BEER

TEAS BOTTLES
A pot of tea in the afternoon or after a meal -- the ritual of Bud Light 2.50
measuring the leaves, pouring the hot water, and taking in the Corona 3.00

aroma while it brews, can be the essence of comfort. We offer .

. ; : Budweiser 2.50
many different loose leaf teas and infusions brewed to order, to .
Pilsner Urquell 3.50

yield a rich, flavorful cup, with a wonderful body and aroma. Most
of our loose leaf teas are from Harney & Sons, except where noted. St. Pauli Girl Non-Alcoholic 3.50

Black Butte Porter 3.50
BLACK TEAS

Kousmichoff Russian Morning 3.50 DRAFT
very full body, smooth Deschutes Mirror Pond Pale Ale 4.50
Supreme English Breakfast 4.50 Stella Artois  5.25

rich, balanced traditional blend

Tippy Yunnan 3.50 Ninkasi IPA 4.50
medium body, smooth Widmer Hefeweizen 4.50
Kousmichoff Bouquet de Fleurs 4.00 Cascade Lakes Brown Ale 4.50
a hint of eight citrus aromas Seasonal P/a
Earl Grey Supreme 4.50
the richest Earl we’'ve found WINES By THE GLASS
Passion Fruit 4.00 WHITE WINES
wonderful bouquet glass  bottle
Mango 4.00 Segura Viudas “Aria” Cava Sparkling,
subtle yet distinct fruit Sant Sadurni d’Anoia, Spain, NV 7.00 28.00
Black Currant 4.00
deep, rich berry undertones River Aerie Viognier

P y - . .
Decaffeinated Earl Grey 4.50 Columbia Valley, Washington, ‘07 8.00 32.00
decaffeinated Ceylon with natural bergamot Main Street Sauvz:g'non Blanc,
Decaffeinated Orange Pekoe 4.00 Santa Barbara County, California, ‘07  8.00 32.00

high quality black tea with no caffeine,

yet with the depth of flavor intact Seven Hills Pinot Gris,

Willamette Valley, Oregon,’ 08 8.00 32.00
GREEN TEAS Paul Dolan Chardonnay,

Gunpowder 3.50 Mendocino County, California, ‘0% 8.50 34.00
tiny rolled leaves, slightly smoky Clos du Bois Reserve Chardonnay,
Sencha 4.00 . .

Sonoma County, California, ‘07 9.00 36.00
traditional daily Japanese tea
Jasmine 4.50 Columbia Gorge Vineyard Viento Riesling
beautifully scented, subtle nuances Columbia Gorge, Washington, ‘07 8.00 32.00
Moroccan Mint 4.95
the real thing, made with green RED WINES

gunpowder tea & fresh mint glass  bottle

David Hill “Estate” Pinot Noir,

HERBAL TEA Willamette Valley, Oregon, ‘07 9.00 36.00
Spiced Plum 3.25 Tangley Oaks Merlot,
scented with cinnamon, very hearty Napa Valley, California, '06 8.00 32.00
Chamomile 3-25 Marchesi di Barolo Maraia, Barbera Monferrato,
pure flowers, a calming favorite Piedmont. Italy. 06 8 00 32.00
Verveine (Lemon Verbena) 3.25 Ay ' ’
whole leaves, citrus undertones Simi Cabernet Sauw:g"non,
Strawberry Kiwi 4.00 Napa Valley, California, '06 9.00  36.00

from Austria, chunks of fruit

Ali Sangiovese,
Mango Fruit 4.00

Siena, Italy, '07% 8.00 32.00
bold tropical flavors with bits of dry mango
Fresh Mint 3.50 Perrin “Reserve” Céotes du Rhone (Grenache/Syrah),
fresh spearmint leaf infusion Rhéne Valley, France, '06 7.00 28.00
J. Lohr Syrah,
BAG TEA Paso Robles, California, '0%7 8.00 32.00
Assorted Tazo Blends 2.25 Joel Gott Zinfandel, 8.50  34.00
California, ‘0%
Kousmichoff Russian Morning 3.25
the richest bag tea we’ve found, DESSERT WINES
ked in a real muslin ba hottle  glass
pac g Saracco Moscato D’Asti, Italy, ‘08 32.00 8.00

Kousmichoff Russian Evenlng 3-25 Roumieau-Lacoste Haut Barsac Sauternes,

less caffeine than other black teas, Bordeaux, '05 16.00

packed in a real muslin bag
Andrew Rich “Les Vigneaux” Gewurztraminer,

STUMPTOWN ROASTERS DRIP COFFEE Oregon, ‘05 9.00
2.25 Inniskillin Cabernet Franc Icewine,
MOTHER’'S BLEND Niagara Peninsula, ‘06 9.00

this blend focuses primarily on high grown Latin American
coffees roasted to a perfect balance. This coffee's medium . : ;
body, low acidity and sweet, clean finish, make it Niagara Peninsula, ‘07 9.00
perfect for any time of the day

Inniskillin Riesling Icewine,

Yalumba Late Harvest Muscat, Australia, NV 10.00

~ DECAFFEINATED HOUSE BLEND COFFEE Trentadue Chocolate Amore
this water—Hrocessed blend is perfect for anyone looking for
all the flavor but none of the caffeine. This blend o
high grown Latin American & Indonesian coffees

is mild, sweet & full of body

9.00

Bonny Doon Frambroise, California, NV 8.00



MOTHER’S COCKTAILS

8.00
except where noted

FrROZEN COCKTAIL DU JOUR
varies daily, please inquire
7.00

PoM CosMoO
Stolichnaya Vanil, Cointreau,
pomegranate & lime juice, served up

PeEAcHY TEA
Tea liqueur, Peachtree liqueur, peach pureé
& fresh brewed ice tea,
served on the rocks with a lemon wedge

MaNco Kiss
Bulleit bourbon & fresh mango purée,

topped with soda & served up

BAsiL BAy
Bombay Sapphire, fresh basil, lemon & lime juice,
served up

SuN KISSED

Pendleton whisky, orange liqueur, splash of orange,
lemon & lime juice, served on the rocks

HoOUSE-INFUSED COCKTAILS

7.00

RuBY RED MARTINI
grapefruit-infused vodka, fresh-squeezed
pink grapefruit juice, served up with a sugar rim

Mowm’s LEMON DroOP
lemon-infused vodka & lemon juice,
served up with a sugar rim

FRENCH 76
varies daily...house-infused vodka, Cointreau &
fresh-squeezed lemon juice, topped with a
champagne float, served up

Moscow MULE
ginger-infused vodka, ginger purée
& lime juice, served on the rocks

MAMA’S MADRAS
orange-infused vodka, lemon-infused vodka,
orange juice, cranberryjuice
& a splash of soda, served on the rocks

MoM’s SIDECAR
vanilla-infused bourbon, Cointreau &
fresh-squeezed lemon juice,
served up with a sugar rim

LiME RICKEY
lime-infused vodka, club soda, lime juice
& a dash of bitters, on the rocks

Crassic COCKTAILS

8.00

MoTHER’S OLD FASHIONED
Maker’s Mark, bitters,
muddled cherry & orange, served on the rocks

Broop & SAND
Johnny Walker, Cherry Heering, sweet vermouth

& orange juice, served up

BETWEEN THE SHEETS
Korbel brandy, Benedictine, Cointreau
& fresh-squeezed lemon juice,
served up with a sugar rim

FRENCH PRESS COFFEES

our coffee beans come from Portland’s own
Stumptown Coffee Roasters.
they provide us with the freshest, most unique coffees,
roasted daily in small batches.

I-person french press (yields 12 ounces)
3.50

2-person french press (yields 32 ounces)
6.95

ETHIOPIA YIRGACHEFFE KALEB KOGCHERIE (0G)
candied lemon fragrances & flavor with an
Assam tea-like mouth feel & finish with hints of
watermelon juice & cane sugar

HoOLLER MOUNTAIN BLEND (OG/FT)
a100% certified organic blend of Indonesian & Latin
American coffees, this blend is notable for its balance of
acidity, body, & sweet aroma

GUATAMALA FINCA EL INJERTO (DIRECT TRADE)
since 1905, Arturo Auguirre’s family has been producing this
coffee on the mountainous hillsides of Huehuetenango with
sustainable farming methods & meticulous processing.
Fragrance of jasmine turns into flavors of dutch chocolate,
roasted almonds, meyer lemon & plum

RWANDA MUSASA (FAIR TRADE)
beautiful, clean, great quality coffee with hints of chocolate,
meyer lemon & pineapple juice with a lush floral finish

TRAPPER CREEK DECAF (Swiss WATER PrROCESS, OG)
organic & fair trade decaf that’s lightly sweet with a medium body

SPECIAL BEAN OF THE MOMENT
small batch roasted beans, varying with what is new & available
p/a

FrROM THE FOUNTAIN

Coke, Diet Coke, Sprite, Diet Sprite, Ginger Ale
2.25 (free refills)

Fresh-Brewed Iced Tea
2.25

Thomas Kemper Root Beer
2.95
Perrier Sparkling or Panna Non-Sparkling
Mineral Water
2.50

Milk/Chocolate Milk
2.50/2.95

Root Beer Float
two scoops of vanilla ice cream &

Thomas Kemper Root Beer
4.95

Hand-Dipped Milkshake

chocolate or vanilla

4.95

JUICE BAR
Fresh-Squeezed Orange or Grapefruit Juice
small 3.50 large 4.95

Fresh-Pressed Apple Cider
small 2.95 large 4.95

Cranberry, Pineapple or Tomato Juice
2.50

Smoothie of the Day
4.95

Fresh-Made Lemonade
2.50

Fresh-Made Strawberry Lemonade (seasonal)
2.95



ESPRESSO & COFFEE COCKTAILS
7.95

MoMm’s MOCHA
Godiva chocolate liqueur, espresso, steamed milk,
whipped cream & dark chocolate shavings

TEX1CAN COFFEE
Stolichnaya Vanil, Tia Maria, Tuaca & coffee,
topped with whipped cream

GoLp SpaNISH COFFEE
Bacardi 151, flambé with Kahlua, Grand Marnier &
coffee, topped with whipped cream

IceEp IrisH Pick-MEe-Up
Bushmills Irish whisky & two shots of espresso,
topped with whipped cream

CAFE Joy
Amaretto, Bacardi Coconut Rum, Bailey’s Irish Cream
& coffee, topped with whipped cream

RovyAL NUDGE
Crown Royal, Kahlua, dark créme de cacao &

coffee, topped with whipped cream

KNI1CcKERS KICKER
Knickers Irish Cream & Jameson whiskey
with two shots of espresso

ENGLISH TOFFEE COFFEE
Bacardi 151, flambé with Kahlua, Liquor 43 & coffee,
topped with whipped cream

DESSERT COCKTAILS
7.95

AVALANCHE
Grey Goose vodka, Godiva white chocolate liqueur,
créme de cacao & cream, served chilled & up

P-TowN MANHATTAN
Blanton’s Bourbon, sweet vermouth, Tia Maria, &
a dash of bitters, served up

CHOCOLATE ESPRESSO MARTINI
Stolichnaya Vanil, Godiva chocolate liqueur & espresso
served chilled & up with a chocolate rim

KEeyYy LIME PIE
Frangelico, vanilla-infused vodka, lime &
pineapple juice, served up with a graham cracker rim

PEPPERMINT PATTY
hot chocolate with Rumplminz (peppermint liqueur)
& créeme de cacao, topped with whipped cream
& chocolate shavings

HoT BEVERAGES

Espresso 1.95
Cappuccino 2.95
Caffe Latté 2.95

Mocha 3.50
Hot Chocolate 3.50
Hot Apple Cider 3.50
Oregon Chai Latté 3.50
Flavored Syrups

hazelnut, vanilla, caramel,

almond, strawberry, raspberry, cherry, peach .50

sugar-free syrup, non-fat, low-fat & soy milk also available

PORTS
Taylor Fladgate, 2000, LBV 8.00
Warre’s Otima Tawny I0 year 10.00

Graham’s Vintage 1991 20.00

Whidbeys Ruby Port, Columbia Valley, 2000 6.00

Powers Quinta Da Rancho Mercer,

Columbia Valley, 2000
12.00

SELECT BOURBON
Elijah Craig 7.00

Knob Creek 9.00
Basil Hayden’s 10.25
Woodford Reserve 8.50
Blanton’s g.00

Crown Royal Cask 16.00

CoGNAC & BRANDY
Martell VS  7.00
Martell VSOP  8.00
Hennessy VS  8.00
Remy Martin VSOP  10.00
Courvosier VS  8.00
Clear Creek Brandy Apple/Pear 7.00
Grand Solage Boulard Calvados 10.50

Don Cesar Pisco Puro 7.00

SINGLE MALT SCOTCH
Balvenie Doublewood 12 year 9.00
Glenfiddich 12 year 9.50
Glenlivet 12 year French Oak 10.00
Glenlivet 18 year 11.50
Glenmorangie I0 year  10.50
Laphroig 10 year 11.00
Macallan 12 year/18 year  11.00/18.00
Oban 14 year 12.00
Talisker 10 year 10.00

Lagavulin 16 year 12.00

TEQUILA

Cuervo Platino/Reserva de la Familia 13.00/17.00

Patron Silver/Gold/XO 12.00
1800 Anejo/Reposado  9.00/11.00
Sauza Hornitos 9.00
Sauza Tres Generaciones 9.00
Cazadores 9.00
Chinaco Anejo 12.00
Herradura Silver/Gold 8.00/9.50
Asom Broso La Rosa Reposado/Silver 10.00

Patron Silver/Gold 11.00/12.00

ABSINTHE

Le Tourment Vert 13.00

Trillumium 13.00



