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BAKED ALASKA

HOUSE POURS

Airlie Riesling
Willamette Valley, Oregon 6gl/26btl

Baked Alaska Viognier
Columbia Valley, Washington 8gl/34btl

Baked Alaska Pinot Gris
Willamette Valley, Oregon 8gl/34btl

Christopher Bridge Pinot Gris
Willamette Valley, Oregon 7gl/30btl

Salmon Creek Brut Sparkling
Napa Valley, California 7gl/30btl

Vista Point Chardonnay
Napa Valley, California 7gl/30btl

Sonoma Cutrer Russian River Ranches

Chardonnay
Sonoma, California 9gl/38btl

Vista Point White Zinfandel
Napa Valley, California 6gl/26btl

Baked Alaska Pinot Noir
Willamette Valley, Oregon 9gl/38btl

Willamette Valley Vineyards Whole

Cluster Fermented Pinot Noir
Willamette Valley, Oregon 10g|/42btl

Sokol Blosser Meditrina
Dundee, Oregon 8gl/34btl

Vista point Merlot
Napa Valley, California 7gl/30btl

Vista Point Cabernet Sauvignon
Napa Valley, California 8gl/34btl

OUR STAFF’S REGIONAL PICKS

Elk Cove Winery-Gaston, Oregon

2010 Willamette Valley Pinot Gris 39
2009 Willamette Valley Pinot Noir 54
2009 “Roosevelt” Pinot Noir 125
2009 “La Boheme” Pinot Noir 75

Willakenzie Estate Winery-

Yamhill, Oregon (Certified Sustainable)
2010 Willamette Valley Pinot Gris 42

2009 Estate Cuvee Pinot Noir 57

2008 “Pierre Leon” Pinot Noir 75

2006 “Terras Basses” Pinot Noir |12

Christopher Bridge-Oregon City , Oregon
2007 “Satori Springs” Pinot Noir 54

J. Christopher-Chehalem Mountain, Oregon
2010 Willamette Valley Sauvignon Blanc 42

Sokol Blosser Winery-Dundee, Oregon
2007 “Dundee Hills” Pinot Noir 75

L’Ecole No 41-Lowden,Washington
2010 Columbia Valley Chardonnay 45
2008 Columbia Valley Cabernet Sauvignon 65

Bookwalter Winery-Richland,Washington
Subplot No 25 Columbia Valley Red 42

Hedges Family Estate-
Benton City, Washington
2007 Red Mountain 54

Syncline Wine Cellars-Lyle,Washington
2009 Red Mountain Mourvedre 65
2010 Columbia Valley Subduction Red 45

Pacific Rim-Richland,Washington
2008 Columbia Valley Riesling 38

Argyle Winery-Dundee, Oregon
2007 Willamette Valley Brut Sparkling 54

Silvan Ridge-Eugene, Oregon
2007 Rogue Valley Reserve Syrah 45

OTHERTOP PICKS

Sonoma Cutrer-Windsor, California
2006 Sonoma Coast Pinot Noir 82

Clos duVal Wine Company-
Napa, California
2008 Napa Valley Cabernet Sauvignon 75

Frog’s Leap-Rutherford, California
2008 Napa Valley Zinfandel 63

Stags’ Leap Winery-Napa, California
2007 Napa Valley Cabernet Sauvignon 85

Matanzas Creek Winery-

Santa Rosa, California
2005 Sonoma County Syrah 63

Joel Gott Wines-St. Helena, California
2008 “815” Cabernet Sauvignon 48

Silver Oak Cellars-Geyserville, California
2006 Alexander Valley Cabernet Sauvignon 125
2002 Napa Valley Cabernet Sauvignon 150

Cakebread Cellars-Rutherford, California
2009 Napa Valley Chardonnay 75
2006 Napa Valley Merlot 100

Rombauer Vineyards-Napa, California
2006 Carneros Merlot 72

Flowers Vineyard and Winery-

Cazadero, California
2007 Sonoma Coast Perennial Red 75

Louis Roederer-Champagne, France
N/V Brut Premier Champagne 90



BA‘BAKED AENGY COCKTAILS

MANGO FLOWER CRUSH

Muddled lemons, Finlandia mango vodka, St. Germain,
and a splash of sour. Served in a sugar rimmed martini

glass. 8

CALIFORNIA STRAWBERRY LEMONADE

Muddled lemons, vodka, triple sec, rum, gin, tequila,
fresh strawberry syrup and sour mix. Served in a sugar
rimmed pint glass. 8

CHERRY BLOSSOM KAMIKAZI
Muddled limes and cherries, 3 Olives cherry vodka,

St. Germain and a splash of sour. In a sugar rimmed
martini glass. 8

SPICY RASPBERRY TRUFFLE

Stoli raspberry vodka, dark creme de cacao, a splash of
razzamatazz, a hint of red chili paste and cream. Served
in a chocolate laced martini glass. 8

HAZELNUT ESPRESSO VODKA MARTINI

Crater Lake Hazelnut Espresso vodka shaken over ice
and strained into a chocolate laced martini glass. 7

THETONQUIN
Absolute Ruby Red vodka, St. Germain, grapefruit
juice and a splash of sour. Served over ice in a

chimney glass. 8

MACINTOSH APPLE

Tuaca, Apple Pucker, and cranberry juice. Served in a
martini glass. 7

ASTORPOLITAN

Muddled lime, Vanilla Stoli, Cointreau, and cranberry
juice. Served in a martini glass. 8

THE BA COFFEE

Stroh 80, coffee liquor, a splash of irish cream and
Thundermuck coffee. Topped with whipped cream and

a sprinkle of cinnamon. 7

CARGO SHIP COFFEE
Hazelnut Espresso vodka, creme de cacao,

Thundermuck coffee and Rum Chata. 7
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BA" BAKED ALASKA

RESTAURANT & LOUNGE

BEVERAGE LIST

Draft Beer
Alaskan Amber 4.5
Widmer Hefeweizen 4.5
Fort George Vortex 4.5
Fort George 1811 Lager 4.5
Fort George Rotating Stout 4.5

Rotating Seasonal 4.5

In the Bottle
Budweiser 3.25
Bud Light 3.25
Coors Light 3.25
Heineken 3.75
Fat Tire Amber 3.75
Pacifico 3.75
Guinness Draft Can 5
Pabst Blue Ribbon 2.50
Kaliber N/A 3.75

Non-Alcoholic Beverages
2.25
Pepsi, Diet Pepsi, Sierra Mist,
Dr. Pepper, Mountain Dew
Gingerale
3
Strawberry Lemonade
Mt.Angel Draft Root Beer
6.75 oz. Orange and Lemon Pellegrino
4
16.9 oz Pellegrino

16.9 oz. Aqua Panna

*See inside and back for our wine list and

signature cocktails



