
Wine by the Glass 5.5 oz   -   Taste 1.5 oz - Prices do not include Taxes 

 

  

World Value Reds 

Tempranillo, Real Compania                                  13      
Spain, Castilla-La Mancha 

Malbec, Tinto Negro                                               15      
Argentina, Mendoza 

Syrah/Grenache, La Chevaliere                              14      
France, Pays d’Oc 

Taste all three ......................................... 14 

BC Reds 

Merlot, Poplar Grove   19 

Canada, Okanagan Valley, Naramata, 2018 

Cabernet Franc, Bartier Bros                                         18 
Canada, Okanagan Valley, Oliver, 2020 

Pinot Noir, Sperling   20 
Canada, Okanagan Valley, Kelowna 2018 

Taste all three ..........................................19 

New world Reds 

Syrah, Nichol Vineyards                                          16      
Canada, Okanagan Valley, Naramata, 2020  

Cabernet Sauvignon, Pirramimma                         20      
Australia, McLaren Vale 

Gamay Noir, Haywire  15 
Canada, Okanagan Valley 

Taste all three ......................................... 18 

Shades of White 

Pinot Gris, Haywire                                                 13      
Okanagan Valley, BC  

Chardonnay, Lake Sonoma  16 
California, Russian River 

Sauvignon Blanc, Las Mulas  15 
Chile, Central Valley 

Taste all three ......................................... 15 

Sommelier Series  

Sangiovese, Carobbio Chianti Classico Riserva      27      
Italy, Toscana, Chianti Classico 2013 

Cabernet Sauvignon, Girard                                  29      
California, Napa Valley, 2018 

Taste both ............................................... 20 

Four Winds Brewing Beer  

Lager, Pale Ale, IPA - On Tap (16 FL oz)                 10     

Saison - Can (355 ml)                                                9      

Celebration Sparklers  

Sparkling Glera Prosecco, Luna Argenta              14       
Italy, Veneto 

Sparkling Cava Rose, Alta Alella  ‘Privat’                 17 

Spain, Catalonia 

Sparkling Lambrusco, Medici Ermete                   16 
Italy, Emilia Romagna 

Taste all three ..........................................17 

Rose’  all Day 

Rose’ of Sangiovese, Filarino                                 15      
Emilia Romagna, Italy 

Rose’ of  Grenache/Syrah, Ventoux Ogier            16 
France, South Rhone   

Rose’ of Pinot Noir/Gamay, Narrative                  14      
Canada, Okanagan Valley 

Taste all three ..........................................15 

BC Whites 

Chenin Blanc, Quails’Gate                                      15      
Canada, Okanagan Valley 

Riesling, Orofino                                                     17      
Canada, Okanagan Valley 

Chardonnay, Tantalus Bear                                     16     
Canada, Okanagan Valley  

Taste all three ..........................................16 
 
 
 



 

Bites 

CURED OLIVES                                            7 

A blend of Italian varieties 

MEZZE PLATTER                               15 

hummus, sundried tomato pesto and ricotta cheese  

served with warm flatbread 

ROASTED TOMATO SOUP                                  10 

with fresh basil a touch of cream & crostini 

CHARCUTERIE AND CHEESE BOARD            26  

assortment of artisan meats & cheese  

with dried fruit and almonds 

CURED MEATS                   17  

select artisan meats with whole-grain mustard  

and cornichons 

CHEESE PLATE                     16 

3 artisanal cheeses with  
fig jam and almonds 

 

Pizzas 
Substitute Gluten Free Pizza Crust Additional  $5 

DIAVOLA                                                                19        

spicy salami, mozzarella cheese & tomato sauce              

MARGHERITA V                                                     16      

mozzarella cheese, basil & tomato Sauce                         

PARMIGIANA                                                         19        

pesto, grilled chicken, mozzarella cheese,  

tomato sauce & pumpkin seeds 

RUSTICA V                                                             18      

tomatoes, zucchini, black olives, mushrooms, 

mozzarella cheese & tomato sauce 

PROSCIUTTO E FUNGHI                                       19      

prosciutto, mushrooms, mozzarella cheese  

& tomato  sauce                           

MEAT LOVERS CARNE                                         20      

salami, pepperoni, ham, mozzarella cheese  

& tomato sauce 

GUSTOSA                                                               18      

bacon, blue or brie cheese, mushrooms  

& balsamic reduction 

PEPPERONI                                                            17      

pepperoni, mozzarella cheese & tomato sauce 

 

Salad  &  Sandwiches 
 

HAM & GRUYERE SANDWICH                                    16      

ham, gruyere cheese &  

grainy mustard on sourdough bread   

 

BRIE AND MUSHROOMS MELT SANDWICH V          15      

melted brie cheese, mushrooms & aged balsamic 

reduction on ciabatta bread   

 

CAPRESE SANDWICH V                                              15      

tomatoes, pesto & zucchini  

with fior di latte mozzarella cheese 

 

SPRING MIXED GREENS AND GOAT CHEESE          8       

tossed with vinaigrette dressing 

 

PESTO ROASTED CHICKEN BREAST SALAD      18 

pesto marinated chicken breast, spring mix greens,  

goat cheese, dried cranberries & pumpkin seeds,  

with vinaigrette dressing 

 

WINE COUNTRY COBB SALAD                               19 

cucumbers, tomatoes, blue cheese, avocado, hard-boiled 

egg & bacon topped with pesto marinated chicken breast 

with vinaigrette dressing on spring mix greens 

 
 
 
Dessert 
   

AFFOGATO                                                                      8     

vanilla ice cream & chocolate sauce topped with  

hot espresso coffee                                      

 

LEMON SHORTBREAD TART                                        9   

creamy lemon curd in a shortbread tart, served  

with raspberry coulis 

 

FLOURLESS CHOCOLATE TORTE                               9     

served warm with raspberry coulis                                           

           

 
 



Bottle List  
 

Ask about our Loyalty Club today! Join and enjoy exclusive tastes!  
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Champagne & Sparkling 

 

Sparkling, Pinot Noir/Chardonnay, Blue Mountain, Okanagan Valley, Canada, Reserve Brut 2011 100 

Sparkling, Chardonnay, Ferrari Brut, Traditional Method, Trentino, Italy, NV 75 

 

White and Rose’ 

 

Sauvignon Blanc, Domaine Delaporte, Chavignol, Sancerre, France 2018 85 



Bottle List  
 

Ask about our Loyalty Club today! Join and enjoy exclusive tastes!  
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Chardonnay, Little Engine ‘French Family’, Naramata, BC, 2017 70 

Alvarinho, Muros Antigos, Moncao and Melgaco, Vinho Verde, Portugal, 2018 60 

 

 

Red  

 

Plavac Mali, Korta Katarina, Decent, Dalmatia, Croatia 2009 99 

Sangiovese, Castiglion del Bosco, Brunello di Montalcino, Tuscany, Italy 2013 136 

Dolcetto, Alpha Box, Adelaide Hills, Australia 2016 92 

Nebbiolo, Barolo Vinum Vita Est, Terre Del Barolo, Barolo, Piedmont, Italy 2013 88 

Tempranillo, Zuccardi Q, Menzoza, Argentina, 2014 76 

Aglianico, Feudi di San Gregorio, Trigaio, Campania, Italy 60 

 

 

Dessert Wine  

 

Sparkling, Moscato, Martini, Piemonte, Italy, NV (200 ml) 13 

  


