
The Marc Restaurant

Featured Winery of the Month

Amavi Cellars signi� es love (amor) and life (vita) through our wines, which are 100% estate, 100% Certi� ed Sustainable,  
and 100% Walla Walla Valley. 

Located in the heart of Walla Walla wine country, our winery & tasting room o� er sweeping views of surrounding 
Pepper Bridge Vineyard as well as the beautiful Blue Mountains. Dedicated stewards of the land, we are committed to 
making a positive impact both within our estate vineyards and within our community. 

$60 Food Only
$85 with Wine Pairings

Diver Pack Seared Scallops
compressed apple | vanilla | cranberry moustarda | hazelnut 
2015, Semillon, Walla Walla Valley
$11 By the Glass | $42 By the Bottle
Tasting Notes: Smells like: mango, pineapple, and citrus grove. 
Tastes like: lemon zest, granny smith apple, and honeydew melon. 
Mouthfeel: silky palate-coating texture, and bright acid. 
Drink with: rich � sh & shell� sh, and spicy dishes.

Amuse of the Evening 

123 Degree Sous Vide New York Strip
king trumpet mushrooms | yukon potatoes | w2 sweet onion balsamic jam | kale
2013, Cabernet Sauvignon, Walla Walla Valley
$15 By the Glass | $58 By the Bottle
Tasting Notes: Smells like: black cherry, plum, and mocha.
Tastes like: dark fruit, cassis, and savory nuance.
Mouthfeel: perfectly balanced, silky and elegant, and rich � nish.
Drink with: steak; cassoulet; and grilled portobello mushrooms.

Upper Dry Creek Lamb Chops
bourbon maple syrup | golden beet | barley | red wine carmel
2013, Syrah, Walla Walla Valley
$13 By the Glass | $50 By the Bottle
Tasting Notes: Smells like: blueberry, blackberry, dusty leather,  and freshly-cracked black pepper.
Tastes like: raspberry, black currant, and olive tapenade.
Mouthfeel: elegant acidity, complex tannin, and lengthy � nish.
Drink with: bbq, roasted lamb or chicken, and ratatouille.

Raspberry Sorbet

2013, Ceres, Tempranillo, Walla Walla Valley
$17 By the Glass | $66 By the Bottle 
Tasting Notes:  Smells like: plum, vanilla bean, coconut shell, and clove.
Tastes like: caramelized � g, dark cherry, and cocoa powder.
Mouthfeel: lushly structured tannin, and crushed-gravel like minerality.
Drink with: pork paella; carne asada tacos, and falafel with baba ganoush. 

Flourless Chocolate Cake
black cherry | ganache | 68% chocolate

We respectfully request the entire table order the tasting menu.


