Monday Pasti & Wine Night

Handmade Pasta & 50% off Feature Wine (per bottle)
AUGUST 3™
CLOSED - HAPPY LONG WEEKEND
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Local Bison Smash Burgéf or Léh’ril Burger + Local Pint $20

Wednesday (Pem#) Night
Organic Hand S’rre;rvéﬁéfd KPizzos

Margherita - heirloom tomato sauce, fior di latte, Parmigiono & basil $19

Wild SK mushroom - cream roasted wild & cultivated mushrooms, house créme 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
AUGUST 5™ FEATURE PIZZA
Bresaola & Chanterelle Pizza - cured beef sautéed wild SK chanterelles,
heirloom tomato sauce, fior di latte, Parmigiono & garden herb & spring onion salad $25

Thursday Prix Fixe Dinnesr Night

3 Course Dinner $35/pp

AUGUST 6™

Carden celery & fennel soup,
savoury whipped cream & crispy shallots
Sockeye Salmon Duo - maple & Dijon brined wild-caught BC salmon tranche &
salmon pommes dauphine, garden green beans & horseradish tartar sauce

Apple jom almond fruit tart



