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unpretentious, friendly atmosphere that doesn’t skimp on service or quality. If
you like authentic French onion soup with your Merlot, this is the place for you!

For breakfast and lunch, Bacon & Eggs baconandeggswallawalla.com is great for
scratch-made dishes using locally-grown and family-farmed ingredients. The
espresso is top-notch and the make-your-own omelet or scramble is perfect for
a hearty morning meal. For delightful pastries, cakes, and desserts (not to men-
tion gelato that is virtually required to cool off a hot summer day), Colville Street
Patisserie colvillestreetpatisserie.com is a sound bet.

Salumiere Cesario salumierecesario.com is a gourmet grocery that offers a sali-
vary selection of artisan meats, breads, cheeses, spices, oils, beers, and other
gustatory delights. Stop in here to get your picnic supplies or to-go sandwiches
to complement your wine touring day.

For some of the best impromptu food you’ll find anywhere, in or out of Walla
Walla, Andrae’s Kitchen andraeskitchen.com is a nationally famous gourmet
food truck. The genius creation of chef Andrae Bopp, you need to check on his
Facebook page or visit his website to see his ever-changing menu and where
he’ll be cooking when you’re in the area—it is well worth the extra effort!

A short drive west of town takes you to the The Vine restaurant at Cameo
Heights Mansion cameoheightsmansion.com. The Vine offers both patio dining

Prior to buying the Fat Duck Inn with his wife Cynthia, Chef
Rich Koby's career included top restaurants in San Francisco,
Tucson and Sonoma wine country. Classically trained at the
California Culinary Academy, his talents have earned him the
coveted DiRoNa Silver Spoon award.
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Saffron Meditteranean Kitchen
James Beard Foundation
‘Best Chefin the Northwest”
Semi-Finalist
200920102011, 2012 & 2013
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ABOVE Chef Chris Ainsworth
continues to keep Walla Walla in
the national foodie spotlight
with his superb cuisine at Saffron
Mediterranean Kitchen. Best to
book this reservation well ahead,
as in when you book your trip.
Shown: grilled quail green olive-

walnut salad, pomegranate mo-
lasses, cilantro dressing and
fragrant sea salt. FACING PAGE
Dinner at the Duck (Fat Duck Inn),
is an extraordinary affair involving
a 5-course meal prepared by Chef
Rich Koby. Each of the delectable
courses is perfectly paired with a

local Walla Walla wine. Depending
on the time of year, guests may
also spend the evening in the com-
pany of a local winemaker. SHOWN
Herbes de Provence Roasted Chicken
with Polenta, Tomato, Fresh Herbs
and Picholine Olives.
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