
B i s t r o  D i n n e r  M e n u

For The Table
M A R I N A T E D  I T A L I A N  O L I V E S
Lemon | Coriander | Chili | Thyme

1 1

SUGGESTED PAIRING | SX IMAGINE

GF

A N T I P A S T I  P L A T T E R  
Local & International Cheeses | Hummus 
Two Rivers Red Wine Chorizo |  Rad Jamz Pickles
Italian Olives | Marinated Artichoke Hearts 
Local Preserve | EXN Riesling Mustard | Crackers

3 9

SUGGESTED PAIRING | VAMPATA ROSÉ

GFO VGO

G A R L I C  P R A W N S 2 2
Calabrian Chili | Garlic Butter 
Warm Ciabatta
SUGGESTED PAIRING | RIESLING

GFO

P R A W N  G E M E L L I
Chardonnay & Basil Cream Sauce| Roasted Garlic
Spinach | Lemon | Brown Butter Crumble 

4 0

SUGGESTED PAIRING | PRIVATA CHARDONNAY


GFO

Please inform your server with any allergies or food sensitivities
A gratuity will be added to groups of 8 or more, prices do not include tax




| Oceanwise GF | Gluten Free | Vegetarian | VeganVG | Vegetarian  OptionVGOGFO| Gluten Free Option | Vegan OptionO

P A P A S  F R I T A S
Baby Potatoes | Roasted Garlic Aioli 
Argentinian Chimichurri

1 2

SUGGESTED PAIRING | CHARDONNAY

GF VG

O

Tanto Latte Feta | Pomegranate Vinaigrette | Fennel
Tea Pickled Cherry | Sunflower Crumble
Add Forno Roasted Chicken Thigh $8 GF DF

O

Salads
E X N  S A L A D 1 8

SUGGESTED PAIRING | PINOT NOIR

GF VG

Pasta

R O A S T E D  E G G P L A N T  H U M M U S
Grassfed BC Yogurt | Calabrian Chili 
Mint Infused Olive Oil | Grilled Lemon 
Fresh Naan 

1 4

SUGGESTED PAIRING | PINOT GRIS

OGFO

B C  R O C K F I S H  C E V I C H E 1 7
Grapefruit | Cucumber | Cilantro | Jalapeño  
Spiced Corn Chips
SUGGESTED PAIRING | VAMPATA ROSÉ

GFO

F R A S E R  V A L L E Y  P O R K  R A G Ù
&  P E N N E
Pecorino Romano| Confit Tomato | Baby Greens 

3 7

SUGGESTED PAIRING | MERLOT


GFO

Seared BC Albacore Tuna | Olive | Caper | Tomato
Marinated Egg | Green Beans | Dijon Vinaigrette

O
N I Ç O I S E  S A L A D 2 0

SUGGESTED PAIRING | PINOT GRIS

GF VG

https://en.wikipedia.org/wiki/Rag%C3%B9


B i s t r o  D i n n e r  M e n u




Mains
P A N  R O A S T E D  F A R M C R E S T
C H I C K E N  B R E A S T
Warm Grain Salad | Carrot & Miso Puree 
Grilled Bok Choy | Soy Pickled Mushroom 
Sherry Vinaigrette

3 8

SUGGESTED PAIRING | PINOT NOIR

GFO

G R I L L E D  H E R I T A G E  A N G U S
B E E F  B A V E T T E  ( 7 O Z )
Smoked Mashed Potato |'Imagine' Bearnaise
Swiss Chard | Beans | Salsa Verde | Crispy Potato

4 9

SUGGESTED PAIRING | NIGHT

Please inform your server with any allergies or food sensitivities
A gratuity will be added to groups of 8 or more, prices do not include tax




| Oceanwise GF | Gluten Free | Vegetarian | VeganVG | Vegetarian  OptionVGOGFO| Gluten Free Option | Vegan OptionO

Pizza
I T A L I A N  F E N N E L  S A U S A G E
Crushed Tomato Sauce | Tanto Latte Mozzarella
Pepperoncini  | Red Onion 

3 0

SUGGESTED PAIRING | PINOT NOIR

F O R N O  R O A S T E D  C H I C K E N
Strawberry BBQ Sauce| Tanto Latte Mozzarella 
Black Pepper Aioli | Grilled Onion  

3 2

SUGGESTED PAIRING | XXX VIOGNIER

C A P R E S E
Crushed Tomato Sauce | Tanto Latte Bocconcini
Preserved Tomato | Smoked Balsamic 
Basil Pistou | Extra Virgin Olive Oil

2 9

SUGGESTED PAIRING | PINOT NOIR

VG

O

GFO

GFO

GFO

Add Two Rivers Pepperoni $5
Add Garlic Roasted BC Mushrooms $5
Gluten Free Crust $3
Vegan Cheese $2

Dessert
S A L T E D  C H O C O L A T E  &
C O C O N U T  C U S T A R D
Ice Wine Macerated Strawberries
Strawberry compote | Coconut Mousse 
Orange Poppyseed Crumble 

1 2

SUGGESTED PAIRING | ICE WINE

GFO
O

V A N I L L A  C H E E S E C A K E
Apricot Coulis | Rosé Jellies 
Sweet Pickled Stone fruit | Crispy Meringue  

1 3

SUGGESTED PAIRING | VAMPATA ROSÉ

A R T I S A N  C H E E S E  P L A T E
T O  S H A R E
Local Preserves | Crackers | Dried Fruit 

2 5

R I E S L I N G  E S T A T E  I C E W I N E  1 8 '
100% Estate Grown | Bright Aromas of Mango,
Pear & Honey

1 4 | 5 5


