
A P P E T I Z E R S 

F L AT B R E A D   1 8  
prosciutto di  parma, caramelized onion,  provolone,  truffle oi l ,  mascarpone 

C R I S P Y  C A L A M A R I   2 2 
ar tichoke,  fresno pepper,  parmigiano reggiano,  lemon aiol i 

L A M B  M E AT B A L L S   1 9 
house marinara,  goat cheese,  fresh herbs 

C R A B  C A K E   2 4 
 pan-seared maryland crab cake,  corn & apple slaw, roasted poblano vinaigrette 

S H R I M P  C O C K TA I L   2 1 
house made horseradish cocktai l  sauce 

S O U P  &  M A R K E T  G R E E N S 

C A E S A R   1 2 
parmigiano reggiano,  lemon garl ic  dressing ,  sourdough croutons  

B I S T R O   1 2 
mixed greens,  grape tomatoes,  red onion,  gorgonzola,  balsamic vinaigrette 

G O AT  C H E E S E   1 4 
f ield greens,  warm goat cheese,  pancetta,  pine nuts,  sun-dried cherries,  por t  wine dressing 

H E I R L O O M  T O M AT O  B U R R ATA   1 8 
basi l  pesto,  pine nuts,  pickled onions,  crostini

C H E F ’ S  S O U P  O F  T H E  D AY   9 

 This item can be prepared gluten-free friendly. Ask your server for details.

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies.                     
While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the major FDA allergens (peanuts, tree nuts, 

eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly menus; however, our kitchen is not completely gluten free.  

R E N E E  W I L L I A M S,  G M    |    S A R A  M E H R ,  C H E F

M A I N  C O U R S E 

S A L M O N   3 9
vegetable fr ied r ice,  baby bok choy,  ginger soy butter  

C A M E R O N ’ S  W A L L E Y E   4 6 
maryland crab meat ,  r itz  cracker crust ,  garl ic  mashed potatoes,  french beans,  sherry shallot  cream 

R A D I AT O R E   2 9 
fresh pasta,  heir loom tomatoes,  basi l  pesto,  burrata,  chi l i  f lake 

S H R I M P  &  G R I T S    3 5 
t i l lamook cheddar,  andouil le  sausage,  creole shrimp gravy 

F I L E T *    6 1 
fr ied yukon potatoes,  sundried tomato,  caramelized onion,  asparagus,  chianti  bordelaise 

H A L F  R O A S T E D  C H I C K E N   3 5 
marble potatoes,  caramelized shallots,  spinach,  white por t  demi-glace

E A S T E R  B R U N C H

M U S H R O O M  F R I T TATA   1 5
parmesan,  caramelized onion,  roasted zucchini  & peppers,  arugula  

F R E N C H  T O A S T   1 5 
banana,  rum pecans,  applewood smoked bacon 

S T E A K  &  E G G S *   2 9 
potatoes,  leeks,  sunny eggs,  chimichurri 

G R AV L A X   1 7 
capers,  red onion,  egg ,  cream cheese,  toasted bagel

E G G S  B E N E D I C T *    1 6 
ham, soft  poached egg ,  gruyère biscuit ,  hollandaise 



S I G N A T U R E  C O C K T A I L S

H O N E Y  V A N I L L A  S I D E C A R   16 
oyo honey vanil la  vodka,  grand marnier,                

madagascar vanil la  bean,  fresh lemon juice 

 F R A Î C H E  7 5  1 3
 s ipsmith gin,  st-germain,  brut ,                                  

mint & basi l  syrup,  fresh lemon juice 

M E Y E R  P A P E R  P L A N E   1 7 
buffalo trace,  amaro nonino,  aperol ,                       

meyer lemon simple syrup

C U C U M B E R  S M A S H   1 4 
pineapple infused wheatley vodka,  fresh                                   

l ime juice,  cucumber,  c i lantro,  jalapeño agave 

R E D  W H I S K E Y   1 5 
 jameson whiskey,  fresh lemon juice,  passion 
fruit  purée,  agave,  mark west pinot noir  f loat  

C A M E R O N ’ S  O L D  F A S H I O N E D   1 9 
woodford reserve,  orange,                                            

local  honey,  angostura bitters 

S M O K E D  M A R G A R I TA   1 6 
el  j imador,  grand marnier,  spiced agave,                               

fresh l ime juice

N O N - A L C O H O L I C  O F F E R I N G S

P I N E A P P L E  C U C U M B E R  R E F R E S H E R   1 0
non-alcoholic  pineapple l iqueur, 

muddled cucumber and l ime,                                                                                 
jalapeño agave,  effervescence 

 B L O O D  O R A N G E  S P R I T Z   8
 blood orange juice,  orange honey syrup,                  

lemon juice,  ginger beer  

H E I N E K E N  0 . 0   5 . 5 
pale lager,  netherlands

D R A U G H T S 

L O C A L  D R A U G H T  8 

S E A S O N A L  D R A U G H T  8 

B O T T L E S  &  C A N S 

H E I N E K E N                                                                                                                                            
pale lager,  netherlands 6.5

B L U E  M O O N                                                                                                                                           
belgian wheat ,  CO 6.5 

M I L L E R  L I T E                                                                                                                                             
l ight lager,  WI 5.5 

B U D  L I G H T                                                                                                                                         
l ight lager,  MO 5.5

M I C H E L O B  U LT R A                                                                                                                              
l ight lager,  MO 5.5 

S T E L L A  A R T O I S                                                                                                                                      
pale lager,  Belgium 6.5 

Y U E N G L I N G                                                                                                                                           
american amber lager,  PA 5.5

 L O C A L  R O TAT I N G  I PA                                                                                                                              
OH  7

B U I L D  Y O U R  O W N  M I M O S A
choose any combination of  fruit  purée and bubbles 11

B U I L D  Y O U R  O W N  F L I G H T
choose any three combinations of  fruit  purée and bubbles 18

F R U I T  P U R E E
orange   peach   mango   blackberry   blood orange

B U B B L E S
prosecco    brut    rose

W I N E S  B Y  T H E  G L A S S

W H I T E S

P R O S E C C O ,  Cavit ,  Italy		  11 	  - 	 44

R O S É ,  AIX ,  Coteaux D’AIX En Provence,  France	 14	 21 	 56 

R I E S L I N G ,  Chateau Ste.  Michelle,  Columbia Valley,  Washington	 8	 12	 32 

P I N O T  G R I G I O ,  Folonari ,  del le Venezie,  Italy	 9	 13	 36  

P I N O T  G R I S ,  A to Z Wineworks,  Oregon	 10	 15	 40 

A L B A R I Ñ O ,  Pazo das Bruxas,  Rias Baixas,  Spain 	 14	 21 	 56 

F U M É  B L A N C ,  Dry Creek,  Sonoma County,  Cal ifornia	 11 	 16	 44 

S A U V I G N O N  B L A N C ,  Honig ,  Napa Valley,  Cal ifornia 	 12 	 18	 48 

S A U V I G N O N  B L A N C ,  Kim Craw ford,  Marlborough,  New Zealand	 15	 22	 60 

C H A R D O N N AY,  Cambria,  Santa Maria Valley	 10	 15	 40 

C H A R D O N N AY,  Wente,  “Morning Fog ,”  Central  Coast ,  Cal ifornia	 11 	 16	 44 

C H A R D O N N AY,  Sonoma Cutrer,  Sonoma County,  Cal ifornia 	 15 	 22	 60

C H A R D O N N AY,  P o st  &  B e a m ,  Fa r  N i e n t e ,  N a p a  Va l l e y,  C a l i fo r n i a  	 19	 27	 76

 

R E D S

P I N O T  N O I R ,  C l o u d l i n e  Ce l l a r s ,  O r e g o n  	 1 5 	 2 2 	 6 0 

P I N O T  N O I R ,  M a r k  We st ,  C a l i fo r n i a 	 1 2 	 1 8 	 4 8 

P I N O T  N O I R ,  K i n g  E st a t e ,  O r e g o n  	 1 5 	 2 2 	 6 0 

M A L B E C ,  M a a l ,  “ B i u t i f u l ,”  M e n d o z a ,  A r g e n t i n a  	 1 4 	 2 1  	 5 6 

C H I A N T I ,  N o z z o l e  R i s e r va ,  D.O.C .G .  I t a l y  	 1 4 	 2 1 	 5 6 

R I O J A ,  M u g a  Fa m i l y,  D e l  L a  E st a c i o n ,  S p a i n  	 1 5 	 2 2 	 6 0 

Z I N FA N D E L ,  S e g h e s i o,  S o n o m a  Co u n t y,  C a l i fo r n i a  	 1 2 	 1 8 	 4 8 

R E D  B L E N D ,   C h a t e a u  S t .  M i c h e l l e ,  I n d i a n  We l l s ,  	                 

     Co l u m b i a  Va l l e y,  Wa s h i n g t o n  	 1 4 	 2 1 	 5 6

C A B E R N E T  S A U V I G N O N ,  J o s h ,  C a l i fo r n i a  	 1 4 	 2 1 	 5 6 

C A B E R N E T  S A U V I G N O N ,  P o st  &  B e a m ,  Fa r  N i e n t e ,  N a p a  Va l l e y,  C a l i fo r n i a 	 2 2 	 33 	 8 8 

C A B E R N E T  S A U V I G N O N ,  O b e r o n ,  N a p a  Va l l e y,  C a l i fo r n i a  	 1 8 	 2 6 	 7 2 

P E T I T E  S I R A H ,  J .  Lo h r,  To w e r  Ro a d ,  Pa s o  Ro b l e s ,  C a l i fo r n i a  	 1 6 	 24 	 6 4 

P E T I T E  S I R A H ,  G u e n o c ,  C a l i fo r n i a  	 1 2 	 1 8 	 4 8 

W I N E S  B Y  T H E  B O T T L E

S PA R K L I N G  &  W H I T E S

S PA R K L I N G ,  M u m m  N a p a ,  “C u v é e  M ,”  N a p a  Va l l e y,  C a l i fo r n i a  	 4 6 

C H A M PA G N E ,  Ve u v e  C l i c q u o t ,  “ Ye l l o w  L a b e l ,”  Re i m s ,  Fra n ce 	   1 3 5 

B R U T,  J  V i n e y a r d s  &  Wi n e r y,  “J ,”  Ru s s i a n  R i v e r  Va l l e y,  C a l i fo r n i a  	  7 9 

B R U T  R O S É ,  Ro e d e r e r  E st a t e ,  A n d e r s o n  Va l l e y,  C a l i fo r n i a  	 8 8                                                   

P I N O T  G R I G I O ,  S a n t a  M a r g h e r i t a ,  A l t o  A d i g e ,  I t a l y  	 5 2

R I E S L I N G ,  Tr i m b a c h ,  A l s a ce ,  Fra n ce 	 69 

V I O G N I E R ,  M i n e r,  “ S i m p s o n  V i n e y a r d ,”  C a l i fo r n i a  	 3 9 

S A U V I G N O N  B L A N C ,  C l o u d y  B a y,  M a r l b o r o u g h ,  N e w  Ze a l a n d  	 6 8 

S A U V I G N O N  B L A N C ,  C a ke b r e a d  Ce l l a r s ,  N a p a  Va l l e y,  C a l i fo r n i a  	 6 4 

R O U S S A N N E ,  C h a t e a u  Ro u st a n ,  Co st i e r e s  d e  N i m e s ,  Fra n ce  	 4 4 

C Ô T E S  D U  R H Ô N E  B L A N C ,  E .  G u i g a l ,  R h ô n e ,  Fra n ce  	 3 8 

P E T I T  C H A B L I S ,  D o m a i n e  C h r i st o p h e  Pa t r i ce ,  B e i n e s ,  Fra n ce  	 6 0 

C H A B L I S ,  C h r i st i a n  M o r e a u ,  C h a b l i s ,  Fra n ce  	 93 

C H A R D O N N AY,  S t .  Fra n c i s  V i n e y a r d s ,  S o n o m a  Co u n t y,  C a l i fo r n i a  	 3 9 

C H A R D O N N AY,  Ce l a n i  Fa m i l y  V i n e y a r d s ,  N a p a  Va l l e y,  C a l i fo r n i a 	 9 6 

C H A R D O N N AY,  Fa r  N i e n t e ,  N a p a  Va l l e y,  C a l i fo r n i a 	  1 2 0

R E D S

P I N O T  N O I R ,  Re s o n a n ce ,  Wi l l a m e tt e  Va l l e y,  O r e g o n  	 74                                                            

P I N O T  N O I R ,  Rex  H i l l ,  Wi l l a m e tt e  Va l l e y,  O r e g o n  	 83 

P I N O T  N O I R ,  E t u d e ,  C a r n e r o s ,  C a l i fo r n i a  	 8 7 

C L A R E T,  Fra n c i s  F o r d  Co p p o l a ,  C a l i fo r n i a  	 4 4 

M E R L O T,  Ru t h e r fo r d  H i l l ,  N a p a  Va l l e y,  C a l i fo r n i a  	 7 2  

M E R L O T,  C h a r l e s  K r u g ,  N a p a  Va l l e y,  C a l i fo r n i a 	 6 4 

R E D ,  Ce l a n i  Fa m i l y  V i n e y a r d s ,  “ Ro b u st o,”  N a p a  Va l l e y,  C a l i fo r n i a  	 7 5 

Z I N FA N D E L ,  R i d g e ,  S o n o m a  Co u n t y,  C a l i fo r n i a  	 57 

C A B E R N E T  S A U V I G N O N ,  H o n i g ,  N a p a  Va l l e y,  C a l i fo r n i a  	 1 2 0 

C A B E R N E T  S A U V I G N O N ,  S e q u o i a  G r o v e ,  N a p a  Va l l e y,  C a l i fo r n i a  	 9 8 

C A B E R N E T  S A U V I G N O N ,  J o r d a n ,  A l ex a n d e r  Va l l e y,  C a l i fo r n i a  	 1 1 9 

P E T I T E  S I R A H ,  S t a g s ’  Le a p,  N a p a  Va l l e y,  C a l i fo r n i a  	 7 9 

R E D  B L E N D ,  O r i n  Sw i ft ,  “ 8  Ye a r s  I n  T h e  D e s e r t ,”  C a l i fo r n i a  	 1 0 4 

6 oz    9 oz     BTL


