
BEER

Domestic
Cascades Lakes Brewing Co., Blond Ale [OR]	 3.5 

Boulevard Brew Co., Golden Bock [MO]	 3.5

Trumer, Pilsner [CA]	 4 

Great Divide Brew Co., Hoss Rye Lager [CO]	 4

Butte Creek, Organic IPA [CA]	 4

Eel River, Organic Amber Ale [CA]	 4

Green Flash, West Coast IPA [CA]	 4

Sierra Nevada, Pale Ale [CA]	 4

Nectar Ale, Red Nectar Ale  [CA]	 4

Bear Republic, Hop Rod Rye [CA] 	 4.5

Buckbean, Noddy Black Lager [16oz. can] [NV]	 5

2008 Mad River, John Barley Corn	 5.5 
Barley Wine Ale [CA]

Great Divide Brew Co. Hercules Double IPA [CO]	 5.5

Imported
Oranjeboom Lager  16 oz. [Holland]	 2.75 

Kulmbacher, Pilsner [Germany]	 4

Sterkens, White Ale [Belgium]	 5

Leffe,  Blonde Ale [Belgium]	 4.5

Tanner’s Jack Brown Ale [England]	 4.5

Big Ass Beers
Captured by Porches Brewing Co.	 6.5 
Invasive Species IPA  16.9 oz. [OR]

Captured by Porches Brewing Co. 	 6.5 
ich bin ein Sour Wheat Ale  16.9 oz. [OR]

Hopworks, Rise-up NW Red Ale  22 oz. [OR]	 9

Jenlain, St. Druon, Abbey Ale  750 ml. [FR]	 12

2009 Sierra Nevada Estate	 14 
Brewers Harvest Ale  24oz. [CA]

Upright Brewing “Six” Rye Beer  750 ml. [OR]	 16

Sierra Nevada “30th Anniversary”	 16 
Ken & Fritz Stout  750 ml. [CA]

alu
alu is about enjoying life. 
alu is a romantic escape. 
alu is a destination of discovery. 
alu is about food and wine. 
alu is a “taste of passion.”

drinks

food

beer

wine



FOOD

Easy
House pickled vegetables	 3

Daily popcorn	 3

In-House Love
House smoked salmon, radicchio & kumquat salad,	 10 
tamarind reduction, poppyseed lavasch

Duck proscuitto, strawberries, thai chili, basil	 8

Pork rillette, radish, baguette	 8

Sandwiches
Spicy grilled eggplant, white bean hummus,	 8 
smoked feta, peppercress, ciabatta

House bacon, sweet herb pesto, roasted peppers,	 8 
shaved parmesan, aged balsamic vinegar, ciabatta

Light to Hearty
Farmer of the day mixed greens salad,	 7 
lemon vinaigrette

Roasted beets, house smoked trout, house pancetta	 9 
Washington apples, basil, Banyuls vinaigrette

Roasted rainbow carrots, coriander & garlic rub,	 7 
flat leaf parsley

English pea cake, Blue Shell crab & fennel salad, 	 12 
vodka crème fraîche 

Asparagus, Morels, Hollandaise sauce	 10

Braised beef tongue crépinettes, 	 13 
pineapple carpaccio, aged balsamic 	

Ginger beer-braised pork neck, potato pancake,	 16 
cucumber & spicy peanuts, carmalized soy

Sweetbreads & scallops, new potatoes, 	 16 
sugar snap peas, spring onions, citrus,  
poached duck egg

Indulgence
Chocolate terrine, hazelnuts,	 8 
white chocolate whiskey caramel sauce

Cheesecake, ginger, rhubarb compote	 8

Chef’s cheese selection	 15

The Guy: Sean Temple 
The Guy behind the Guy: Matt Davis

COCKTAILS

Lightnin' Bug	 8 
screen porch approved 
Bulleit bourbon, Firefly sweet tea vodka,  
lavender liqueur, fresh lemon juice, fresh mint 
& Brut Champagne float

Fleur d’Agave	 9 
our twist on the Margarita 
El Jimador Blanco, house made triple sec,  
St. Germain, Organic Blue Agave nectar,  
fresh lime juice, lime zest, Maldon sea salt

Cactus Cosmo	 8 
we’re taking the cosmos back 
Rain Organic Cucumber Lime Vodka, cactus fruit puree, 
fresh lime juice, simple syrup

Siren’s Song	 9 
may put you on the rocks... 
Clear creek pear brandy, Sailor Jerry spiced rum,  
Canton ginger liqueur, fresh lemon and OJ,  
Brut Champagne float

Rain Shadow	 8 
no rain, no rainbow 
Rain Organic Cucumber Lime Vodka, fresh lime, simple 
syrup & basil

Hubble	 9 
to better view the stars 
Aviation gin, Yellow Chartreuse, house made triple sec, 
fresh lemon juice & Fernet float

Dis’ Still 	 8 
if it ain’t Broker don’t fix it 
Broker’s gin, Cherry Heering, St. Germain,  
fresh OJ & lemon juice

General Lee	 8 
how do you think the bourbon got here? 
Bulleit bourbon, muddled Luxardo cherry,  
orange, sugar, tamarind puree, Fee brothers  
whisky bitters & Fernet float

La Noche Caliente	 8 
look out for Sancho 
Thai chili infused El Jimador Reposado tequila,  
cilantro simple syrup, fresh lime, pineapple juice,  
salt/sugar lime zest rim

Juice Box	 8 
la paille va dans le trou	  
Calvados, créole Schrubb, fresh OJ &  
Regan’s orange bitters

Kentucky Passport	 9 
a slack-jawed odyssey 
Bulleit Bourbon, Carpano Antica Vermouth, 
Farigoule, Honey Mead, Black Walnut extract

Trollop	 9 
of questionable moral character 
Broker’s gin, cassis fruit wine, blackberry pureé,  
fresh lemon & mint chiffonade



A FEW IMPORTANT NOTES:

    Water upon request—sparkling or still

    No substitutions

    Gratuity of 18% applied to parties of 5 or more

    Please limit payment to 2 credit cards per table 

    We appreciate your patronage

~ Alu

Save your wine tag!->
*keep track of your 

favorite wines!
*write tasting notes on 
the back!

AFTER DINNER DRINKS

“Palomino Fino” Sherry	 8 
Quady Winery 
Madera, CA

2006 "Essensia" Orange Muscat	 6 
Quady Winery 
Madera, California

2006 Deviation Dessert Wine	 9 
Muscat with Rose Geranium and Damiana 
Quady Winery 
Madera, California

2008 Pinot Blanc. Vin Glace Wine	 9 
Cooper Mountain Vineyards 
Willamette Valley, Oregon

2006 Petite Manseng	 9 
Domaine Bru Bache 
Jurancon, France

Rutherglen Muscat	 9 
Campbells 
Victoria, Australia 

2007 Banyuls Red Dessert Wine	 9 
M. Chapoutier 
Banyuls, France

Kopke Fine Tawny Port	 8 
Douro Demarcated Region, Portugal

Kopke 20-Year Tawny Port	 12 
Douro Demarcated Region, Portugal

1982 Gran Reserva Don PX	 15 
Bodegas Toro Albalá 
Cordoba, Spain 

Cognacs

Hine Rare VSOP	 12 
Delamain Pale & Dry XO	 14                                                                                             
Maison Surrenne XO	 16                                                                                               
Martell Cordon Bleu	 18

Brandies etc.

De Montal VS, Armagnac	 7 
Boulard, Calvados	 8 
Clear Creek, Pear Brandy	 9 
Clear Creek, Kirschwasser	 10                                                                                                                      

Digestifs

Fernet Branca	 6                                                                                                                                                
Fernet Luxardo	 7.7 
Underberg	 3.5

Please ask your server for our full list of spirits  

organic

biodynamic

family estate

vegan

sustainable

local

female 
winemaker screwcap

2009 Pinot Nero Rosato	 9/36 
Terre Gaie 
Veneto, Italy

Prosecco di Conegliano-Vadobbiadene	 8/32  
Extra Dry 
Trevisiol 
Veneto, Italy

2006 Cava Brut Vintage “Aliguer”	 9/36 
(48% Macabeo, 22% Xarel-lo, 27% Parellada) 
Agustí Torelló 
Penedès, Spain

2008 Fior d’Arancio Spumante	 9/36 
(100% Moscato Giallo) 
Terre Gaie 
Veneto, Italy

o
oo

ooo

WINES BY THE GLASS

ICON LEGEND

BUBBLES



2008 Pinot Gris 	 8/30 
Roxy Ann Vineyards 
Rogue Valley, Oregon

2008 Sauvignon Blanc	 8/30 
(100% Sauvignon Blanc) 
Paul Dolan Vineyards 
Mendocino County, California

2008 Blanco de Rioja “Becquer”	 9/34 
(60% Viura, 40% Chardonnay) 
Bodegas Escudero 
Rioja, Spain 

2008 Macon-Villages	 8/30 
(100% Chardonnay) 
Domaine Chene-Colombe 
Burgundy, France

2009 Verdicchio dei Castelli di Jesi	 9/34 
Classico Superiore 
Marchetti 
Marche, Italy

2008 Pinot Noir "Estate Grown"	 15/50 
Bethel Heights 
Eola-Amity Hills, Willamette Valley, OR

2008 “Trinch!"	 10/38 
(100% Cabernet Franc) 
Catherine et Pierre Brenton 
Loire, France 

2008 “Frappato”	 10/38 
(100% Frappato) 
Tenuta del Nanfro 
Sicily, Italy

2007 Cuvee Reserve	 8/30 
(60% Merlot, 30% Cab Sauv, 10% Grenache) 
Domaine Saint Martin 
Vin de Pays, France

2007 Malbec	 9/34  
Ksana 
Mendoza, Argentina 

2007 Marzemino Superiore	 9/34 
De Tarczal 
Trentino, Italy

2008 Pavia Rosso "Augurio”	 9/34 
(Bonarda, Pinot Noir, Barbera, Syrah,  
Cabernet Sauvignon) 
Fattoria Cabanon 
Lombardy, Italy

2006 Tempranillo	 8/30 
Bodegas Beronia 
Rioja, Spain

2006 Zinfandel "Estate"	 12/40 
(100% Old Vine Zinfandel) 
Porter-Bass 
Russian River, California

2006 Cabernet Sauvignon	 10/38 
“Cuvee Adam Doerner” 
(100% Cabernet Sauvignon) 
Heydon Road 
Umpqua Valley, Oregon

2007 Pinot Noir	 10/38 
(100% Pinot Noir) 
Beacon Hill Estates 
Yamhill-Carlton, Willamette Valley, OR

2008 Syrah "Pour l’amour de Dieu"	 10/38 
(75% OR Syrah, 25% WA Syrah) 
Fausse Piste 
Saint Paul, Oregon

NV Minervois Rosé "Nature"	 8/30 
(40% Mourvedre, 40% Grenache, 20% Carignan) 
Domaine Borie de Maurel 
Félines-Minervois, France 

2007 Côteaux du Quercy Rosé	 8/30 
(Gamay, Cabernet Franc, Côt) 
Domaine de Lafage 
Sud Ouest, France

2009 Grenache Gris Rose "Cochon"	 9/33 
(100% Grenache Gris) 
Odisea Wine Company 
Mendocino, California  
 
2008 "Roseena"	 7/28 
(100% Pinot Noir) 
Maysara Winery 
Willamette Valley

2008 Rosé (4-2, A)	 7/28 
(60% Syrah, 40% Grenache) 
Quady Winery 
Rogue Valley

WHITES REDS

ROSÉ


