
 TAXES NOT INCLUDED 

HAPPY HOUR AT OLD VINES 
3pm-5pm Everyday 

 
 

WINES |10 
 

2025 Heirloom 
2025 Rosé 

2023 Old Vines Foch 

2019 Lake Sonoma Malbec 
 

COCKTAILS |10 
 

P E A C H  H E A T  

El Jimador Blanco, 
Okanagan Peach Syrup, 

Fresh Lime Juice, 
House Made Hot Sauce 

 

    L I M O N - C L O V E R  
Okanagan Spirits Vodka, 
Limoncello, Raspberries, 

Honey Syrup, Lemon Juice 

BEER & CIDER |7 
 

L A K E S I D E R  

B R E W I N G  

Seasonal, West Kelowna 
 

N E I G H B O U R H O O D  

B R E W I N G  

Hazy IPA, Penticton 
 

WARD ’ S  C I D E R  

Apple, Kelowna 

 

SPIRIT FREE |7 
 

C I T R U S  T W I S T  

Orange, Lemon & Lime Juice 
Miraculous Foamer 

 

B L A C K B E R R Y  
&  H O N E Y  F I Z Z  

Muddled Blackberries, 
Cranberry & Lemon Juice, 

Honey Syrup, Soda 

F O O D  &  W I N E  F L I G H T  | 4 0  
 

Q u e b e c  F o i e  G r a s  P a r f a i t  

wine pairing: 2025 Riesling 
 

T o m a t o e s  O n  T o a s t  

wine pairing: 2025 Rosé 
 

P e p p e r  &  T h y m e  C r u s t e d   

B i s o n  C a r p a c c i o  

wine pairing: 2023 Pinot Noir 
 

B l a c k  F o r e s t  C a k e  

wine pairing: NV Plume Proprietors’ Reserve Fortified 
 
 

A R T I S A N  C H E E S E  &   
C H A R C U T E R I E  B O A R D  | 3 2  
cheese, cured meat, terrine, pickles,  

olives, preserves, spiced nuts 
 

 
R A W  B A R  P L A T T E R  | 3 8  

 

3  O y s t e r s  o n  t h e  H a l f  S h e l l  
mignonette, lemon 

 

P e p p e r  &  T h y m e  C r u s t e d   
B i s o n  C a r p a c c i o  

grilled shishito, estate grown jalapeño, 

marinated Don-O-Ray farms eggplant, Alpindon 
 

S c a l l o p  C r u d o  
Okanagan cucumber, melon, raspberries,  

green coriander aioli, estate grown verjus   

 

 
T O M A T O E S  O N  T O A S T  | 1 5  
grilled foccacia, tomato conserva,  

fresh tomatoes, crumbled goats’ feta, nasturtium 
 

G R I L L E D  S H I S H I T O  P E P P E R S  | 9  
chillies, romesco sauce 

 

S E A  C U C U M B E R  A  L A  P L A N C H A  | 1 2  
cherry tomatoes, green blueberry capers, basil 

 

Q U E B E C  F O I E  G R A S  P A R F A I T  | 1 2  
grilled Paynter’s farm peaches,  

green & ripe blackberry, sponge toffee 

 

W A R M  P O T A T O  S A L A D  | 1 5  
zaatar potatoes, marinated eggplant, pepperoncino, 

tzatziki  

 

W I S E  E A R T H  S P R I N G  S A L A D  | 1 9  
carrot ribbons, shaved beetroot,  

toasted cashews, chili & mint vinaigrette 
 

H A N D  C U T   

T R U F F L E  P A R M E S A N  F R I E S  | 1 4  
preserved lemon aioli 

 

O Y S T E R S  O N  T H E  H A L F  S H E L L  | 2 7  
mignonette, lemon 




