
 
Dine Around 2025   

  
SIMPLY FRESH INGREDIENTS   + DELIGHTFULLY PERSONAL SERVICE +   SERIOUSLY GOOD FOOD  

FOUR COURSE MENU 

West Coast Salad (DF)   

Hemp Crusted Albacore Tuna, Soba Noodle, Foraged Vegetables, Seaweed, Miso 

Orange Dressing, Bonito, Sweet Soy Reduction   
  

Suggested Beer Pairing: Small Gods x Whistle Buoy Collab: 
Thirteen Moons Peninsula Lager    

VEGETARIAN WEEKLY SOUP   

Please Ask Your Server   

SOOKE TROUT (DF, GF) 
Ghanian Style Spinach & Egusi Stew, Fried Plantain, Oyster & Shimeji Mushrooms  

Suggested Wine Pairings: Hillside Gewurztraminer, Naramata Beach  
  

CRÈME BRULE   

Biscotti   
  

$55 per person   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


