
Del i c ious  Eats
SHAREABLE/TAPAS
Grilled Taquitos $14
Four soft mini-tortilla’s rolled & grilled with chipotle chicken, diced jalapenos, hot sauce & montery jack cheese. Served with chipotle ranch dip
& jalapeno kettle chips. - Pairs well with the Gray Ghost

S mashed Guacamole $14
Made to order creamy, yet tangy guacamole, fresh house made salsa & chips. – Pairs well with the Ruby Crowned Kinglet Red

Jalapeno Poppers $14 
Fresh Jalapeno's, halved & stuffed with our house made white wine cheese & bacon bits. Baked to order & drizzled with a cooling fruit
preserve alongside juicy grapes. Pairs well with the Wood Stork

Gourmet Charcuterie -  Small (Feeds 1-3) $18 Large (Feeds 3-5) $30 
A sharing plate to enjoy with any wine! Gourmet cured meats, European Cheese, nuts, fresh & dried fruits, preserves, pickled goods & crackers.
Pairs with any wine! 

Baked White Wine Cheese Dip $16 Add smashed jalapeno cranberry jelly for a refreshing POP! $1
A blend of cream cheese, cheddar & American, spices & Chardonnay baked to piping hot deliciousness. Served with warm bread & tortilla
chips. – Pairs well with any Chardonnay

Loaded Nachos $15
Tortilla chips layered with mozzarella, red onion, peppers, olives & tomatoes. Baked to perfection. House made salsa & avocado cilantro sauce
on the side. Add chicken - $4 – Pairs well with the Black Backed Gull

Chicken Quesadilla $15
Chipotle chicken, tomato & black olives melted in gooey mozza & Spanish Manchego between a pressed tortilla. Served with house salad, fresh
salsa & cilantro avocado sauce. - Pairs well with the Black Duck

Shrimp Tacos $17 (3 tacos)
Cajun shrimp piled high in a flour tortilla  with house made salsa, chipotle ranch, feta & greens. Served with chips and salsa – Pairs well with
the Townsend Solitaire White

Street Tacos $17  (3 tacos) 
Spicy shredded chicken, avocado, house made pickled red onion, corn, black beans & cheddar topped with avocado cilantro sauce in a flour
tortilla. – Pairs well with the Ruddy Turnstone Red

SALAD
Chicken Bacon Caesar Salad $17
A meal sized salad with scratch made Caesar dressing, chipotle chicken, bacon, croutons & parm. Served with garlic toast. - Pairs well with the
Peregrine Falcon

Smokey Chicken Salad $16
Fresh spring mix tossed in our house vinaigrette. Topped with crumbled bacon, smoky chicken & salty feta. Served with warm toasty bread. –
Pairs well with the Calliope Red 

Cobb Salad $18
A large & hearty salad loaded with chipotle chicken, bacon, avocado, tomato, cucumber, hard boiled egg, feta, ranch-potle dressing & garlic
toast. - Pairs well with Red Eyed Viero

DESSERT
Skillet Cookie $13
A soft, warm & gooey cookie baked to order in a cast iron skillet (Cookie flavor varies). Topped with a scoop of vanilla bean ice cream &
drizzled with fruit glaze. – Pairs well with any red wine

ASK US ABOUT OUR MONTHLY SPECIALS!



HAND HELDS
Served with fresh spring mix & house made artisan vinaigrette or crunchy jalapeno chips. Gluten free multi grain bread add $3

Pesto Turkey Wrap $16
Tomato basil wrap, oven roasted turkey, fresh tomato, spinach, cheddar & basil pesto. - Pairs well with the American Coot.

Italian Pressed Wrap $16
Italian Salami, Sopresata, Proscuitto, tomato, black olives, banana peppers, mozza & our house vinagarette pressed until warm & melty –
Pairs well with the Love Dove Brut.

Spicy Loaded Beef Burrito $17
A soft tortilla stuffed with port-soaked prime rib, cheddar, avocado, spinach, corn & black beans then grilled to perfection. Served with
Jalapeno Kettle Chips. - Pairs well with Zubalicious Red or Townsend Solitaire.

The Banner Sandwich $18
Loads of turkey, bacon, avocado, tomato & smoked Gouda all smothered in a peppercorn gourmaise sauce. Toasted on a soft hoagie bun. –
Pairs well with the Ruby Crowned Kinglet.

Port Soaked Prime Rib Aujus $18
Freshly shaved port-soaked prime rib piled atop a rich & creamy mild horseradish sauce, tomato & swiss. Toasted on a soft hoagie bun.
Served with Aujus. – Pairs well with the Great Blue Heron.

Grown Up Grilled Cheese! $17
2 slices of sourdough hug crispy bacon, oven roasted turkey, juicy black berry jelly, manchego & smoked gouda. Pressed to melty perfection.
- Pairs well with the Belted Kingfisher. 

Toasted BTA Panini $17
Crispy bacon, juicy tomatoes and creamy avocado with a spicy chipotle gourmaise sauce on Sourdough. – Pairs well with the Tundra Swan. 
 
Turkey, Brie & Cranberry Panini $17
Succulent turkey breast topped with melty brie and cranberry sauce on Sourdough. – Pairs well with the White Winged Dove Almond Brut 

PIZZETTA (12' thin crust with flavor popping toppings! Gluten Free Crust add $4.50)

Shrimp Scampi $18
A fun spin on an old classic! White wine cream cheese base with lime chipotle shrimp, mozza, basil pesto, parm & parsley – Pairs well with
the Red Throated Loon

Chicken Basil $17
A rich base of basil pesto carries smoked chicken, spinach & a blend of whole mozzarella & swiss cheese. – Pairs well with the White Rumped
Sandpiper.

Loaded Veggie Supreme $17
All the goodness! Zippy tomato base, basil pesto, red peppers, red onion, black olives, tomatoes, banana peppers, whole milk mozza, smoked
gouda & balsamic glaze. - Pairs well with the Calliope

Meat Lovers Rejoice $18
Zippy tomato base, whole milk mozza, pepperoni, ham, bacon & salami topped with chipotle gouda cheese. - Pairs well with the Black Billed
Magpie.
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