CHAOS

CHARCUTERIE + CHEESE | 35 GOAT CHEESE BOURSIN | 16 VG
Chef's selection of meats + cheeses, house mustard, fine herb + garlic spread, naan, crispy bread
pickles, spiced honey, crispy bread, candied nuts add extra naan | 4

suggested pairing | 2022 Riesling

FORNO FOCACCIA | 15 VG BURRATA | 19.5VG V
mozzarella, Grana Padano, chili garlic herb spice,

( f ! ! lemon olive oil, strawberry + fennel spread, crispy bread
olive oil + red wine gastrique

suggested pairing | 2024 Vampata Rosé

PORKBELLY + PEROGIES | 20 TUNA TARTARE | 22 GF
caramelized onion gruyére potato pierogies, pickled wasabi apple gel, cucumber, red onion, maple miso glaze,
cabbage, apple fennel gastrique, dill creme fraiche crispy bread, micro herbs

suggested pairing | 2024 Chardonnay

MARINATED OLIVES | 13 GF
lemon zest, rosemary, thyme

CAESAR SALAD | half 14 | full 20 GF GRILLED CHICKEN BREAST | 10 GF
romaine hearts, slab bacon, Grana Padano, chili crumble, SAUTEED TIGER SHRIMP (5)] 11 GF
lemon yogurt anchovy dressing

suggested pairing | 2024 Vampata Rosé

OKANAGAN SALAD | half 13 | full 19 VG, GF

mixed greens, pickled beets, radishes, raisins,
Macedonian feta, roasted black pepper vinaigrette

suggested pairing | 2022 Pinot Noir

éa W @4/72? GF | Gluten Free \/(G | Vegetarian V| Vegan

Whether it's a birthday dinner , family get-together Please inform your server of any allergies or food
or corporate gathering, sensitivities, as we may make further
Ex Nihilo Vineyards accommodations to ensure dish accessibility.
is the perfect spot to make it unforgettable! Prices do not include tax. A 20% gratuity will
To inquire email bistro@exnihilovineyards.com be added to groups of 8 or more.

(o) @chaosbistro § @chaosbistroexn




CHAQOS

BISTRO AT EX NIHILO

S AAAG—

80z BUCKHEAD PRIDE FLAT IRON STEAK AAA | 49 GF
blueberry demi, fully loaded roasted fingerling potatoes,
seasonal vegetables

suggested pairing | 2021 Reserve Syrah

ORGANIC BC CHINOOK SALMON | 45 GF
red lentil cake, pickled beets, vanilla celery root purée,
seasonal vegetables
suggested pairing | 2022 Pinot Noir
\v’
CASHEW + TOFU CURRY | 30 GF

tomato cashew cream, grilled tofu, red lentil cake,
seasonal vegetables

MARGHERITA PIZZA | 23 VG

San Marzano tomato sauce, oven dried tomatoes,
fior di latte, red wine reduction, fresh basil

suggested pairing | 2022 Merlot

MEAT TRIO | 26
San Marzano tomato sauce, Italian sausage, pepperoni,

genoa, mozzarella, spiced honey
suggested pairing | 2021 Reserve Syrah

WILD MUSHROOM + ASPARAGUS PIZZA | 26 VG
black garlic cream, mozzarella, Macedonian feta, pickled
asparagus, truffle oil

TIGER SHRIMP LINGUINE | 34

lemon pesto cream, oven dried tomatoes,
Grana Padano, chili crumble

SOMM BURGER | 28
ground chuck beef patty, gruyere, bacon + red wine
onion jam, house mustard aioli, pickles, shredded

romaine, fully loaded roasted fingerling potatoes
sub gluten free bun | 2 GF

suggested pairing | 2021 Night

il o

HOUSE MADE DIPS: chili crunch aioli, house made ranch | 2

TOPPINGS: sausage, pepperoni, salami, mushroom | 6

GLUTEN FREE BUN | 2 GF

5

COCONUT BRULEE | 12 GF, NF
roasted rhubarb + blood orange chutney,
aquafaba meringue

suggested pairing | 2024 Chardonnay

CHOCOLATE CREMEUX | 16

dark chocolate, hazelnut crunch,
balsamic raspberry sauce, dulce de leche chocolate
feather

suggested pairing | 2022 Merlot



	BISTRO AT EX NIHILO
	for the table
	CHARCUTERIE + CHEESE | 35 Chef’s selection of meats + cheeses, house mustard,  pickles, spiced honey, crispy bread, candied nuts
	GOAT CHEESE BOURSIN | 16 VG fine herb + garlic spread, naan, crispy bread add extra naan | 4 suggested pairing | 2022 Riesling
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	BISTRO AT EX NIHILO
	8oz BUCKHEAD PRIDE FLAT IRON STEAK AAA | 49 GF blueberry demi, fully loaded roasted fingerling potatoes, seasonal vegetables suggested pairing | 2021 Reserve Syrah
	TIGER SHRIMP LINGUINE | 34 lemon pesto cream, oven dried tomatoes,  Grana Padano, chili crumble
	ORGANIC BC CHINOOK SALMON | 45 GF  red lentil cake, pickled beets, vanilla celery root purée, seasonal vegetables  suggested pairing | 2022 Pinot Noir
	CASHEW + TOFU CURRY | 30 GF  tomato cashew cream, grilled tofu, red lentil cake,  seasonal vegetables
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	MARGHERITA PIZZA | 23 VG San Marzano tomato sauce, oven dried tomatoes,  fior di latte, red wine reduction, fresh basil
	MEAT TRIO | 26 San Marzano tomato sauce, Italian sausage, pepperoni,  genoa, mozzarella, spiced honey suggested pairing | 2021 Reserve Syrah
	WILD MUSHROOM + ASPARAGUS PIZZA | 26 VG black garlic cream, mozzarella, Macedonian feta, pickled asparagus, truffle oil
	SOMM BURGER | 28 ground chuck beef patty, gruyère, bacon + red wine onion jam, house mustard aioli, pickles, shredded romaine, fully loaded roasted fingerling potatoes sub gluten free bun | 2 GF suggested pairing | 2021 Night
	HOUSE MADE DIPS: chili crunch aioli, house made ranch | 2
	TOPPINGS: sausage, pepperoni, salami, mushroom  | 6
	GLUTEN FREE BUN | 2 GF
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