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PERFECT PAIRINGS
WELCOME

Prawns Provencal
lemon, fresh herb, rosé wine with
crushed tomato & panko crumb

Wesbert Winery, Sparkling Merlot
Rose, Naramata, BC, 2021

APPETIZER

Marinated Duo of Golden Beets
marinated red + golden beets,
mixed greens with garbanzo puree,
mild horseradish cream and light
vinaigrette.

Fort Berens Riesling,
Lillooet, BC, 2024

PASTA COURSE

Short Rib Pappardelle Duo
8ix - hour cardamom braised short
rib & rib ragu with wild herbs,
garlic & fresh parmesan

One Flock Zinfandel Blend,
Napa Valley, CA, 2022

MAIN COURSE

Filet Mignon Medallion & Free
Run Duck Breast Duo
herb garlic butter, blueberry demi,
with roasted carrotts & roasted
garlic pomme puree

Chateau Mauvinon Saint-Emillion
‘La Familia’, Bordeaux, FR, 2020

DESSERT

Red Velvet Layer Cake
classic red chocolate sponge cake,
cream cheese buttercream, coated

in dark chocolate ganache

Tokaji Late Harvest
Muscat,Hungary, 2016

$135.00 per person
including tax & gratuity
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