
STA RTERS
ARANCINI ALLA VODKA 
local mushroom, fresh mozzarella, basil, parmigiano-reggiano

LAMB SKEWER 
butternut hummus, pomegranate, sumac, spiced walnut, mint crème

ROASTED DELICATA (V)  
spice-roasted squash, confit leek, apple balsamic, hazelnut 

E N TREES
FRIED CHICKEN ROMANO 
linguine, vodka sauce, asparagus, provolone, parmigiano-reggiano

PAN-SEARED STEELHEAD  
wild mushroom dashi, chanterelle, roasted salsify, bonito

THAI NOODLE SALAD (v) 
mango, linguine, cabbage, bell pepper, roasted peanut vinaigrette

BISTRO BURGER 
sharp white cheddar, caramelized onion, black pepper & chive aioli, arugula 

D ESSERT
CRÈME BRULEE 
coffee & kahlua-soaked ladyfingers, whipped mascarpone, cocoa  

LEMON SORBET (v) 
spiced date syrup, walnut tuile

GORGONZOLA DATES 
balsamic, marcona almond, sea salt

DINNER • 65 
STARTER + ENTREE + DESSERT 
WINE PAIRINGS •  50

STARTERS
ARANCINI ALLA VODKA 
local mushroom, fresh mozzarella, basil, Parmigiano-Reggiano 
2021  |  TWO VINTNERS  Syrah

LAMB SKEWER 
butternut hummus, pomegranate, sumac, spiced walnut, mint crème 
2023  |  L'ECOLE NO. 41 'OLD VINES'  Chenin Blanc 

ROASTED DELICATA (V)  
spice-roasted squash, confit leek, apple balsamic, hazelnut 
2023  |  MARANI ‘KINDZMARAULI’  Saperavi

ENTREES
FRIED CHICKEN ROMANO 
linguine, vodka sauce, asparagus, provolone, parmigiano-reggiano 
2022 | LIMITED ADDITION 'FIELD BLEND' CABERNET FRANC Eola-Amity Hills

PAN-SEARED STEELHEAD  
wild mushroom dashi, chanterelle, roasted salsify, bonito 
2023  |  MARANI ‘KINDZMARAULI’  Saperavi

THAI NOODLE SALAD (v) 
pmango, linguine, cabbage, bell pepper, roasted peanut vinaigrette 
2024 | CÔTE BONNEVILLE 'DUBRUL VINEYARD' RIESLING Yakima Valley

BISTRO BURGER 
sharp white cheddar, caramelized onion, black pepper & chive aioli, arugula 
2023  |  MARANI ‘KINDZMARAULI’  Saperavi

DESSERT
CRÈME BRULEE 
coffee & kahlua-soaked ladyfingers, whipped mascarpone, cocoa  
NV  |  KOPKE 10 YEAR TAWNY  Port 

LEMON SORBET (v) 
spiced date syrup, walnut tuile 
2023  |  MARENCO 'PINETO'  Brachetto

GORGONZOLA DATES 
balsamic, marcona almond, sea salt 
NV  |  KOPKE 10 YEAR TAWNY  Port

DINNER • 65 
STARTER + ENTREE + DESSERT 
WINE PAIRINGS •  50




