
F i r s t  C o u r s e

Hamach i
Sh i so ,  f e rmen ted  s t r awbe r r y ,  c r ème  f r a î che

o r

Bee t roo t
 B l a ckbe r r y ,  r ad i c ch io ,  c l o thbound  chedda r

S e c o n d  C o u r s e

Corn
Sca l l op ,  t ru f f l e ,  so y  mi l k

o r

Baked  Pac i f i c  Oys t e r
 Sh i i t ake ,  m i so  s abayon ,  kombu

T h i r d  C o u r s e

Dry  Aged  Duck
 Tu rn ip ,  s t r awbe r r y ,  sh i so

o r

 F l a t  I ron  S t eak
 Ma i t ake ,  Wa l l a  Wa l l a  on ion ,  A r ima  sancho

o r

Hal ibu t  “ à  l a  nage ”
 Courge t t e ,  d i l l ,  s c a l l op

F o u r t h  C o u r s e

Mi l l e -Feu i l l e
 Sou r  che r r y ,  t onka  bean ,  choco l a t e

o r

Pav lo va
Ber r i e s ,  s e same ,  bu t t e rmi l k

At Naramata Inn, nothing is more important than quality, seasonality, and freshness.

To ensure you are able to enjoy the very best of the moment, our menus are subject to variation.

Dinner  Menu  $1 19
S o m m e l i e r  C u r a t e d  W i n e  P a i r i n g  $ 6 5


