o5 OKANAGAN SUMMER WINE FESTIVAL &
=% Swiss Rofel =

Silver Lode Inn

WINE MASTER DINNER

B.C.. 3almon Combination

Graved Lax, Tartar, Coconut-Dill conted
A KK

Falkiand Burn handpicked Morels
Consommeé ta}a;yea{ with a Cuail Eqq

0n Melba Toast and YJoung Chives
K KK

Grape Sherbet with Local Sparkling Wine
Garnished with Star fruit and Grapes

* KK

Slice of Black Anqus Roast f?ﬂaf
Slow roasted in SAlt crust, enhanced with fresf» Kasmnr%
served with sun dried Tomato-Choron Sauce
gmtin Potatoes

Fresh Bau@et af Vﬂlley Vegetml?les
* K F

Warm, upside down Caramelised

A’;J;Jle Tarte ‘Tatin'

Isi's Stmwfmrry m'na-SﬂL}nym
and fresh Cinnamon Ice Cream

$75.00
AL Tnnclusive)




