
D a y  2  

CHEF’S MENU 
Summer Tasting Menu #2  

 

HEIRLOOM TOMATOES  
dungeness crab,  cucumber,  di l l  panna cotta,  crab aiol i ,  

fr isée,  watercress  

Culmina ‘Unicus’  Gruner  Vel t l iner 2016  
Golden Mi le ,  Brit i sh  Columbia  

 

 
 

PORCINI &  PARMESAN POTATO GNOCCHI  
chanterel les,  engl ish  peas,  truff le,  parmesan espuma, 

toasted macadamia nuts  

Summerhi l l  ‘Spadefoot  Toad’  Sang iovese  2012  
Ol iver,  Br it i sh  Co lumbia  

 

 

PEACE COUNTRY LAMB DUO 
zatar  crusted loin ,  36 hour sous vide neck,  eggplant,  swiss 

chard,  ol ive jus  

Simi lkameen Col lect ive  Syrah/Viogn ier 2014  
S imi lkameen Val ley ,  Br it ish  Columbia  

 
 

 

CHERRY,  ALMOND &  MEZCAL  
mezcal  cream, a lmond butter,  cherry compote ,  meringue,  

candied a lmonds  
 

Burrowing Owl ‘Coruja’  N/V  
Black Sage Bench,  Br it ish Columbia  

 
 
 
 
 

 
Sommel ier  Se lect ion  

Wine Pai r ing S upplement $85  


