
Michael Easton, Executive Chef
Frank Magaña, Chef De Cuisine 

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

 early fall menu 
5 course $135 | wine pairing $55

cheese addition $20 
Foie Gras Bon Bons $10 

   red kuri squash soup
  poached asian pear, persimmon, pepitas, aleppo oil 

2023 chardonnay, walla walla Valley          

summer corn and lobster mushroom 
CAVATIEllI  

local sweet corn, lobster mushroom BUTTER, 
HOUSEMADE NOODLES 

2024 BEEKEEPER WHITE, WASHINGTON STATE  

proscuitto wrapped quail roulade      
 duck, picked apple, cider glaze          

2024 Pinot Noir, columbia GORGE        

BEEF TENDERLOIN
ELDERBERRY DEMI-GLACE, chesed farms mushrooms   

2016 Cabernet Sauvignon, columbia  valley    

chocolate cremeux 
aronia sauce, hazelnut, cocoa nibs, chantilly cream  

coffee or tea  

 


