BISTRO

DINE AROUND

$45 SET MENU
FIRST COURSE

Choice of

BRUSSEL SPROUTS

sweet cranberries, mustard glaze
Suggested pairing: Driftwood Fat Tug IPA 7%

HUMBOLDT SQUID

smoked tomato, garlic aioli, crisps  (+$5)
Suggested pairing: Canter Rose, Okanagan Valley

ASHMEAD FARM GLAZED LAMB CHOP

sticky chili garlic sauce (+$7.50)
Suggested Pairing: Cedar Creek Syrah, Okanagan Valley

10 ACRES SOURDOUGH TOAST

chicken pate, soft sweet onions, grainy Dijon, pickled apples
Suggested pairing: 10 Acres Lager 5%
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PASTA COURSE (+$7.50)

Choice of

VONGOLE

manila clams - garlic - onions - cherry tomatoes - chillies - parsley
Suggested pairing: Quail’s Gate Chenin Blanc, Okanagan

AGLIO EOLIO

confit tomatoes - garlic - shallots - chillies - herbs - pangrattato
Suggested pairing: Poplar Grove Pinot Gris, Okanagan Valley

SECOND COURSE

Choice of

Ya ROTISSERIE CHICKEN

rosemary smashed potatoes, gravy, seasonal vegetable
Suggested pairing: Sea Star Ortega, Pender Island

PAN SEARED SALMON

warm potato salad - greek yogurt dressing - fennel - arugula - celery
lemons, peas (+$9.95)

Suggested pairing: Unsworth Rose, Vancouver Island

BERRYMAN FARMS PORK CHOP

latkes, chili garlic kale, mostarda, jus
Suggested Pairing: Cedar Creek Syrah, Okanagan Valley

DUCK CONFIT SALAD

smoked yogurt, arugula, fennel, walnut dukkah, 10 acres chutney, jus
Suggested Pairing: Blue Grouse Pinot Noir, Okanagan Valley

80z SIRLOIN STEAK

parmesan fries, arugula salad, jus, chimichurri (+$9.95)
Suggested Pairing: Laughing Stock Blind Trust, Okanagan

MUSHROOM CANNELONI

ricotta, spinach, fennel, peas, pearl onion cream sauce
Suggested Pairing: Blue Grouse Pinot Noir, Okanagan Valley

THIRD COURSE

Choice of

SEASONAL CHEESECAKE

coulis, streusel, Chantilly cream
Suggested pairing: Clos du Soleil LH, Okanagan Valley

CHOCOLATE CAKE

coulis, streusel, Chantilly cream
Suggested pairing: Vinamite Port Stile, Okanagan Valley

10 ACRES FARM FRUIT CRUMBLE
our farm fruit, salted caramel crumble, almond
Suggested Pairing: Phillips Blue Buck 5%



