
We are proud to present this special tasting menu,  
featuring locally grown Okanagan black truffles from Hidden Harvest.   

 
Sourced right in our backyard, these exceptional truffles  

highlight the unique terroir of the Okanagan Valley and represent the  

culmination of many years of dedication which has now come to fruition. 
 

   

 

 

TRU FFL E  TA STING MENU  
 

1st Course 
 

S E A R E D  H O K K A I D O  S C A L L O P  

t r u f f l e  a n d  w h i t e  s o y  b r o d o ,  t a r b a i s  b e a n s ,  m i r e p o i x  

suggested pairing: 2018 Orchard Block Gewurztraminer 

 

2nd Course 
 

 T R U F F L E D  FOIE GRAS CUSTARD  

wine & rose hip gelée, picked cherry, brioche 

suggested pairing: 2016 Dry Riesling 

 

3rd Course 
 

R A V I O L I  A L  U O V O  

BC morel mushrooms, kale, truffle, egg yolk  

suggested pairing: 2011 Estate Chardonnay 

 

4th Course 
 

P E A C E  C O U N T R Y  L A M B  

spruce tip gastrique, pear soubise, aromatic carrots,  

acidulated beets, charred cippolini, fresh shaved truffle 

suggested pairing: 2018 Stewart Family Reserve Pinot Noir 

 

Dessert 
 

T I R A M I S U  U N E A R T H E D  

whipped mascarpone, birch espresso-soaked ladyfingers,  

chocolate “truffle”, chocolate soil  

suggested pairing: 2009 Fortified Vintage Foch 

 

 



We are proud to present this special tasting menu,  
featuring locally grown Okanagan black truffles from Hidden Harvest.   

 
Sourced right in our backyard, these exceptional truffles  

highlight the unique terroir of the Okanagan Valley and represent the  

culmination of many years of dedication which has now come to fruition. 
 

   

 

VEGETA RIA N  TRU FFL E  

 

TA STING MENU  
 

K I N G  O Y S T E R  M U S H R O O M  

t r u f f l e  a n d  w h i t e  s o y  b r o d o ,  t a r b i s  b e a n s ,  m i r e p o i x  

suggested pairing: 2018 Orchard Block Gewurztraminer 

 

2nd Course 
 

 T R U F F L E D  “ FOIE GRAS” CUSTARD  

wine & rose hip gelee, picked cherry, brioche 

suggested pairing: 2016 Dry Riesling 

 

3rd Course 
 

R A V I O L I  A L U  U O V O  

BC morel mushrooms, kale, truffle, egg yolk  

suggested pairing: 2011 Estate Chardonnay 

 

4th Course 
 

C O F F E E  C R U S T E D  D R Y  A G E D  B E E T S  

red wine onion jus, pear soubise, aromatic carrots,  

acidulated beets, charred cippolini, fresh shaved truffle 

suggested pairing: 2018 Stewart Family Reserve Pinot Noir 

 

Dessert 
 

T I R A M I S U  U N E A R T H E D  

whipped mascarpone, birch espresso-soaked ladyfingers,  

chocolate “truffle”, chocolate soil  

suggested pairing: 2009 Fortified Vintage Foch 

 


