
 

V A LE NTI NE S  D A Y  a t   

OLD  V I NES  RE S TA U RA NT  
 

4 Courses  |115 

Wine Pairing  |65 

 

Amuse Bouche 
 

S U R F  &  T U R F  O Y S T E R  

beef tartare, champagne foam 

suggested pairing: NV Ailm Brut  3oz 

 

1st Course 
 

W I N T E R  B E E T  

chevre ice cream, kombucha vinaigrette 

suggested pairing: 2019 Clone 220 Chenin Blanc  3oz 

 

2nd Course 
 

S E A R E D  S C A L L O P  R I S O T T O  

 preserved lemon, shellfish caramel 

suggested pairing: 2015 Chardonnay  3oz 

 

3rd Course 
 

P A N  R O A S T E D  L A M B  S T R I P L O I N  

rose hip beurre rouge, charred cippolini,  

fresh shaved Okanagan truffle 

suggested pairing: 2014 Stewart Family Reserve Pinot Noir  5oz 

 

Dessert 
 

S M O K E  &  M I R R O R S  

cherry blossom & rosehip cremeux,  

strawberry & raspberry gelée, rhubarb glass,  

puffed black rice croustillant 

suggested pairing: 2016 Botrytis Affected Optima  1oz 

 

Bon Bons 

 

 

V A LE NTI NE S  D A Y  a t   

OLD  V I NES  RE S TA U RA NT  
 (Vegetarian) 

4 Courses  |105 

Wine Pairing  |65 

 

Amuse Bouche 
 

V E G A N  “ F O I E  G R A S ”   

quince preserve, crystalized pistachio 

suggested pairing: NV Ailm Brut  3oz 

 

1st Course 
 

W I N T E R  B E E T  

chevre ice cream, kombucha vinaigrette 

suggested pairing: 2019 Clone 220 Chenin Blanc  3oz 

 

2nd Course 
 

T A N G Y  S Q U A S H  &  M U S H R O O M  

G N O C C H E T T I  

BC Morel mushrooms, Okanagan Valley squash, 

cocoa hazelnut crumble,  

fresh shaved Okanagan truffle 

suggested pairing: 2015 Chardonnay  3oz 

 

3rd Course 
 

B E L G I A N  E N D I V E  

almond romesco, chicken fried soy curls,  

beet & cranberry agridulce, confit garlic aioli 

suggested pairing: 2014 Stewart Family Reserve Pinot Noir  5oz 

 

Dessert 
 

S M O K E  &  M I R R O R S  

cherry blossom & rosehip cremeux,  

strawberry & raspberry gelée, rhubarb glass,  

puffed black rice croustillant 

suggested pairing: 2016 Botrytis Affected Optima  1oz 

 

Bon Bons 


