World Value Reds

Tempranillo, Real Compania 13
Spain, Castilla-La Mancha
Malbec, Tinto Negro 15

Argentina, Mendoza

Syrah/Grenache, La Chevaliere 14
France, Pays d’'Oc

Taste all three........... 14

csccee

New world Reds
Syrah, Nichol Vineyards 16
Canada, Okanagan Valley, Naramata, 2020

Cabernet Sauvignon, Pirramimma 20
Australia, McLaren Vale

Gamay Noir, Haywire 15
Canada, Okanagan Valley

Taste all three........... 18

Shades of White

Pinot Grigio, Cantina Lavis 13

Italy, Trentino

Chardonnay, Lake Sonoma 16

California, Russian River

Sauvignon Blanc, Matua 15

New Zealand, Malborough

Taste all three..............uuuuuueuuuuuun...... 15
Sommelier Series

Dolcetto, Alpha Box 23

Australia, Adelaide Hills

Pinot Noir, Siduri 24

USA, Oregon, Willamette Valley
Taste both.............eeeeeeccceeeeeeeeeee 17

Four Winds Brewing Beer

Lager, Pale Ale, IPA - On Tap (16 FL oz) 10
Saison - Can (355 ml) 9

BC Reds
Merlot, Poplar Grove 19
Canada, Okanagan Valley, Naramata, 2018
Cabernet Franc, Bartier Bros 18
Canada, Okanagan Valley, Oliver, 2020
Pinot Noir, Sperling 20
Canada, Okanagan Valley, Kelowna 2018
Taste all three... cereeee 19
Celebration Sparklers
Sparkling Glera Prosecco, Luna Argenta 14
Italy, Veneto
Sparkling Cava Rose, Alta Alella 'Privat’ 17
Spain, Catalonia
Sparkling Lambrusco, Medici Ermete 16
Italy, Emilia Romagna
Taste all three... cereeee 17
Rose’ all Day
Rose’ of Garnacha, Larrosa 15
Spain, Navarra
Rose’ of Grenache/Syrah, Ventoux Ogier 16
France, South Rhone
Rose’ of Pinot Noir/Gamay, Narrative 14
Canada, Okanagan Valley
Taste all three... ceeeeea 15
BC Whites
Chenin Blanc, Quails'Gate 15
Canada, Okanagan Valley
Riesling, Orofino 17
Canada, Okanagan Valley
Chardonnay, Tantalus Bear 16
Canada, Okanagan Valley
Taste all three.......uuaeeeeeeeeeeeeeeeeecrnnnee 16



Bites

CURED OLIVES 7
A blend of Italian varieties
MEZZE PLATTER 15

Hummus, sundried tomato pesto and ricotta,
served with warm flatbread

ROASTED TOMATO SOUP 10
With fresh basil and crostini
CHARCUTERIE AND CHEESE BOARD 26

Assortment of artisan meats & cheese

with dried fruit and almonds

CURED MEATS 17
Select artisan meats with whole-grain mustard

and cornichons

CHEESE PLATE 16

3 artisanal cheeses with
fig jam and almonds

Pigzas

Substitute Gluten Free Pizza Crust for $5

DIAVOLA 19
Spicy Salami, Mozzarella Cheese, Tomato Basil Sauce
MARGHERITA V 16
Mozzarella Cheese, Tomato Basil Sauce
PARMIGIANA 19

Fresh Pesto, Grilled Chicken, Mozzarella Cheese,
Tomato Basil Sauce, Pumpkin Seeds

RUSTICA V 18
Tomatoes, Zucchini, Black Olives, Mushrooms,
Mozzarella Cheese, Tomato Basil Sauce

PROSCIUTTO E FUNGHI 19
Prosciutto, Mushrooms, Mozzarella Cheese, Tomato
Basil Sauce

MEAT LOVERS CARNE 20

Salami, Pepperoni, Ham, Mozzarella Cheese, Tomato
Basil Sauce

GUSTOSA 18
Bacon, Blue Cheese or Brie, Mushrooms, Balsamic
Reduction

PEPPERONI 17
Pepperoni, Mozzarella Cheese, Tomato Basil Sauce

Salad &Sandwiches

HAM & GRUYERE SANDWICH 16
Ham, gruyere cheese and
mustard on sourdough bread

BRIE AND MUSHROOMS MELT SANDWICH V 15
Melted brie cheese and mushrooms on ciabatta bread

CAPRESE SANDWICH V 15
Tomatoes, pesto, and zucchini with fior di latte
mozzarella cheese

MIXED GREEN AND GOAT CHEESE 8
Tossed with vinaigrette

PESTO ROASTED CHICKEN BREAST SALAD 18
Grilled chicken with pesto, fresh greens, goat

cheese, dried cranberries, and pumpkin seeds,

with vinaigrette

WINE COUNTRY COBB SALAD 19
Cucumbers, tomatoes, blue cheese, avocado, hard-boiled
egg and bacon topped with pesto chicken with
lemon/basil vinaigrette dressing on spring mix

Dessert

AFFOGATO 8
Espresso Coffee on Vanilla Ice Cream

LEMON SHORTBREAD TART 9
Creamy lemon curd in a shortbread tart, served
with raspberry coulis

FLOURLESS CHOCOLATE TORTE 9
Served with raspberry coulis



