
TOFU BLACK BEAN STUFFED   v/gf        
POBLANO PEPPER 
 vegetable pavé, sweet corn broth, black mole 
BLACKENED KUTERRA STEELHEAD   gf    
 potato street corn cotija hash, radish + cabbage 

pickle, sweet lime butter 
SESAME TUNA   gfo        
 cauliflower wasabi purée, asparagus, korean chili 

hoisin sauce 
GRILLED PORK LOIN   gf       
 french lentil ragout, roasted root vegetables, 
 tomato balsamic jam 

WINE 

gf gluten friendly  
gfo gluten friendly option  
v vegetarian 
vo vegetarian option 

WINE + DINE  
2-COURSES + BOTTLE OF WINE 

$125  
(PER 2 GUESTS) 

PROSECCO           
 pergolo, DOCG, Treviso, ITA 
SAUVIGNON BLANC           
 mission hill family estate, Okanagan Valley, BC 
RIESLING          
 monte creek ‘Living Land’, Similkameen Valley, BC 
ROSÉ           
 gray monk, Okanagan Valley, BC 
CABERNET FRANC           
 sandhill, Okanagan Valley, BC 
‘MONSTER CABS’          
 monster vineyards, Penticton, BC 
 *Varietals: cab sauv/cab franc/merlot/malbec/petit  

   verdot 

ENTRÉE 

DESSERT 

TROPICAL GREEN TEA CHEESECAKE       
 malted waffle crust, fresh whipped cream 
PEACHES + CREAM BOURBON BRÛLÉE      
 fruity cotton candy 
TRUFFLE TASTER   gfo       
 selection of milk, dark + white truffles 
FRESH BAKED COOKIE + ICE CREAM SCOOP    
 Cookie: double chocolate, oatmeal raisin, white  

      chocolate macadamia, or peanut butter 
 Ice Cream: made in-house, rotating selection 


