
Dine Around 
2010 Menu 
February 18 ~ March 7 

 

Vista 18 Menu 
 
 

Appetizers 
 

Cauliflower Soup  
Pecorino crisps, truffle oil 

Nk’Mip Cellars Pinot Noir, VQA ~ $9.95 
or 

Crisp Butter Salad 
fried Okanagan goat cheese, hazelnut vinaigrette 
Sandhill Estate Vineyard Sauvignon Blanc, 

VQA ~ $9.00 
or 

Island Racelette Plate 
fingerling potato, pickled vegetables, chicken rillete 
CedarCreek Estate Chardonnay, VQA ~ $8.95 

 
 

Mains 
 

Slow Roasted Moroccan Spiced Pork Loin 
tomato and chickpea tagine 

Mission Hill Family Estate Reserve Shiraz,  
VQA ~ $9.50 

or 
Crispy Skinned Sooke Trout 

forbidden black rice, Asian green slaw,  
tart yogurt dressing 

Wild Goose Vineyards “God’s Mountain”  
Riesling, VQA ~ $9.50 

or 
Local Tofu Cabbage Roll 

smoked spaghetti squash, fresh tomato sauce  
Sumac Ridge Estate Winery Gewurztraminer, 

VQA ~ $7.25 
 
 

Desserts 
 

Orange White Chocolate Brulee 
poppyseed crisp 

or 
Cured Duck Sausage & Island Cheese 

pickled chanterelles, fresh baguette 
or 

Angel Food Cake 
raspberry soup, cream cheese foam 

 
Summerhill Pyramid Cipes Brut, VQA ~ $8.00 

 

3 Course Menu ~ $30.00 
Taxes, gratuities and wine pairings not included 


