VINES

Toe RESTAURANT AT
Quaits’ GAaTE

TOMATO, LEMON CUCUMBER, JALAPENO
West Coast wild pink scallop
wine pairing: 2025 Sémillon

CARROTS, PLUMS, CHILIES
bison carpaccio

wine pairing: 2016 Orchard Block Gewiirztraminer

SAN MARZANO TOMATO, BASIL
gnocchetti, La Belle Valée cheese

wine pairing: 2025 Plume Rosé

BEETS, ONIONS, GRAPES
seared duck breast, duck confit agnolotti
wine pairing: 2022 Dijon Pinot Noir

BLACKBERRIES, CHOKE CHERRIES, NASTURTIUM BLOSSOM
soufflé cake, yoghurt
wine pairing: 2025 Late Harvest Riesling



VINES
Toe RESTAURANT AT
Quarirs’ GaTe

Vegetarian

TOMATO, LEMON CUCUMBER, JALAPENO
wine pairing: 2025 Sémillon

CARROTS, PLUMS, CHILIES,
LEMON CUCUMBER “CARPACCIO”

wine pairing: 2016 Orchard Block Gewiirztraminer

SAN MARZANO TOMATO, BASIL
gnocchetti, La Belle Valée cheese
wine pairing: 2025 Plume Rosé

BEETS, ONIONS, GRAPES
ravioli
wine pairing: 2022 Dijon Pinot Noir

BLACKBERRIES, CHOKE CHERRIES, NASTURTIUM BLOSSOM
soufflé cake, yoghurt
wine pairing: 2025 Late Harvest Riesling



