
Caesar salad  | $15
romaine, garlic croutons, house caesar dressing, parmesan

add pacific shrimp | $12   add chicken | $9   add salmon | $18
Can be made Gluten Free

Suggested Pairing: 2023 Dry Gewurztraminer

strawberry salad | $17
spring greens, red onion, strawberries, puffed wild rice

goat cheese, strawberry balsamic vinaigrette

add pacific shrimp | $12   add chicken | $9   add salmon | $18
Gluten Free

Suggested Pairing: 2023 Pinot Gris

Herb Grilled CHiCken sandwiCH | $16
lettuce, tomato, pickled onions, 

herb aioli, sesame brioche bun, french fries
Suggested Pairing: 2022 Elton Self-Rooted Pinot Noir

waterfront burGer | $24 
1/3 lb american waygu beef, peppered bacon, 

monterrey jack, mama lil’s peppers, potato chips, fried egg-aioli, 
romaine, sesame brioche bun, french fries

Suggested Pairing: 2021 Maison Bleue Voyageur Syrah 

Cavatappi  | $24
tomato, garlic, artichoke heart, basil, squash, 

sea salt, parmesan, cream sauce

add pacific shrimp | $12   add chicken | $9   add salmon | $18
Can be Vegan, Vegetarian and Dairy Free

Suggested Pairing: 2023 Bernau Block Chardonnay 

bread with butter | $9

roasted nuts | $7

Citrus marinated olives | $9

potato wedGes with  
Caramelized onion dip | $11

fried brussels with baCon lardons, 
mustard vinaiGrette| $12

smoked tomato bisQue | $15
pumpkin seed pesto, croutons

Can be made Gluten Free

Suggested Pairing: 2023 Bernau Block Chardonnay 

artisan CHeese board | $39
seasonal accoutrement and local artisan bread

Can be made Gluten Free
Suggested Pairing: 2023 Bernau Block Chardonnay 

CasCadia board | $47
cured meats and local cheese with 

seasonal accoutrement and local artisan bread
Can be made Gluten Free

Suggested Pairing: 2022 Bernau Estate Pinot Noir

west Coast oysters 
half dozen| $21    dozen| $40

mignonette, fresno hot sauce
Gluten Free

Suggested Pairing: 2023 Estate Pinot Gris

tarraGon paCifiC sHrimp | $22
tomato, mascarpone, shallots, prosciutto, grilled baguette

Can be made Gluten Free
Suggested Pairing: 2023 Auxerrois

fisH and CHips | $18
house dill tartar sauce, lemon, fries

Suggested Pairing: 2023 Tualatin Estate Chardonnay 

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

Lunch Menu

Craft CoCktails | $14      draft beer | $8      frenCH press Coffee, tea, sparklinG water
Ask your server for current varieties

OTHER BEVERAGES

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

dark CHoColate CHeeseCake | $17
strawberry puree, chocolate mikado

Gluten Free 

spiCed rum Carrot Cake | $17
brown butter-orange frosting, pistachio gelato 

Gluten Free and Vegetarian

iCe Cream and sorbet | $6
ask your server for daily selections


