
DRINKS
COCKTAILS

Adobe Maple Old Fashioned
Redwood Empire Rye Whiskey, Maple Syrup, 

Angostura Bitters, Brown Sugar garnished 
with Orange slice & Dark Cherries 14.5

Pumpkin Spice White Russian
Vanilla Vodka, Kahlua, Pumpkin Pie Liquor 13.5

Apple Cider Margarita
Tequilla, Triple Sec, Apple Cider, 

Sweet & Sour, with Fresh Lemon 14

Huckleberry Mule
Wildroots Hucklberry Vodka, 

Muddled Lime and Ginger Beer 14

Titos Pumpkin Pie Martini
Titos Vodka, Pumpkin Pie Liqueur, 

Garnished with Nutmeg 13.5

Pumpkin Pie Espresso Martini
Whipped Vodka, Espresso, Pumpkin Liqueur 14

Caramel Apple Pie Martini Drop
Apple Crown Royal, Apple Cider, 

Caramel, Fresh Lemon 15

ICED DRINKS
Arnold Palmer

Iced Tea, 
Lemonade  4  4.5

Cold Brew Coffee
Cold Brewed Coffee, 

Vanilla or Hazelnut  4  4.5

Caramel Maichiato
Two Shots of Espresso, Caramel, 
Poured over Iced Milk  5.25  5.75

HOT DRINKS

Salted Caramel Mocha
Two Shots of Espresso, 

Steamed Milk, Salted Caramel  5.25  5.75

Snickers Mocha
Two Shots of Espresso, Steamed Milk, 

Caramel, Hazelnut  5.25  5.75

Dark or White Mocha
Two Shots of Espresso, Steamed Milk,

White or Milk Chocolate  5  5.50

Americano
Two Shots of Espresso, Hot Water  3.5  4

Latte
Two Shots of Espresso, Steamed Milk  4.25  4.75

Cappuccino
Two Shots of Espresso, 

Steamed Milk Mostly Foam  4.25  4.75

Shot in The Dark
Shot of Espresso in House Coffee  4.25  4.75

Hot Chocolate
Ghirardelli Cocoa, Steamed Milk  4  4.5

*Consuming raw or undercooked meats, poultry, shellfish, 
or eggs may increase your risk of food borne illness.

A 5% Yachats City Food & Beverage tax will be added to your bill. 
20% automatic gratuity will be added for parties of 7 or more. 

20% automatic gratuity will be added on take out orders.



HAPPY HOUR
Fried Brussel Sprouts

Daily Chef Choice 
on Preparation 12

Yaquina  Bay Oysters *
Traditional Oyster Shooter  3

Adobe Fish or Shrimp & Chips
Battered Local Rockfish or Prawns, 
Seasoned Fries or House Chips 25

Acai Bowl
Acai Sorbet. Fresh Berries, 

Granola 12

Fried Clam Strips
Served with seasoned Fries 17

Garlic Fries
Served with Parmesan Aioli 10

Prawn Cocktail
Traditional 15

Chips And Salsa
House Made Chips and Fresh Salsa 7

Onion Rings
Served with Smoky Sour Cream 12

SOUPS
Adobe Clam Chowder

House Made, Creamy Chowder with 
Yukon Gold Potatoes and Bacon

Cup 8   Bowl 12

French Onion
Melted Gruyere Cheese

Cup 11   Bowl 16

SALADS

Tri Colored Roasted Beet Salad
Truffle Goat Cheese, Mixed Greens & 

Shallot Vinaigrette, Candied Pecans 15

Adobe Louie Salad
Diced Tomatoes, Beets, Orange, Black 
Olives, Avocado, Pickled Red Onion, 
Roasted Red Bell Pepper, Boiled Egg
Dungeness Crab 38    Bay Shrimp 26

Adobe House Salad
Baby Mixed Greens, Cranberry Relish, 

Blue Cheese, Toasted Almonds, 
Balsamic Dressing 12

Fried Chicken Salad
Chopped Romaine, 

Fuji Apples, Candied Pecans, 
Ranch Dressing 15

*Consuming raw or undercooked meats, poultry, shellfish, 
or eggs may increase your risk of food borne illness.

A 5% Yachats City Food & Beverage tax will be added to your bill. 
20% automatic gratuity will be added for parties of 7 or more. 

20% automatic gratuity will be added on take out orders.


