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Enjoy our five-wine flight including our featured Daily Pour
One tasting fee waived with two bottle purchase of featured wines

2020 Estate Chardonnay
100% Chardonnay, dry, fermented in concrete

2022 Pinot Noir Rosé
100% Pinot Noir, dry, stainless steel fermented

2018 Reserve Pinot Noir
From older blocks, native yeast fermented

2020 Estate Pinot Noir
Crafted from maturing vines to showcase the estate
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Add a special vertical tasting of Reserve Pinot Noir for $15
2017 Reserve Pinot Noir
Warm, dry vintage, small clusters

2019 Reserve Pinot Noir
Return to a classic Oregon growing season
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2020 Estate Chardonnay
100% Chardonnay, dry, fermented in concrete

Lox Board

Cold-smoked salmon, tarragon and leek cream
cheese, house-made pickled red onion, caper
berries
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Kombucha Pilsner

Sparkling Water IPA
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Baby Greens Salad | $14
(GF/V) seasonal greens, house made vinaigrette

Drake Farms Chicken Salad | $22
(GF) hand-pulled chicken, baby greens, house-made aioli

Charcuterie and Cheese | $30
assortment of 3 artisan cheese selections
and 3 cured meats

Cheese | $30
assortment of 5 artisan cheese selections

Lox | $21
cold-smoked salmon, tarragon and leek cream cheese,
house-made pickled red onion, caper berries

Crudité | $17
seasonal offerings from the Stoller garden,
local and regional farmers, herb crema dipping sauce

Turkey & Ham | $22
double cream brie, house-made aioli, arugula

Veggie | $18
seasonal pesto (contains nuts), fromage blanc,
local vegetables

Stoller Snack Pack | $12
cheddar or cheese curds, crackers, fresh fruit
and/or vegetables, almond butter, jam

Honest Juice Box | $2
organic juice box, no added sugar, assorted flavors
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