
 

NOVEMBER 2nd  

Baked mac & cheese w/ sauce soubise, four cheeses & ‘Pig & Pantry’ ham $26 
Wine pairing: Southbrook, Cabernet Franc – Niagara-on-the-Lake, ON 

 

NOVEMBER 5th  

 
Spice roasted local carrot soup w/ house crème fraiche 

-- 
Classic Coq au Vin w/ pommes purée 

-- 
Crème brûlée 

Margherita – heirloom tomato sauce, fior di latte, Parmigiano & basil $19 
Wild SK mushroom – cream roasted wild & cultivated mushrooms, house crème fraiche & arugula $23 

Prosciutto & arugula – heirloom tomato sauce, fior di latte, Parmigiano,  
Italian prosciutto & dressed arugula $22 

House made beef sausage, caramelized onion & burrata – heirloom tomato sauce, beef sausage, 
bacon & balsamic onions, fior di latte & fresh burrata $26 

NOVEMBER 4th FEATURE PIZZA 

Salami & Artichoke – ‘Okanagan Artisans’ fennel salami, marinated artichoke hearts, heirloom tomato 
sauce, fior di latte & shaved CDN Pecorino cheese $25 

 

 

Tagliolini aglio e olio w/ local garlic, toasted cumin, roasted 
‘Carmana Acres’ corn, leek & bell peppers, 


