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SEASONAL SPECIALTIES 17

AUTUMN ELIXIR
tito’s vodka, giffard’s pama pomegranate
liqueur, fresh tangerine juice, splash of soda
& a float of cherry juice

MONTREAL MULE
pendleton whisky, ginger beer;

lime, maple syrup

FRENCH MARTINI
chambord black raspberry liqueur,

stolichnaya vodka and pineapple juice

APPLE-HATTAN
bird dog apple whiskey, carpano antica

sweet vermouth, dash of bitters

SPICED HOT TODDY
espolon anejo tequila, ancho reyes chile

liqueur, jalapeno infused honey, and
fresh lemon - make it a mocktail 10

LAVENDER LONDON FOG
bombay sapphire gin, lavender grey

simple syrup

OXBOW SIGNATURE 20

OX-TINI
old log cabin counter gin, grey goose,

lillet blanc, lemon zest

OXBOW FASHIONED
oxbow barrel reserve woodford, orange

peel, demarara sugar, house-blended
bitters
OL’ CUBANO
a twist on our old fashioned featuring
santa teresa solera aged rum

CRYSTAL PEAR
grey goose la poire vodka, domaine canton

ginger liqueur, fresh lemon juice, splash a
soda, topped with a ginger liqueur foam
and a crystal pear

OXBOW SAZERAC
sazerac rye, peychaud’s biters, absinthe

served on a big rock

OXBOW CRAN-RITA
lunazul blanco tequila, torres magdala

orange liqueur, lime juice, cranberry juice
add a float of mezcal for additional 6

PENDLETON PENNICILLIN
pendleton whiskey , cara cara orange,

maple & ginger simple, applewood smoke

MOCKTAILS 10

COZY KUMQUAT FIZZ
muddled kumquats, fresh lime juice, blood

orange bitters + a splash of soda water

BLACKBERRY LT SPRITZ
blackberries, fresh thyme, lemon juice

PUMPKIN SPRITZER
pumpkin pie simple syrup, martini & rossi
floreal non-alcoholic vermouth, fresh lemon
Jjuice + splash of soda water

WINES BY THE GLASS

SPARKLING WHITES & ROSE
Machio Prosecco 187 ml, IT 12 Anterra Pinot Grigio, IT 10/ 36
JP Chenet Brut, FR 9/ 37  Chloe Sauvignon Blanc, NZ 9/ 37
Treveri Pinot Noir Rose, WA 14/ 52 GenS Chardonnay, Lodi, CA 12/ 44
Passing Time Chardonnay, WA 17/ 60
REDS C.S.M. Cold Creek Riesling, WA 9/ 37
Willajory Pinot Noir, WA 12/ 44  Kiona Chenin Blanc, WA 12/ 44
Noble Vines Marquis Red, CA 11/ 39 NIGHTCAP
Mark Byan Monkey Wrench Red, WA 18/ 63 Warre’s Otima 10 Year Port 16
Amavi Cabernet, Walla Walla, WA 16 / 56
Graham 20 Year Port 18
Liama Malbec, ARG 12/ 44 Kurayoshi “San-In” Japanese Whiskey 15
Va Piano OX Cabernet Sauvignon, WA 14 / 52
Averaen Pinot Noir, OR 14 / 52
OTHER BEVERAGES
DRAFT BEERS CANS & BOTTLE BEERS NON-ALCOHOLIC
Bodhizafa ipa Coors Light we proudly serve coca cola products
Mannys Pale Ale Corona lemonade, cafe d’arte coffee, tea, iced tea
Backwoods Pecan Pie Porter Blue Moon san pellegrino sparkling water,

Seapine Flannel Channel Winter Ale pFriem Pilsner
seasonal cider

Athletica IPA non-alcoholic

orange, apple & cranberry juices

parties of 8 or more will have an automatic gratuity of 18% applied to the check

oxbow adds a 4% service charge to your bill. 100% of this charge is distributed between our hourly kitchen staff as a benefit for their efforts and to provide health

insurance to employees. thank you in advance for helping us acknowledge the hard work of our staff. gratuity remains at your discretion
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