
 

 

 
 

May is Oregon Wine Month, join us as we feature flights from some 
of our favorite wineries, This week we showcase the wines of Erath 

 
Flight #1  Erath Pinot Noirs   $14.50 

Oregon Pinot Noir ‘09, Dundee Hills Pinot Noir ‘09,  Faqua  Pinot Noir ‘06 
 

Flight #2 A tour of Erath wines   $8.00 
Oregon Pinot Gris ’10 , Oregon  Pinot Blanc ‘09,  Oregon Pinot Noir ‘09 

 
 

Small Plates 
 

Special Salad 
Baby Greens & arugula tossed with pomegranate vinaigrette, topped with  

goat cheese,  and  spiced  walnuts 
6.95  

Riesling, Willamette Valley Vineyards ‘10 OR  7.00  gls 
 

Pizzetta 
Our hand tossed dough topped with roasted garlic cream sauce, chicken sun dried tomato 

sausage, spinach and mozzarella cheese 
8.95 

Sangiovese, Tre Nova Bonatello ‘08 WA   8.00 gls 
 

Entrees 
 

Oregon Snapper 
Fresh rock fish fillet topped with parmesan-herbed bread crumbs and served  

with lemon beurre blanc, risotto and green beans 
19.95 

Chardonnay, Sterling ‘09 Napa Valley 10.00 gls 
 
 

Sea Scallops Nicoise 
Pan seared scallops, presented with olive tapenade, potato gnocchi  

tossed with basil pesto, grape tomatoes and green beans 
25.95 

Sauvignon Blanc, Di Stefano ‘10 WA  8.50  gls 
 
 

Cioppino  
A rich roasted tomato and pepper broth simmered with clams,  
shrimp, scallops, fresh fish, artichoke  hearts, basil, & garlic  

21.95 
Tempranillo, Abacela  ‘09 Umpqua Valley OR   10.50 gls 

 
 

Piedmontese Short Rib 
 Tender braised beef short rib, with red wine and tomato, served with  

Roasted garlic mashed potatoes and sautéed green beans 
24.95 

Malbec Peirano Estate  ’10 CA  7.00   gls 


