
Focaccia/Cheese & Onion Biscuits       10                     
Add: tiger blue butter  & roasted garlic      5
Add: olive oil & balsamic                                5
Add: truffle farm fresh cheese                    6

Warm Marinated Olives                             9
legend distilling orange & sumac liquor,
smoked almonds

Truffle Parmesan Popcorn                      6

Naramata Bench Board                           35     
local cheeses, cured meats, almonds,
smoked char deviled eggs,  walnut bread,
pickled vegetables

Fried Halloumi                                         15
grilled compressed asparagus, 
charon hollandaise, puffed wild rice

Deviled Eggs                                             18
smoked road 17 char, peas, bacon lardons,
crème fraîche, canadian salmon roe

Duck Confit Tacos                                   19
housemade corn tortilla, hot sauce,
kohlrabi coleslaw, smoked onion verde

Bistro Salad                                            14
spring greens, crispy chick peas, 
pickled shallot, caper vinaigrette
ADD: CHERRY GLAZED GRILLED QUAIL        8

Scallops and Porkbelly                          31
qualicum scallops,  fraser valley pork belly,
fingerling potatoes, honey,  spiced cabbage

Potato Fed Beef Flat Iron                    28
cherry marinated, pickled mushroom salad,
tiger blue butter, fingerling potatoes,
bordelaise sauce

"Beet" Wellington                                   23
fruit and grain pilaf, mushroom gravy,
pickled vegetables

Crush Pad Beef Burger                          18
celery bun, smoked bacon, petite lettuce,
truffle farm fresh cheese

Cornish Game Hen                                   72
cherry glazed, apricot polenta, egg yolk,
fresh bistro cheese, orchard cassoulet

Ancient Grains                                         16
asparagus, beets, dried apricots & cherries, 
walnuts, garlic scape, fresh bistro cheese,
sumac dressing

Quinoa Lentil Lollipops                         15
creamed walnuts, cherry gastrique, 
apricot chutney
                               
 

ENTREES

GRILL  FOR TWO

TAKEOUT MENU 

TO SHARE



Please advise your server of any special dietary requirements, including intolerances and allergies. 

While we do our best to reduce the risk of cross-contamination in our restaurant, 
we cannot guarantee our dishes are free from allergens.  

Need a Bottle (or Two) of Wine to Go? 
We'd Be Happy to Suggest a Perfect PairingEnjoy Hillside at Home!

visit our website at www.hillsidewinery.ca or give us a call  250.487.1350

Executive Chef Evan Robertson Sous Chef Eric Martin

12pm - 8pm
Wednesday to Sunday

ADD: UP NORTH CHEESE SMOKIE        6


