New Year’s Eve 2023

Rum Club Daiquiri 12

Afejo Rum, Lime, Maraschino,
Demerara, Angostura Bitters, Absinthe, Coupe

Sandpiper 12
RC Rich Rum Blend, PX Sherry, Lime,
Pineapple Syrup, Cacao, Bitters, Coupe

Pedro Martinez 13
RC Rich Rum Blend, Torino Vermouth,
Maraschino, Bitters, Lemon Oil, Big Cube

Old Quartermaster 13
Venezuela & Guyana Rums,
Blended & Smokey Scotch, PX Sherry,
Benedictine, Orange Oil, Nick & Nora

Latin Quarter 14

Aged Barbados Rum, Peychaud’s & Mole Bitters,

Absinthe, Lemon Oil, Sazerac

#4 Cocktail 14
RC Mai Tai Blend, Bonded Apple Brandy,
Pineau des Charantes, Benedictine, Bitters,
Absinthe, Lemon Oil, Big Cube

Older Never Wiser 13

Mezcal, Bonal Gentiane-Quina, Malort,
Passion Fruit, Grenadine, Big Cube

Goldeneye 12

Overproof Jamaica Rum, Lemon, Apricot,
Bitters, Absinthe, Prosecco, Rocks

Turn Down for Punch 8
Jamaica & Overproof Rums, Batavia Arak,
Hibiscus, Lime, Tiki Spices, Rocks

New Year’s Eve 2023

Sidecar 13

French Brandy, Lemon,
Good Orange Liqueur, Coupe

Nome 14
Navy Gin, Fino Sherry, Yellow Chartreuse,
Bitters, Nick & Nora

Paper Plane 15
Bonded Bourbon, Aperol, Amaro Nonino,
Lemon, Coupe

French 75 12
London Dry Gin, Lemon, Prosecco,
Collins

Airmail 13
Aged Guyana Rum, Lime,
Local Blackberry Honey, Prosecco, Coupe

Mai Tai, Deluxe 16

Aged Jamaica & Martinique Rums, Lime,
Orgeat, Orange Liqueur, Navy Rum Float, Mint,
Crushed

Surly Bartender 8
Ice Cold Rainier Longneck,
1 0z. Dealer’s Choice Shot

Adami Prosecco 375ml
Glass 10/Bottle 18

Gaston Chique Champagne 375ml
40

Simmonet-Febvre Cremant Rosé 750ml
40



Food

Deviled Eggs (v, gf) 9
Pomegranate-Beet Pickled Eggs, Horseradish,
Sofrito, Herbs

Oregon Albacore Crudo 20
Black Garlic Salsa Macha, Yuzu Kosho Aguachile

Pan Fried Dumplings (v+) 12
OTA Tofu, House Kimchi, Chili-Soy Dipping Sauce

Sweet and Sour Meatballs (gf) 12
Beef and Pork, Pineapple, Cabbage

Empanadas 15

Chicken, Queso Oaxaca, Nopales, Chile Sauce, Escabeche

Roast Mushroom Tostadas (v) 14
Squash Purée, Kale, Queso Fresco, Onion & Radish Pickle

Braised Lamb Sliders 16
Coco Bread, Curry, Ginger Slaw
Sub Curried Jackfiuit (v+)

Pineapple Fried Rice (gf) 16
Spiced Pork Belly, Red Bell Pepper, Omelet, Serrano Chile,
Herbs

Singapore Noodles (gf) 17
Chicken -or- Tofu (v+),
Rice Noodles, Stir Fry Veg, Crispy Garlic

Tofu Boka Dushi (gf, v+) 16
Marinated OTA Tofu, Curry Green Beans,
Kimchi Carrots, Crispy Shallot, Steamed Rice

Coconut Rum Cake 10

Guava-Pistachio Ice Cream
Beer/Wine/Cider

Rainier

Pilsner

Mexican Lager
Radler (16)

Wit

Hefeweizen

Kolsch

Pale

Hazy IPA (16)
Amber

Stout

Hop Refresher (NA)
Aval Cidre Rosé (Farmhouse)
Pinot Grigio Glass
Rhone Red Glass
Rioja Rosé Glass
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720 SE Sandy Blvd.
Portland, OR 97214
503.265.8807
info@rumclubpdx.com

New Year’s Eve 2023
4pm-11pm



