
Wine Hour
2:30pm - 5:00pm

MONDAY - FRIDAY

Drinks
WINE FLIGHT $15/ 2oz each wine, 8oz total per flight

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

CedarCreek Riesling BC
lush tropical and citrus fruits

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

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

Bites
Roasted Garlic & Red Pepper Hummus $12

crispy chickpeas, olives, crumbled feta, 
warm pita bread  

 
Cheese Board $14

crostini, onion jam, grapes, local cheese, gherkins 
 

Parmesan Truffle Fries $8.50
chipotle aioli

Crab Aracini Duo $12
lemon tarragon aioli, parmesan, arugula

Mediterranean Bruschetta $12
grilled vegetables, goat’s cheese, balsamic glaze, crostini

BEER $6/ sleeve

Parallel 49 Craft Pilsner, BC  
Parallel 49 Craft Pale Ale, BC

CLASSIC COCKTAILS $10

Margarita tequila, lime, salt rim 
 

Negroni campari, gin, vermouth, orange peel 
 

Moscow Mule vodka, ginger beer, lime 
 

Whiskey Sour whiskey, lemon, simple syrup, bitters 
 

Seasons Highballs $6/ single $9/ double
well spirits with a choice of juice or pop 


