazadores Blanco...9
Cazadores Reposado...10
Chinaco Anejo...18
Corralejo Reposado...11
Corralejo Anejo...17

Don Julio 1942 Anejo...32
Espolon Blanco...10
Herradura Anejo...16
Milagro Silver...10
Patron Silver...14
Siembra Azul Anejo...15

Scotch.

Balvenie 12 Doublewood...16
Balvenie 14 Caribbean Cask...24
Balvenie 21 Portwood...38
Bruichladdich...17

Dewars White Label...9
Glenlivet 12...12

Glenlivet 18...25

Johnnie Walker Black...12
Johnnie Walker Blue...36
Johnnie Walker Red...9
Lagavulin...18
Laphroaig...14

Macallan 12...15

Macallan 18...34

Oban...20

Vodka.

Chopin...11

Ketel One...11

Purus Organic...10
Sobieski Bison Grass...9
Stateside...11

Titos...9




