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$42 PER GUEST  |   WINE PAIRINGS $42

wine pairings first

BC SWEET CORN SOUP 
popcorn, puffed rice, fried basil, poppy seed, dried corn

second

BEET AND OKANAGAN ASIAN PEAR SALAD 
pemberton radicchio, honey vinegar pearls, farmhouse goat cheese 
fennel emulsion, toasted hazelnuts and oil 

QUEBEC FOIE GRAS PARFAIT  ($9 supplement) 
house-baked brioche, glazed okanagan stone fruit, sherry vinegar gel, pistachio 

FRESH OYSTERS  
chef’s selection of four fresh shucked oysters 
tobiko emulsions, fried garlic, goodfield farms chili oil

ALBACORE TUNA ‘ZUKE’
lightly seared and sliced, sweet yuzu dressing, cucumber and green onion

main

OLIVE OIL POACHED BC HALIBUT 
summer beans, fingerling potatoes, rootdown farm leeks 
pickled baby tomatoes, sauce vierge  

NORTHERN GOLD BEEF TENDERLOIN (6oz)  ($28 supplement) 
brown butter potato puree, charred broccoli shoots, braised chantrelle mushrooms 
pamesan churros, port red wine jus 

PANCETTA WRAPPED PORK TENDERLION  
slow cooked pork coppa, caramelized okanagan apple puree 
baby turnip mustarda, pickled wild apple, crispy kale, vin blanc  

WILD AND TAME MUSHROOM RISOTTO 
arborio rice, local mushrooms, ‘kfc’ tempura fried maitake mushroom 
wild mushroom glaze, baby kale leaves

dessert 

VALRHONA CHOCOLATE GANACHE TART
dark chocolate ganache, sweet pastry shell, raspberry coulis and chantilly cream

YOGURT MOUSSE CAKE
bc nectarines + blackberries, pistachio chiffon, white chocolate ganache 

HOUSEMADE PETIT FOURS
featuring chocolate, pate de fruit, marshmallow, almond financier 

accompaniments for the table

PACIFIC PRAWN  6 ea     SEARED SCALLOP  9 ea    ROASTED BC MUSHROOMS  13.5    
BRUSSELS SPROUTS + MAPLE MISO   13.5    TRUFFLE FRIES   12.5   HOUSE FRIES   10.5

gancia p.rose sparkling rose, italy

tinhorn creek pinot gris, bc

quails’ gate chenin blanc, bc

 haywire gamay noir rose, bc

orofino clone 21b riesling, bc 

chateau cabrieres ‘le petit cabrieres’, fr

cedarcreek estate chardonnay, bc

stag’s hollow shuttleworth creek pinot noir, bc

castello di albola chianti classico, it

pentage ‘our port in a storm’, bc

kettle valley late harvest riesling, bc

clos du soliel ‘saturn’ late harvest, bc


