SUSTAINABLE ¢ LOCAL » COMMUNITY

DINE ARQUND
MENU $40 ;...

After 4pm, January 17 to February 2
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TUNA TARTARE @ C’% ok VEGAN “FISH” TACO @)

avocado s cucumber + mango salsa kohlrabi + kimchi slaw
51 thée

sesame + soya dressing
DUCK LEG CONFIT
sautéed kale « pearl barley « roasted yam s pan jus
Duck: Yarrow Meadows, Fraser Valley, BC

Wine Pairing:Cabemef Merlof, Sandhiil ! ' Beer Pairing: Dark Mafter Ale,

Vannessa Vineyards, Kelowna, BC Hoyne Brewing, Vicfona, BC
Soz §10.5 90z §18 BH $§50 ( 180z ) 7.95
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VEGAN SHEPHERD'S PIE 4/

Ientil + mushroom #* camrot + green peas *+ mashed pofatoes
Mushrooms: Vancouver Island / Lower Mainland, BC

Wine Painng:Alive Organic + Vegan VQA Red, Beer Pairing: Race Rocks Amber Ale,
Summerhill Pyramid Winery, BC Lighthouse Brewery, Vicfona, BC

S0z §12 90z $§21 Bottle $58 {180z ) §7.75
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LAMB TAGINE ©
quinoa s lemon roasted vegetables
Lamb: Parry Bay Farm, Metchosin, BC
Wine Painng:Cabernef Sauvignon Beer Pairing: First Trax Brown Ale, Fernie
Inniskillan Okanagan Estate Senes, BC VQ: ! '
J0z§9 9oz 315 BiH 341

Brewing, Femie, BC
( 180z ) $7.75
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AMARETTO CHEESECAKE
mernngue « cake crumbs
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MANGO + RASPBERRY GELEE /%))
coconut crumble s+ coconuf cream
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All prices are before applicable taxes and gratuity.
To ensure freshness, items are prepared In limlifed quantities
and subject to avallabllity
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