
T H E  SKI P ’S  TA BLE
C H O O S E  A N Y  T W O  C O U R S E S

2 Courses |35       Wine Pairings |25  

First End 

S W E E P  S O U P  | 1 2  

seasonally inspired 

daily pairings 

Seasonally inspired creation, perfect for warming up between games 

OR 

‘H O U S E  S A L A D ’  B C  E N D I V E  S A L A D  | 1 7  

fresh apple, winter radish, Alpindon cheese, brown butter hazelnut & raisin vinaigrette 

suggested pairing: 2023 Clone 49 Riesling 

A crisp, balanced starter to prepare for the next end 

Main Course 

‘R O C K  S O L I D ’  R E D  W I N E  B R A I S E D  C H I C K E N  | 3 0  

potato rosti, mushroom flan,  

cippolini onions, crispy bacon 

suggested pairing: 2022 Pinot Noir 

Rich and comforting, this dish is as steady and dependable as your team’s skip 

OR 

‘H A M M E R  T O S S ’  C A C I O  E  P E P E  S P A G H E T T I  | 2 5  

Tanto Latte Toma & Pecorino cheese, 

black pepper 

suggested pairing: 2022 Chardonnay 

Simple yet precise, this classic dish brings finesse to your lunch break 

Dessert 

‘ B U T T O N  C A K E ’  U P S I D E  D O W N  A P P L E  C A K E  | 1 4  

warm caramel toffee sauce,  

vanilla oat crumble, sour cream ice cream 

suggested pairing: 2021 Riesling Icewine 

End your meal with a sweet shot right on the button! 




