SIREN SONG WINERY
AND RESTAURANT

A Culinary Journey Through European
Inspired Flavors and Fine Wine Pairings

Lake Chelan, Washington




WHITE & ROSE WINES

2021 The Muse Blanc de Noir Sparkling

Produced using the classic Méthode Champenoise with beautifully delicate
bubbles followed by a long, elegant finish

2022 Spanish Dancer 100% Albarifio
Spanish-style white wine with bright citrus notes, balanced by a light minerality

2022 La Vie Est Belle 100% Grenache Rosé
Dry, floral rosé with notes of elderflower, strawberry, & rose petal

RED WINES

2019 Piazza (pee-at-suh) 100% Nebbiolo
Light-bodied yet bold in flavor, this Italian-inspired red shows notes of bright
cranberry, rose petal, star anise, and leather

2019 Jolie 33% Cab Franc, 25% Malbec, 42% Merlot

A Bordeaux-style blend with beautiful notes of dried black cherry, eucalyptus,
slate, and soft oak

2018 Beijo Estate Merlot Blend (bay-ju)

Deep, rich intensity with notes of black plum, dried blueberry, & bay leaf
Silver Medal - 2023 Sunset Magazine International Wine Competition

2018 La Contessa Francesca 700% Estate Syrah

Delightfully dark & tanic with notes of black cherry, coffee, chocolate & tobacco
Bronze Medal - 2023 International Sommeliers Choice Awards

2018 Zelda 100% Zinfandel

Bold and lively with notes of blackberry, fruit leather, and sweet tobacco with
light baking spices
Silver Medal - 2023 NCW Wine Awards

THE GRAND CRU COLLECTION

From our Siren of the Ancient Stones Estate Vineyard in the Rocks District of
Milton-Freewater AVA
2018 Grand Cru Cabernet Franc Chantal’s Block

A single block production with stunning depth of flavor driven by notes of lush
blackberry and sage
Platinum Medal - 2022 Great Northwest Wine Platinum Competition

2018 Grand Cru Cabernet Sauvignon Jordan’s Block
Shines with bright acidity and soft tannins. Light on the palate with notes of
black cherry, raspberry, cedar, and spring herbs lurking around the edges
2017 Grand Cru Syrah

Subtly savory aromas of boysenberries and black olive are met with smoked
wild herbs on the palate
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WINE TASTING FLIGHTS

Join the Siren Club or purchase bottles valued at $60 or more and
your tasting flight fee is waived. Siren Club members always receive 2
complimentary tastings and 20% off bottles.

Tour of Europe $20

Spanish-Inspired 2022 Spanish Dancer 100% Albarifio
French-Inspired 2019 Jolie 33% Cab Franc, 25% Malbec, 42% Merlot
Italian-Inspired 2019 Piazza 100% Nebbiolo

Award-Winning Reds $20
2018 Zelda 100% Zinfandel

Silver Medal - 2023 NCW Wine Awards

2018 Beijo Estate Merlot Blend

Silver Medal - 2023 Sunset Magazine International Wine Competition

2018 La Contessa Francesca 100% Estate Syrah

Bronze Medal - 2023 International Sommeliers Choice Awards

Grand Cru Wine & Food Pairing $25
2017 Grand Cru Syrah

Paired with a Bacon-Wrapped Date

2018 Grand Cru Cabernet Sauvignon

Paired with Aged Parmigiano-Reggiano

2018 Grand Cru Cabernet Franc

Platinum Medal - 2022 Great Northwest Wine Platinum Competition
Paired with Chocolate Cheesecake

WELCOME TO SIREN SONG

At Siren Song, our family passion meets European tradition in every sip.

Our old world-inspired wines are meticulously crafted with a low-intervention
approach, resulting in medium-weight palate sensations, a delightful perfume,
and the perfect balance that defines our award-winning varietals and blends.
Each sip takes you to the picturesque vineyards of Europe.

Every visit to Siren Song is a culinary adventure. Our food-forward wines are
complemented by chef suggested pairings featuring French, Spanish, and
ltalian-style sharable plates reminiscent of classic bistro dining.

Whether you're a seasoned wine
enthusiast or a curious newcomer,
our commitment to excellence
ensures that every moment spent
with us is a celebration of food
and wine. Holly and Kevin Brown
invite you to join them on a
gastronomic journey that
transcends borders.

Pow 5o
F,

Holly Brown, ~ Kevin Brown,
Executive Chef Winemaker



French Onion Sou

Caramelized Onions, é)eef Broth, Sherry
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EUROPEAN INSPIRED
FOOD & WINE PAIRINGS

Our shareable plates are made from scratch daily and designed to

pair with Siren Song wines. Enjoy!

FRENCH STYLE FLAVORS

Toasted Crostini, Melted Gruyere, Parmesan

Mozzarella

Gougeres

$10

Classic French Cheese Puffs, Gruyere
Parmesan, Fresh Rosemary, Nutmeg

Candied Salmon on Lemon-Thyme

Crisps

Candied Smoked Salmon on House-Made

Lemon-Thyme Crisps

$16 |

$18

i French-Inspired Wines

2021 Muse Sparkling Wine

: Champagne, France

: 2022 La Vie Est Belle Grenache
¢ Rosé | Rhoéne, France

¢ 2019 Jolie Red Blend

¢ Bordeaux, France

2017 Grand Cru Syrah Syrah

: Rhéne, France

¢ 2018 Grand Cru Cab Sauv Cab

i Sauv | Bordeaux, France

: 2018 Grand Cru Cab Franc Cab
Franc | Bordeaux, France

French Salad $14
Arugula, Beets, Roasted Asparagus, Goat Cheese, Glazed Pecans, Lemon Dijon
Vinaigrette
Baked Brie with Apricot Honey $18
Served with French Baguette
SWEETS
French Pastry Plate $14
Selection of chef selected French Pastries — ask your server for today’s offering
SPANISH STYLE FLAVORS Spanish-Inspired Wines

. i 2022 Spanish D Albarif
Gambas Al Ajillo $22 Gg,,-c,-: %%r;; ancer Albarifio
Jumbo Prawns, White Wine, Garlic, Butter, Red ¢ 2018 Beijo Red Blend
Pepper Flakes, served with Demi-Baguette ¢ Castile, Spain
Smoked Bacon-Wrapped Dates $16
Hardwood Smoked Bacon, Medjool Dates, Mission Fig-Balsamic Reduction
Candied Pecans, Arugula Nest
Pincho Ribs with Sherry Glaze $20
Smoky Pork Ribs, Cumin, Paprika, Coriander, Glazed with Sherry, Honey, Spices
Fingerling Patatas Bravas with Smoky Aioli $16
Fingerling Potatoes, Paprika, Sea Salt with House Made Smoky Aioli
SWEETS
Crema Catalina $12

Burnt Cream Spanish Custard, Hard Caramel Topping, Citrus, Cinnamon
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EUROPEAN INSPIRED

ITALIAN STYLE FLAVORS Italian-Inspired Wines
o i 2018 Zelda Zinfandel

Caprese on Crostini 822 Tuscany, italy

Heirloom Tomatoes, Cow’s Milk Mozzarella Cheese i 2018 La Contessa Francesca

Whole Basil Leaves, Herbs de Provence, Extra Virgin ; Estate Syrah| Tubsbcar/w, Italy

Olive Oil, Aged Balsamic Vinegar and Sea Salt Layered  : 2019 P'aZZEI‘ Nebbiolo

Over Toasted Crostini i Tuscany, ltaly

Beet Burrata Board

Tri-Color Roasted Beets, Burrata, Olive Qil, Herbs de Provence, Balsamic Glazed
Pecans

Caeser Salad
Romaine Greens, Shredded Parmesan, House Made Croutons, Caesar Dressing

ARTISAN PIZZAS
12 Inch Hand-Crafted Neapolitan Style Pizzas

The Athena Pizza

Mission Figs, Aged Italian Prosciutto, Cow’s Milk Mozzarella, Monterey Jack Cheese
Extra Virgin Olive Oil Base, Tossed Arugula, Chevre Cheese, Aged Balsamic, Candied
Pecan Garnish

The Giovanni Pizza

Italian Fennel Sausage, Pepperoni, Monterey Jack Cheese, Cow's Milk Mozzarella
Cheese, San Marzano Tomato Sauce Base

The Hercules Pizza

Caramelized Walla Walla Onion, Italian Sausage, Pepperoni, Hardwood Smoked
Bacon, Aged Italian Prosciutto, Monterey Jack Cheese, Cow's Milk Mozzarella
Cheese, San Marzano Tomato Sauce Base

Heirloom Medici Pizza
Cow'’s Milk Mozzarella Cheese, Sliced Heirloom Tomatoes, Oregano
Basil Leaves, San Marzano Tomato Sauce

SWEETS

Affogato
Vanilla Bean Ice Cream, Espresso, Dark Chocolate, Glazed Pecans

FOOD & WINE PAIRINGS
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JOIN THE SIREN CLUB

Siren Club Members Receive
® Two complimentary flights per visit

® Exclusive access to fabulous wines & special events
® 20% discount on bottle purchases

® Three wine allocation releases per year

® Preferred seating for wine tasting and dining

® Convenient delivery options

WWW.Sirensongwines.com

635 S. Lakeshore Rd. Chelan, WA 98816
info@sirensongwines.com © 509-888-4657




