
Wine Hour
2:30pm - 5:00pm

MONDAY, THURSDAY & FRIDAY

Wine Flight $15

WHITE WINE FLIGHT

Il Padrino Pinot Grigio Italy
notes of pear and apple, unoaked, floral 

CedarCreek Riesling BC
lush tropical and citrus fruits 

Oyster Bay Sauvignon Blanc New Zealand 
tropical fruits, zesty finish 

Mission Hill Reserve Chardonnay BC
fresh citrus, stone fruit, light body, high acidity

ROSÉ & RED FLIGHT

Monte Creek ‘Living Land’ Rosé BC
ripe red berries, light pink 

E. Guigal Côtes du Rhône France 
fresh fruit, red berries & spices 

Domaine Bousquet Malbec Argentina 
sour cherry, plum, medium body, vibrant acidity 

Giovanni Rosso Langhe Nebbiolo Italy
cassis, plum, cedar, oak, spice & smoke

Tasting Boards $12

Roasted Cauliflower Dip 
crispy chickpeas, goat feta, dukkah, garlic baguette 

 
Cheese Board

organic baguette, onion jam, grapes, 
pecan fruit crisps, local cheese 

 
Truffle Parmesan Fries 
aioli, pecorino romano 

 
Chicken Karaage Sliders

sweet chili mayonnaise, Asian-inspired slaw


