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14590 NE 145th Street // Woodinville, Washington



Designed and created from artwork and 
objects gathered from throughout the 
world, The Herbfarm Restaurant invites 
guests to an evening of exciting dining 
in rich and comfortable surroundings. 
With each visit to The Herbfarm, guests 
delight in unique menus showcasing 
the exceptional foods and wines of the 
Pacific Northwest. Each 9-course dinner 
served with five matched wines, beers, or 
herbal botanicals, draws its inspiration 
from the annual rhythms of the seasons.

welcome to



a 30-year legacy
For most of the year, The Herbfarm’s own kitchen gardens and nearby farm supply the 
restaurant with an ever-changing harvest. The Herbfarm — where nature suggests the 
weekly menu and small growers bring heritage fruits, foragers bring wild mushrooms, 
producers bring handmade cheeses, and rare treasures such as wasabi root and 
artisanal caviars. Each day’s menu is finalized only hours before the meal to best 
represent the flavors of land and sea. Week in and week out, The Herbfarm showcases 
new culinary discoveries. Whatever the occasion, The Herbfarm weaves guests into 
the fabric of an enchanted evening they’ll cherish and long remember. 

Founders/proprietors Carrie Van Dyck & Ron Zimmerman are pleased to 
pass their legacy torch on to just the right next caretaker.



Once some time ago, Bill and Lola 
Zimmerman purchased a farm 
outside of rural Fall City, about 
30 miles east of Seattle. In 1974, 

Lola found herself with some 
extra chives. One day, she put 

them along the road and posted a 
little sign, “Herb Plants: 50¢.” 

People stopped to buy them. In 
the following years, Lola grew 

extra herbs on purpose. Bill built 
some greenhouses. The herbal 

nursery flowered.

The Herbfarm received excellent 
reviews. There was never an 

empty seat. During September 
of 1996, The Herbfarm built an 
addition to the restaurant that 

housed a spacious new kitchen, 
an underground wine cellar, and 
much-needed new dining space.

On Monday night, January 
6, 1997, a fire ignited by an 
electrical short broke out 

around 8:30 in the evening. 
When the volunteer fire 

department arrived, there was 
no water in the fire hydrant.

Ron and Carrie ran the restaurant 
for a while from a large tent 

they built on the farm, taking 
the dishes each night to another 
city to wash. Later they moved 
to temporary quarters inside of 

the Hedges Cellars winery in 
Issaquah, Washington.

In 1985, the Zimmermans’ son, 
Ron, sold his previous business. 
With Carrie Van Dyck, his wife 

and partner, he joined The 
Herbfarm in early 1986. That 

winter and spring they worked to 
remodel part of the farm’s home 

and garage into a little restaurant. 
The educational luncheon 

program serving a 6-course meal 
opened on May 25, 1986. Ron was 
the chef in those early years and 

Carrie was the host. 

The Herbfarm Restaurant and 
offices were a total loss that night. 

Months of planning and daily 
meetings consumed Ron and 
Carrie’s time. Ron and Carrie 

believed that the building permits 
were “just a few more weeks away.” 
Engineers, consultants, inspectors, 
and attorneys came and went. The 

months became a year.

For the next two years, the 
restaurant operated within the 
winery while work commenced 

on the new Herbfarm Restaurant, 
20 miles from the original site. 
During this time, Bill and Lola 

raised fruit and vegetables for the 
restaurant. Bill became ill, but 
saw the new restaurant almost 
completed. He was buried near 

the farm in Fall City with a 
sprinkling of ashes from the fire.
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On May 25, 2001—15 years to the day from the 
original opening—The Herbfarm Restaurant 
dedicated its new quarters. Four hard years 
had passed since the fire, but the key staff 
remained intact. The new building included 
pieces from the original farm.

Ron and Carrie transplanted fruit trees, berries, 
and specimen herbs to the new land. The farm 
tractor moved to acreage just down the valley. 
Here it broke the soil on a new beginning, 
continuing the relationship with the earth that 
Lola had loved and fostered in the years before.

home at last



Dinner at The Herbfarm really begins at their own 
farm. Much of what guests enjoy each evening 
starts with the morning delivery from their fields 
and greenhouses directly to their kitchen.

the farm inspires 
 the menu



With each visit to The Herbfarm, guests delight in unique 
menus showcasing the exceptional foods and wines of the Pacific 
Northwest. Each 9-course dinner served with 5 or 6 matched 
wines, draws its inspiration from the rhythms of the seasons. 

Guests are invited to enjoy the incredible wine cellar followed 
by a hosted garden tour and introduction to The Herbfarm 
before service each evening.

“America’s 
Top 10 

 Restaurants”
—Zagat Survey Fine Dining  

Hall of Fame





the restaurant 



CHRIS WEBER, Chef 
Originally a native of upstate New York, 
Chef Chris Weber is a graduate of 
Johnson and Wales Culinary Institute in 
Providence, Rhode Island. He has been 
with The Herbfarm for over 10 years and 

his exceptional skills, energy, and ever inquiring 
mind leads the culinary team. Chef Chris Weber 
is among the youngest chefs overseeing any of 
the America’s Fifty-Five 5-Diamond restaurants. 

“Top 50 
Restaurants 
in the World”

—Travel & Leisure

“Restaurant of 
the Year”

—Gayot, The Restaurant Issue

“You can’t help  
but applaud at  

the end”
—Financial Times of London “

“The best five 
hours you’ll ever 

experience.”
—The Seattle Times “



The menu themes change about 18 times a year to 
take advantage of the ever-evolving foods of the 
region and of its own 5-acre farm. 

The restaurant is housed in a gorgeous custom, stand-
alone English Tudor building with 1 1/2 acres comprised 
of raised-bed and manicured gardens on the grounds of 
the Willows Lodge and includes two dedicated overnight 
suites, located in the Lodge, overlooking The Herbfarm 
gardens and stunning iconic Mount Rainier.

 every dish is adelight 



the kitchen 
1-Island Cook Suite, 12-Burner,  
    French-Top, 3-Ovens  Viking   
1-Pizza Oven  Mount Baker 6’ Woodstone
1-Grill, Wood-Fire with Rotisserie  Woodstone

1-Cooler, Vintage-style Under-Counter, 2 Door    
1-Cooler, Beverage Single Door    
1-Cooler, Walk-in 8x12    
1-Freezer, Single Door GL2010    
1-Cooler, Wall-Mount Display
1-Step-in Refrigerator
2-Chest Freezers

1-Kettle, Steam tilt, 20 Gallon    Groen
1-Vacuum Sealer, Chamber-Style     
1-Mixer, Stand-Style    Hobart    
1-Dehydrator  
1-Meat Deli Slicer
1-Food Processor
6-Scales  
1-Mixer, Stand-Style  
1-Pasta sheeter  
1-Blender, Base  
1-Blender, Canisters  
1-Granite Melanger Mill
1-Electric Grain Mill

food prepcooking

cold holding

The kitchen reflects the same exacting beauty and 
thoughtfulness as the guest spaces. The stunning open 
kitchen and adjoining facilities have been built to attract  
and retain the highest level of Chefs and culinary team.



1-Queen Mary, 2-door Upright    AltoSham
2-Holding, Undercounter, Single-Door
1-Warmer, 2-Drawer    
2-Warmer, Full Hotel Pan  

1-Hood Type 1, 8x8
1-Hood, Type 2 10x4
1-Hood, Type 2 3x3

1-Ice Cream Maker  Paco Jet    
2-Ovens, Steam Jet, Chef Series, Full, Convection    Lang
1-Ice Cream Maker, 2-Quart  Musso

1-Ice machine    Manitowoc
2-Water heaters, tankless 300 G/hour    
1-Dish machine (owned)    Jackson
1-Dish Racking & Storage Systems
Stainless Steel Tables & Sinks    
1-Speed Rack, Short
2-Speed Rack, Tall
1-Cotton Candy Machine
1-Granite Melanger Mill
1-Electric Grain Mill
Fully stocked Small-wares, Plating,  
   Serving-ware, China, Silver, and Crystal

miscellaneous

mechanical

hot holding

pastry



Because The Herbfarm showcases the foods of the Northwest, they believe that the 
wines of this region are typically the best accompaniments to the flavors of the foods on 
their menus. Therefore, they have secured the finest and most interesting wines from 
the 2,000 wineries within a day’s drive. 

The magnificent wine cellar is the culmination of years of curated collecting. It offers guests 
a seemingly endless choice of delights, time capsules that slice the span of decades into 
singular vintages expressing the uniqueness of each hallowed vineyard spot on earth. The 
cellar is the treasury of human hopes, of the passion of the vintner and of the expectations 
of the drinker. The 5,000 selections and 20,000 bottles can be your treasure trove, too, a vast 
collection with singular bottles and rarities that cannot be replicated for any price.

As the owner of The Herbfarm cellar, you will stand among the great collectors of the world. 
Each night, your friends and guests will admire the cellar that they wish they had!

like a fine wine



5,000 different wine selections
20,000 bottles in inventory
The world’s largest collection of America’s 

   Pacific  Northwest  wines  (Oregon,  
   Washington, Idaho) spanning 30 years

200 Champagnes & Sparklers
Over 30 years of historic BV Georges de 

   Latour Private Reserve Cabernet Sauvignon
The only known remaining bottle of the   

   legendary Tokaji Esszencia from the Year    
   of the Great Comet of 1811.  
  The last known bottle sold for $17,500 some years ago.

Over  1,000  selections  of  Pinot  Noir  
   from Oregon, Burgundy & the world

Over 1,000 Washington State wines
Large verticals of Leonetti, 

   Quilceda Creek, and Cayuse
Private Reserve Cabernet Sauvignon
Bottles for everyone: $20 to $22,000

“The Award of 
Prestige”

“Wine Hospitality 
Restaurant of the 

Year”
—National Geographic / Crystal Beverage  

Award’s highest honor



in the midst ofwine country
Woodinville Wine Country is a mere 
30-minutes northeast of Seattle. Nestled 
in the beautiful Sammamish River 
Valley, but it might as well be the other 
side of the world. This small, scenic 
valley is where the fruit of Eastern 
Washington meets the vintners, chefs 
and flavors of the Pacific Northwest. 
It’s a delicious crossroads of winemaking, 
microbrewing, fine dining, and the people 
who pour their heart and soul into them. 

There are four distinct districts within 
Woodinville; Artisan Hill, The Junction, 
Main Warehouse, and Gateway, each 
with its own feel, flavor, and philosophy. 
Each district brings something fresh and 
unexpected to the table and makes a visit 
to Woodinville not one experience but 
many. 118 wineries and tasting rooms, 14 
microbreweries, cideries and distilleries, 
30 eateries and restaurants. 



58,356 Number of people 
staying overnight in 
paid accommodations.

204,931 Estimated number of people 
traveling more than 50 miles for 
the day or staying overnight

22,976 Number of people traveling 
from another country or 
state staying overnight.

13,200 Attendees across the five 
events in 2017, an increase of 
approximately 16% over 2016.

2,049,311 Estimated number of 
visitors to Woodinville

1  Columbia Winery
2  Chateau Ste. Michelle / Col Solare Bottega
3  Alexandria Nicole, Amavi, J Bookwalter, Market 
Vinyards, Pepperbridge, Castillo De Feliciana
4  Airfield Estates, Cave B, Chandler Reach, 
Cougar Crest, Darby, Genoa, Goose Ridge, Long 
Shadows, Milbrandt, Village Wines, Wilridge
5 Brian Carter, aMaurice, Fidelitas, Lachini, Mark 
Ryan, Sparkman, William Church 
6 Gorman, Patterson, Guardian, Lauren  
Ashton, Obelisco, Otis Kenyon, Torii Mor, 
Zerba, Silver Lake
7 Novelty Hill / Januik
8 The Woodhouse Wine Estates
9 Basel Cellars, Celaeno, Cascade Cliffs, 
Isenhower, Tandem, Woodinville Whiskey
10 Sumerian Brewery, Seaspirits Distillery
11 Martedi Winery
12 Matthews Estate, Tenor
13 DeLille
14 Betz
15 Artisan Hill: Ardice, Auclair, Callan, 
Convergence Zone, Covington, Damsel, 
Descendant, Des Voigne, DiStefano, JP Trodden, 
Iron Cellars, Kaella, Keira, Kevin White, Pacific 
Distillery, Pomum Cellars, Stevens Winery,   
Three of Cups, Two Vintners
16 The Junction: Armstrong, Beaumont, Dirty 
Bucket, Five Star, Gård Vintners,  
Locust Cider, Sol Stone
17 Main Warehouse: Ambassador Wines, Baer, 
Barrage, Bunnell Family Cellars, Cullin Hills, 
Davenport, Elevation, Eye of the Needle, 
Flying Dreams, Genoa, Love that Red Winery, 
Matthews, Newhouse Family Vineyards, 
Newsprint, Obelisco, Page, Patterson, 
Pondera, Robert Ramsay, Savage Grace, 
Smasne, Tenor, Upland Estate, Warr-King, 
William Church, Wit Cellars, W.T. Vintners
18 Gateway: Avennia, Tertulia, Tsillan, Skylite
 

Hollywood Tavern
Purple Cafe, The Commons, Heritage
The Bistro
Vivi Pizzeria, Barking Frog

1

2

3

4





An opportunity of a lifetime, The Herbfarm is an iconic brand, the 
only AAA 5-diamond designated destination restaurant North of 
the French Laundry in Napa Valley and West of Chicago’s Alinea, 
the original farm to table restaurant is offered for purchase.

The Herbfarm has been featured in every major food and lifestyle 
magazine in America and in many around the world. For nearly 
32-years it has been a celebration of the foods and wines of the Pacific 
Northwest, featuring a thematic nine course dinner with matched 
wines and a single seating nightly.  Situated in a stunning custom built 
stand-alone building with gardens on property at the beautiful Willows 
Lodge, the opportunity includes two Herbfarm suites — the epitome of 
romance and luxury — and access to a nearby working farm.

For further detail, serious inquiries only, please direct them to Brokers 
Ananda Gellock and Kelly Gaddis of Metropolist Commercial. 

 theopportunity 

ANANDA GELLOCK
Ananda@MetropolistGroup.com

206.707.3259

KELLY GADDIS
Kelly@MetropolistGroup.com
206.877.2757



The information supplied herein is from sources we deem reliable. It is provided without any representation, warranty or guarantee, expressed 
or implied, as to its accuracy. Prospective Buyer or Tenant should conduct an independent investigation and verification of all matters deemed 
to be material, including, but not limited to, statements of income and expenses. Consult your attorney, accountant, and/or professional advisor.


