WILLAMETTE VALLEY
VINEYARDS
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WINE TASTING & SMALL PLATES

2021 NATOMA SAUVIGNON BLANC
/{z(/'{ea/ za(//z/
LEMON HERB CHICKEN OYSTER

orzo, preserved lemon, yellow bell pepper,
basil, butter, parmesan

2022 ELTON SELF-ROOTED
PINOT NOIR
/za{itea/ (m///éﬁ
CEDAR PLANK ROASTED
MUSHROOMS
blonde frisée, champagne vinaigrette, foraged
mushrooms, ramp butter, lemon wedge,
microgreens

2022 O’BRIEN PINOT NOIR
/(M%ea/ mﬂa'{%

BRAISED LAMB

leek, chimichurri, polenta purée, pickled shallots,
crunchy focaccia

2019 DOMAINE WILLAMETTE
BLANC DE BLANCS

/za//%ez/ mz///
SWEET PINEAPPLE TAMALE

golden raisins, strawberry creme anglaise,
sweet pickled strawberries, cinnamon,
toasted white chocolate granola

* Consuming raw or undercooked seafood may increase risk of foodborne illness.
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