SPARKLING & WHITE GLASS

Prosecco
Chardonnay-Riesling-Pinot Noir

Chardonnay

Blend (Pinot Gris-Sauv Blanc-Roussanne)
Blend (Viognier-Sauv Blanc-Riesling)

Blend (Sauvignon Blanc-Semillion)
Blend (Viognier-Rousanne-Riesling)

SPARKLING BOTTLE

Riesling
Pinot Noir-Chardonnay
Chardonnay-Pinot Noir

WHITE BOTTLE

Pinot Gris

Pinot Gris

Auxerrois

Riesling

Riesling

GewdUrztraminer

Albarino

Grenache Blanc

Grenache Blanc

Sauvignon Blanc

Sauvignon Blanc

Pinot Blanc

Pinot Blanc

Marsanne

Roussanne

Semillon

Viognier

Chardonnay

Blend (Pinot Gris-GewUrztraminer)
Blend (Sauv Blanc-Aligote-Viognier)

Montelliana Brut
Townshend Huckleberry Brut

Chehalem “Inox”

Wilridge “Estate Mélange Blanc”
Masterpiece White (3rd blend)
Cadaretta “SBS”

Brian Carter Cellars “Oriana”

Chehalem “Sext”
Mountain Dome Brut Rosé
Soter Vineyards Brut Rosé

Westrey Wine Co

Tranche

Adelsheim

Poets Leap

Anam Cara Cellars Nicholas Estate
Anam Cara Cellars Nicholas Estate
Abacela

McCrea Cellars

Two Vintners

DiStefano

Matthews

Apolloini

Anne Amie

Maison Bleue “Petite Joie”

J. Scott

Chinook

Maison Bleue “Notre Vie”

Gilbert Cellars “Estate”

COR Alba

Nefarious “Consequence”

Italy
Columbia Valley

Willamette Valley
Columbia Valley
Columbia Valley
Columbia Valley
Yakima Valley

Ribbon Ridge
Columbia Valley
Willamette Valley

Willamette Valley
Columbia Gorge
Ribbon Ridge
Columbia Valley
Willamette Valley
Willamette Valley
Umpgua Valley
Yakima Valley
Yakima Valley
Columbia Valley
Columbia Valley
Willamette Valley
Willamette Valley
Yakima Valley
Oregon / Washington
Yakima Valley
Yakima Valley
Wahluke Slope
Columbia Gorge
Columbia Valley

OUR NORTHWEST WINES ARE AVAILABLE FOR RETAIL PURCHASE AT A 25% DISCOUNT
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WINE MENU

MEZZO BOTTLE

19
22
22
22

29
31
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32
36
80
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29
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28
39

TASTE Responsibly



HAPPY HOUR
3pm to 6pm
virginica oysters | ver jus ice* 2 each
marinated olives 3
5@ $5

fried chicken wings | blue cheese & celery

grilled cheese & tomato soup
deviled eggs | smoked paprika

salumi cured meat plate | pickled peppers

(G2 NG BN G2 BN ) O |

rosemary frites | remoulade

golden beets | endive, farro, parsley & lemon 6
zest, candied macadamia nuts

cheese curds and josh’s pickles 6

fire roasted manila clams | butter, basil 7
grilled bread

kaluha pork sliders | 2 sliders, house BBQ 9
cabbage slaw, frites

burger | skagit river ranch organic beef, 13
havarti, dijon aioli, lettuce, fried shallots &
TASTE frites* add bacon $2

BEVERAGES
any draft beer
hammering man

featured cocktail

NN 0 (N

select northwest wine

craig hetherington | executive chef )
taylor johnson | sous chef TAST E Responsibly

*Washington State Department of Health would like you to know that
foods served raw or undercooked may pose a health risk.

local | sustainable | community
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