
Ask your server for our cocktail, beer and other non-alcoholic beverages menu.

Bread with house cultured butter | $9

Truffle fries | $10

gazpacho | $15
heirloom tomatoes, bell peppers, cantaloupe

Gluten Free
Suggested Pairing: 2023 Dry Riesling

Pan seared haricot verts | $14
garlic, shallot, tarragon, butter, white wine

Gluten Free
Suggested Pairing: 2024 Pinot Blanc

Bacon wrapped dates | $18
medjool dates, blue cheese, bacon, fennel honey

Gluten Free

Suggested Pairing: 2023 Bernau Estate Pinot Noir

Cascadia Board | $47
cured meats and local cheese with  

seasonal accoutrements and local artisan bread
Can be made Gluten Free

Suggested Pairing: 2022 Métis Walla Wallla Blend

Green goddess Hummus | $15
summer vegetables, traditional pita

Can be made Gluten Free
Suggested Pairing: 2024 Pinot Blanc

Loaded potato skins | $12
caramelized onions, brisket, fontina, peppers, scallion

Gluten Free
Suggested Pairing: 2022 Elton Pinot Noir

ahi tuna tartare* | $22
avocado mousse, cucumber salad, fried wontons

Can be made Gluten Free
Suggested Pairing: 2023 Dry Riesling

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

Pairings Menu

* Consuming raw or undercooked meat, seafood or eggs may increase risk of foodborne illness and may be served 
uncooked upon request

OTHER BEVERAGES

Shrimp and Grits | $22
shrimp, grits, cajun cream sauce, crispy speck

Gluten Free
Suggested Pairing: 2023 Elton Chardonnay

Gasoline alley burger* | $26
½ lb. american wagyu beef, lettuce, tomato, cheddar cheese, 

stone ground aioli, brioche bun, truffle fries
add thick cut bacon | $2

Can be made Gluten Free
Suggested Pairing: 2022 Métis Walla Wallla Blend

Cavatappi Pasta | $26
lemon, tarragon, cream sauce, manchego, pine nuts

add pacific shrimp | $9   add chicken | $14   add steelhead | $20
Can be made Vegan or Dairy Free

Suggested Pairing: 2023 Elton Chardonnay

steelhead | $36
charred corn salad, grilled zucchini, honey lime vinaigrette

Gluten Free, Dairy Free
Suggested Pairing: 2024 Pinot Blanc

Rustic Ribeye steak | $65
12 oz. ribeye steak, grilled broccolini,  

roasted fingerling potatoes, chimichurri
Gluten Free, Dairy Free

Suggested Pairing: 2021 Pambrun Chrysologue Red Blend

Dark Chocolate Cheesecake | $16
strawberry coulis, chocolate crumb

Gluten Free

Hazelnut mousse cake | $16

Assorted macarons | $14
blueberry cheesecake, watermelon, funfetti,

pink lemonade, cotton candy, red velvet
Gluten Free

2021 quinta reserva port-style  
pinot noir | $20

Additions

caprese salad | $17
heirloom tomatoes, basil, mozzarella, balsamic reduction

Gluten Free
Suggested Pairing: 2023 Elton Chardonnay

8 oz. grilled  
chicken 

$14


