THE PIER

DINE AROUND

$45 SET MENU
FIRST COURSE

Choice of

ROASTED DELICATA SQUASH

chimichurri, pickled red onions, feta
Suggested pairing: Monte Creek Ancient Waters Chardonnay

ROASTED CAULIFLOWER

Our farm chili berry, shallot bagna cauda, pickled apples, pangrattato
Suggested pairing: Quail’s Gate Chenin Blanc, Okanagan

SUSHI ROLL

choice of tempura prawn roll or vegetable roll
Suggested pairing: Poplar Grove Pinot Gris, Okanagan Valley

GRILLED HUMBOLDT SQUID  (+$5.95)

chorizo vinaigrette, cannellini beans, fennel salad, ginger dressing
Suggested Pairing: Covert Farms Amicita, Okanagan Valley

FOCCACIA

garlic and rosemary oil, whipped butter, our farm compote
Suggested pairing: 10 Acres Lager 5%

PASTA COURSE (+$7.50)

Choice of

CACIO E PEPE

spaghetti, parmigiano reggiano, black pepper
Suggested pairing: Covert Farms Amicita, Okanagan Valley

AGLIO EOLIO

chard tomatoes, garlic, shallots, chillies, herbs, pangrattato
Suggested pairing: Poplar Grove Pinot Gris, Okanagan Valley
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SECOND COURSE

Choice of

CHICKEN SUPREME

polenta, chorizo, chicken jus
Suggested pairing: Quail’s Gate Chenin Blanc, Okanagan

FALAFEL BOWL

red beet puree, farm fruit, tahini sauce
Suggested Pairing: Sperling Pinot Gris, Okanagan Valley

ASHMEAD FARM LAMB RAGU PASTA

12hr braised lamb, mix mushrooms, shallots, herb, pangrattato
Suggested Pairing: Blue Grouse Pinot Noir, Okanagan Valley

PAN SEARED SALMON  (+$9.95)

roasted beets, fennel, walnut dukkah, caper lemon butter sauce
Suggested pairing: Unsworth Rose, Vancouver Island

80z SIRLOIN STEAK  (+5$9.95)
parmesan fries, arugula salad, jus
Suggested Pairing: Laughing Stock Blind Trust, Okanagan

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%



