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Tasting Flights Shared Food Menu
Cheese & Charcuterie Board |$32
Three seasonal cheeses, two cured
meats with accompaniments 
Cheese Only  |  $25
Meatballs  |  $20
turkey meatballs with tomato sauce & bread

Roasted Shishito Peppers  |  $15
with ponzu glaze

Burrata & Grilled Bread  |  $20
broccoli and herb pesto, radish & corn

Seasonal Panini  |  $17
housemade focaccia, prosciutto, roasted red
pepper, dijonaise & provolone

Seasonal Soup  |  $8/$12
Spiced Nuts  |  $8
Herbed Olives  |  $8

Paired Ice Cream & Wine  |  $12
a scoop of custom ice cream with a
tasting pour of wine

Seasonal Dip  |  $13

Roasted Beet & Goat Cheese Salad  |  
$13
marinated golden beets with red onion &
herbs

Bayernmoor Big & Bold Tasting  |  $35
all red featuring pinot noir & beyond

Blooms of Spring Tasting  |  $35
assortment of light, bright flavors, whites & pinot noir

Signature Pairing
Food & Wine  |  $45   |   Wine Only  |  $25

Nothing But Pinot Pairing
Food & Wine  |  $45   |   Wine Only  |  $25

2024 White Pinot Noir - WA State
spring broccoli salad with poppy seed dressing &
walnuts
 
2022 Chardonnay - Celilo Vineyard 
caramelized leek & coconut soup

2022 Bayernmoor Estate Pinot Noir
moroccan chickpea stew
 
2022 Cabernet Sauvignon - Columbia Valley
pastrami spiced roast beef slider with fig mostarda &
provolone

2024 White Pinot Noir - WA State
peach & basil ice cream

2022 Chardonnay - Celilo Vineyard 
guava & cream cheese swirl ice cream

2022 Bayernmoor Estate Pinot Noir
beet, orange, & goat cheese ice cream

2022 Cabernet Sauvignon - Columbia Valley
blueberry & star anise ice cream

2024 White Pinot Noir - WA State
spring broccoli salad with poppy seed dressing &
walnuts

2022 Bayernmoor Estate Pinot Noir - Précoce
french onion soup with gruyère croutons

2022 Bayernmoor Estate Pinot Noir
moroccan chickpea stew

2022 Pinot Noir - Washington State
‘nduja sausage & herb stuffed mushroom

One wine tasting fee (food not included) is waived with a
$45 BOTTLE PURCHASE or four with a WINE CLUB SIGN

UP

Sip & Scoop Pairing
Ice Cream & Wine  |  $45  |  Ice Cream  |  $20
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