
Castelvetrano Olives | $9

Roasted Hazelnuts | $9

Truffle fries | $10

Bread with House-Cultured Butter | $8

Foraged Mushroom Bisque | $15
chive, truffle crème

Gluten Free and Vegetarian 
Suggested Pairing: Vintage 48 Chardonnay

French onion fondue dip | $18
caramelized onion, gruyère, apple slices, greek pita

Vegetarian; Gluten Free upon request
Suggested Pairing: Signature Cuvée Pinot Noir

Cascadia BOARD | $42
cured meats, local cheese with seasonal  

accoutrements, artisan croccantini
Vegetarian or Gluten Free upon request
Suggested Pairing: Estate Brut Rosé

Deviled Eggs | $13
smoked tarragon steelhead, masago, chive

Gluten Free
Suggested Pairing: Estate Brut Rosé

West coast oysters* | MP
mignonette, cocktail sauce, lemon

Gluten Free and Dairy Free
Suggested Pairing: Estate Blanc de Blancs  

Blackened ahi tuna* | $29
cucumber, yuzu vinaigrette, sambal dijonnaise

Gluten Free and Dairy Free
Suggested Pairing: Estate Brut

AVAILABLE Wednesday - Sunday
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Zach Clark 
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Wine & Culinary Director
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Spring pea & asparagus Salad | $20
spring greens, fennel, pickled shallot, toasted pistachio,  

ricotta salata, basil vinaigrette 
Gluten Free, Vegetarian; Dairy Free and Vegan upon request 

add chicken breast | $8 
add Porcini crusted steelhead* | $18

Suggested Pairing: Vintage 48 Chardonnay

Hanger steak salad* | $28
organic baby greens, frisée, baby tomatoes, bell peppers,

hazelnuts, cremini mushrooms, fresh herbs, 
gorgonzola blue cheese dressing

Gluten Free; Vegetarian or Vegan upon request
Suggested Pairing: Pambrun Cabernet Sauvignon

Domaine BLT Burger* | $26
1/2 lb american wagyu beef, tomato onion jam, sharp white cheddar, 

pepper bacon, basil aioli, arugula, potato bun, fries
Gluten Free or Vegetarian upon request

add truffle fries | $3
Suggested Pairing: Signature Cuvée Pinot Noir

Pasta primavera | $28
basil, red onion, asparagus, bell pepper,  

spring peas, mushroom medley, parmesan
Vegetarian; Vegan upon request

add chicken breast | $8
add porcini crusted steelhead* | $16

Suggested Pairing: Vintage 48 Chardonnay

Pan-Roasted Chicken | $32
chèvre, sun dried tomatoes, spinach, baby potatoes, cream

Gluten Free
Suggested Pairing: Tualatin Estate Pinot Noir

Steak Frites* | $36
hanger steak, roasted shallot-black pepper aioli,

foraged mushroom demi-glace reduction
Gluten Free

Suggested Pairing: Pambrun Chrysologue

Porcini crusted steelhead* | $38
foraged mushroom ravioli, spring pea velouté,  

pea tendril, lemon
Suggested Pairing: Estate Brut

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

Honey panna cotta | $16
apricot mousse, almond cookie

Cherry chocolate torte | $16
pecans, dark chocolate, cherry coulis

ICE Creams & Sorbets | $8
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