
T O  S T A R T

Roas t ed  Pa r sn ip s  &  Pea r  Soup  
Toas t ed  Seeds ,  Toga ra sh i ,  Copa

Little Engine ‘Silver’ Chardonnay, Naramata Bench 2021

o r

Sea red  Hokka ido  Sca l l ops
 B ra i s ed  End i ve ,  G reen  App le ,  Ka l e  Pu rée ,  M i so  Lemon  Dr i z z l e

Culmina ‘Unicus’ Gruner Veltliner, Golden Mile Bench 2022

o r

Bee t  Sa l ad
Grapes ,  He rbed  R i co t t a ,  Cand ied  Haze lnu t

French Door ‘Fleur’ Gamay Blend, Black Sage Bench 2022

E N T R É E

Pan  Sea red  S t ee lhead  T rou t
Brown  Bu t t e r  Squash  &  Cau l i f l owe r ,  On ion  Marma lade ,  Sa lmon  Roe  Beur r e  B l anc

Mirabel Pinot Noir Rosé, East Kelowna 2022

o r

S tu f f ed  Lamb Sadd le
Swee t  Po ta to  Pu ree ,  Ba l s amic  Pea r l  On ions ,  Sh i i t ake  Mushrooms

Daydreamer ‘Amelia’ Syrah, Naramata Bench 2022

o r

NY S t r ip  Lo in
Creamy  Pa rmesan  Po ta to  Gra t in ,  Cap l ansky ’ s  Hor se r ad i sh  Mus t a rd ,  Red  Wine  Ju s

La Stella ‘Espressivo’ Super Tuscan Blend, Osoyoos 2020

T O  F I N I S H

Ol i v e  O i l  Semo l ina  Cake
Lemon  Curd ,  P r e se r v ed  B luebe r r i e s

Three Sisters Cane C ut Riesling, Naramata Bench 2021

o r

Tange r ine  Pana  Co t t a
Ci t ru s  Compote ,  L ime  Mer ingue
Nomad Handcrafted Ice Cider, Summerland 2019

o r

Warm Choco l a t e  Cake
Cof f ee  C rumble ,  Van i l l a  I c e  C ream

Moraine O’Port, Naramata Bench 2020

Wine Pairing $49

CHEF  IN  RES IDENCE :  BRUNO FELDE ISEN


