
* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,  S H E L L F I S H ,
E G G S  O R  U N P A S T E U R I Z E D  M I L K  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S

CRUDO OF  TUNA  18

Ahi Tuna, Avocado Mousse,  Clabrian Chil i  Oi l ,
Everything Bagel  Spice

Pairing:  Lone Birch 2023 Riesl ing

PERI  PERI  DUCK WINGS  20

Cilantro Tzatziki  Dipping Sauce
Pairing:  Airfield Estates 2022 Cabernet Sauvignon

CHEESE BOARD  25

Chef Michael’s  selection of various Cheeses,  Pear,  Red
Grapes,  Castelevetrano Olives,  Burnt Honey Toast

Enjoy with any of the three select wines

D I S H E S  C R A F T E D  B Y  E X E C U T I V E  C H E F  M I C H A E L
M A H A L I C K  T O  P A I R  W I T H  S E L E C T  W I N E S  O F
A I R F I E L D  E S T A T E S  A N D  L O N E  B I R C H  F R O M

 Y A K I M A  V A L L E Y ,  W A S H I N G T O N  

A  L A  C A R T É  P R I C I N G  -  T A X  A N D  G R A T U I T Y  S E P A R A T E

Airfield Estate 2021 Merlot -  Med to ful l-bodied w/ dark
fruit  aromas.  Tannins are smooth and supple (15/45)

Airfield Estate 2022 Cabernet Sauvignon - Rich dark
fruit  aromas of blackberry,  plumb and black currant.   

Structured tannins and balanced acidity (15/45)  

Lone Birch 2023 Riesl ing - Light-bodied with vibrant
acidity and abundant tropical  aromatics.   Clean and

crisp f inish with a sl ight sweetness (12/37)


