
Salads

Caesar Salad
Hearts of Romaine, Parmesan Reggiano, Housemade
Croutons and Dressing $7

Garden Greens
Mixed Greens, Garden Vegetables with Lemon Dijon
Dressing $6 

Boston Wedge
Bacon, Cherry Tomato, Cucumber, Scallion, Blue
Cheese Dressing $9

entrees

1/2 Columbia River Steelhead
16oz Ceder planked Steelhead, Caramelized Brussel
Sprouts NO. 9 Chardonnay Buerre Blanc $31

Scallop Capesante
Seared Diver Sea Scallops, Sun Dried Tomato-Caper
Burre Blanc, Camargue Rice, Sugar Snap Peas $38

Steak Frittes
Roasted Fingerling Fries, Double R Marinated Rib Eye
Cap, With A Smoked Salt Wagu Tallow $39

Lamb Rack
White Bean Puree, Saute Kale, and A Mint Tomato
Gastrique $45

Blistered Asparagus Risotto
Parmesan Reggiano, Snap Peas $27

Dessert
 Banana’s Foster Bread Pudding with
house made gelato
*allow 20 minutes for baking $10

 Barbaresco Poached Pear With Sherbet
$9

"Wine Canteen"
Refillable Wine Carafe
Reduce Your Carbon Footprint While Enjoying Your
Favorite Wines $10 

Chocolate Pot De Crème With Baileys
Whip Cream  $10

Gelato Taster  $7

Swiftwater Cellars

All groups of 8 or more will be subject to an automatic gratuity of 20%.

Group Dining Menu
For Parties of 12 to 25


