
PACIFIC
NORTHWEST

WINE DINNER

Smoked Salmon Rillette
served with crostini

Goodfellow Brut, NV 
(Willamette Valley, Oregon)

Peaches & Feta
with Castelvetrano olives and orange supremes

L'Ecole Old Vine Chenin Blanc, 2024
(Yakima Valley, Washington)

Dungeness Crab Chowder
with summer corn and fresh herbs

Violin Wines Chardonnay, 2024
(Willamette Valley, Oregon)

Duck Ragout & Gnocchi
with dried cherries, onion, and pancetta

Alexana Mosaic Pinot Noir, 2023
(Willamette Valley, Oregon)

Short Ribs & Polenta
with blackberry barbecue sauce

Long Shadows Pedestal, 2018 
(Columbia Valley, Washington) (magnum Pour)

Chocolate Mousse
with whipped cream
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