
 

Appetizers    &   Share    Plates 
 

 Hawaiian Salmon 
Brown sugar & 5 – spice candied wild BC Coho salmon, won ton crackers, pineapple slaw 

$11.95 

 Sweet & Sour Porcupine Balls 

Certified Angus beef ® & rice meatballs, Asian vegetables, sweet & sour sauce 

$8.95 

Roasted Vegetable Pizza 
House made rustic thin crust pizza shell, roasted vegetables, basil infused marinara sauce,  

Okanagan goat cheese 

$11.95 

 

 

Wine Pairing: Calona Sovereign Opal (BC VQA) 

Glass: $8.00      ½ Lt: $23.50       Bottle: $35.00 

 

Entrées 
 

 Bavarian Platter 

House made cabbage roll, kielbasa sausage, smoked bacon & scallion  

perogies, sour cream, braised red cabbage 

$13.95 

 

 Wine Pairing: Chook Shed Shiraz (Australia) 

Glass: $8.25     ½ Lt: $26.50     Bottle: $39.00 

 

 Pad Thai 
Ocean Wise ™ Prawns, local tofu, BC chicken, Asian vegetables, specialty tamarind sauce,  

peanuts, rice vermicelli noodles 

$14.95 

 

Bison Pepperoni Hoagie 
Vancouver Island lean bison pepperoni, bell peppers, onions, basil infused marinara sauce, artisan baguette, 

cheddar & Monterey jack cheeses.  Choice of soup, fries or artisan green salad 

$12.95 

 

Wine Pairing: Graffigna Malbec (Argentina) 

Glass: $8.00     ½ Lt: $25.00     Bottle: $36.00 
 

 

 
For Dessert 

 

Chocolate Symphony Cake 
Decadent chocolate cake, whipped cream 

$5.95 
 

 

 

 

 

Banana Cheesecake 
Shortbread cookie crust, whipped cream 

$5.95 

 

 


