Pairings

Amuse-Bouche 3oz Sparking Zinfandel, Covert Farms - Oliver, BC

@olcjen King crab gougere )
I_oca| carrot cq|incJe‘r’ w/ toasted wa’nut, ]Eeta Ej—< wild BC sumac “&

Soup 20z ‘Singing’ Croner Veltliner, Laurenz V - Kremstal, Austria
Qoas’ceol local butternut squasl‘- 6—( |emong‘r’ass soup w/ IZ)ldICI{ sesame

6—< candied ginger vinaigrette, cilantro microgreens w/

pan seared l—lolﬁlﬂaiJo sca”ops OR
tempura \G‘r’asslanol G‘r’eensl shiso ~&

Salad

Smolﬁe&l olucl{ breast w/ roasted celeriac (g—< ]Er-isée salacJ, blistered grapes, Dor’c grastrique (g—<
crispy Beluga lentils 20z Cabemet Franc, Southbrook - Niagara-on-the-Lake, Ontario
Beet salad w/ poacheJ golclen beet carpaccio, roasted ‘r’ulm.} beets, citrus, candied pis’caclwio, F‘ﬂesl’m
chevre Eo~ challot vinagigrette <& 20z Chevemy, Delaille Domaine du Salvard - Loire, France

All-out Accompaniment for Two (add $28) 20z Late Harvest Optima, Quail's Gate, Kelowna, BC s10)
-|:oie gras two ways: pan seared medallion 6—( house made terrine w/ orange blossom water 6—<

candied orange peel ]Eougasse, pinl{ peppercorn

Granité Citrus granité w/ house made thai basil & orange liqueur

Main 3oz Pinot Noir, D'Angelo Estate Winery - Naramata Bench, BC
Qeol wine braised local LJee]E cheel{ w/ \Ou‘r’ -I:a‘r’ml shallot tarte tatin 6—« root vege’caue macedoine
Main Pescatarian/Vegetarian 3oz Pecorino, Umani Ronchi - Albruzzo, Italy
Dan roasted halibut \Y// sauce vierge 6—( local tomato beurre blanc OR

Gri”eJ vegeJcaue 6—« gm'den basil pesto terrine w/ toasted pine nut 6—( lemon quinoa pi|a{: ®

Dessert 20z Amaretto - ltaly
Panna cotta w/ J;mp‘r’ess gin gelée 6—( pomegranate

OR

l:romages — Gv’eq Owl/{:lg jam; |_ouis J/Or/toasteJ pecan 6—( pear; S'l:. Agur’/co]c]cee marzipan

Mignardises Espresso, Capuccino or Tea

Ecocao Wko|e l:'r’uH: chocolate JCT’U]CHe

|_emon pis‘l:acl'1io ]Eina ncier

Pble. Werseden

COCKTAILS

Kir Royale $12

I'\ouse cassis, \/euve ole \/e‘r’naq

Sour Cherry Manhattan $15

o, sweet ve‘r’moutl'm ,

L)itters

EOUT’EOH, I’TOUSG macle Cmﬂmince

The Rose Lady $14

rose gin, lemon, pomegranate, egg white

Offered Wednesday, February 14th, 2024

2 seating’s: 5-5:30 pm and 7:15-7:45 om
Regular & Pescatarion Menu $90/guest

& \egetarian Menu $80/guest

Wine Pairing $45/guest (cocktails not included)
Taxes & Gratuity not included

Reservations are required



