
KALBI BEEF POTSTICKERS 
Prime rib, green onion, ginger, garlic and 

shallot with sesame-soy dipping sauce — 9 
 

MERMAIDS ON HORSEBACK 
Pineapple-horseradish glazed,  
bacon-wrapped prawns — 17 

 
PAN-FRIED OYSTERS  

Fresh “smalls” from Brady’s with homemade 
cocktail and tartar sauce — 11 

 
FIVE SPICE PRAWN SPRING ROLL 

Rice noodles, carrots, green onion, cilantro in 
rice paper with ground peanuts and 

marionberry hoisin — 11, Veggie — 7 
 

CRAB MARTINI 
Dungeness crab salad, lettuce, celery, lemon 

and cocktail sauce — 16 
 

STUFFED MUSHROOMS 
Cream cheese, herbs and Italian sausage 

poached in Bog Berry Blush — 10, Veggie — 7 
 

APPETIZER SAMPLER Order 3 apps for $3 off 

WILTED SPINACH 
Herb-roasted chicken, bacon, egg, almonds, 

spinach and balsamic vinaigrette — 14 
 

AEGEAN SALAD 
Greens, salami, avocado, feta, tomato, olives, 

cucumber, onions, Greek vinaigrette — 13 
 

CRAB LOUIE 
Dungeness crab salad, tomatoes, carrot and 

hard-boiled egg on fresh greens — 19 
 

HAIL CAESAR! 
Mixed greens in garlic-feta Caesar dressing 

with croutons and Parmesan tuile — 7  
Add spicy prawns, chicken, oysters — 7 

 
SOUTHWEST STEAK SALAD 

Spicy steak, avocado, tomato, onion, cilantro, 
cucumbers, feta and greens — 15 

 

LIGHTHOUSE SALAD 
Cranberry chicken salad, carrot, feta, 
cranberries, almonds on greens — 14 

 
SOUP & SALAD OR BOWL OF SOUP —  8 

BAKED FISH & CHIPS 
Wild Alaskan cod and steak fries — 16 

Add soup or salad — 4 
 

MERMAIDS ON HORSEBACK 
Pineapple-horseradish glazed bacon-wrapped 

prawns with sesame-seared broccoli — 21 
 

PAN-FRIED OYSTERS 
With sesame-seared broccoli — 15 

 
CORKS, CRAB & CHEESE  

Corkscrew pasta in Cougar Gold sauce with 
sautéed Dungeness crab — 19, Veggie — 8 

‘SHROOM STEAK 
Tri-tip with Swimmer Petite Sirah demi-glace, 

sautéed mushrooms and sesame-seared 
broccoli — 16 

 
GARLIC RIB EYE  

Rib eye steak with garlic-feta glaze, frizzled 
leeks and sesame-seared broccoli — 27 

 
TENDERLOIN AU POIVRE 

Peppercorn-encrusted filet mignon under 
Bearnaise compound butter on sautéed 

spinach and caramelized onions with 
sesame-seared broccoli — 29 

APPETIZERS 

BENEDICTINE QUICHE  
Ham, bacon, chives, Cougar Gold and Swiss 

cheeses with tarragon aioli — 11 
 

COUNTRY QUICHE  
Italian sausage, potato, onion, cheddar — 11 

 
CHICKEN CORDON GOLD 

Chicken, ham, Swiss, Cougar Gold, tarragon 
aioli and sesame-seared broccoli — 17 

 
CHICKEN POT PIE 

Herb-roasted chicken and veggies with a 
Cougar Gold pie crust — 11 

Burgers, sandwiches, steak, quiche, chicken & seafood include soup, salad, pasta, or cheesy steak fries (GF bread on request).  
Side salads include greens, carrots, Craisins, almonds and feta with your choice of spicy thousand, berry vinaigrette, herbal bleu ranch,  

garlic feta Caesar, Greek vinaigrette or hot balsamic vinaigrette 

SEA GRANT  
Dungeness crab salad and cheddar with 

spicy remoulade on grilled sourdough — 19 
 

THE BUBBA  
Ground sirloin burger with bacon jam, Swiss 

and greens on a hoagie — 14 
 

FARMER’S FAVORITE  
Thin prime rib, pepper jack cheese and 

caramelized onions on a grilled hoagie — 19 
 

BEACHCOMBER  
Cranberry chicken salad sandwich with 

bacon, seasonal greens and berry vinaigrette 
on grilled sourdough — 14 

 
WINEMAKER’S CLUB  

Ham, bacon, cheddar, Swiss, greens, tomato 
and bleu ranch on grilled sourdough — 14 

 
SHUT THE FRONT DOOR 

Sirloin burger, bacon, ham, Swiss, cheddar, 
tomato, avocado, greens, spicy thousand and 

blackberry coulis on a grilled hoagie — 17 
Veggie (add spinach, red onion & cukes) — 9 

WESTPORT WINERY GARDEN RESORT  

RESTAURANT & BAKERY         OPEN DAILY 11-7 — TO GO ORDERS WELCOME!  

WESTPORT WINERY SIGNATURE CREATION 

SALADS BURGERS & SANDWICHES 

STEAK SEAFOOD QUICHE & CHICKEN 

The Washington Department of Health says eating raw or 
undercooked meat, poultry, eggs or seafood poses a health risk to 

everyone. Items on this menu may contain or be prepared near 
peanut and/or gluten products.  

SUNSET SPECIAL 
Fish & Chips 

Lighthouse Salad 
‘Shroom Steak 

Monday—Thursday, 3-5, Any Two For $25 

SUNDAY BRUNCH 
Homemade Oatmeal Roll & Freezer Jam 

Benedictine or Country Quiche 
 Soup, Salad, Pasta or Fries 

Fresh OJ or Mimosa, Coffee or Tea — 17 

KIDS WELCOME! 
Grilled Cheese or Corks & Cheese — 6 



WESTPORT WINERY, 1 SOUTH ARBOR ROAD, ABERDEEN, WA 98520, 360-648-2224, WWW.WESTPORTWINERY.COM 

For your convenience we expanded our 
hours! The restaurant, gift shop and tasting 

room are open daily from 11am to 7pm. 
 

Check out our incredible Daily Specials: 
Monday: Lobster Rotini Alfredo  

Tuesday: Coug Monsieur 
Wednesday: Lobster Roll 

Thursday: Kalbi Beef Short Ribs 
Friday: Baja Fish Burger 

Saturday: Chocolate Caramel Coffee Trifle 
Sunday: Bleu Berry Salad  

 
In our restaurant you can choose to have a 
Wine or Beer Flight delivered to your table 

for $5. We are delighted to feature craft 
brews from Westport’s Blackbeard Brewing 
along with their incredible draft root beer.  

 
Be sure to enjoy our Sunset Special every 

Monday through Thursday from 3pm to 
5pm where you can order two meals for 

$25 by selecting our ‘Shroom Steak, 
Lighthouse Salad or Baked Fish & Chips. 

 

Wine Club is free to join!  
Members receive 20% off wine and  

10% off gifts and plants.  
With membership you and your guests 
receive free wine tasting at the bar. We 

charge wine club the first Friday of 
February, May, August and November.  

 
Pick-up your wines at your convenience.  
You can keep the selections we make or 

easily exchange them for your preferences. 
We’re flexible. 

 
Since we opened in 2008, we have 

donated over $300,000 to local charities. 
Thank you for helping us share our success 

to over 35 local organizations. We don’t 
increase the price of our products to make 
this happen. Instead the winery founders, 

Blain and Kim Roberts, donate their wages. 
 

When you add that to the investment the 
family has made by commissioning local 

artists to create over 40 outdoor sculptures 
you begin to see the magic. 

 

We have expanded and moved our 
landscape nursery to the huge new patio on 
the west side of the winery. Filled with plants 

and surrounded by garden art, it’s another 
great reason to visit and relax at the winery. 

 
Our nursery is chock full of healthy, hardy 

choices for your home and garden. We focus 
on selections that enjoy our acidic or sandy 
soils. We look for varieties that bring birds, 

bees and butterflies to your garden, while at 
the same time being deer-resistant. We love 

long bloomers and evergreen perennials. 
Plants that are fussy need not apply! 

 
We specialize in easy-care roses, drought 

tolerant succulents, incredible edibles, dwarf 
conifers, affordable Japanese maples, and 

glorious grasses. 
 

Wine club members always receive a 10% 
discount on plants and garden art.  
If you need a gift, we wrap for free.  

If you want to see how these plants fair in 
our climate, tour our gardens. 

In our new Victorian Wedding Garden and 
Pavilion your $1000 booking fee in 2016  
includes facilities and $1000 in wine.  

In this area you can potluck or have your 
event catered.  

 
All the details are available on our website at 

www.westportwinery.com. To schedule a 
tour or make a reservation in our event 

center contact our event coordinator Dawn 
Jones at events@westportwinery.com 

We all make mistakes.  
It’s not the goal, but it happens.  

 
Your feedback matters most while you are 
here and we can take positive steps to find 

solutions. So, if there’s a problem, let us 
know. Talk to your server or ask to speak to 

a manager. Let’s fix it together! 

What if you could tell your kids and 
grandkids that you were present when  

history was made?  
 

Imagine sharing the story of how Jennie 
Butchart convinced her husband that their 

quarry on British Columbia’s remote — 
especially in 1906 — Vancouver Island, 
would someday become a world-renown 
destination garden. Today this famous 

destination hosts a million visitors a year.  
 

Here we are 110 years later on a remote 
stretch of highway on the way to the beach 
working to create a destination of distinction 

at Westport Winery Garden Resort.  
 

Yes, it’s ambitious, and risky, and maybe 
foolhardy, but dreamers live in a unique 

world of possibility. One where a few failures 
are a necessary component of success.  

 
Be patient. Watch us grow. Tell your friends. 

Take pride. Live with enthusiasm.  
Be a part of history in the making. 

From innovative ideas and products to 
winning international competitions,  

we strive for the best. 
 

On May 24, we will release our new port, 
Shelter From The Storm at a private party 
for wine club members in our event pavilion. 

This is a fortified wine available in a 
traditional bottle or in a new hand-blown 
super-secret design from our friends at  

Opal Art Glass in Cosmopolis. 
 

.Recent competition wins include: 
 

Shorebird Chardonnay  
Best of Class  

Savor Northwest Competition in Seaside. 
 

Rapture of the Deep  
Best of Class  

Capital Food & Wine Festival in Olympia. 
 

Jetty Cat 
Double Gold 

Cascadia Wine Competition in Hood River. 

IMAGINE 

Creating History 

BELIEVE IN BETTER 

It’s What We Do 

CELEBRATE 

You Special Day With Us 
FREEDOM 

To Choose Your Favorites 

WESTPORT WINERY GARDEN RESORT  
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FIGHTING FOR YOU 

And Loving It 

NOTHING IS MORE 
IMPORTANT THAN 

Exceeding Your Expectations 

LIFE IS AN ADVENTURE 

Stop And Smell The Roses 


