
Seafood

Nibbles

Starters

Soup  and  Sal ad

On the Half Shell (6 or 12)               	 27/52
cocktail, mignonette, house-made hot sauce,
horseradish, lemon

Domaine Willamette Brut  | Dundee Hills, Oregon

Crab Cake  	 30
remoulade, fennel, radish, micro greens

Vintage 50 Chardonnay | Tualatin Hills, Oregon

Honey Walnut Shrimp                          	  21
beer-battered jumbo shrimp, 
ginger-honey glaze walnuts, sriracha, green onion

Semi-Sparkling Muscat | Tualatin Hills, Oregon

Calamari	 24
lemon beurre blanc, cocktail sauce, lemon

Natoma Albariño | Lodi, California

Ahi Nachos	 34
yellowfin tuna poke, wonton chips, chili miso aioli, 
wasabi aioli, wakame, jalapeños, green onions, 
radish, avocado
**Vegan Option Available

Loeza Pinot Noir | Tualatin Hills, Oregon

Boston Clam Chowder              	 12/15/19
Estate Chardonnay  | Willamette Valley, Oregon
 
Spicy Crab Bisque	 13/16/19
Natoma Petit Verdot | Paso Robles, California

Scott’s Caesar	 13
lemon beurre blanc, cocktail sauce, lemon

Dry Riesling  | Tualatin Hills, Oregon

House Salad	 12
mixed greens, cherry tomatoes, red onion, cucumber, 
herb vinaigrette

Natoma Tannat | Paso Robles, California

Additions:	
• Grilled Chicken Breast (5 oz)      	 8
 • Grilled Jumbo Shrimp (5)      	 12
 • Grilled Salmon (6 oz)                   	 20

Spiced Almonds	 7
Estate Pinot Gris  | Willamette Valley, Oregon

Mixed Olives   	    7
Signature Cuvée Pinot Noir  | Willamette Valley, Oregon

Artisan Cheese Board   	     38
imported and domestic cheeses, charcuterie, olives,
fresh and dried fruit, fruit preserves, artisan crackers

*Ask for the daily selections and our recommendations

Mushroom Pâté	 16
bacon jam, pickled shallots, chives, toasted sourdough

Bernau Block Pinot Noir | Willamette Valley, Oregon

Side of French Fries   	    5

Side of Sourdough Bread with Butter  	    2.5

*Consuming  r aw or  undercooked  me ats , 
poultry,  se afood ,  shellf i sh  or  eggs  m ay 

incre a se  your  r i sk  of  foodborne  i llness .



Honeycomb Milk Chocolate  |  $12
Pair with Late Harvest Riesling

1 oz. pour of this wine

 

Dark Chocolate Cherry Bomb Truffle  |   $12
Pair with Signature Pinot Noir

2 oz. pours of the wines

Milk Chocolate Salted Caramel Truffle  |   $12
Pair with Quinta Reserva Port-Style Pinot Noir

1 oz. pour of this wine

Single Chocolate  |   $5

Three Chocolates  |   $10

One Pairing: $12  ◊  Two Pairings: $20  ◊  Three Pairings: $28

Snooks Chocolate Factory 
Truffles & Chocolates paired with select wines.

Includes 2 oz. pours of the wines 

Late Harvest Riesling & Port Bottle Size 375ml

NV Oregon Blossom Sparkling Blanc
Willamette Valley, Oregon

Bottle: $26  ◊  Member: $20.80  ◊  Owner: $19.50

2023 Tualatin Estate Semi-Sparkling Muscat 
Tualatin Hills, Oregon

Bottle: $20  ◊  Member: $16  ◊  Owner: $15

2023 Late Harvest Riesling
Willamette Valley, Oregon

Bottle: $35  ◊  Member: $28  ◊  Owner: $26.25
2 oz: $7 ◊  5 oz: $18

2022 Quinta Reserva Port-Style Pinot Noir 
Willamette Valley, Oregon

Bottle: $75  ◊  Member: $60  ◊  Owner: $56.25
2 oz: $9 ◊  5 oz: $24

To learn more about upcoming 
Wineworks events and 

experiences scan the QR code 
or visit us online at  

WillametteWineworks.com.


