
2021 Natoma Sauvignon Blanc
paired with

Lemon Herb Chicken Oyster
orzo, preserved lemon, yellow bell pepper,  

basil, butter, parmesan

2022 Elton Self-Rooted  
Pinot Noir

paired with
Cedar Plank Roasted  

Mushrooms
blonde frisée, champagne vinaigrette, foraged 

mushrooms, ramp butter, lemon wedge,  
microgreens
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2022 O’brien Pinot Noir
paired with

Braised Lamb
leek, chimichurri, polenta purée, pickled shallots,  

crunchy focaccia

2019 Domaine Willamette  
Blanc de Blancs 

paired with
Sweet Pineapple Tamale

golden raisins, strawberry creme anglaise,  
sweet pickled strawberries, cinnamon,  

toasted white chocolate granola

Chef’s Counter

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


