Pairings
Amuse-Bouche Averill Creek, Joue White - Vancouver Island, BC
A”DGCOT’G tuna tataki w/ citrus Ej—< pinl{L peppercorn, she‘rrm.} vinegar E;H toasted sesame (af df)

Avocaolo bonbon on pinenut biscuit w/ picl{lecj ginger &{omato o

Soup Poderi Collg, Riesling - Langhe, ltaly
Spice roasted local carrot soup
w/ crispy clworizo, chorizo oil Ej—< carrot top chimichurri (of. 4F)

w/ pu]t]cecl quinoa crusted pan seared chevre 6—( carrot top chimichurri (of) &

Appetizer Covert Farms, Sauvignon Blanc/Semillon - Oliver, BC
HousemaJe duck liver cremeux on brioche toast points w/ F‘ﬂeslﬁ Figs,

l)laclgl:em’q gel & candied cashews

wl'\ippecl ricotta (g—< ]Er-eslﬂ Fig salad w/ watercress, citrus, roasted hazelnuts,

hazelnut oil 6—< vincotto (4f) <&

Accompaniment for Two (add $28)  Blue Mountain, Gold Label Brut - Okanagan Valley, BC (asd $10)
DoachecJ west coast oysters on the IWGH: shell w/ beurre uanc, piclﬂleJ shallot 6—( caviar (41)

Cranité Chai spiced granité w/ pickled apple & coconut milk liqueur (of o)

Main D'’Angelo Estates, Miscela Tempranillo - Naoramata Bench, BC

D‘r’q agecj local l)ee]C s’crip'oin w/ butter roasted celeriac, g|azecj cipo”ini onions (g—<
sl'\oest‘r’ing potatoes, red wine demi glaze (af)

Main Pescatarian Joseph Drouhin, Macon-Villages - Burgundy, France
PL| [ obster New':)urg in Diquels organic pUH: pastry, blistered cl’mewq tomatoes 6—« m"ugu|a

Main Vegetarian La Montesa, Rioja - Rioja, Spain

Stu]EFecl roasted heirloom squaslﬂ w/ De’r’sian spicecl SK lentils 6—( quinoa,

dried carmine jewel sour cherries 6—« green coriander oil (F df) ~&

Dessert 20z Taylor Fladgate, 10 yr Tawny Port
Blacl{ Fo*r’est torte, 'r’ul)q chocolate

OR

-'Zromages - B‘r’i”at-gava'ﬂin/toagtecl pecan 6—( ]E‘r'esl'w pear; |_ouis A'Or/l'\ousemacje SK grape jam;

St. Agur/ co]q:ee marzipan

Mignardises
Choux a |a creme
-'Zrencl'\ lemon tart

Espresso, Capuccino or Tea
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COCKTAILS

Kir Royale $12

I'mouse cassis, \/euve cle \/e‘r’naq

Sour Cherry Manhattan $15

Eourbon, house B3 Ca‘r’mince”o, sweet ve’r’mouth, Liksters

LOlivette $15
gin, St. (Sermain, JT’L} vermouth, olive

Saturday, February 14th

2 seatings: 9:00-5:45 pm and 7:30-&:15 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



