BELLPINE

WIND DOWN

Served 3-5 pm

Bites

Fresh PNW Oysters* | 3 each
Chef’s Selection of Oysters,
Raspberry Ponzu and Chili Crisp

Goma-ae Salad | 15
Spinach, Sesame, Maitake Mush-
room, Black Garlic, Wonton(Vegan)

House Smoked Salmon Dip | 15
Jalapeiio Potato Chips, Pickled
Shallots

Tempura Shrimp “Bao Boy” | 9
Korean BBQ Sauce, Slaw

Surf & Turf Slider* | 14
Lobster Claw, Beef Patty, Candied
Bacon, Cheddar, Burger Sauce

Chili Garlic Wings | 12
Roasted Garlic Aioli, Pickled Shal-
lots, Crudité

Loaded Steak Fries | 14

Mushroom Gravy, Moliterno al
Tartufo, Green Onions, Guajillo Aioli
(Vegetarian)

Cocktails |1

Daiquiri | Bacardi Rum, Lime Juice,
Demerara Syrup

Negroni | Tanqueray Gin, Campari,
Campano Rosso

Cosmopolitan | Vodka, Combier
O'range, Lime, Cranberry Juice

Rusty Nail | Deward’s Scotch,

Drambuie

\/’V'ino | 14

2021 Belle Pente, Pinot Gris, Willa-
mette Valley, OR

2019]. Christopher, Pinot Noir,
Willamette Valley, OR

2021 Hedges, “CMS” Cabernet
Sauvignon, Columbia Vallley, WA

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness especially if you have a medical condition.



