DOMAINE SERENE

Small Plates:

OYSTERS ON THE HALF SHELL* MP
Half or full dozen, sparkling wine mignonette

FROMAGE $24

-Select any three from our featured selecitons-
Assorted artisan and farmstead cheeses,
honeycomb, spiced hazelnuts, jams, warmed bread”
add an additional selection +$7

CHARCUTERIE $26
Cured meats, seasonal accompaniments,
house made pickles, toasted bread

BREAD & BUTTER $6
Selection of Grand Central Bakery breads,
cultured butter

MARKET SALAD $16
Roatating seleciton of summer greens, seasonal
farmer’s market vegetables, white wine vinaigrette

add locally sourced albacore tuna confit +$7

GRILLED LITTLE GEM “CAESAR” $15
Anchovy, Grana Padano, lemon

FEATURED LIBRARY POUR $19
Enjoy a Sommelier selected featured pour of
Domaine Serene wine curated to enjoy alongside
our Small Plates menu.

*Consuming raw or undercooked meats, poultry, seafood,
shelllfish or eggs may increase your risk of foodborne illness



Sommelier Experience $75

Take a journey through the Evenstad Estates library,
including Domaine Serene, Maison Evenstad and
Chéteau de la Crée, tasting exclusive bottles hand selected
for you by our Sommeliers

Estate Flight $45

2021 Domaine Serene, ‘Fvenstad Reserve’
Chardonnay, Dundee Hills
$19/75

2021 Domaine Serene, ‘Evenstad Reserve’
Pinot Noir, Dundee Hills
$24/95

2017 Domaine Serene, Yamhill Cuvée’
Pinot Noir, Willamette Valley
$24/80

2020 Domaine Serene,’ Grand Cheval’
Oregon Red Blend
$24/85

Premier Flight $40

2018 Domaine Serene, ‘Récolte’
Chardonnay, Dundee Hills
$51/200

2016 Chéiteau de la Crée, Santenay
Clos du Chateau, Pinot Noir
$56/215

2018 Domaine Serene, Cote Sud Vineyard
Pinot Noir, Eola-Amity Hills
$39/155

Sparkling Flight $50

Domaine Serene, ‘Fvenstad Reserve’
Dundee Hills Brut M.V. 4 Sparkling Wine
$24/85

Domaine Serene, ‘Fvenstad Reserve’
Dundee Hills Brut Rosé M.V. 2 Sparkling Wine
$29/105

2016 Domaine Serene, ‘Récolte’
Dundee Hills Blanc de Blancs Sparkling Wine
$39/$145



