
smoked salmon Caesar salad  | $17
romaine, garlic croutons, house caesar dressing, parmesan

Can be made Gluten Free

Suggested Pairing: 2022 Estate Rosé of Pinot Noir

spring salad | $16
mixed greens, apple, pickled red onion, pecans,                                   
sheep’s milk cheese, basil, strawberry vinaigrette 

add chicken | $9      add salmon | $13
Gluten Free, Vegetarian, can be made Vegan

Suggested Pairing: 2022 Estate Chardonnay

fish and Chips | 1 pC. $16 | 2 pC. $24
house dill tartar sauce, french fries, lemon
Suggested Pairing: 2019 Elton Chardonnay

Butternut squash risotto | $24
caramelized onion, foraged mushroom,  

spinach, chive, browned butter sage 
add pacific white shrimp for $9

Vegetarian, Gluten Free, Can be made Vegan or Dairy Free
Suggested Pairing: 2021 Bernau Block Pinot Noir

waterfront mushroom Burger | $19 
1/3 lb american waygu beef, peppered bacon, 

sautéed mushrooms, brie,  arugula, 
brioche bun, truffle fries

Suggested Pairing: 2020 Griffin Creek Tempranillo

Bread with house Cultured Butter | $6

roasted spiCed nuts | $7

Citrus marinated olives | $9

truffle fries with garliC aiol1 | $11

CraB dip with pita, Citrus, Chives | $14

soup du jour | $15

CasCadia Board | $46
cured meats and local cheese with 

seasonal accoutrements and local artisan bread
Cheese Board | $38
Can be made Gluten Free

Suggested Pairing: 2021 Bernau Estate Pinot Noir

west Coast oysters | $21
1/2 dozen, mignonette, house hot sauce

Gluten Free, Dairy Free
Suggested Pairing: 2022 Estate Chardonnay

roasted vegetaBles with mint tahini | $11
Vegan, Gluten Free

Suggested Pairing: 2022 Estate Rosé of Pinot Noir

paCifiC white shrimp | $18
garlic, habanero, lemon, white wine, grilled baguette

Can be made Gluten Free
Suggested Pairing: 2019 Elton Chardonnay

CraB aranCini | $18
mascarpone, parmesan, curry aioli

Suggested Pairing: 2022 Estate Chardonnay

Clams | $19
cannellini beans, chorizo, tomato, garlic, 

white wine, grilled baguette
Can be made Gluten Free

Suggested Pairing: 2022 Estate Rosé of Pinot Noir

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

Lunch Menu

Craft CoCktails | $14      draft Beer | $6      frenCh press Coffee, tea, sparkling water, ginger Beer 
Ask your server for current varieties

OTHER BEVERAGES

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

moCha CheeseCake | $14
espresso, dark chocolate, créme de café

Gluten Free and Vegetarian

flourless ChoColate torte | $13
chantilly cream, berry coulis

Gluten Free and Vegetarian

iCe Cream and sorBet | $6
ask your server for daily selections


