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WINERY | BISTRO

SIP & SAVOUR MENU

NARAMATA BENCH BoARD 3°
LOCALLY PRODUCED CHEESE & MEATS
HOUSEMADE ACCOUTREMENTS

, MERLOT/UNOAKED PINOT GRIS

FocacciA/SouRDOUGH/CHEESE BiscuiTt
ADD: TIGER BLUE BUTTER & RoAsTED GARLIC
ADD: OLIvE OIL & BALsaMIC

ADD: WHIPPED SPRUCE TIP RicoTTA

ADD: FORAGED BERRY MERLOT JAM
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ELk TARTAR 28
PICKLED CHERRY, QUAIL EGG
CARIBOU LICHEN, HOUSEMADE POTATO CHIPS

, PINOT NOIR/MERLOT/GAMAY NOIR (BOTTLE)

Tacos 26
DUCK CONFIT, CORN TORTILLA, GARDEN HERBS
CHERRY GASTRIQUE, CRANBERRY LABNEH, HOT SAUCE

, MERLOT/SYRAH/CAB FRANC (BOTTLE)

BUuRRATA 28
SPRUCE TIP GREMOLATA

COMPRESSED BEETS, PUMPKIN SEEDS

CATTAIL SOURDOUGH

, CHEF’S WHITES/BELOW THE ROAD ROSE (BOTTLE)

WarM MARINATED OLIVES 10
LEGEND DISTILLING ORANGE & SUMAC LIQUOR
SMOKED ALMONDS

PopPcoRrN 8
BONE MARROW, WILD ROSE PETAL DUST

QUuUINOA LoLLIPOPS 23
LENTIL, WALNUT, APRICOT CHUTNEY, CHERRY

, VIOGNIER/MERLOT/ROSE

PLoT TwisT SALAD 17
SALANOVA, CHERRY TOMATOES, RADISH

SUNFLOWER SEEDS, CAPER VINAIGRETTE

ADD: UP NORTH CHEESE SMOKIE 8

ADD: 3 SAUTEED PRAWNS |5

? MUSCAT OTTONEL/ROSE
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