
Michael Easton, Executive Chef
Frank Magaña, Sous Chef

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

FIVE COURSE MENU
$135 per person 

$55 wine pairing
$20 Cheese Course Add-On 

Salted Roasted Beet Salad
chèvre, shaved fennel coriander crunch,  

sherry vinaigrette
2022 Mill Creek Estate Viognier, Walla Walla Valley

Rotolo
rolled lasagna, heirloom red kuri squash, 
mascarpone, pepita pesto, leek bechamel 

2021 Pinot Noir, Columbia Gorge

Wine Braised Pork Cheeks
local flint-corn polenta, citrus gremolata 

2022 Merlot, Columbia Valley

Beef Wellington
locally cultivated mushroom duxelles demi-glace, 

pastry, whipped cauliflower-yukon potatoes
2015 Cabernet Sauvignon, Columbia Valley

Black Sesame Chocolate Miso Tart
whipped cream, fresh shiso


