
Strawberry Salad | $17
spring greens, fennel, 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 Estate Rosé of Pinot Noir

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

roasted chicken| $32
charred carrot romesco, chicken velouté, 
grilled aspargus, roasted fingerling potato

Suggested Pairing: 2022 Bernau Estate Pinot Noir

Porcini crusted salmon* | $38
beluga lentils, cous cous, spinach, tomato coulis, basil oil

Can be made Gluten Free and Dairy Free
Suggested Pairing: 2022 Elton Self-Rooted Pinot Noir

Coriander crusted NY Strip | $67
roasted garlic fingerling potato, chimichurri, 

grilled mango-onion salsa

Suggested Pairing: 2021 Maison Bleue Voyageur Syrah

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: 2022 Elton Self-Rooted Pinot Noir

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 Dry Riesling

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

Dinner 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
strawberries, shaved chocolate

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

PRIME RIB | 8 oz. $32 | 16 oz. $64
garlic roasted fingerling potatoes, seasonal vegetables,                                      

au jus, horseradish cream
Gluten Free

Suggested Pairing: 2021 Pambrun Chyrsologue

Thursday Special  


