“If music be the food of love, play on”” - William Shakespeare

Kushi Oyster
crunchy mignonette

Sumac Ridge “Stellar’s Jay", Okanagan, Canada

I/
Beet Tartare

frozen vinaigrette

Red Rooster Riesling, Okanagan Valley
or
Lobster Panna Cotta
gooseberries

Howling Bluff Sauvignon Blanc/Sémillion, Okanagan Valley
%
Warm Winter Panzanella Salad

roasted squash, sautéed greens, burnt orange ricotta, lamb shoulder croutons

Cedar Creek Pinot Noir, Okanagan Valley
or
Seared Scallops
banana curry, pumpkin seed crumble, kaffir lime broth

Oyster Bay Sauvignon Blanc, Marlborough, New Zealand

N
Beef “Wellington”
truffle jus, broccolini

Church and State “Coyote Bow!” Meritage, Okanagan Valley
or
Basted Squab
braised red cabbage, gnocchi, baby vegetables, cherry jus

Burrowing Owl Merlot, Okanagan Valley
or
Ponzu Marinated Crispy Shrimp
Napa cabbage slaw, creamy ginger dressing

Church and State Gravelsbourg Chardonnay, Okanagan Valley
%

Whipped Homemade Farmer’s Cheese
port marcerated strawberries, amaretti, sea salt tuile, honey shard

Burrowing Owl, Coruja, Port, Okanagan
¥
Chocolate Platter for Two
Inniskillin, Riesling Icewine, Okanagan

Five Courses $99 | Wine Pairings Additional $60



