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WHITES    

Sparkling Gls. Btl. 

Domaine Ste. Michelle Blanc de Blancs, Columbia Valley N.V. 8 35 
Silvan Ridge Muscat Semi-Sparkling, Oregon 11 49 

Argyle Brut, Willamette 13 57 
Argyle Extended Tirage Brut, Willamette ‘98  89 

Riesling 
Hogue Late Harvest, Columbia 8 35 

Pacific Rim Organic, Columbia 10 45 
Milbrandt, Traditions, Washington 10 45 
Charles Smith “Kung Fu Girl”, Columbia Valley 11 45 

Mercer, Yakima Valley 11 48 
Elk Cove, Willamette 12 52 
Bergström, Dr. Bergström, Willamette Valley  60 
Poet’s Leap, Columbia Valley  66 

Pinot Gris 
Rock Point, Pinot Grigio, Oregon 9 39 

Big Fire, Oregon  39 
King Estate, Oregon 10 45 

WillaKenzie, Oregon  49 

Soléna, Oregon 13 55 

King Estate Domaine, Oregon  55 

Alternative Whites  
Foris Gewürztraminer, Rogue Valley (375 ml)  26 
Columbia Gewürztraminer, Columbia 9 39 

Erath Pinot Blanc, Willamette  39 
Barnard Griffin Fumé Blanc, Columbia 10 45 

L’Ecole No. 41 Chenin Blanc, Columbia Valley 10 45 

Chateau Ste. Michelle Horse Heaven Sauvignon Blanc, Columbia 10 45 

Montinore Estate Borealis Blend, Willamette Valley 10 45 
Montinore Estate Gewürztraminer, Willamette Valley  48 

Sokol Blosser Evolution 12
th

 Edition, Oregon N.V. 11 48 
Bergevin Lane Viognier, Columbia Valley 11 49 
Cadaretta, Sauvignon Blanc/Semillon, Columbia Valley 13 55 

Abacela, Albariño, Estate Grown, Umpqua Valley 13 55 

Chardonnay 
14 Hands, Washington 8 38 
Revelry, Columbia Valley 9 41 
Barnard Griffin, Columbia Valley 10 45 

Charles Smith “Eve”, Columbia Valley 11 45 
Rex Hill, Oregon  49 
Chehalem Inox, Willamette 12 52 
Hogue Reserve, Columbia Valley  55 
Argyle Nuthouse, Willamette  66 

Adelsheim Caitlin’s Reserve, Willamette  69 
 

May We Suggest a Wine Flight Pairing To Complement Your Dinner Selection 

Three Courses   28 
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REDS    

Pinot Noir Gls. Btl. 

Adelsheim Pinot Noir, Willamette (375ml)  35 

Argyle, Willamette 11 49 

Z’ivo, Willamette  49 

A to Z, Oregon 11 49 

Williamette Valley Whole Cluster,  Oregon  
   52 

Lange, Willamette  57 

King Estate, Oregon 13 57 

Soléna Grande Cuvée, Willamette 14 60 

Witness Tree, Willamette  67 

Van Duzer, Estate, Willamette  14 62 
Lemelson Thea’s Selection, Willamette   69 
Carlton Hill, Yamhill-Carlton   69 

Ponzi, Willamette  69 

Bethel Heights, Estate Grown, Willamette 69 

Raptor Ridge, Willamette  69 

Four Graces, Willamette  69 

Argyle Reserve, Willamette  77 

Shea St. Innocent, Willamette  85 

Benton-Lane First Class, Willamette  89 

Syrah Gls. Btl. 

Charles Smith “Boom Boom”    
  Columbia Valley  11 49 

Amavi Syrah,  Wal la Walla  13 57 

Dusted Valley, Walla Walla   62 

Mercer McKinley  Springs Vineyard, 
  Horse Heaven Hill s   67 

L’Ecole No. 41 Seven Hills,  Walla Wal la 16 69 
Cadare tta, Columbia Val ley  69 

Merlot 
Flying Fish, Washington 9 38 

14 Hands, Washington  38 

The Velvet Devil, Washington 10 45 

Dusted Valley Boomto wn, Columbia  11 48 
Kiona Nice Legs, Washington  52 

Kestrel, Yakima  55 

Chateau Ste . Miche lle  Canoe Ridge,  
 Columbia  57 

Bergevin Lane, Columbia Valley  67 
Pepper Bridge, Walla Walla  85 

Merlot Base Blends Gls. Btl. 

Waterbrook Mélange, Columbia 9 41 

Pendulum, Columbia  60 

Osoyoos Larose, Okanagan  69 

Cabernet Sauvignon 
Reve lry Walla Wal la 9 41 

Dusted Valley Boomtown, Columbia 11 48 

Helix, Columbia   57 

Columbia , Columbia  60 

Hogue Reserve, Columbia 14 62 

Amavi Cellars, Walla Walla 15 66 

Kiona Reserve, Red Mountain 15 67 

Reininger, Walla Walla  67 

Bookwalter, Columbia  70 

Woodward Canyon Artist Series 
 #16, Columbia  99 

Pepper Bridge, Walla Walla  89 

Cabernet Base Blends 
Bookwalter Lot 24, Columbia N.V.  48 

Del Rio Cla re t, Rogue Valley  11 49 

Chandle r Reach, Yakima V alley   57 
NxNW, Columbia 14 60 

Delille D2, Columbia  70 

O.S BHS, Columbia  77 

Soos Creek Soleil, Columbia  77 

Columbia Crest Walter Clore Private 
 Reserve , Columbia  77 

L’Ecole No. 41 Perigee, Walla Walla  85 

Alternative Reds 
Kiona Lemberger, Columbia  39 

Sokol Blosser Meditrina, Oregon 11 48 

Foris Cabernet Franc, Rogue Valley  49 

Abacela, Tempranillo, Oregon 13 55 

Helix Pomatia, Columbia 13 55 

Big Kiona Zinfandel Red Mountain 15 67 

Mercer, Petit Verdot, Spice Cabinet, 
 Horse Heaven Hills  67 

Mercer, Mourvèdre, Spice Cabinet, 
 Horse Heaven Hills  67 

Leonetti Cellar Sangiovese, Walla Walla  110 
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RESERVE  
Pinot Noir Btl. 
Belle Pente Murto Vineyard, Dundee Hills ‘06  70 
Torii Mor Deux Verres Reserve, Willamette Valley ‘08  77 

Rex Hill Reserve, Oregon ‘06  77 

Panther Creek, Reserve, Willamette Valley ‘08  85 

Firesteed Citation, Oregon ‘01  85 

Cristom Marjorie Vineyard, Willamette ‘06/’07  85 

Boedecker Anderson Vineyard, Dundee Hills ‘06  85 

Domaine Drouhin, Willamette ‘08     85 
Ponzi Reserve, Willamette ‘07  89 

King Estate Domaine, Oregon ‘07  99 

Merlot  
Terra Blanca Reserve, Red Mountain ‘01 (1.5 L) 138 

Cabernet Based Blends 
Chester Kidder, Columbia ‘04/‘05  85 

Côte Bonneville Carriage House, Yakima ‘04  85 

Three  Rivers Champoux Vineyard , Horse Heaven Hill s  ‘06  85 

Long Shadows, P irouette, Columbia Valley ‘05  110 
Chateau Ste. Michelle - Marchesi Antinori Col Solare, Columbia ‘05  110 
Chateau Ste. Michelle Artist Series, Columbia ‘07  130 

Leonetti Cellar Reserve, Walla Walla Valley ‘07  230 

 
 

 

Oregon Saké 
  

 Gls. Btl. 
Momokawa Pearl Junmai Ginjo Nigori Genshu Saké, Oregon (300 mL) 9 21 

Style: Junmai Ginjo Nigori Genshu: Made with only rice, water, yeast, and koji with the rice 
milled to 60%, it is cask strength and roughly filtered. This old style, roughly filtered saké is an 
amazing experience. Pearl offers notes of vanilla and pineapple 
with banana, coconut, and anise rounding out a creamy body.  Served Chilled 
 

Momokawa Diamond Junmai Ginjo Saké, Oregon (300 mL) 9 21  
Style: Junmai Ginjo: Made with only rice, water, yeast, and koji   with the rice milled to 60% of its 
original size.  Taste profile for Diamond offers an off -dry with melon and tropical fruit flavors 
with spice and mineral notes. Served Chilled 
 

Momokawa Silver Tanrei Junmai Ginjo Saké, Oregon (750 mL) 8 42  
Style: Junmai Ginjo: Made with only rice, water, yeast, and koji with the rice milled to 60% of its 
original size.  The Silver expresses an aromatic, crisp and dry, mineral with steel notes and hints 
of green apple and pear. The crisp, briney mineral flavors make Silver an exquisite match for 
mussels or seafood. Served Chilled 

 

 Junmai Ginjo-style is brewed with labor-intensive steps, eschewing machinery for traditional 

tools and methods, using highly polished rice (at least 60%**) and fermented at colder temperatures 

for longer periods of time. Light, fruity, refined.  
 


