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RILL
Small Plates

Special Salad
Mixed greens tossed with lemon vinaigrette , topped with

candied walnuts, craisins and goat cheese
6.95

Riesling Willamette Valley Vineyards ‘10 OR, 7.00 gls

‘Pizzetta
Our hand tossed dough brushed with marinara sauce and topped with

artichoKes, sundried tomatoes, portabella mushrooms and mozzarella cheese
8.95

Sangiovese, Tre Nova Bonatello ‘08 WA 8.00 gls

Masala Samosas
Hand made Indian dumplings filled with potatoes, peas, onions and garam

masala, fried crisp and served with cilantro sauce and mango chutney
8.95

Riesling Columbia Winery ‘09 WA 6.50 gls

Ernitrees

Sea Scallops
Pan seared scallops drizzled with basil oil, presented with
olive tapenade, herbed risotto and fresh grilled asparagus

24.95
Riesling St. Michelle &L Dr. Loosen ‘09 Eroica WA 9.50 gls
Piedmontese Short Rib

Tender braised beef short rib, with pancetta and tomato, served over

roasted garlic mashed potatoes and seasonal vegetables
24.95

Mountain Cuvee’ Chappellet ‘06 Napa, CA 12.00 gls

Mahi Mahi
Grilled Mahi mahi fillet served over coconut jasmine rice and
stir fried vegetables, topped with pineapple -mango salsa
22.95
Riesling Willamette Valley Vineyards ‘10 OR, 7.00 gls

Four Cheese Mezza Luna
Half moon shaped pasta filled with ricotta, peccorino , parmesan and

Fontina, topped with chanterelle and porcini cream sauce
1595

Pinot Gris, Bethel Heights ‘09 OR, 8.50 gls



