
pan seared potato dumplings with either

Pomodoro sauce + stracciatella + fresh
basil + crispy garlic

          
or 

Italian sausage Bolognese sauce + grilled
broccolini + fried shallot

M A I N S

N I B B L E S

T A G L I A T E L L E
house-made pasta + grilled zucchini + cherry
tomatoes + basil Alfredo sauce + fresh basil

$ 1 8

S T E E L H E A D  $ 2 8

B R A I S E D  S H O R T  R I B
cabernet slow-braised beef short rib + 
potato puree + roasted heirloom carrots 

$ 3 4

H A N D  M A D E  G N O C C H I $ 2 4

P O A C H E D  P E A R  S A L A D *
chardonnay poached pear + goat cheese +
candied hazelnut + champagne vin + fresh herbs

$ 9 / 1 6

C A E S A R  S A L A D *
romaine + radicchio + soppressata +
house-made croutons

$ 1 4

C H E E S E  B O A R D *
local & imported cheeses + other nibbles
add charcuterie for $7

$ 1 8

F I S H  B O A R D * $ 2 0

S T A R T S  &  S H A R E A B L E S

B R E A D  +  O L I V E  O I L $ 7

M A R C O N A  A L M O N D S $ 5

C A S T E L V E T R A N O  O L I V E S $ 5

add steelhead ($12) or chicken ($9) to any salad/pasta

Items cooked to order -- consuming undercooked meat or seafood may increase your risk of food borne illness. 
Please alert us of any food allergies as not all ingredients are listed on the menu. 

20% auto-gratuity added to parties of 6 or more people.

A R A N C I N I
cheesy risotto ball + Pomodoro
tomato sauce 

$ 9

S W E E T I E  P E P S
ricotta stuffed pepadue peppers  

$ 9

( v )

( g f / v )

( g f / v )

( g f / v e g )

( v e g )

( g f )

( g f )

( v e g )

*available as gf / veg (vegetarian) / v (vegan)

M E Z Z E  B O A R D *
house-made hummus + marinated 
goat cheese + eggplant tahini dip + 
roasted summer veg  + bread + pickles

$ 1 8

sardines OR mackerel + smoked trout 
mousse + grilled bread + butter + pickles 

( v e g )

( v e g )

B R U S C H E T T A
toasted ciabatta + grilled plums +
calabro ricotta + saba + fresh herbs

$ 9( v e g )

6oz oven-roasted trout + hazelnut 
picatta + cauliflower

( v e g )

H E R B - R O A S T E D  C H I C K E N $ 3 2( g f )

black truffle marsala + pan-fried 
risotto cakes + broccolini with grilled lime

**a charge of $4 incurred for split main dishes

Wine pairing: Orange

Wine pairing: Dundee Hills Pinot Noir

Wine pairing: Jezebel Blanc

Wine pairing: Willamette Valley Pinot Noir

Wine pairing: Winemaker’s Cuvee

Wine pairing: Chardonnay

Wine pairing: Seven Hills Cabernet Sauvignon

Wine pairing: Chardonnay 

Wine pairing: Ribbon Ridge Pinot Noir

Wine pairing: Oregon blend

S O U P  D U  J O U R
seasonally inspired 

$ 7 / $ 1 2

Wine pairing: Cheese pairing flight



‘ 2 2  J E Z E B E L  B L A N C
tropical + stone fruit + off-dry

N O N - A L C O H O L I C

‘ 2 3  B U B B L E S
dry + crisp + aromatic

9  |  1 5  |  4 8  

‘ 2 3  P I N O T  B L A N C
bright + textured + refreshing

‘ 2 1  C H A R D O N N A Y
l ively + mineral + unoaked 

W H I T E  +  R O S E

P I N O T  N O I R  

‘ 2 1  N Y S A  P I N O T  N O I R
old vines + organic + exquisite terroir 

‘ 2 2  P I N O T  N O I R  ” L I G H T ”
chilled + fruitful + bright  

‘ 2 2  W I L L A M E T T E  P I N O T  
fruit forward +balanced + spicy

9  |  1 5  |  4 8  

‘ 2 1  R I B B O N  R I D G E  P I N O T  
bigger tannins + earthy + red fruit

‘ 2 1  D U N D E E  H I L L S  P I N O T  
bright + lush + elegant 

‘ 2 0  O R E G O N  B L E N D  
tempranillo + merlot 

8  |  1 3  |  4 2

‘ 2 1  W A L L A  W A L L A  B L E N D
cabernet sauvignon + merlot +
cabernet franc 

‘ 2 1  C A B E R N E T  S A U V I G N O N
seven hills vyd + Walla Walla + chewy 

B E E R  +  C I D E R

D O U B L E  M O U N T A I N
V A P O R I Z I E R  P A L E  A L E  

$ 9

A L T E R  E G O  C I D E R $ 9

H O U S E  M A D E  S O D A S  

P O T  O F  T E A

C O F F E E
Relevant coffee - French press 

$ 5

‘ 2 1  O R A N G E  W I N E
Pinot Blanc - flavorful + funky

5 4 5 0  K A S K A D I A  K O L S C H  $ 9

black, white, green, herbal 

$ 7

1 0  |  1 6  |  6 0  

1 0  |  1 6  |  6 0  

9  |  1 3  |  4 4

9  |  1 3  |  4 4

9  |  1 5  |  4 8  

9  |  1 3  |  4 4  

9  |  1 4  |  4 4  

1 0  |  1 6  |  6 0   

1 0  |  1 6  |  6 0  

9 5  

$ 5

asian pear elixir | hibiscus raspberry
cooler | mint ginger turmeric tonic

Washougal (4.8% ABV)

Hood River  (6% ABV)

T R A P  D O O R  B R E W I N G  
L I T E  B E A M  L A G E R  

$ 9

Washougal (4% ABV)

F L I G H T S

W H I T E S  &  R O S E  ( 3 *  2 O Z )
pinot blanc + chardonnay + rose

$ 1 6

P I N O T  N O I R  ( 3 *  2 O Z )
willamette + dundee + ribbon ridge 

$ 2 0

B I G  R E D S  ( 3 *  2 O Z )
oregon + Walla Walla + cab

$ 2 0

additional pour $ 7

O T H E R  R E D S  

S A M P L E R  ( 3 *  2 O Z )
pinot blanc + willamette pinot
noir + cabernet sauvignon 

$ 1 8

3 O Z  |  5 O Z  |  B T L  

Established in 2000, Willful Wine is a woman-owned urban winery in NE Portland producing around 7500 cases a year. 
You can find out more at www.willfulwine.com

$ 4
root beer | iced tea | lemonade |
lemon-lime soda | ginger beer |
sparkling water | sparkling lemonade

3 O Z  |  5 O Z  |  B T L  

3 O Z  |  5 O Z  |  B T L  

‘ 2 3  M U S C A T
sweet + aromatic + fruity

9  |  1 3  |  4 4  

‘ 2 3  R O S E  O F  P I N O T  N O I R
fruitful + crisp + delightful

8  |  1 2  |  4 4

S T A F F  P I C K
o f  t h e  w e e k

E V E R Y T H I N G  E L S E

‘ 2 2  C A B E R N E T  F R A N C  
herbaceous + concentrated

9  |  1 5  |  5 8

C H E E S E  P A I R I N G  ( 3 *  2 O Z )
rotating selection

$ 2 0

R O T A T I N G  N / A  B E E R $ 9

W I N E ‘ 2 1  W I N E M A K E R  C U V E E  
plush fruit + old vines + elegant

1 0  |  1 7  |  6 5  


