
 
 

Ch e f ’ s  T a s t i n g  M enu  
5 Courses  |120     

Library Vintage Wine Pairing  |60 
 

Full Table Participation Required 

~~ All library wines featured are available for Retail Sale ~~ 
 

 

1st Course 
 

H A S K A P  C U R E D  I V O R Y  S A L M O N  

buttermilk vinaigrette, orange segments,  

green peas, poached rhubarb 

suggested pairing: 2021 Clone 220 Chenin Blanc 3oz 
 

2nd Course 
 

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

birch phyllo, coriander,  

strawberry mostarda, salted green almonds 

suggested pairing: 2018 BMV Riesling 3oz 
 

3rd Course 
 

S E A R E D  H A L I B U T  

spring peas, purgatory beans, charred endive, curried carrot & apricot puree 

suggested pairing: 2022 Rosemary’s Block Chardonnay 3oz 
 

4th Course 
 

H E R B  C R U S T E D  L A M B  C H O P  

burnt onion puree, grilled asparagus, harissa, charred onion, spruce tip jus 

suggested pairing: 2019 Lake Sonoma Malbec 5oz 
 

Dessert 
 

C A R A M E L  P E C A N  C R U N C H   

pecan dacquoise, miso crémeux, caramel pecan crunch, toasted milk ice cream 

suggested pairing: 2016 Botrytis Affected Optima 1oz 

 

 

 

 

 

 



 

 

Ch e f ’ s  T a s t i n g  M enu  
Vegetarian 5 Courses  |110     

Library Vintage Wine Pairing  |60 
 

Full Table Participation Required 

~~ All library wines featured are available for Retail Sale ~~ 
 

 

1st Course 
 

P I C K L E D  B E E T  

buttermilk vinaigrette, orange segments,  

green peas, poached rhubarb 

suggested pairing: 2021 Clone 220 Chenin Blanc 3oz 
 

2nd Course 
 

F A U X  G R A S  “ P B& J ”  

birch phyllo, coriander,  

strawberry mostarda, salted green almonds 

suggested pairing: 2018 BMV Riesling 3oz 
 

3rd Course 
 

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, cocoa hazelnut crumble, Okanagan Valley squash,  

shaved pine mushroom 

suggested pairing: 2022 Rosemary’s Block Chardonnay 3oz 
 

4th Course 
 

G R I L L E D  E N D I V E  

burnt onion puree, harissa, charred cippolini, grilled carrots 

suggested pairing: 2014 Pinot Noir 5oz 
 

Dessert 
 

P I S T A C H I O  &  K U M Q U A T  M O U S S E  

kumquat marmalade, almond buckwheat biscuit, saffron meringue, kumquat sorbet 

suggested pairing: 2016 Botrytis Affected Optima 1oz 

 


