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CHEF’S MENU 
Summer Tasting Menu #3  

 

FOIE GRAS TERRINE  
cherry,  truff le,  hazelnut crumble,  fresh mint  

Simi lkameen Col lect ive  Roussanne 2013  
S imi lkameen  Val ley ,  Br it ish  Columbia  

 
 

 
 

QUADRA ISLAND SCALLOP  
textures of  corn,  chanterel les,  tarragon,  chorizo ,   

smoked scal lop  

Litt le  Eng ine ‘P lat inum’ Chardonnay 2015  
Naramata,  Br it i sh  Co lumbia  

 

 
 

SABLE F ISH  
smoked croquette,  gr i l led humboldt,  caul if lower,  caviar,  

squid ink vinaigrette  
 

Meyer  Fami ly  Vineyard ‘Mic ro Cuvee’  P inot  No ir  2015  
Okanagan Fa l l s ,  Brit i sh  Columbia  

 
 

 
 
 

APRICOT &  BRIE  
roasted apricot,  candied pecans,  honey,  pickled apricot,   

le  dauphin brie,  whole wheat sourdough cr isp  

Mission  Hi l l  Late  Harvest  V idal  2012  
Okanagan Va l ley ,  Brit i sh  Co lumbia  

 
 
 
 
 

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


