
SIP & SAVOUR  MENU

Burrata                                                          28
spruce tip gremolata 
compressed beets, pumpkin seeds
cattail sourdough

Warm Marinated Olives                                  10
legend distilling orange & sumac liquor 
smoked almonds

Popcorn                                                           8
bone marrow, wild rose petal dust 

Quinoa Lollipops                                           23
lentil, walnut, apricot chutney, cherry

Plot Twist Salad                                             17
salanova, cherry tomatoes, radish
sunflower seeds, caper vinaigrette
add: up north cheese smokie   8
add:  3 sauteed prawns  15

CHEF’S WHITES/BELOW THE ROAD ROSE (BOTTLE)

VIOGNIER/MERLOT/ROSE

MUSCAT OTTONEL/ROSE

Naramata Bench Board                                 39    
locally produced cheese & meats 
housemade accoutrements

Focaccia/Sourdough/Cheese Biscuit          12            
Add: Tiger Blue Butter & Roasted Garlic            
Add: Olive Oil & Balsamic                                      
Add: Whipped Spruce Tip Ricotta                          
add: Foraged Berry Merlot Jam                           

Elk Tartar                                                      28
pickled cherry, quail egg 
caribou lichen, housemade potato chips 

Tacos                                                               26
duck confit, corn tortilla, garden herbs
cherry gastrique, cranberry labneh, hot sauce 

MERLOT/UNOAKED PINOT GRIS

PINOT NOIR/MERLOT/GAMAY NOIR (BOTTLE)

MERLOT/SYRAH/CAB FRANC (BOTTLE)

Try a Wine Flight 3 wines I 3 oz pours
$22

6
6
6
8


