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

Wine Shop  Menu

Citrus Marinated Olives | $9

rOasted salted nuts | $7

bread with hOuse Cultured butter | $6

side Of fries | $9

whipped feta with hOney & pistaChiOs | $10
toasted pita bread

Can be made Gluten Free
Suggested Pairing: 2022 Estate Rosé of Pinot Noir

lOCal artisan Cheeses | $26
seasonal accouterments and local artisan bread

Suggested Pairing: 2020 Tualatin Estate Chardonnay

CasCadia bOard | $34
cured meats and local cheese with 

seasonal accouterments and local artisan bread
Suggested Pairing: 2017 Elton Self-Rooted Pinot Noir

rOasted fall squash with  
walnut vinaigrette | $16

mixed greens, kale, dried cranberries, quinoa,  
pinot poached pear, red onion, blue cheese,  

walnut vinaigrette
add chicken $9

Gluten Free, Vegetarian or Can be made Vegan
Suggested Pairing: 2020 Tualatin Estate Chardonnay  

or 2019 Tualatin Estate Pinot Noir

paCifiC white shriMp | $18
garlic, habanero, lemon, white whine, grilled baguette
Suggested Pairing: 2022 Tualatin Estate White Pinot Noir

frenCh press COffee or hOt tea | $3

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


