
Michael Easton, Executive Chef
Frank Magaña, Executive Sous Chef 

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

 VALENTINES CELEBRATION   
$135 per person | $55 wine pairing 

Cheese add-on $20

 Truffle Sunchoke Soup 
Black Truffle, Chesed Farms Mushrooms   

2022 Roussane, Columbia Gorge   

Crab Ravioli 
Dungeness Crab, Lemon Verbena 

2021 Chardonnay, Washington State

Tea Smoked Quail
Caviar Lentils, Radishes, Pancetta  

2021 Pinot Noir, Columbia Gorge  

Braised Beef Short Rib  
Parsnip Puree, Cabernet Demi-Glace 

2016 Cabnert Sauvignon, Columbia Valley 

Passion Fruit Panna Cotta
Hazelnut Shortbread 

  


