
 

CH E F ’S  T AS TI NG M E NU  
 

1st Course 
 

S P R I N G  C R U D I T É  

cultured cream, baby leaves & vegetables, charred vegetable dust, lavosh, lemon olive oil 

suggested pairing: 2024 Plume Chenin Blanc 

 
 

2nd Course 
 

Q U E B E C  F O I E  G R A S  T E R R I N E  

fortified wine gelée, fried almonds, pickled onion relish, Szechuan pepper & honey glazed brioche 

suggested pairing: 2024 Riesling 

 
 

3rd Course 
 

B C  W I L D  M U S H R O O M  R I S O T T O  

pickled shimeji mushroom, puffed wild rice,  

soy truffle foam 

suggested pairing: 2021 Stewart Family Reserve Pinot Noir 

 
 

4th Course 
 

Y A R R O W  M E A D O W S  D U C K  B R E A S T  

beets, Tropea onion, scallion mayo, pickled cherries, Fraser Valley hazelnuts 

suggested pairing: 2021 Queue 

 
 

Dessert 
 

C H E R R Y  M I S O  C A R A M E L  C A K E  

cherry crumble, cherry sorbet,  

sesame snap 

suggested pairing: 2022 Riesling Icewine 

  



 

CH E F ’S  VE GET A RI A N  

T A S TI NG M ENU  
 

1st Course 
 

S P R I N G  C R U D I T É  

cultured cream, baby leaves & vegetables, charred vegetable dust, lavosh, lemon olive oil 

suggested pairing: 2024 Plume Chenin Blanc 

 
 

2nd Course 
 

W I S E  E A R T H  F A R M   

B A B Y  L E A F  S A L A D  

honey & cracked pepper goat cheese, wild greens emulsion, radish, walnuts,  

chives, preserved lemon vinaigrette 

suggested pairing: 2023 Chardonnay 

 
 

3rd Course 
 

C H A R R E D  W I S E  E A R T H  C A R R O T S  

smoked paprika hummus, chimichurri,  

pickled onion 

suggested pairing: 2024 Plume Rosé of Pinot Noir  

 
 

4th Course 
 

B C  W I L D  M U S H R O O M  R I S O T T O  

pickled shimeji mushroom, puffed wild rice,  

soy truffle foam 

suggested pairing: 2021 Stewart Family Reserve Pinot Noir 

 
 

Dessert 
 

C H E R R Y  M I S O  C A R A M E L  C A K E  

cherry crumble, cherry sorbet,  

sesame snap 

suggested pairing: 2022 Riesling Icewine 

 


