
Michael Easton, Executive Chef

Frank Magaña, Chef De Cuisine 
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Co-Winemakers & General Managers

SPRING MENU
$135 Five Course | $55 Wine Pairing 

Cheese Course Addition $20
 

 seared albacore tuna  
preserved lemon aioli, olive tampenade 

2024 VIOGNIER, MILL CREEK ESTATE    

spring pea veloute, crab croquet 
fennel, lemon oil     

2024 beekeeper white, Washington State   

fava bean cavatelli 
ramp pesto, toasted pine nuts 

2022 pinot noir, Columbia gorge  

rack of lamb     
cherry apple chutney, sunchoke puree     
2019 Heather Hill Estate Cabernet Sauvignon,

 Walla Walla Valley  

 Chocolate olive oil mousse  
 candied orange, chantilly cream    

  Coffe or Tea 


