
DRINK MENU
WILDFLOUR

Wednesday-Saturday 4:00pm-8:00pm

www.wildflourpub.com
541-808-3633

"Time slows down when you're with us." - John & Tara Moore

Water: 
Bottled Still, or Sparkling
Soft Drinks: 
Coke, Diet Coke, Sprite, Dr. Pepper 
Specialties: 
Classic Lemonade, Strawberry Lemonade, Lavender
Lemonade, Shirley Temple, Arnold Palmer, Iced Tea 
Henry's Sodas: 
Orange, Root Beer, Vanilla Cream, Black Cherry 
Local Specialties:
Graveyard Pop Ginger Beer
Graveyard Pop Seasonal 
Tin Rooster Roast French Press Coffee 
Kissing Rock Espresso, Cappuccino,  Latte, or Mocha

Coors Edge N/A
Deschutes Fresh Squeezed N/A
Deschutes Super Stoked Golden N/A
Patagonia Provisions Organic IPA N/A
Crux Nomo River IPA N/A
Two Towns Pineapple Cider N/A
Two Towns Cosmic Crisp Cider N/A

N/A BEVERAGES                                  

ZERO PROOF                                  

COCKTAILS

ON DRAFT                                  

FLIGHTS - 4 Draft Selections

Oregon Local Breweries
7 Devils Brewery
Bandon Brewing
Bandon Rain
Crux Fermenation Project
Guinness - NITRO
Two Shy Brewing
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BOTTLES & CANS
Coors Light
Corona
Heineken
7 D Groundswell IPA
7 D McCullough Mocha Stout 

THE UNDERTOW
An Adventurous Twist On The Classic Espresso
Martini. Vodka, and Freshly Brewed Espresso,
Shaken with Cold House-Made Pistachio Syrup

ISTHMUS TIDE
Capturing The Spirit of a Crisp Autumn Afternoon
On The Coast. House-Made, Warm-Spiced
Applecello, And Vodka, are Balanced with Fresh
Lemon Juice and a Float of Champagne

SEA DRIFT SOUR
This Seasonal Sour Combines The Depth Of
Frangelico, Hazelnut Syrup,  with Zesty Lemon
Juice, Shaken to a Pillowy Sea Foam Texture, that
Locks In Every Aromatic Note

STORMY HORIZON
A Dark Moody Twist on a Classic. Lunazul Tequila
and Contreau Are Shaken With Fresh Lime Juice,
Tart Black Currant Puree, Blackberry Syrup

GRAY WHALE
An Elegant, Tea Infused Classic. Oregon’s Aviation
Gin And Fresh Lemon Juice Are Shaken With Our
House Made Earl Grey Simple Syrup

DRIFTWOOD AND HONEY
Still Wagon’s ‘Whiskey Run’ Single Malt Whiskey
Stirred With A Rich, House Infused Honey Syrup Of
Late-Season Figs And Orange Peels, Finished With
Classic Aromatic Bitters, Served Over A Single Rock

COOS BAY CRISP
Crisp Local Apple Cider From Mahaffy Ranch,
Topped with Sparking Champagne and a Hint of
Fall Warm Spice, Garnished with Carmel Rim, and
an Apple Slice

MOCKTAILS
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HUCKLEBERRY MOCK MULE
DHOS Vodka Free Zero Proof Spirit, Huckleberry
Syrup, Graveyard Pop Ginger Beer, and Fresh Lime
Juice. Garnished With Fresh Lime

SPICED PEAR MOCK HUGO SPRITZ
House Blended Spiced Pear Puree, Elderflower
Zero-Proof Liqueur, and Topped With Zero-Proof
Sparkling Champagne Garnished with a Cinnamon
Dusted Pear Slice, & Fresh Mint

COCONUT-CRAN MOCK MARGARITA
DHOS Zero-Proof Tequila Free, Sweetened
Coconut Cream, and House-Made Cranberry
Puree, topped With Orange Juice. Garnished With
a Rosemary Sprig

BLOOD ORANGE CARDAMOM NO-GIN SMASH
DHOS Zero-Proof No-Gin, Blood Orange Purée,
Cardamom & Clove Simple Syrup, Garnished with
a Dried Blood Orange Disc
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