
r e l i s h e s
sourdough bol i l los +  crab butter

pumpkin pozole

MONTBOURGEAU |  Crémant du Jura c h a r d o n n a y   |   JURA, FR

w a g y u  t o r o  t a r t a r e
bone marrow salsa,  bison garum + ramp kimchi sunchoke chips

ARIANNA OCCHIPINTI |  Terre Sici l iane SP68 Rosso f r a p p a t o  +  n e r o  d ’a v o l a  |  SICILY, IT

p u r p l e  s p r o u t i n g  b r o c c o l i
huit lacoche miso hol landaise

LEAH JØRGENSEN |  Blanc de Cabernet Franc |  ROGUE VALLEY, OR

b l a c k m o u t h  k i n g  s a l m o n
stinging nett le potato purée,  charred leeks,  braised turnips + salmon roe

ELISABETTA FORADORI |  Vigneti  del le Dolomit i  Fontanasanta m a n z o n i  b i a n c o |  ALTO ADIGE, IT

l a m b  l o i n
engl ish peas,  poblano,  pearl  onions + grape molasses

DOMAINE HAUVETTE |  Améthyste Rouge c i n s a u l t ,  c a r i g n a n  +  g r e n a c h e  |  PROVENCE, FR

w a g y u  n e w  y o r k  [ + 8 0 ]

parsnip + black currant jus

LA RATA |  g r e n a c h e ,  c a b e r n e t  s a u v i g n o n  +  s y r a h  |  WALLA WALLA VALLEY, WA

c o c o n u t  w h i t e  c h o c o l a t e  p a n n a  c o t t a
strawberry,  rhubarb + chocolate masa

CHÂTEAU LA CLOTTE-CAZALIS |  Sauternes s a u v i g n o n  b l a n c  +  s e m i l l o n  |   BORDEAUX, FR

1 0 5

w o m e n  o f  w i n e  p a i r i n g  8 0

d o  t h e  s i n  6 5

v e g e t a r i a n  a n d  p e s c a t a r i a n  t a s t i n g s  a v a i l a b l e  o n  r e q u e s t
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T A S T I N G  M E N U



Our tasting menu is careful ly revised each week by Chef David 

and the kitchen team. They work closely with our producers 

to craft  dishes inspired by the r ich bounty of  Washington 

orchards.  When the season al lows,  expect fresh fruits and 

vegetables sourced from our own farm, lovingly cult ivated by 

our parents,  Farmers Bi l l  and Jul ie,  and our highly ski l led team 

of professional  farmers. 

In paral lel ,  Janice and Ian curate a captivating wine pair ing 

each week to complement the menu, often featuring exclusive 

bott les not found on our regular l ist.  I f  you’re interested in a 

la carte glass pours from the pair ing,  s imply ask your server or 

sommelier about wine specials.

Skipping alcohol  tonight? We’ve got your back.  Dare to sin. 

Anthony and Janice have concocted a devi l ish array of non-

alcohol ic cocktai ls  for those craving a thri l l ingly indulgent,  yet 

sober experience.  The term “sin” in Spanish means “without,” 

cheeki ly hint ing at  the unabashedly hedonist ic adventure that 

beckons al l  who cross our threshold.

We require ful l  table part icipation to ensure the best experience 

for your party.  Should you be pressed for t ime,  kindly consult 

your server before embarking on the tasting journey.

f r o m  o u r  f a m i l y ,  o u r  s t a f f  +  o u r  f a r m e r s

T H A N K  Y O U

G R E E N    L A K E    S E A T T L E


