BOARDS

Served with fig apricot conserve, olives, house pickled onions,
peppers, spicy house mustard, roasted garlic & crackers

CHARCUTERIE @ 25
Olympic Provisions cured meats & artisan cheeses
CHEESE @ 17

Artisan cheeses

SHAREABLE PLATES

ARTISAN BREAD @ 12
served with spicy Bistro oil
SAUTEED FOREST MUSHROOMS @ 17

Shallots, garlic, fresh herbs, Winemakers Red
BAKED CAMEMBERT WITH CANDIED WALNUTS @ 18

Roasted apples and garlic, fig /apricot conserve, and warm baguette

SPINACH DIP 13
House-made, served with toasted baguette

TUSCAN WHITE BEAN PUREE @ 18
Crudité of fresh and pickled vegetables with flatbread

SMOKED SALMON CAKES (2) @ 20

Fresh greens, pickled onions and peppers, lemon parsley vinaigrette

and capers

CHORIZO CON PATATAS 16
Basque style chorizo, sauteed with potatoes, caramelized onions,

oven roasted tomatoes, smoked paprika and red wine.

ROCKFISH CEVICHE 16
Lime, yuzu juice, Peruvian chilis, tomato, cilantro, cucumber &

cabbage, served with white corn tortilla chips

FLATBREAD
TUSCAN CHICKEN 23

Hand-tossed dough, Tuscan white sauce, roasted chicken breast, basil
& mozzarella.
FOREST MUSHROOM 23

Hand-tossed dough, Oyster mushrooms, roasted garlic, artichoke
hearts, Greek olives, Fontina cheese, pesto, olive oil

KIDS
GRILLED CHEESE or PB&J 8
With choice of baby carrots, or Kettle chips.
CHEESY FLATBREAD 18

Hand-tossed dough, mozzarella, and parmesan cheese

@ = Maryhill Winery Signature Item
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness.
TABS LEFT OPEN WILL HAVE A 22% GRATUITY ADDED
TO SERVICED PRODUCTS
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SALADS

CAESAR* @ ADD chicken +7 salmon cakes +9 (each) 13
House Caesar dressing, Parmesan & Croutons
GOLDEN ROASTED BEET SALAD ADD chicken +7 16

Mixed greens, goat cheese, grilled apples, candied walnuts, pickled
onion, pancetta mustard vinaigrette

SANDWICHES & BURGERS

House made pickles & choice of Kettle Chips, Pineapple slaw, or
Spanish Potato Salad
BISTRO BURGER 1/3 Ib. 19.50
Pepper/parmesan bun with smoked cheddar, roasted garlic aioli.
Lettuce and tomato on the side. Cooked to well.

CAPRESE PANINI 16
Fresh mozzarella, basil pesto, fresh tomatoes on sourdough
BRIE & CARMELIZED ONION PANINI 16

With caramelized onions and roasted apples on sourdough

DESSERT

SNOQUALMIE VANILLA BEAN ICE CREAM (2 scoops) 7
Served with a Pistachio Biscotti

WILD BERRY SORBET (2 scoops) 7
Served with a Pistachio Biscotti

ROOT BEER FLOAT 9
Two scoops vanilla bean ice cream, mug of root beer
WASHINGTON APPLE COBBLER 10

Fresh Washington apples, crumble topping, with vanilla bean ice
cream

MIXED BERRY TRIFLE 10
House made lemon pound cake, triple berry sauce, whipped cream
FLOURLESS CHOCOLATE TORTE 10
Berry sauce and vanilla bean ice cream

BEVERAGES
BEER (120z2)

PILSNER Bale Breaker Brewing Co. 4.8% ABV
TOPCUTTER IPA Bale Breaker Brewing Co. 6.8% ABV
AMBER ALE Ten Pin Brewing 6.1% ABV
NON-ALCOHOLIC

BOTTLED WATER 1
BOTTLED SODA Sprite, Coke 4
CANNED SODA Diet Coke 3
BOTTLED ICED TEA, Unsweetened 4
SAN PELLEGRINO SPARKLING WATER 4
Limonate, Blood Orange

SPARKLING MINERAL WATER Unflavored 4
BETTY BUZZ SEMI-DRY SODA 4.50
Lemon/Lime, Grapefruit

FRESH BREWED COFFEE 2.50
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SANDWICHES & BURGERS
House made pickles & Choice of Kettle Chips, Pineapple slaw, or
Spanish Potato Salad
BISTRO BURGER 1/3 Ib. 19.50
Pepper/parmesan bun with smoked cheddar, roasted garlic aioli.
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BETTY BUZZ SEMI-DRY SODA 4.50

Lemon/Lime, Grapefruit

FRESH BREWED COFFEE 2.50



	Cork Menu BoaShaFla JUL 2023.pdf
	Cork Menu Salad Sand Dess Bev JUL 2023
	GTR AUG Flight + Menu + Choc Pairing 2023



