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 Life Ha p pens...
 That’s W hy W  e’ re Here!

 Our  friendly  and  dedicated Physicians and Physician 
 Assistants  are available for all of your  routine healthcare needs , 
 not just for emergency situations!

 If you have an  on-the-job  injury, suffered injuries in a  car 
 accident  or you are suffering from a  headache, toothache, 
 earache, backache  or any type of  ache, illness  or  injury , please 
 call us or drop in! 

 If you are in need of a  refill of your prescription 
 medication, sports physical, DOT physical, routine physical, 
 flu shot or PPD test,  our dedicated staff is here to assist you!

 We are open 7 days a week from 9:00am to 7:00pm.  We are 
 located in the  Park Medical Building East on Exchange Street. 

 We accept  most insurances , offer a  cash discount  and also 
 accept the  Oregon Health Plan  and  Medicare.

 Keith Klatt, MD

 Mark Tabor, PA-C

 Michael Meno, PA-C

 Sally Baker, PA-C

a smartER alternative

 503-325-0333
 urgentcarenwastoria.com

 Visit our site to com pare our low 
 cost pricing to ER  costs!

 7 days a week 9AM - 7PM
 2 1 2 0 Exchange Street, Suite  111

 Located in the 
 Park Medical Building East 

 on Exchange Street

 Visit u s 
 in  the 

 M in i M a rt!

 64 oz. container can be re-filled!

 W ith a  grow ler, you  ca n   ta ke the 
 freshest cra ft b eer stra ig ht fro m  the 
 keg  “to  g o .”

 Like Us o n  fa ceb o o k   
 TheGro wlerGu ysAsto ria

 Growler Guys  
 rotates 42 taps of Fresh 
 Craft Beer, Cider, 
 Rootbeer, Sangria, 
 Barley Wine  & Kombucha.

 226 4  M a rin e D rive (in  Asto ria  M in i M a rt 
 East - M ill Po n d area)   w w w.the grow lerguys.com

 C om e by and sam ple 
 from  our selection 

 or enjoy a pint!

 a sto ria m in im a rt.co m

That was in Newport a year later when Mohava Niemi offered space for a second, more
imposing pub. Remember Mohava? She was the legendary founder of Mo’s restaurants.
She had always wanted to live over a bar, and so she did, until her death in 1992. A picture
of Mo still hangs in the Newport pub, as was her wish. She’s nude in her bathtub.

The Rogue revolution is a small revolution. It’s not political, and it’s all about
handcrafted ales, porters, stouts, and lagers. These rogues, however, have established a
sort of nation within a nation. The “Rogue Nation,” with its
own “Declaration of Interdependence,” which states, in
part: “With tongues firmly planted in our cheeks and with
the inherent power derived from within and the Laws of
Hops and Barley (we) declare the intent to form a Micro-
Nation.” This nation claims to be founded on hard work
and a penchant for taking the long shot.

That first basement brewery has, in truth, expanded
mightily. Rogue now crafts spirits and soft drinks, as well
as ales, and grow their own grain, hops, and fruit on
several Oregon farms. It’s something Rogue calls “dirtoir”
(instead of the tonier “terroir” of wine): the soil and
climate that creates the hops and grain that make the
ales special.

You can join the revolution by driving over the rickety-
looking Pier 39 entrance (or take the trolley and walk the
last few yards) to the local outpost of this beer revolution,
where you’ll find a large pub in an old cannery building.  

Rogue makes scores of beers, many of them seasonal, but you can count on a hearty
selection. Their signature Dead Guy Ale is a must try. Rogue also has a way with chocolate;
the Chocolate Stout and Mocha Porter are both exceptional. Other favorites: Brutal Bitter,
Hazelnut Brown Nectar, Pendleton Pilsner and the Rogue Farms 8 Hop IPA. If you’re in the
mood for something more unusual, you may find the Sriracha HOT Stout (the bottled
version comes in a red bottle with the rooster on it) to your liking. Or the Voodoo Doughnut
Bacon Maple Ale, or perhaps the XS Old Crustacean Barleywine.

At Rogue.com you’ll find a link to the Rogue Nation. There you can read the Declaration
of Interdependence and apply for citizenship. Better yet, stroll out to Pier 39, visit the
Bumble Bee Cannery Museum, ogle the old boats, and order beer at the Rogue.

It’s the tastiest revolution you’ll ever join.

The Rogue
revolution is a
small revolution.
It’s not political,
and it’s all about
handcrafted ales,
porters, stouts,
and lagers. 

American Amber Ale
Beard Beer
Brutal IPA
Captain Sig's Northwestern Ale
Chocolate Stout
Dad's Little Helper Black IPA
Dead Guy Ale
Double Chocolate Stout
Hazelnut Brown Nectar
Irish Lager
MoM Hefeweizen
Mocha Porter
Morimoto Black Obi Soba
Morimoto Imperial Pilsner
Morimoto Soba Ale
New Crustacean Barleywineish
Imperial IPA Sorta
Portland State IPA
Pumpkin Patch Ale
Rogue Farms 19 Original Colonies
Mead
Rogue Farms 7 Hop IPA
Rogue Farms Chipotle Ale
Rogue Farms Dirtoir Black Lager
Rogue Farms Fresh Roast
Rogue Farms Good Chit Pilsner

Rogue Farms Honey Kolsch
Rogue Farms Marionberry Braggot
Rogue Farms OREgasmic Ale
Rogue Farms Pumpkin Savior
Rogue Farms Roguenbier Rye Ale
Fruit Salad Cider
Rogue Sriracha HOT Stout
Santa's Private Reserve
Shakespeare Oatmeal Stout
Voodoo Doughnut Bacon Maple Ale
Voodoo Doughnut Chocolate,
Peanut Butter & Banana Ale
Voodoo Doughnut Lemon Chiffon
Crueller Ale
Voodoo Doughnut Pretzel, Raspberry
& Chocolate Ale
Wasted Sea Star Purple Pale AleXS 
Dead Guy AleXS Imperial I2PA
XS Old Crustacean Barleywine
XS Russian Imperial Stout

ROGUE ALES BEERS


