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to start

salumi Platter/ artisan ]:)read/PicHes 8.5
trio of little salads 6.5
duck]iverﬂan/apple 5.5
ricotta gnocchVFennel/ roasted garlic/ goat 8.5
soup/carrot/gingcr 5.
soup/germe] c’cc../di” Pis’cou 5.
sala&/greens/strawberrﬁ/xcromage blanc 7.5
salad/ grecns/bect Pumpkin seed 7.5
g’mc bread(wlﬂile availablc) 3.

pizze
margherita /basil/gar]ic/tomato 8.
Peppcroni/Pichd aPP]e 9.5
summer sausage/Purplc sauerkraut/Potato 9.5
salmon/egg/basi] meyer lemon arugula Pesto 9.5
fava }Dcan/squas}‘l/gar]ic scape/gcta 9.5

add egg/l'xousc Pcppcroni/ i.5

secondi

ghc Pork ragu/scmo]ina tagliatc“e/baguctte i1.5

leg of lamb/Po]enta/gennel/baby carrots/balsamic i4.
duck breast/Pota’co/carrot/greens/ginger gastric 15.
flat iron/]cinger]ing/tomato/summer squash/aio[i i5.
ha]ibut/smas!nccl new Potato/cl‘xarcl/rac!isl‘x/cucumbcr i5.

mcnu/soup or salad/entree /dessert 24

to finish

cl’xcrrg creme brilée /vanilla ginger shortbread cookie 5.5
flourless chocolate orbit cakc/chanti”g cream 5.5
strawberr9 ange]]coocl shortcake/chanti”y cream 5.5

bowl of fresh strawberries 5.5

libations
whites
SPinclrixct, Pinot Blanc, 2008 5/17
icasant Court, charclonnag, 2006 5/18
| umos, Finot (ris, 2008 5/22
Tyec, Gewurtztraminer, 2008 2%
reds
icasant Cour't, M I:ocl-v, 2007 5/18
Tycc, Pinot Noir, 2007 6/25
| umos, Finot Noir «57, 2007 24
|_umos, Finot Noir, Tcmperancc Hill, 2006 36
SpinclriFt, Sgrah, 2007 33
beers

Grreen |_akes Amber Ale, Mirror Pond Fale Ale,
Black Butte Forter, Widmer Hefeweizen 3.50

Orcgon Trail Wit 160z. 4.50

lcecl Tca 2
Lcmonadc b}
CoFFcc 2

f:rcnch Frcss 5

SUPPOH: your local

brcwcrs

gI‘OWC rs

vintners

SI'ICPI'ICI"CIS
bakcrs

Wc add 15% gratuitg to Partics of 6 ormore..
corkage $6

A" of our Froclucc on the Menu is 100% Ccr‘tificd Organic

www.gathcringtogctl’lcrfa rm.com



