
Tacos                                                        26
duck confit, corn tortilla, garden herbs
cherry gastrique, hot sauce 

BC Sockeye Salmon                                35
miso broth, new potato, foraged asparagus
frisee, bacon, crispy noodles 

Scallops & Pork Belly                            33
salish sea scallops, fraser valley pork belly
fingerling potatoes, honey, spiced cabbage

       

HERITAGE PINOT GRIS/CHEF’S WHITES
PINOT NOIR (BOTTLE)

Bocconcini Salad                                    19
heirloom tomato, tanto bocconcini
cucumber gazpacho, white balsamic 

Root Cellar Salad                                   19
spruce tip whipped ricotta, apple caviar
compressed beets, squash puree, arugula
sunflower seeds  

Local Mushrooms                                   22
hen egg, hollandaise, foraged mushrooms
pancetta, focaccia

CHEF’S WHITES/BELOW THE ROAD ROSÉ

Quinoa Lollipops                                    22
lentil, walnut, frisee, apricot, cherry 

HERITAGE PINOT GRIS 

BELOW THE ROAD ROSÉ

ADD: CHERRY GLAZED GRILLED QUAIL        12

ADD: UP NORTH CHEESE SMOKIE    8

FORAGER & FIELDS  

Warm Marinated Olives                           10
legend distilling orange & sumac liqour
smoked almonds

Popcorn                                                     8
bone marrow, rose petal dust 

Foie Gras                                                 30     
figs, shallots, tim’s honey
everything brioche

Naramata Bench Board                           35
locally produced cheese & meats
housemade accoutrements

Devilled Eggs                                           18
crab, smoked char, salmon roe
cucumber, juniper, brioche 

Elk Tartar                                                28
pickled cherry, quail egg
caribou lichen, housemade potato chips

GEWURZTRAMINER/BELOW THE ROAD ROSÉ

MUSCAT OTTONEL/PINOT NOIR (BOTTLE)

Stuffed Lamb Leg                                   72
nettle pesto, garlic confit, spring pea
spruce gremolata, malfadine noodles
morel mushrooms, demi cream sauce
lemon frisee salad 

55oz Northern Gold Beef Tomahawk  180
inspired by the integrity of our producers,
community and the season         

MERLOT/CABERNET FRANC/SYRAH (BOTTLE)

MOSAIC/SV OCCHI DOLCI MERLOT (BOTTLE)
SV CABERNET SAUVIGNON (BOTTLE)

FOR TWO 

CHEF’S WHITES/GAMAY NOIR (BOTTLE)

MERLOT/GAMAY NOIR (BOTTLE)

TO SHARE

MUSCAT OTTONEL/MERLOT

FARM TO SEA 

Executive Chef Evan Robertson Sous Chef Eric Martin

Focaccia/Sourdough                              10
add: jersey blue butter & roasted garlic     6
add: olive oil & balsamic                                 6
add: whipped spruce tip ricotta                     6
 

ADD: FOIE GRAS    21

Please advise your server of any intolerances and allergies. 
While we do our best to reduce the risk of cross-contamination, we cannot guarantee our dishes are free from allergens.  

MUSCAT OTTONEL/CHEF’S WHITES

ADD: 3 SAUTEED PRAWNS          15

ADD: 2 SALISH SEA SCALLOPS        18


