
F O R A G E D  M U S H R O O M  P A T É  |  $ 2 0

Foraged & cultivated PNW mushroom paté, assorted breads, niciose potatoes

A S S O R T M E N T S

O R E G O N  C H A R C U T E R I E  |  $ 3 0

Rotating selection of local and house made charcuterie with
traditional accompaniments 

B R E A D S  A N D  B U T T E R  |   $ 1 6

House made sourdough, grassini,  brioche, crackers,  butter, house made jam

S E A F O O D  A N D  F A R M  |  $ 3 5

Tinned fish, salmon rillettes,  salmon roe*,  brioche, fresh vegetables,
pickled shallot,  capers 

P L A T E S

O L I V E S  A N D  N U T S  |  $ 9

Warm marinated olives and marcona almonds

F A L L  B U R R A T A  |  $ 2 4

Golden chanterelles,  figs,  guanciale,  pine nuts,  shallots,  thyme, apricot

F I L E T  M I G N O N  T A R T A R E  |  $ 2 4
Filet mignon*, caper, shallot,  chive, dijon, egg yolk*, rice paper puffs

E N H A N C E M E N T S

F O R A G E D  M U S H R O O M  P A T É  |   $ 8

M I S O  T A H I N I  D I P  |   $ 8

S A L M O N  R I L L E T T E S  W I T H  R O E *  |   $ 1 0

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

WINERY CHEF | HEIDI WHITNEY-SCHILE


