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

Grilled Beef Tenderloin skewers*| $18
chimichurri, pickled red onions

Gluten Free and Dairy Free

Pizza Piccolo | $15
pita bread, tomato sauce, soppressata, burrata, arugula

Can be made vegetarian

corn Fritters| $17
yuzu marmalade,  creme fraiche

 Gluten free

Salmon cake*| $16
tarragon grain mustard beurre blanc, apple frisee salad

 Gluten Free, can be made Dairy Free

wine by the glass
2025 Estate Rosé of Pinot Noir, Willamette Valley | $14

2023 Estate Chardonnay, Willamette Valley | $14
2023 Estate Pinot Noir, Willamette Valley | $16

2023 Bernau Block Pinot Noir, Willamette Valley | $22
2022 Métis Red Blend, Walla Walla | $16

2021 Griffin Creek Cab Franc, Rogue Valley | $18

Happy Hour
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