
DA ILY M EN U

BOAR DS

Artisanal Cheese  |  $19
Local Charcuterie  |  $19

Mixed Olive & Tapenade  |  $16
Chef’s Combination  |  $24

Scratch Soup of the Day  |  $10  

F EATU R E D PAI R I NG

Black Garlic Hummus  |  $14
assorted veggies, onion crostini 

Pairing Suggestion: 2015 Pinot Blanc

Caprese Salad  |  $16
heirloom tomatoes, burrata, basil, pickled strawberries,  

mint, strawberry balsamic reduction, sea salt 

Pairing Suggestion: 2016 Estate Rosé of Pinot Noir 

Summer Harvest Jar Salad  |  $15
peas, radish, grilled chicken, haricot verts, frisee,  

baby greens, pea tendrils, shaved parmesan, 

preserved meyer lemon and tarragon vinaigrette 

Pairing Suggestion: 2014 Elton Chardonnay

Fish Street Tacos  |  $14
blackened steelhead, mango salsa, feta, 

shredded cabbage, crema, hummus  

Pairing Suggestion: 2015 Pinot Gris

Mortadella Sandwich  |  $16 
olive spread, provolone, Mama Lil’s Peppers, 

arugula, grilled ciabatta, kettle chips 

Pairing Suggestion: 2011 Griffin Creek Merlot

Steelhead with Curried Cauliflower   |  $19 
lemon-thyme plank roasted steelhead, riced cauliflower, 

almonds, golden raisins, greek yogurt, cilantro chimichurri 

Pairing Suggestion: 2014 Bernau Block Pinot Noir

BBQ Bacon Burger  |  $18
½ lb american waygu beef, pepper bacon, 

arugula, frizzled onions, bbq sauce, smoked provolone, 

sea salt potato bun and blue cheese fries 

Pairing Suggestion: 2015 Estate Pinot Noir

Grilled Lamb Pita  |  $16 
ground lamb oregano skewers, tzatziki, cucumbers, feta, 

red onion, mint, greek yogurt, warmed pita    

Pairing Suggestion: 2013 Tualatin Estate Pinot Noir

Mason Jar Orange Chocolate Pot de Crème  |  $8 
vanilla whipped cream

Pairing Suggestion: 2015 Tualatin Estate Semi-Sparkling Muscat 

K I DS M E N U

* Grilled Cheese  |  $5  
french fries

* Pasta  |  $5  
pasta with butter and parmesan 

San Pellegrino Limonata & Aranciata  |  $2 

EartH2o Bottled Water   |  $1.25 

Burst’s Chocolate Truffles  |  $2 

Golden Brew Organic Green & Black Tea  |   $3 

Oregon Craft Beer  |  $3

*Denotes item cannot be made gluten free

DE SS E RTS

Our menu is available daily from 11:00 am - 6:00 pm  
& Thursday - Friday from 11:00 am - 7:30 pm (until September 8). 

Please order at the Tasting Bar. 


