
Dear friends,

Our menu is inspired by regional Okanagan and West Coast ingredients prepared in the classical 
tradition. By partnering with local growers and artisinal producers we are able to create food that reflects 
our beautiful region and ideally pairs with our Quails’ Gate wine. Our philosophy is to use fresh seasonal 
ingredients that support our valley and preserve sustainable agriculture. Our family appreciates the time 
you have dedicated to spend with us and we hope you enjoy your experience at Quails’ Gate.

Pr i x  F i x e
Th r e e Co u r s e  Me n u | $39

Select any three dishes from our menu to create your own tasting menu. 
Excludes multiple main courses.

Di n n e r App  e t i z e r s

 Be e f  Te n d e r l o i n Ca r pacc  i o  |  12
       truffle oil, shaved Regianno, caper berries
       classic pairing: 2007 Pinot Noir
       inspired pairing: NV Blue Mountain Brut

 Cr i s p  Wi n t e r Gr e e n s   |  10
       toasted pumpkin seeds, apple, quince dressing
       classic pairing: 2008 Chasselas - Pinot Blanc - Pinot Gris
       inspired pairing: 2005 Limited Release Dry Riesling

 Mu s h ro o m Ri s o tt  o  |  12 o r 22
       foraged mushrooms, carnaroli rice, truffle oil, shaved Regianno
       classic pairing: 2007 Pinot Noir
       inspired pairing: 2007 Stewart Family Reserve Chardonnay

 A l bac  or e Tu n a     |  13
       seared rare, shimeji mushrooms, quinoa salad, radish sprouts
       classic pairing: 2008 Chenin Blanc
       inspired pairing: 2007 Pinot Noir

*Du n g e n e s s  Cr ab  Ca k e s     |  16
       Vancouver Island crab, sauce remoulade
       fennel, celery and apple slaw
       classic pairing: 2008 Chenin Blanc
       inspired pairing: 2005 Limited Release Dry Riesling

 Roma  i n e Sa l ad   |  9
       ceasar dressing, Regianno cheese, sourdough croutons, caer berries
       classic pairing: 2007 Chardonnay
       inspired pairing: 2008 Chasselas - Pinot Blanc - Pinot Gris

 Da i ly  So u p  |  9 
       seasonaly inspired ingredients

* Five dollar surcharge to include these dishes in
three course prix fixe menu

OLD VINES
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Di n n er M a i n Cou r se s

 Qua l ic u m Bay Sca  l l op s     |  30 
       pearl couscous, sundried tomato, saffron, lemon butter
       classic pairing: 2007 Chardonnay
       inspired pairing: 2007 Pinot Noir

 M ap l e  Hi l l  Fa r m s Cor n i sh Gam  e He n  |  26
       pan roasted, sweet paprika, sun dried olives, lemon herb gnocchi
       classic pairing: 2007 Pinot Noir
       inspired pairing: Nelson Brewing Paddywhack IPA

 Ya r row Fa r m s Duc k  |  28
      roast breast, fennel and vanilla polenta, preserved plum reduction
       classic pairing: 2007 Stewart Family Reserve Pinot Noir
       inspired pairing: 2007 Stewart Family Reserve Chardonnay

 Paci f ic  Li ng Cod    |  26
       pan roasted, celeriac and potato purée, coconut curry broth
       classic pairing: 2008 Gewürztraminer
       inspired pairing: NV/2007 Ice Royale

 Por k Te n der l oi n  |  28
     crisp belly, squash purée, savoy cabbage, horseradish mustard sauce
       classic pairing: 2007 Chardonnay
       inspired pairing: 2005 Limited Release Dry Riesling

*A ngu s Beef  R i be y e   |  34
       dry aged 10oz steak, Yukon gold potatoes
       king oyster mushrooms, colbert compound butter
       classic pairing: 2007 Old Vines Foch Reserve
       inspired pairing: Naramata Nut Brown Ale

 We s t Coa s t Se af  o od Bou i l l aba   i s se     |  29
     Dungeness crab legs, clams, scallop, selection of fish
       tomato and saffron broth
       classic pairing: 2008 Chenin Blanc
       inspired pairing: NV Blue Mountain Brut

Squa sh & P i n e Nu t R i s o tt  o  |  22
       carnaroli rice, celeriac, herb goat cheese
       classic pairing: 2008 Quails’ Gate Chenin Blanc
       inspired pairing: 2007 Pinot Noir

Beef  Te n der l oi n P e n n e  |  16
       oyster mushrooms, caramelised red onion, fresh herbs, natural jus
       classic pairing: 2006 Merlot
       inspired pairing: 2007 Stewart Family Reserve Pinot Noir

Di n n er De s sert s
 Ch ee se ca  k e  |  9
       New York style, almond crust, pineapple salsa
       suggested pairing: 2007 Ice Wine

  Cho c ol at e Ch er ry P u ddi ng  |  9
       vanilla bean ice cream, sable, ganache
       suggested pairing: 2007 FVF

 Wa r m A pple & Cin nam on St rudel  | 9
       creme fraiche ice cream
       suggested pairing: 2007 Optima

 Or a nge & Gi nger Cr e m e Bru l ee   |  9
       dried apricot and nut biscotti
       suggested pairing: 2007 Optima

 House Made Sorbets & Ice Creams  | 9
       daily selection
       suggested pairing: 2007 Ice Wine

* Five dollar surcharge to include these dishes in
three course prix fixe menu

Winery Chef | Roger Sleiman
Please inform your server of any food related allergies and we will ensure your meal is prepared safely.
A 15% gratuity will be added to parties of 8 or more.
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