
 
 
 
  

 
 
 
 
 
 
 

dinner 
5:30pm - close 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cypress at the Atticus Hotel 
530 NE 4th Street 

McMinnville, Oregon 97128 
503-687-1900 • @cypressmcminnville 

hello@cypressmac.com 
 

 
 
 
 
 
 
 
 
 
 

dessert cocktails 
 

the nutcase 14 
Wild Roots vodka, Vivacity Turkish coffee  
liqueur, Summon Coffee Roasters espresso,  
pistachio syrup 
 

stargazer 14 
house infused vanilla vodka, Amaro  
Montenegro, spiced chai, half and half,  
star anise 
 

hummingbird 14 
Smith red nectar tea, Cointreau,  
Cognac VS, honey  
 

moscato 11 
2018 Maeli Moscato Giallo Dili Frizante,  
Veneto, Italy 
 

nightcaps 
 

port 
Ramos pinto tawny porto 10 

Warre's heritage ruby porto 9 

 

amari 

Amaro Montenegro 12 

Nonino 15 

Amaro Averna 12 

Ramazzotti Amora 12 

 

digestif 

Fernet Branca  12 

Metaxa ouzo 8 

Strega herbal liqueur 10 

 

brandy 

New Deal Pear brandy  8 

Courvoisier VS 13 

Caravella lemoncello 10 
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share 
served with one pita 

 
traditional hummus                                13 

  z’hug, dukkah 
 
 

 

hummus                                                     18 
crispy lamb, artichoke, green chickpea relish 
 

 mezze 17 
hummus, labneh, muhammara 
*served with 2 warm pita 
 
 

 

continue 
 

grilled marinated beet 15  
mint, labneh, za’atar, honey 

 

falafel (6) 14 
tahini, pickles, pita 
 

charred carrot  16 
pine nut tapenade, labneh 
 

fried cauliflower  11 
saffron aioli, pickled sultanas 
 

grilled halloumi  14 
*daily explorations* ask your server 
 

fries served with cypress catsup         7 | 11 
 z’hug, feta, herb 
 
warm marinated olives     9 
urfa, thyme, citrus 

 
 

salad 

 
mixed lettuce 15 
feta, radish, pistachio, pomegranate vinaigrette 
 
 

cous cous  16 
heirloom tomato, burnt eggplant, cucumber,  
parsley, mint, preserved lemon vinaigrette 
 

 
 

 
 

grill 
 

lamb rib chop (each) 14 
sticky jus, chili sauce 
 

chicken kebab 20 
smoked paprika, yogurt sauce 
 

beef and lamb kofta 23 
aleppo, yogurt sauce 
 

prawn kebab                                            25 
preserved lemon, pepper sauce 

 
add 

 

warm pita  3  
 

side salad 6 
spring lettuce, herb,  
preserved lemon vinaigrette 
 
 
 

sweets 
 

flourless chocolate terrine 11 
tahini whip, hazelnut praline 
 

baklava 9 
pistachio, walnut, almond, sesame,  
cardamom, honey 
 

semolina & orange cake 9 
marmalade, labneh 
 

citrus & rose water sorbet 8 
 
 
 

coffee and tea 
 

traditional Moroccan mint tea            5 
cypress chai - hot or iced 5 
hot chocolate 5 

 

Steven Smith teas  5 
caffeinated 
fez, Portland breakfast, lord bergamot 

herbal 
red nectar, peppermint 

 
 

Summon Coffee Roasters 
drip, espresso, americano  4 
cappuccino 5 
latte 6 
mocha 7 
pistachio, vanilla or rose latte 7 

sub oat milk            1  
 
 
 
 
 
 
 
 
 
 
 
 

Please inform us of any dietary restrictions, as not  
all ingredients are listed. 

Substitutions politely declined. 
*The consumption of raw or undercooked meat, eggs & seafood  

may increase your risk of foodborne illness. 
 

 
 
 
 
 


