Pairings
Amuse-Bouche 30z Riesling Brut, Bench 1775, Naramata Bench, BC
Bone marrow croquette, LJeU‘r'r’e rouge

Cele‘r’iac medallion w/ lentil purée (g—< pinenut g‘r’emo|ata (G df)~&

Salad 20z Sawvignon Blanc/Semillon, Covert Farms, Oliver, BC
Dan seared sca”ops w/ heirloom squash purée, F‘ﬂisée salad, JC‘r’iple crunch mustard vinaigrette (g—<
bacon lardons (5F)

J;r\chve salad w/ wlwippecj gorgonzola, g‘r’i”eol pear Ey—( candied walnuts (5f)~®

Appetizer 20z Lirac GSM, Domaine Giraud, Fronsac, France
Heirloom tomato sugo w/ house made lamb merguez, pommes parisienne, crispy clﬁiclﬁpeas

6—< harissa aioli (oF dF)

Heirloom tomato sugo w/ so{:‘ﬂito {:i”ecj agnolotti, crispy cl’miclﬁpeas, harvissa aioli

6—< L)outique olive oil (df)&

All-out Accompaniment for Two (Add $28) 3oz Veuve du Vemnay Brut, France (add $10)
Oqs’ce‘r’s on the Lm'}t sl’1e||, house mignonette, ]Er’esl'w horseradish Ej—< ]Ee‘r’menteol hot sauce (of. 4f)

Cranité Ruby grapefruit & ginger sorbet (of of)

Main 3oz Miscela Tempranillo, D'Angelo Estates, Naramata Bench, BC
DUCIQ |eg con]tit, celeriac macedoine Ej—< spiceol cJuclﬁjus, ]Eoie gras cremeux, choux pastry

6—< ]Ee’r’menteal l:)laclﬁbe‘rmq

Main Pescatarian 3oz Pinot Noir, D'Angelo Estates, Naramata Bench, BC
Gri”eJ l{ing salmon w/ Finge‘n'ing potatoes, roasted asparagus 6—( |igl’1Jc hollandaise (af)

Main Vegetarian 30z Pinot Noir D’Angelo Estates, Naramata Bench, BC
@‘r’i“eJ vegetaue terrine w/ lemon quinoa Ej—< black bean pila]t, herb clw{:nel.} (of df)~&

Dessert 20z Taylor Fladgate, 10 yr Tawny Port
Chocolate lava cake, red wine poacl’mecj pear Ej—< wl‘-ippeol caramel ganache, sea salt

OR
-'Zromages — G‘r’eq Owl/]tlg jam; I_ouis cle‘r’/Jcoad:eJ pecan 6—( pear; S‘t. Agur/co]t]cee marzipan

Mignardises Espresso, Capuccino or Tea
\/ani”a rose sable

I_emon pistachio ]Eina ncier

So I love you
because

the entire unvierse
conspired

to helpr me find you

Paulo Coelho

COCKTAILS

Kir Royale $12

I'\ouse cassis, \/euve ole \/e‘r’naq

Sour Cherry Manhattan $15
EOUT’EOH, I’TOUSG macle Cmﬂmince“o, sweet ve‘r’moutl'm,

L)itters

The Rose Lady $14

rose gin, lemon, pomegranate, egg white

Friday, February 14th & Saturday, February 15th
2 seatings: 9:00-5:45 om and 7:15-&00 pm
Regular & Pescatarian Menu $98/guest

& \egetarian Menu $88/guest

Wine Pairing $55/guest (cocktails not included)
Taxes & Gratuity not included

Reservations are required

Reserve online: www.caloriesrestaurantca



