COCKTAILS

NON-ALCOHOLIC

FLAVORED LEMONADE | 6

Blackberry, Passion Fruit, Peach, Strawberry, or Coconut

CITRUS PUNCH | 7
Mix of juices, topped with Grenadine and Cherry

PEPSI PRODUCTS | 4
Pepsi, Diet Pepsi, Sierra Mist

TAGARITAS | 8
Non-alcoholic Margarita with Lime, Strawberry, Blackberry, Mango,
or Passion Fruit

SAN PELLEGRINO | 5

Sparkling, Limonata, Aranciata, Aranciata Rossa, or Pompelmo

TWO LEAVES AND ABUD TEA | 4

WALLA WALLA ROASTERY COFFEE

CAPPUCCINO | 6
ESPRESSO | 5
CREEKTOWN DRIP | 4

TAPAS

ANTIPASTO BOARD* ** | 20

Fromagerie Cheeses, Cured Meats, Fruits, Nuts, Chocolate

MEDITERRANEAN POPCORN SHRIMP* | 15
Served with Garlic Aioli

HONEY DRIZZLED BAKED BRIE** | 21
Grilled Crostini, Apple Pecan Salad

STONEGROUND MUSTARD CRISPY BRUSSELS* | 14
Sherry Vinaigrette, Shaved Parmesan, Mustard Aioli, Garlic

FRESH-CUT SWEET ONION RINGS* | 12
Served with Garlic Aioli

CRAB & ARTICHOKE DIP| 21
Grilled Israeli Naan

SPANISH ALBONDIGAS |15
Pork and Lamb Meatballs, Spicy Harissa, Grilled Israeli Naan

WHITE POUTINE | 17

Spiced Demi Cheddar Curds, Garlic Parmesan Frites

SPANISH PATATAS BRAVAS* | 12
Spicy Yukon Potato Wedges served with Garlic Aioli

* May contain raw or undercooked animal products or may be unpasteurized. Such items may increase your
risk of foodborne illness, especially if you have medical conditions.

** Contains Nuts



SALAD & SOUP

SOUP DU JOUR| 8

Ask your server for details

LITTLE GEM WEDGE SALAD | 14

TAGARIS GREEK | 14
CLASSIC CAESAR*| 14

Add: Pulled Roasted Chicken Breast | 5, Sautéed Creole Shrimp | 7, Grilled Fish | Market $

FLATBREADS

All Crusts Made Fresh Daily | Substitute Gluten-Free French Meadow Bakery Crust

CLASSIC PEPPERONI| 16

Fresh Mozzarella, Harissa, Parmesan

WHITE GARLIC CHICKEN | 16

Alfredo, Artichokes, Red Onion, Tomatoes, Mozzarella

BLACK MISSION FIG AND BACON | 18
Feta, Red Onion, Honey Drizzle

STEAK AND GORGONZOLA |18

Caramelized Onion, Roasted Garlic, Heirloom Tomatoes, Horseradish Cream

BLACKBERRY HABANERO BBQ CHICKEN | 16
Pancetta, Red Onion, Aged White Cheddar, Fresh Mozzarella

LOCAL MUSHROOM AND BACON |18

Gorgonzola, Cream Sauce, Red Onion, Rosemary, Arugula

COCKTAILS

SEASONAL COCKTAILS

SANGRIA FLIGHT | 30

APPLE CIDERSANGRIA| 16
Crater Lake Vodka, White Wine, Butter Shots, Apple Cider, Apple Juice

AUTUMN ROSE SANGRIA |16
Tito's Vodka, Rose, Cranberry, Peach Schnapps, Black Raspberry Liquor, Peach

RED HARVEST SANGRIA | 16
Tito's Vodka, Malbec, Orange Juice, Pineapple Juice, Peach Schnapps

PUMPKIN SPICE WHITE RUSSIAN | 17
Tito's Vodka, Vanilla Vodka, Coffee Liquor, Pumpkin Spice Puree, Cream

TITO'S CRANBERRY MULE | 17

Tito's Vodka, Cranberry Juice, Ginger Beer, Fresh Lime, Cranberries

HARVEST SUNSET | 17

Empress Gin, Peach Puree, Soda, Pineapple Juice

BLACKBERRY MARGARITA | 16
El Jimador Tequila, Triple Sec, Blackberry Puree, Simple Syrup, Sweet & Sour

HOT BUTTER VANILLA | 16
Vanilla Vodka, Chocolate Liquor, Crater Lake Vodka, Butter Rum

TOASTY HOT CHOCOLATE| 15

Five Farms Liquor, Chocolate Liquor, Hot Chocolate

ESPRESSO MARTINI | 13
Make it Creamy with a shot of Five Farms Irish Cream | 5

Kapali Coffee Liquor, Vodka, Espresso



COCKTAILS

SPIRITS

VODKA GIN
Crater Lake* Crater Lake*
Crystal Head Empress 1908

Finlandia Hendrick's

Tito's Brokers
Watermelon 360
WHISKEY
TEQUILA Tullamore D.E.W.
El Jimador* Pendleton
Butterfly Cannery Blue
Herradura Ultra RUM
Tres Agaves Blanco Don Q*
Tres Agaves Reposado Sailor Jerry's

Fortaleza

BOURBON SRNCE

Glenglassaugh Evolution
Crater Lake* Glenglassaugh Revival

WoodTord Reser\k/e Glendronach (12 year)
Gentleman Jac Glenfiddich

Noble Oak
*Well spirits | $9

BEER

ROTATING LOCAL CRAFT DRAFT BEER | 8

Ask your server for Today's Selection

CANNED BEER | 5
Coors Light, Rainier, Pabst Blue Ribbon

RAMBLING ROUTE CIDER | 6

From Yakima

EATS

ENTREES

APPLEWOOD GRILLED BEEF TENDERLOIN FILET* | 55
Fresh Chimichuri, Garlic Parmesan Frites, House Salad | PAIR WITH CHEF BLEND
BRAISED BISON SHORT RIBS | 54
Creamy Parmesan Polenta and Kale Chips | PAIR WITH COTE DE LA COLUMBIA

PECAN & HONEY CRUSTED SALMON* **l 36
Wild Mushroom Risotto, Bourbon Butter Sauce, Market Vegetables | PAIR WITH PINOT NOIR
PAELLA VALENCIA | 34
House Made Chorizo, Tail On Prawns, Clams, Saffron Risotto | PAIR WITH TEMPRANILLO

LINGUINI WITH WILD MUSHROOM RAGOUT | 32
Goat Cheese, Panchetta, Crostini | PAIR WITH ROSSO CLASSICO

GRILLED STUFFED PORKCHOP & SWEET POTATO LATKES* | 29
Creamy Spice Demi, Cranberry Relish, Seasonal Veg | PAIR WITH ORGANIC SYRAH

BACON JAM BURGER* | 21

House Made Chorizo Patty, Aged White Cheddar, Mustard Aioli, Sweet Potato Hay
Served with Choice: Soup, Salad, Garlic Parmesan Frites or Crinkles

PAIR WITH BOARDOE
TAGARIS GYRO|19

Cucumber, Grape Tomatoes, Red Onion, Barrel-Aged Feta, Tzatziki
Meat Choice: Lamb & Pork Sausage or Roasted Chicken

Served with Choice: Soup, Salad, Garlic Parmesan Frites or Crinkles
PAIR WITH CLONK DE PLONK

CUBANO PANINI* |20
Pork Carnitas,Mustard Aioli, Aged White Cheddar, Pepperoncini

Served with Choice: Soup, Salad, Garlic Parmesan Frites or Crinkles
PAIR WITH DRY RIESLING

* May contain raw or undercooked animal products or may be unpasteurized. Such items may increase your risk of food
borne illness, especially if you have medical conditions.
** Contains Nuts



WINES

WHITES

2019 SWEET TPIA

Columbia Valley AVA | Strawberry, Passion Fruit, Vanilla,
Caramel, Banana

2021 PINOT GRIS

Wabhluke Slope AVA | Peaches, Granny Smith Apples,
Baked Apple, Caramel

2022 ROSE

Wabhluke Slope AVA | Fresh Raspberries, Orange Zest,
Pie Crust, Citrus, Cream

2022 DRY RIESLING

Columbia Valley AVA| Granny Smith Apple, Pear, Dried
Pineapple, Vanilla

SPARKLING

TAGARIS BLANC DE BLANCS

Columbia Valley AVA | Pie Crust and Fresh Pears, Green Apple,
Subtle Minerality

TAGARIS BLANC DE NOIRS
Columbia Valley AVA | Citrus and Floral Notes, Bright Acidity,

Nectarines and Hint of Citrus

ALL WINES ARE MADE FROM TAGARIS ESTATE VINEYARDS

GLASS/BOTTLE

10/32

14/44

14/44

14/44

13/50

15/54

CLUB MEMBERS

4/12

8/22

8/22

8/22

10/26

13/30

WINES

RED VARIETALS

2020 CABERNET SAUVIGNON

Columbia Valley AVA | Bordeaux Variety with Black Currant, Black

Cherry, Cedar

2020 MALBEC

Wabhluke Slope AVA | Vanilla, Clove, Blueberry, Raspberry, Baker’s

Chocolate

2020 MOURVEDRE

Wabhluke Slope AVA | Lilac, Black Pepper, Cherry, Huckleberry,
Clove, Pluot

2020 NEBBIOLO

Wabhluke Slope AVA | Raspberry, Lavender, Eucalyptus, Cranberry,

Anise, Rosemary

2020 SANGIOVESE

Wabhluke Slope AVA | Cherry, Red Plum, Dried Rose, Red Clay, Tart

Cherry, Red Plum, Fig, Thyme

2020 PETIT SIRAH
Wahluke Slope AVA | Vanilla, Bing Cherry, Cedar

17/54

17154

17154

17154

17154

17154

ALL WINES ARE MADE FROM TAGARIS ESTATE VINEYARDS

GLASS/BOTTLE CLUB MEMBERS

11/31

11/31

11/31

11/31

11/31

11/31



WINES

RED VARIETALS

2021 BARBERA DWAHLUKE
Wahluke Slope AVA | Tart Pie Cherry, Fennel, Raspberry, Pomegranate

GLASS/BOTTLE CLUB MEMBERS

2018 CARMENERE
Wabhluke Slope AVA | Anise, Exotic Spices, Fresh Plum,

Finishes of Forest Floor

2019 CABERNET FRANC
Wabhluke Slope AVA | Ripe Blackberry, Cherry Licorice, Bourbon, Vanilla, Cedar

2019 GRENACHE
Wabhluke Slope AVA | Soft and Beautiful Bouquets of Ripe Cherry, Baked Spices

2019 MERLOT
Columbia Valley AVA | Cherry, Pomegranate, Mocha,
Firm Tannin, Blackberry

2020 PETIT VERDOT
Wabhluke Slope AVA | Rich Blackberry Jam, Smoky Black Fruit Juice

2020 SYRAH
Wabhluke Slope AVA | Raspberry Jam, Old Fashioned Bubble Gum, Vanilla Cola

2021 RIBERA DEL COLUMBIA TEMPRANILLO

Wahluke Slope AVA | Black Cherry, White Pepper, Blueberries,
Smoky Oak

ALL WINES ARE MADE FROM TAGARIS ESTATE VINEYARDS

17154

17154

17154

17154

17/54

17154

17154

17154

11/31

11/31

11/31

11/31

11/31

11/31

11/31

11/31

WINES

ORGANICS

2022 ORGANIC CHARDONNAY 16/52
Same vineyard site as Avaline Chardonnay

Columbia Valley AVA | Fresh Honeydew Melon, Fresh Pears, Sweet

Floral Notes

2020 MWO* SYRAH 17/54
Wabhluke Slope AVA | Jammy Black Fruits, Mexican Chocolate,
Raspberry Seed, Buttered Caramel

2020 MWO* CABERNET SAUVIGNON 17154
Same vineyard site as Avaline Cabernet Sauvignon

Wahluke Slope AVA | Bordeaux Variety, Black Currant, Black

Cherry, Cedar

GLASS/BOTTLE

2021 MWO* GEWURZTRAMINER 13/40
Columbia Valley AVA | Melon, Bubble Gum, White Flowers

2021 MWO * CHENIN BLANC 14/44
Columbia Valley AVA | Pear, Lemon, Citrus Zest

2022 ORGANIC CABERNET SAUVIGNON 13/40
Columbia Valley AVA | Citrus Fruits, Black Currants, Nutmeg

2021 MWO* RIESLING 13/40

Columbia Valley AVA | Granny Smith Apple, Pear, Apricot, Dried
Pineapple, Vanilla

2022 ORGANIC MERLOT 17/54
Wabhluke Slope AVA | Dried Cranberries, Figs, Dates, Amaretto,

Licorice, Cherry Liquor, Vanilla, Fennel

2022 ORGANIC SYRAH 17154
Wahluke Slope AVA | Jammy Black Fruits, Mexican Chocolate,
Raspberry Seed, Buttered Caramel
CERTIFIED ORGANIC & 100% ESTATE *MWO: MADE WITH
ORGANIC GRAPES

CLUB MEMBERS

11/29

11/31

11/31

719

719

719

719

11/31

11/31



WINES

RESERVE

2019 RESERVE DU CHEF
Wabhluke Slope AVA | Red and Black Fruit, Cassis, Vanilla,

Blackberry, Cherry, Cocoa, and Toffee
Blend of Cabernet Sauvignon, Merlot, and Petit Verdot

GLASS/BOTTLE

24/76

ITALIAN RESERVE 24/76

Wabhluke Slope AVA | Italian Style Blend with Terra Cotta, Plum,
Huckleberry, Smoked Caramel, Earth, Cedar

Blend of Barbera, Sangiovese, Reserve Merlot, and
Reserve Cabernet Sauvignon

NV ESTATE RESERVE

Columbia Valley AVA | Tagaris Style Blend with Red Cherry, Cognac,

Cedar, Black Currant, Vanilla, Eucalyptus
Blend of Reserve Merlot, Reserve Cabernet Sauvignon, and Syrah

ROSSO CLASSICO
Wabhluke Slope AVA | Tuscan Style Blend with Toffee, Cocoa,

Pomegranate, Plum
Blend of Sangiovese and Reserve Cabernet Sauvignon

24/76

24/76

2020 WALKER SYRAH PORT
Wabhluke Slope AVA | Rich Dark Chocolate, Dark Cherry, Prune

21/66

ALL WINES ARE MADE FROM TAGARIS ESTATE VINEYARDS

CLUB MEMBERS

18/49

18/49

18/49

18/49

15/41

WINES

RED BLENDS

CLONK DE PLONK

Columbia Valley AVA | Tagaris Style Blend with Vanilla, Black
Tea, Black Cherry, Fennel, Cocoa, Raspberry

40% Cabernet Sauvignon, 33% Malbec, 22% Merlot, 5% Petit
Verdot

SOARING ROOSTER BANTAM BOMBER

Columbia Valley AVA | Vanilla, Black Tea, Black Cherry, Fennel,
Cocoa, Raspberry
74% Syrah, 26% Petit Sirah

GLASS/BOTTLE

10/32

11/35

2019 RED ROAN 17154

Columbia Valley AVA | Rhone Style Blend with Bing Cherry, Black
Currant, Smoky Oak, Anise, White Pepper, Cocoa
71% Syrah, 24% Petit Sirah, 5% Mourvédre

2019 RESERVE DU CHEF 24176

Wabhluke Slope AVA | Red and Black Fruit, Cassis, Vanilla, Blackberry,

Cherry, Cocoa, and Toffee
54% Cabernet Sauvignon, 43% Merlot, 3% Petit Verdot

2020 BOARDOE
Wahluke Slope AVA | Cedar, Cherry Tobacco, Bourbon Vanilla Bean,
Anise, Blackberry, Apple, Black Tea

85% Cabernet Sauvignon, 7% Merlot, 5% Petit Verdot, 2% Malbec, 1%
Carmenere

17154

2022 COTE DE LA COLUMBIA 17154
Wabhluke Slope AVA |Ripe Cherry, Black Cherry, Huckleberry, Fig
Jam, Dark Chocolate

Blend of Cabernet, Merlot & Syrah

ALL WINES ARE MADE FROM TAGARIS ESTATE VINEYARDS

CLUB MEMBERS

4/12

5114

11/31

18/49

11/31

11/31





