
Michael Easton, Executive Chef
Frank Magaña, Chef De Cuisine 

Daniel Wampfler & Amy Alvarez-Wampfler, 
Co-Winemakers & General Managers

 5 COURSE MENU    

$135 per person | $55 wine pairing 
Cheese Course addition $20

 Ahi Tuna Tartar
Herb Lemon Aioli, Nasturtium Greens 

2022 Skysill Chardonnay, Walla Walla Valley   

 Fava Bean Cavatelli  
Pesto, Pine Nuts, Ricotta      

2022 The Kitchen at Abeja Roussanne, Walla Walla Valley  

Braised Pork Belly
Whipped Parsnips, Shiso Salsa Verde    

2020 Heather Hill Estate Cabernet Franc, Walla Walla Valley   

Rack of Lamb   
Porcini Crust, Sunchoke, Chestnut Mushroom    

2020 Heather Hill Estate Cabernet Sauvignon, Walla Walla Valley  

Pistachio Semifreddo 
Pistachio Shortbread, Espresso Chantilly Cream 

  


