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

Bacon Wrapped Dates | $9

goat cheese, bacon, pomegranate molasses, pepitas
Gluten Free

pan seared Salmon cakes | $22

lemon, roasted garlic remoulade

Spinach and Artichoke dip | $15

asiago and parmesean cheese, lemon, corn chips
 Gluten Free

wine by the glass
2024 Sauvignon Blanc, Willamette Valley | $14

2025 Estate Rosé of Pinot Noir, Willamette Valley | $14
2023 Estate Chardonnay, Willamette Valley | $16
2023 Estate Pinot Noir, Willamette Valley | $16
2023 Métis Red Blend, Walla Walla Valley | $18

2021 Pambrun Cabernet Sauvignon, Walla Walla Valley | $24
2022 Griffin Creek Cabernet Franc, Rogue Valley | $18

Happy Hour
Wednesday − Friday, 3 pm − 5 pm 
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