
 

 

 
Prix Fixe Menu 
3-course  
$40.00 (excluding tax and service) 
 

 
antipasti                           
soup                                               
cream of asparagus, toasted pine nut, saffron crème 
fraiche 
 

or 
                                                
panzanella                                    
italian bread salad, cucumber, heirloom tomato, red 
onion, basil, lemon-thyme vinaigrette 
 
 
secondi        
salmone*                                                                      
pan-seared columbia river king salmon, baby watercress 
salad, radish, cucumber, pink peppercorn vinaigrette, 
balsamic drizzle 
 
or 
 
pork chop                                                                    
roasted over grilled peaches, baby leeks, natural jus 
 
or 
 
cacciatore                                               
braised jidori, free range chicken breast, rustic tomato 
sauce, olives, mushrooms, fettuccine noodles 
 
 
  
dolci 
chocolato                    
warm chocolate cake, molten center, premium vanilla 
ice cream 
 
or 
 
new york – style cheesecake                                        
fresh from our schwartz brothers bakery with  
seasonal berries 
 
 
 
 

*Consumption of raw or undercooked meats, poultry, eggs, fish or shellfish 
may increase your risk of foodborne illness. 

 
 
 
 
 



 
 

 
 

 
WASHINGTON WINE EXPERIENCE 

SPECIAL PRICING ON SELECT BOTTLES OF 
WASHINGTON WINE 

 
 

 
white wine 

 

Riesling, Chateau Ste. Michelle Winery, “Eroica”,  
Columbia Valley, 2007 ............................................... 39.00 
Sauvignon Blanc, DeLille Cellars, “Chaleur Estate Blanc”,  
Columbia Valley, 2007 ............................................... 49.00 
Chardonnay, Apex Cellars, Yakima Valley, 2007........ 35.00 
Chardonnay, Chateau Ste. Michelle Winery, 
 “Ethos”, Columbia Valley, 2006................................. 55.00 
 

 

red wine 
 
Cabernet Sauvignon, Columbia Winery, “Red Willow”  
Yakima Valley, 2004................................................... 49.00 
Cabernet Sauvignon, L’Ecole #41 Winery,  
Columbia Valley, 2006 ............................................... 55.00 
Cabernet Sauvignon, Dussek Winery, 
 Rattlesnake Hills, 2004 ............................................. 59.00 
Cabernet Sauvignon, Woodward Canyon Winery,  
“Artist Series 15”, 2005 .............................................. 79.00 
Merlot, Maghee Cellars,  
Rattlesnake Hills, 2004 .............................................. 49.00 
Merlot, Pepper Bridge Winery,  
Walla Walla Valley, 2006 ........................................... 89.00 
Merlot, Leonetti Cellars,  
Columbia Valley, 2006 ............................................... 99.00 
Syrah, Januik Winery, “Lewis Vineyard”,  
Yakima Valley, 2006................................................... 49.00 
Syrah, Columbia Winery, “Red Willow”,  
Yakima Valley, 2002................................................... 55.00 
Syrah, Dunham Cellars,  
Columbia Valley, 2002 ............................................... 69.00 
Meritage, Hedges Family Estate, “Three Vineyards”,  
Red Mountain, 2006................................................... 59.00 
Meritage, DeLille Cellars, “D2”,  
Yakima Valley, 2006................................................... 79.00 
Meritage, Long Shadows Vintners, “Saggi”, 
 Columbia Valley, 2006 .............................................. 85.00 
Meritage, Spring Valley Vineyards, “Frederick”,  
Walla Walla Valley, 2006 ............................................ 89.00 

 
 

dessert wine   
 

Chenin Blanc Ice Wine, Kiona Winery,  
Red Mountain, 2007 (375 ML) ..................................... 49.00 
Ruby Port Style, Hedges Family Estate,  
“Red Mountain Limited”, N/V ............................... 11.00/glass 

 

 


