
WALLA WALLA RESTAURANT MONTH MENU 
FEBRUARY 1-28, 2025

$42 PER PERSON

$38 PER PERSON FOR OPTIONAL WINE PAIRING

FIRST COURSE 

SOUP OF THE MOMENT

OR

THE MARC SALAD
Rogue Creamery Oregon Blue Cheese, Toasted Hazelnut, Vim and Vinegar’s Strawberry Vinaigrette

WALLA WALLA VINTNERS, LES COLLINES VINEYARD, SAUVIGNON BLANC, WALLA WALLA VALLEY, WA, 2023

SECOND COURSE 

PAPPARDELLE MUSHROOM RAGU
Chesed Farms’ Mushrooms, Frog Hollow Farm’s Tomato Pomodoro, House Pasta, Parmigiano Reggiano

OR

BUTTERMILK-CURED HALF CHICKEN
Pomme Puree, Sweet Carrot, Cipollini Onion, Porcini Mushroom, Sauce Supreme

LONG SHADOWS, SAGGI, SANGIOVESE BLEND, COLUMBIA VALLEY, WA, 2020

THIRD COURSE
 

CLASSIC CRÈME BRULEE

OR

FERNET BRANCA AFFOGATO

MARENCO, MOSCATO D’ASTI, PIEDMONT, ITALY, 2022

OR

BODEGAS YUSTE, AURORA, PEDRO XIMENEZ, JEREZ, ESP, NV

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.  
Special preparation available upon request. Please make your server aware of any food allergies you have.


