“BUTTON BIVALVES’”
OYSTERS ON THE HALF SHELL |21
mignonette, lemon
suggested pairing: 2023 Chenin Blanc

“ROCK ROASTED” RUTABEGA |10
spiced honey, smoked sour cream, fresh dill
suggested pairing: 2022 Chardonnay

“END GAME” BIRCH SYRUP GLAZED
MAUI CUT SHORT RIBS |19
pickled onion, toasted pumpkin seeds
suggested pairing: 2017 Valley of the Moon Cuvee la Luna

“DRAW SHOT BRIE” CARAMELIZED BUFFALO MILK
BRIE CHEESE |25
poached plums, honeycomb, walnuts, grilled bread
suggested pairing: 2022 Stewart Family Reserve Chardonnay

“HAMMERED HUMBOLDT” WARM GRILLED
HUMBOLT SQUID STEAK SALAD |14
spicy mentaiko sauce, fried garlic & nori gremolata
suggested pairing: 2023 Rosé

“DOUBLE TAKE OUT” YARROW MEADOWS DUCK WINGS |18
Szechuan honey glaze, scallions, sesame seeds

suggested pairing: 2023 Gewiirztraminer

“HACK FRIES” TRUFFLE PARMESAN FRIES |12
preserved lemon aioli
suggested pairing: 2022 Chardonnay

“SKIPS AHI TUNA” CARPACCIO|16
sesame ginger dressing, winter citrus, charred green chili aioli, fresh radish
suggested pairing: 2023 Clone 49 Riesling.

“HOUSE RINGS” ARTISAN CHEESE &CHARCUTERIE BOARD |32
cheese, cured meat, terrine, pickles, olives,
qguince preserve, spiced nuts
suggested pairing: 2023 Rosé

“PEBBLE PAN” FRIED BRUSSELS SPROUTS |11
miso & lime dressing, toasted sesame seeds
suggested pairing: 2023 Chenin Blanc



QUAILS’ GATE 2023 Rosé |8
QUAILS’ GATE 2023 Gewiirztraminer |9
QUAILS’ GATE 2022 Chardonnay | 10

VALLEY OF THE MOON 2017 Cuvee la Luna |8
QUAILS’ GATE 2022 Old Vines Foch | 10
QUAILS’ GATE 2022 Merlot |11.5

SLIPPERY SLOPE
Empress 1908 Gin, Limoncello, Lime Juice, Tonic, Syrup

SKIP’S OLD FASHIONED
Okanagan Spirits BRBN, Chocolate Bitters, Marshmallow Syrup

HOG LINE SPRITZ
Aperol, Cranberry Juice, Sparkling Wine, Soda, Rosemary

THE SWEEPER SOUR
Quails’ Gate Piquette Rosé, Empress 1908 Elderflower Rose Gin,

Rosemary Syrup, Lemon Juice, Miraculous Foamer

KELOWNA BEER INSTITUTE

Pilsner
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