Monday Paste & Wine Night
Hondmade Pasta & 50% off Feature Wine (per bottle)
JULY 6™
Tagliatelle & Elk Meatballs - handmade tagliatelle w/ pan roasted elk meatballs,

heiloom tomato sauce, tom garden basil & shaved Parmigiano $36
Wine pairing: Vermentino Nero, Terenzuola - Toscana, Italy

TuesdayBurger & Pint Night
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Local Bison Smash Burgér ‘or Lentil Burger + Local Pint $20

Wednesday Pes@ Night
Organic Hand S’rre%éhéd ”Pizzos

Margherita - heirloom tomato sauce, fior di latte, Parmigiano & basil $19
Wild SK mushroom - cream roasted wild & cultivated mushrooms, house créeme fraiche & arugula $23
Prosciutto & arugula - heirloom tomato sauce, fior di latte, Parmigiano,
Italian prosciutto & dressed arugula $22
House made beef sausage, caramelized onion & burrata - heiloom tomato sauce, beef sausage,
bacon & balsamic onions, fior di latte & fresh burrata $26
JULY 8™ FEATURE PIZZA
Classic Salami Pizza - Okanagan Artisans” salami, heirloom tomato sauce, roasted red peppers, fior di
latte, Parmigiano & fresh basil $24

Thursday Prix Fixe Dinnesr Night

3 Course Dinner $35/pp

JULY 9™
Charred leek bisque w/ blistered chery tomato browned butter

Pan roasted wild SK lake frout w/ caper & olive vinaigrette,
roasted baby potatoes & wild garden spinach

Lemon cream trifle



