
Soups & Salads

Soup De Jour
Chef’s daily creation, please ask your server

$6

Roasted Tomato Bisque
Parmesan crisp, poached prawns

$7

Grilled Pear Salad
Mesclun greens, gorgonzola crumble, spicy pecans

pomegranate vinaigrette
$12

Spinach & Endive
Dried cranberries, toasted almonds, pancetta crisp,

dijon-honey vinaigrette
$10

Romaine Hearts
Grape tomatoes, artichoke hearts, shaved asiago

roasted garlic-caper dressing
$10

Appetizers

Lamb “Martini”
Charbroiled spring lamb chops, pomegranate demi-glaze

$13

Spiced Prawn Brochettes
Grilled tiger prawn skewers,
Thai curry soba noodle salad

$12

Aged Goat Cheese Fritter
Pecan crusted, poached mission figs,

balsamic reduction, port syrup
$12

Crab Cakes
Panko breaded, micro green salad,

preserved lemon aioli
$13

“Mojito” Scallops
Mint-lime marinade, pan seared, amber rum flambé

cucumber salsa
$12



Dinner Specialities

All entrees served with choice of fine herb risotto or chef’s daily potato,
and fresh seasonal vegetables

Seared Pork Tenderloin
Lemon-rosemary rub, apple-horseradish demi-glaze

$22

Dijon-Herb Crusted Rack of Lamb
Pan roasted, porcini-thyme jus

$28

Grilled Pacific Salmon Filet
Tomato-leek jam, basil oil drizzle

$24

Pan Roasted Wentzel Duck Breast
Espresso-anise rub, cabernet cherry demi-glaze,

port reduction
$26

Stuffed Portobello Cap
Balsamic marinade, spinach, artichoke hearts,

sun-dried tomatoes, lentils, goat cheese crumble
$18

“The Best Steak In The Village”

We proudly serve “AAA” Canadian beef

New York
8 oz Silver Grill cut $22

10 oz Mountain Man cut $27

Flat Iron
8 oz Silver Grill cut $21

Filet Mignon
6 oz Petite cut $22

8 oz Silver Grill cut $28

Bone-in Rib-Eye
16 oz Mountain Man cut $48

Accompaniments
Peppercorn sauce $5

Wild Mushroom Sauce $5
Cajun Blackened $3
Béarnaise Butter $3

Gorgonzola Butter $3



Junior Diners

Great options for Children 12 and under
Sorry, not available for adults

Pasta baked with 3 Cheeses
Al dente pasta baked with cheeses,

cream and herbs.
$9

Herbed Chicken Strips
House breaded breast strips,

with potatoes and fresh vegetables.
$10

Beef Brochette
Grilled Beef Skewer,

with potatoes and fresh vegetables.
$11





Martinis

The Classic – Vodka or Gin, Vermouth

French Apple – Green Apple liqueur, Vodka

Crantini – Vodka, cranberry juice

Euphoria – Pomegranate liqueur, Vodka

Kamikaze – Vodka, Triple Sec, fresh lime

Seabreeze – Vodka, cranberry & orange juices

Chocolate – White crème de cacao, Vodka, shaved chocolate

Cosmo – Vodka, Triple Sec, cranberry & fresh lime juices

The Dirty Den – Kurrant vodka, crème de cassis, cranberry juice

Candy Cane – Vodka, Peppermint Schnapps, splash of soda

Asian Dream – Vodka, Lychee liqueur, cranberry juice

$7.50



Beer

On tap
Okanagan Spring 1516 Lager

Bottles
Alexander Keith’s IPA, Kootney Black Bear Ale,

Heineken, Hoegaarden Wheat, Strongbow Cider

Bar Spirits

Stolichnaya Vodka, Gordon’s Gin, Bacardi White Rum,
Appleton’s Special Amber Rum, Canadian Club Rye,

Olmeca Tequila

Premium Spirits

Crown Royal Rye, Bombay Sapphire Gin, Tanqueray
Gin, Grey Goose Vodka

Scotches

Grant’s Family Reserve, Macallan 10 year, Oban 14 year,
Lagavulin 16 year, Jim Beam Kentucky Bourbon,

Jameson Irish Whiskey

White Wines

Red Rooster
Pinot Blanc

Aromas of melon, pear & green apple
glass $6 bottle $30

Sandhill
Chardonnay

Medium body, tropical fruit & toasted coconut
glass $7 bottle $34

Wild Goose
God’s Mountain Riesling

Distinct apple & pear, floral finish
$32

Pentage
Sauvignon Blanc/Semillon

Sorbet & lemongrass aroma
$38

Hillside Estate
Pinot Gris

Hints of pear & toasted oak, rich creamy finish
$38

Burrowing Owl
Chardonnay

Subtle white peach & nectarine, hints of orange blossom
$56



Red Wines

Tinhorn Creek
Cabernet Franc

Oak with subtle chocolate & berry flavours, long finish
glass $ 7 bottle $34

Golden Mile
Road 13 Red

Big & bold, emphasis on pure berry fruit
glass $8 bottle $36

Desert Hills
Gamay

Accents of vanilla, black cherry & spice
$36

Sandhill
Cabernet Merlot

Garnet colour, hints of plum, blackberry & smoked cedar
$38

Peller Estate
Private Reserve

Cabernet Sauvignon
Bouquet of currant & black cherry, soft finish

$42

Red Wines

Burrowing Owl
Pinot Noir

Vanilla & leather aroma, hints of ripe cherries
$56

Tinhorn Creek
Oldfield’s Merlot

Cassis & black cherry flavours, bold finish
$56

Golden Mile
Black Arts Syrah

Rich tannins, earthy & spicy
$65

Laughing Stock
Portfolio

Velvety raspberry & dark chocolate, full bodied finish
$72

Hillside Estate
Mosaic

Aromas of black plum, smoke & black cherry
$80
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