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CHEF’S MENU 
Summer Tasting Menu #1  

NASTURTIUM WRAPPED SOCKEYE SALMON  
textures of  raspberry,  cured roe,  sumac crème fraiche,   

puffed skin,  nasturt ium emulsion  

Culmina ‘Sa ignée’  Rosé 2016  
Golden Mi le ,  Brit i sh  Columbia  

 
 

 
 

FRESH MOZZARELLA TORTELLINI  
parma broth,  heir loom tomatoe s,  basi l  seed,  guanciale,  

fennel  pol len  

 
Meyer  Fami ly  Vineyard ‘Stevens Block’  Chardonnay 2016  

Okanagan Fa l l s ,  Brit i sh  Columbia  
 
 
 

 
 
 

FRASER VALLEY RABBIT PORCHETTA  
pancetta,  he ir loom carrots,  p inenut cassoulet ,  natural  jus  

Foxtrot  P inot  Noi r  2014  
Naramata,  Br it i sh  Co lumbia  

 
 
 

 

 

F IG &  P ISTACHIO  
brown butter  phyl lo,  sweet wine poached f ig,  r icotta,  

pistachio pra l ine,  honey  
 

Averi l l  Creek ‘Cowichan Tawny’ 2008   
Cowichan Val ley,  Bri t ish Columbia  

 
 

Sommel ier  Se lect ion  
Wine Pai r ing S upplement $85  


