
Taking inspiration from our wines’ characteristics, our Winery Chef has 
prepared these menu items to highlight our current vintages.

* Consuming raw or undercooked meat, seafood or eggs 
may increase risk of foodborne illness.
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Citrus Marinated Olives | $9

Roasted Spiced Nuts | $7

bread with house cultured butter | $6

whipped feta with honey & pistachios | $10

truffle fries with garlic aioli | $11

Foraged Mushroom Bisque | $15
trumpet mushroom, crème fraîche

Suggested Pairing: 2020 Tualatin Estate Pinot Noir

Local Artisan Cheeses | $34
seasonal accouterments and local artisan bread

Suggested Pairing: 2021 Tualatin Estate Chardonnay

Cascadia Board | $48
cured meats and local cheese with 

seasonal accouterments and local artisan bread
Suggested Pairing: 2018 Elton Self-Rooted Pinot Noir

West Coast Oysters | $21
1/2 dozen, mignonette, house hot sauce

Suggested Pairing: 2022 Pinot Gris

Roasted Root Vegetables with Mint Tahini | $11
rainbow carrot, beets, fennel, celery root, watercress, lemon

Vegan
Suggested Pairing: 2022 Estate Rose of Pinot Noir

Pacific White Shrimp | $18
garlic, habanero, lemon, white wine, grilled baguette

Suggested Pairing: 2022 Riesling

House Meatballs | $14
veal, pork, ricotta, parmesan, pomodoro sauce

Suggested Pairing: 2020 Maison Bleue Voyageur Syrah
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meyer lemon Cheesecake | $14
blueberry compote, raspberry puree

Gluten Free and Vegetarian

flourless chocolate torte | $13
chantilly, berry coulis

Gluten Free and Vegetarian

ICE CREAM and SORBET | $6
ask your server for daily selections

FRENCH PRESS COFFEE or HOT TEA

Fall squash Salad with walnut vinaigrette| $16
mixed greens, dried cranberries, quinoa, pinot 
poached pear,  red onion, blue cheese, walnuts                                                                                       

add chicken $9  |  add salmon $13

Gluten Free, Vegetarian, can be made Vegan

Suggested Pairing: 2021 Tualatin Estate Chardonnay

clams | $19
cannellini beans, chorizo, tomato, garlic, white wine, grilled baguette

Can be made Gluten Free
Suggested Pairing: 2022 Pinot Gris

butternut squash risotto | $22
caramelized onion, foraged mushroom, spinach, chive,                           

browned butter sage 
add pacific white shrimp for $8

Gluten Free, Vegetarian, can be made Vegan

Suggested Pairing: 2020 Tualatin Estate Pinot Noir

Savory Roasted Chicken | $28
chèvre,garlic portobello, spinach, herb chicken jus

Gluten Free

Suggested Pairing: 2019 Griffin Creek Cabernet Franc

cedar plank salmon | $36
tarragon, brussel sprouts, lardons, foraged mushrooms, corn sauce

Gluten Free
Suggested Pairing: 2020 Elton Pinot Noir

Filet mignon* | $64
cippolini onion, zucchini, shiitake mushrooms, 

fingerling potatoes, cheese reduction, veal demi glace
Gluten Free

Suggested Pairing: 2018 Pambrun Chrysologue Red Blend
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