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325 High Street SE

Salem, Oregon
UNCORKED

———
SPECIALTY COCKTAILS

503-362-0888
Cosmopolitan * House-infused citrus vodka,
cointreau, and cranberry juice $7

Lemon Drop ° House-infused citrus vodka,
triple sec, lemon juice, with a sugared rim $7

Prudie’s Margarita® House-infused lime
tequila, lime, triple sec, with a salted rim $6

Moscow Mule * House-infused ginger vodka,
lime, and ginger beer $6

Refresher * House-infused cucumber gin,
midori, and soda $6

Hot Apple Cider * House-infused spiced rum
and apple cider, garnished with a cinnamon
stick $6

Hot Totty * Muddled cherry, orange, and
lemon, hot water, honey, and cherry-infused
bourbon, garnished with a cinnamon stick $6

Pineapple Mojito * House-infused pineapple
rum, mint, lime, sugar, and soda $7

Al our specialty drinks are $2 off during
Prudence’s cocktail hour:
Monday through Saturday, 4:30 to 6:00

PERENNIAL FAVORITES

Ginger Pear * House-infused ginger vodka,
pear vodka, Williams pear brandy, lemon-drop
style with sugared rim $8

Ginger Garden ° House-infused ginger vodka,
muddled basil, lemon-lime, and sugar,
garnished with candied ginger $8

Indian Paintbrush ° Raspberry vodka,
raspberry puree, lime juice, and triple sec, with
a sugared rim $7

Race Track * House-infused cucumber gin,
mint, fresh lime, and ginger beer $8

CCG * Muddled cucumber and cilantro,
house-infused cucumber gin, and fresh lime $7

Maker’s Ginger © Maker’s Mark, fresh grated
ginger, ginger syrup, and orange juice, topped
with ginger beer $9

Spanish Coffee * House-infused orange

brandy, kahlua, Grand Marnier, cinnamon, and
nutmeg, topped with white and dark Godiva

COCKTAIL &BAR MENU

BEER

On Tap ° Pint $4/Pilsner $6
Firestone DBA
Ninkasi Sleigh’R
Ninkasi Total Domination IPA
SOB Porter
Widmer Hefeweizen
Victory Prima Pils
In the Can $5
Guiness
Boddingtons

In the Bottle $4
Amsel Light
Anchor Steam
Heineken
Stella Artois
Pilsner Urquell
New Castle Brown
Black Butte
Mirror Pond

COCKTAIL FARE

Best Corn Dog Ever * Andouille sausage
wrapped in bacon, fried in Total Domination
IPA batter and served with house made pickle
relish and cumin ranch $4

Zested Olives * Mixed olives in a citrus and
chile marinade $4

Basic Nuts ° Mixed spiced nuts for mouth-
popping $5
Sweet Tater Slivers © Sweet potato fries with

cumin-scented ranch dressing $5

Croquette, Anyone? * Potato and herb
croquettes with basil pesto $6

Cross My Havarti and Hope to Pesto
Hand breaded fried havarti cheese with pesto
and romesco sauce $7

Paté, s'il vous plait * Duck liver pate with
crostini, pickled red onion, and Fuji apples $7

Grilled Gouda on Rye * Smoked Gouda,
fresh tomato and dijonaisse on our house-
made made rye bread $7

European Platter *© A selection of artisanal
cheeses with fruit and spiced nuts $10

Prefer to eat in the lounge? Please do! Our lunch and dinner menus are available in the lounge
during all regular business hours.

We accept Visa, MasterCard, and American Express
(No personal checks, please)



