
 

Ugly Duckling Dine Around 2025 

Course 1: 

Slow-Roasted Pork Belly 

house-made Shanghai noodles, yu choy, shiitake mushrooms, ginger 

suggested pairing: Driftwood ‘Spiff’ corn lager, Victoria 

or 

Beretta Farms Beef Tartare 

black garlic, cured egg yolk, vegetable chips 

suggested pairing : Tantalus Vineyards Blanc de Blancs, 2021, Okanagan Valley 

 or 

Hokkaido Scallops 

celery root, black truffle 

($10 supplement) 

suggested pairing: Stag’s Hollow Albariño, 2022, Okanagan Valley 

Course 2: 

Butter-Poached Haida Gwaii Halibut 

potato gnocchi, house-made XO sauce, lotus root 

suggested pairing: Averill Creek Chardonnay, 2022, Cowichan Valley 

or 

Glazed Yarrow Meadows Duck Breast 

fingerling potatoes, golden beets, preserved cherry 

suggested pairing: Tantalus Vineyards Pinot Noir, 2021, Okanagan Valley 

 

Course 3: 

Dark Chocolate Pot de Crème 

caramelized white chocolate, salted caramel 

or 

Salish Apple Crumble 

brown butter, rolled oats, white miso gelato 

suggested pairing: ‘Mayhem’ fortified Gewurztraminer, Okanagan Valley 

 

 

 

 

-- $75 -- 

Optional BC beverage pairing -- $35 


