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

Pambrun demi glace, horseradish cream
Gluten Free

Suggested Pairing: 2018 Pambrun Cabernet Sauvignon

Thursday Special  

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

Mahi mahi | $28
potatas bravas, corn salad, pickled radish and onion, 

chipotle crema
Gluten Free

Suggested Pairing: 2022 Estate Rosé of Pinot Noir

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

Suggested Pairing: 2021 Bernau Block Pinot Noir

herb crusted lamb* | $38
blue cheese pommes purée, carrots, Pinot Noir demi glace

Gluten Free
Suggested Pairing: 2020 Griffin Creek Tempranillo

pan seared duck breast* | $42
white asparagus, carrots, beet purée, rainbow fingerling potatoes,           

black currant demi glace
Gluten Free

Suggested Pairing: 2021 Bernau Estate Pinot Noir

Filet mignon* | $64
cippolini onion, fingerling potatoes, veal demi glace

Gluten Free
Suggested Pairing: 2020 Maison Bleue Voyageur Syrah

bread with house cultured butter | $6

Roasted Spiced Nuts | $7

citrus marinated olives | $9

truffle fries with GARLIC AIOL1 | $9

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
basil pesto, tomato, garlic, lemon zest 

white wine, grilled baguette
Can be made Gluten Free

Suggested Pairing: 2021 Bernau Estate

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, 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


