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

Suggested Pairing: 2022 Estate Chardonnay

spring quiche | $19
spinach, tomato, sausage, shallot, garden salad

Can be made Gluten Free
Suggested Pairing: 2020 Domaine Willamette Brut

cascadia omelette | $19
foraged mushroom, bacon, chèvre

Suggested Pairing: 2021 Signature Cuvée 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 Cabernet Franc

mahi mahi tacos | $20
radish, cilantro, chipotle crema, pickled onion

Suggested Pairing: 2020 Domaine Willamette Brut Rosé

pappardelle with rabbit ragù | $32
house made pasta, ricotta, parmesan, basil

Suggested Pairing: 2018 Pambrun Cabernet Sauvignon

bread with house cultured butter | $6

roasted spiced nuts | $7

citrus marinated olives | $9

yogurt parfait with berries & granola | $9

seafood ceviche with tortilla chips | $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 Tualatin Estate Pinot Noir

watermelon salad | $11
cucumber, feta, balsamic vinegar, sesame 

Vegan, Gluten Free
Suggested Pairing: 2020 Domaine Willamette Brut Rosé

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

french toast | $18
mascarpone, berries, brown sugar, maple caramel
Suggested Pairing:  2023 Estate Rosé of Pinot Noir

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

Gluten Free, Dairy Free
Suggested Pairing: 2020 Domaine Willamette Brut

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

Mother’s Day Menu 

craft cocktails | $14      draft beer | $8      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

ice cream and sorbet | $6
ask your server for daily selections


