
 
 

 

 

 

 

 
 

 
 

 
 

VALENTINE’S DAY 
4  C O U R S E S  |1 09       

L I B R A R Y  W I N E  P A I R I N G  (Optional) | 45  

tax & gratuity not included 
 

 
 

~ Start Your Evening with Oysters & a Toast to Each Other ~ 

O YS TE RS  &  B UBBLE S FO R 2  |30  

4 oysters on the half shell, mignonette, lemon 

wine pairing: Blue Mountain Brut 3oz 

 

 

Thank you for joining the Old Vines Team this evening. 

Please enjoy! 

  



 
1st Course 

T W I C E  B A K E D  S U N C H O K E  

Okanagan goat’s cheese filling, Local Toma cheese gratin, black garlic emulsion 

wine pairing: Three Wolves Pinot Gris 3oz 

or 
 

A H I  T U N A  C A R P A C C I O  

sesame ginger dressing, winter citrus, charred green chili aioli, fresh radish 

wine pairing: Clone 49 Riesling 3oz 
 

 
 

2nd Course 
E A S T  C O A S T  L O B S T E R  T A R T  

pickled squash, sea buckthorn sabayon, crispy shiso leaf 

wine pairing: Clone 220 Chenin Blanc 3oz 

or 
 

T H E I S S E N  F A R M S  Q U A I L  E N  B R I O C H E  

Quebec foie gras mouse, caramelized apple butter, compressed apple, quail jus 

wine pairing: Chardonnay 3oz 
 

 

 
 

Main Course 
V A N I L L A  B R A I S E D  V E A L  C H E E K S   

O R  6 3  A C R E S  B E E F  R I B E Y E  6 O Z  + 3 5  

crispy hashbrown, glazed brussels sprouts, sour cream and onion espuma,  

pickled onion petals, red wine veal jus 

wine pairing: Queue 5oz 

or 
 

M O R O C C A N  S P I C E D  S A B L E F I S H  

A d d  ½  L o b s t e r  T a i l  + 3 0  

sweet potato puree, creamed cabbage, heirloom carrot fricassée, bouillabaisse sauce 

wine pairing: Stewart Family Reserve Chardonnay 5oz 

or 
 

D E L I C A T A  S Q U A S H  C O N F I T  

A d d  S h a v e d  B l a c k  T r u f f l e  + 6  p e r  g r a m  

Vadouvan spiced French lentils, mushroom scented squash purée,  

roasted sunchoke & apple fricassee, puffed quinoa, pickled shallots 

wine pairing: Quorum 5oz 
 

 
 

Dessert 
C H O C O L AT E  S T R AW B E R R Y  &  P I N K  P E P P E R C O R N  P AT E  

cinnamon strawberry sherbert, pink peppercorn meringue, strawberry crumble 

wine pairing: Riesling Icewine 1oz 

or 
 

A R T I S A N  C H E E S E  P L A T E  

quince preserve, spiced nuts, lavosh 

wine pairing: Botrytis Affected Optima 1oz 
 


