WINE BY THE GLASS

SPARKLING WINE & ROSE

e Delille Cellars, Forget-Me-Not Blanc de Blancs 16 | 45
Columbia Valley, WA, NV

e Delille Cellars, Forget-Me-Not Rosé 17 | 48
Columbia Valley, WA, NV
Balfour, 1503 Classic Brut Cuvée 19170
Kent, England, NV
Domaines Albert Bichot, Brut Réserve 17 | 48
Crémant de Bourgogne, FR, NV
Nomine-Renard, Brut Rosé 22|85
Champagne, FR, NV
e Delille Cellars, Rosé 15 ] 36

Columbia Valley, WA, 2023

King Estate, Rosé of Pinot Noir 15| 35
Willamette Valley, OR, 2023

Peyrassol, La Croix Rosé 15| 35
IGP Méditerrannée, FR, 2023

WHITE WINE

e Delille Cellars, Chaleur Blanc 16 | 40
Columbia Valley, WA, 2022

e Delille Cellars, Marguerite Sauvignon Blanc 22|75
White Bluffs, WA, 2022

e Delille Cellars, Red Willow Chardonnay 18] 50
Yakima Valley, WA, 2022

e Delille Cellars, Roussanne 15] 38
Red Mountain, WA, 2023

e Métier by Delille Cellars, Sauvignon Blanc 15| 35
Columbia Valley, WA, 2023

Aveleda, Fonte Vinho Verde 14| 32
Vinho Verde, Portugal

Dom. Frantz Chagnoleau, Prelude Chardonnay 22|75
Saint-Véran, Burgundy, FR, 2022

Pazo das Bruxas, Albarifio 14| 32
Rias Baixas

Wine Spectator
THIS AWARD RECOGNIZES
RESTAURANTS WITH
EXCEPTIONAL WINE PROGRAMS,
WHICH HIGHLIGHT A WIDE
SELECTION OF WINES THAT ARE AWARD
DIVERSE IN VARIETAL, STYLE, F
AND REGION. EXCELLENCE
2024

e Delille Cellars, Chaleur Estate 30 | 90
Red Mountain, WA, 2019
e Delille Cellars, D2 18 | 50
Columbia Valley, WA, 2022
e Delille Cellars, Doyenne 18] 50
Columbia Valley, WA, 2021
e Delille Cellars, Le Colosse Reserve Merlot 22| 65
Yakima Valley, WA, 2021
® Delille Cellars, Le Dessein GSM 17 | 45
Columbia Valley, WA, 2022
e Delille Cellars, Minuit Malbec 20 | 60
Yakima Valley, WA, 2021
e Delille Cellars, Red Willow Cabernet Franc 271 80
Yakima Valley, WA, 2021
e Delille Cellars, Saffron Fields Pinot Noir 22| 65
Willamette Valley, OR, 2022
e Delille Cellars, Shaw Cabernet Sauvignon 28| 85
Red Mountain, WA, 2021
e Métier by Delille Cellars, Red Blend 16 | 40
Columbia Valley, WA, 2022
® Métier by Delille Cellars, Cabernet Sauvignon 17 | 45
Columbia Valley, WA, 2022
Baca, Cabernet Sauvignon 18] 50
Napa Valley, CA, 2023
Details by Sinegal, Cabernet Sauvignon 17 | 45
Sonoma County, CA, 2021
Goldeneye, Pinot Noir 22 ] 65

Anderson Valley, CA, 2022

Les Cadrans de Lassegue 20 | 60
St. Emilion Grand Cru, FR, 2022

Pyros, Appellation Malbec 17 | 45
Pedernal Valley, Argentina, 2021

WINE FLIGHT 20z of Each Wine

Delille Club Member Flight 30

Delille Cellars, Marguerite Sauvignon Blanc Club | 15
Delille Cellars, Chaleur Estate
Delille Cellars, Red Willow Cabernet Franc

Delille Classics Flight 25

Delille Cellars, Chaleur Blanc
Delille Cellars, D2 2022
Delille Cellars, Shaw Cabernet Sauvignon

Sparkling Wine Flight 22
Delille Cellars, Forget-Me-Not Blanc de Blancs
Balfour Estate, 1503 Classic Cuvée
Nomine-Renard, Brut Rosé

Rosés of the World Flight 18

Delille Cellars, Rosé
Peyrasso/, La Croix Rosé
King Estate, Rosé of Pinot Noir

White Wine Flight 22

Delille Cellars, Red Willow Chardonnay
Delille Cellars, Chaleur Blanc
Dom. Frantz Chagnoleau, Prelude Chardonnay

Patio Flight 18

Delille Cellars, Roussanne
Aveleda, Fonte Vinho Verde
Pazo das Bruxas, Albarifio



BEVERAGES

COCKTAILS

Rosé Old Fashioned 17
Penelope Rosé Cask Bourbon,
Delille Cellars Rosé Simple Syrup, Bitters

Amarosé Cocktail 17
Madrona Dry Gin, Fastpenny Spirits Amaricano
Bianca, Rosé Simple Syrup, Lemon Juice, Bitters

Chaleur Estate Old-Fashioned 16

Woodford Reserve Delille Personal Barrel Selection,
Chaleur Estate Simple Syrup, Bitters

All About That Spritz 16
Choice of Hugo Spritz - Elderflower Liqueur & Mint

or
Aperol Spritz

Santaleza Paloma 16

Santelaza Blanco Tequila,
Giffard Créme de Pamplemousse, Grapefruit Soda

Bianca Negroni 16

Madrona Dry Gin, Dry Vermouth
Fast Penny Spirits Bianca Amaricano

Barrel-Aged Black Manhattan 17
Rendition Rye, Amaro, Orange Bitters

Clemon Drop Martini 17

Chopin Wheat Vodka, Orange Bauchant Liqueur,
Lemon Juice, Simple Syrup

Caribbean Dawn 17
Planteray Rum, Craft Pink Port, Orange Juice

Espresso Martini 17

Tito’s Handmade Vodka, Borghetti Espresso Liqueur
Five Farms Irish Cream, Caffe Vita Cold Brew

ZERO PROOF

Non-Alcoholic Paloma 14
Gitfard Non-Alcoholic Pamplemousse, Grapefruit

Non-Alcoholic Spritz del Conte 14
A non-alcoholic version of an Aperol Spritz

Non-Alcoholic Hugo Spritz 14

Giffard Non-Alcoholic Elderflower, Mint,
Odd-Bird Sparkling NA Blanc de Blancs

Best Day Brewing, Non-Alchoholic Beer 120z Can | 6

West Coast IPA or Kolsch Style

SOFT DRINKS & COFFEE

Diamond Knot Draft Rootbeer
Coca-Cola Products

Iced Tea

Sparkling Water

Caffe Vita Cold Brew Can

Caffe Vita Theo Blend Drip Coffee
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Hot Tea

BEER 160z

Scuttlebutt, Sea Legs Amber Ale 9

Amber Ale, 5.1% ABV
Caramel flavor with a nice herbal hop finish.

Alaskan, White Ale 9
Belgian-Style Witbier, 5.3% ABV
Based on the traditional style of Kélsch beer brewed
in Colgone, Germany.

Balebreaker, Field 41 Pale Ale 9
Pale Ale, 5.2% ABV
Fruity, Pine, Grassy.

Seapine Citra 9

Bohemian Style Pilsner, 5.0% ABV
Mouthwatering, deeply satisfying, and incomparably
refreshing.

Icicle Brewing, Alpenhaze 9
Hazy IPA, 6.3% ABV
Tropical and juicy IPA giving notes of mango,
pineapple, tangerine, and apricot that excite the
nose and palate.

Black Raven Brewing, Trickster IPA 9

American IPA, 6.9% ABV
Light fruit, citrus and piney hop aroma with a full hop
flavor.

Breakside Brewing, Black & Tan %

Black & Tan, 8.4% ABV
Stout aged in bourbon barrels.

Diamond Knot Brewing, Cantina Lager 9

Mexican Style Lager, 5.1% ABY
Crisp & clear with a mild and pleasant hop aroma.

Bizarre Brewing, Television People Kolsch 9

Kolsch Weisse-Style Ale, 4.8% ABV
Coriander and Lemon Peel. A wheaty, lemony twist.

CIDER

Finnriver, Black Currant Cider 500ml | 18

Semi-Sweet, 6.5% ABV
Bright apple fruit balanced by berry complexity;
sweet and sour notes, with a light sparkle.

Double Mountain Dry Cider 500ml | 18
Dry, 6.7% ABV
Aromas of juicy pear, lychee, green fruit,
and chamomile. It finishes tart, crispy,
dry, and quenching.

Ask About our Wine Club

¢ Discounts on Beverages
e Complimentary Amuse-Bouche
e Access to Limited Release Wine

e First Access to Club Events

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



