
ESTATE FLIGHT | $25

2018 REX HILL RESERVE PINOT NOIR 

A blend of our winemaker's favorite barrels

2018 REX HILL SEVEN SOILS CHARDONNAY

A blend of chardonnay from select willamette valley vineyards

2018 REX HILL WILLAMETTE VALLEY PINOT NOIR 

Our signature representation of pinot noir from multiple AVA's 

2017 REX HILL CHEHALEM MOUNTAINS PINOT NOIR 

A blend from three different vineyards from one AVA 

RESERVE FLIGHT | $50

SOMMELIER SELECTION

A unique offering from our REX HILL cellar

2016 REX HILL LA VIE EN ROSÉ SPARKLING 

Fermented in wooden foudres for extended sur lie aging pre-disgorgement

2017 REX HILL JACOB-HART ESTATE VINEYARD CHARDONNAY

A  few select blocks from our biodynamically-farmed estate vineyard, aged in

french oak & concrete egg

2017 REX HILL JACOB-HART ESTATE VINEYARD PINOT NOIR

A wealth of complexity from our biodynamically-farmed estate vineyard

served with lummi island wild salmon caviar & accoutrements 



PROVISIONS

WARM RUSTIC GRAND CENTRAL BAKERY 

SLICED BAGUETTE WITH OLIVE OIL  | $6 

BRIAR ROSE CREAMERY CHEESES 

NORTHWEST PROVISIONS BOARD | $33

add seasonal infused butter        

all three, with baguette  | $29

MAIA: sweet corn & ham, fudgy texture
AGNESS: raspberry custard & buttercream, sheep's milk, soft

CALLISTO: roasted sunflower seeds & shiitake notes, semi-firm

charcuterie, castelvetrano olives, mushroom rillettes,

hazelnuts, pickled vegetables, mostarda, baguette

| $11 ea.      à la carte

 |+$5

 wolves & people draft ale  | $6

 mountain valley sparkling water 500mL  | $5 

LUMMI ISLAND WILD SALMON CAVIAR  | $30

tims cascade potato chips, crème fraîche, dill




