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65pp
FULL TABLE PARTICIPATION REQUIRED 

WINE PAIRINGS ARE RECOMMENDATIONS ONLY AND ROTATE DAILY | AT MP

For the Table
BREAD & BUTTER

DAUPHINOIS CHEESE + CORNICHON

First Course
CHOICE OF:

RADICCHIO SALAD, BARTLETT PEAR VINAIGRETTE, 

PICKLED GRAPES
OR

TUNA CRUDO, SHISO VINAIGRETTE, TONNATO SAUCE
SCOUT VINEYARD A WILD FERMENT RIESLING, SIMILKAMEEN VALLEY 

Second Course
ROASTED HONEY-GLAZED CHICKEN, BRAISED NAVY BEANS

OR

NETTLE RISOTTO, BROWN BUTTER GREMOLATA, PARMESAN
NICHOL VINEYARD PINOT NOIR, OKANAGAN VALLEY OR 33 ACRES OF OCEAN

WEST COAST PALE ALE, VANCOUVER BC

Dessert
BASQUE CHEESECAKE, CALVADOS CARAMEL

OR

ORANGE CREAMSICLE CAKE
LOCK AND WORTH TINY DANCER PIQUEKE OKANAGAN VALLEY 

DINE AROUND & STAY IN TOWN


