
----------------------Beginnings-------------------------

cathedral mountain salad
lyalta gardens butter leaf, kelowna rhubarb sorbet vinaigrette.

qualicum bay sea scallops 
organic bc maple whiskey, vanilla butter, apple slaw.

bc wild mushrooms
burnbrae farms free range fried egg, cracked rye crostini, fresh shaved parmesan. 

roseridge farms apple frites
paradise valley free range pork, sweet vanilla salt, rosemary jus.

charcuterie
house pickled okanagan vegetables, la station cheese, house made pate.

french onion soup
bc horseradish cheddar, bc honey ale, sweet yellow onion.

---------------------------------------------Main--------------------------------------------------

bc pheasant
garden herb gnocchi, roasted seasonal okanagan vegetables.

diamond willow organic beef ribeye
 braised butter bc cabbage, house cut   reggiano fries.

house made pasta
forest mushrooms, bc warm apples, crispy canadian prosciutto.

innisfail roasted lamb
alberta hutterite bacon, greencroft gardens spring onion blini,

organic baluchon cheese.
house made sausage

salted pretzel, fieldstone granary mustard, hajnrych’s warm potato salad.

-------------------------------------Finish-----------------------------------

kelowna braeburn apple fritters
warm smoked maldon salt caramel, vanilla bean cream. 

dark chocolate tart 
 seasons harvest cherry compote, alberta vanilla fireweed honey.

fresh baked cookies
house made, callebaut chocolate milk.

okanagan pear cobbler
 sooke bc tugwells honeycomb gelato. 

 hand crafted truffles
valrhona guanaja grand cru chocolate. 

refresh
house made seasonal sorbet.


