
Our Farms & Farmers
our estate gardens
Cooper & Trevor
unearthed farms
Jordan
wise earth farm
Myles & Ariana
medley organics
Jerome
greencroft gardens
Wolf & Gabriele
okanagan herb patch
Carlos
everything wild
Scott
donorays
Kam & Jas
sprout bread
Peter & Eric
okanagan pasta company
Cansu & Emir
karat chocolate & pastry
Julian & Amanda
italian meat master
Claudio
codfathers
Jon & Ann Marie
grass  root dairies
Gort Family
upper bench creamery
Shana
tanto latte
Luigi

If the valley thrives, we thrive. We are 
dedicated to the sourcing & promotion 
of local, sustainable, seasonal ingredients.

This approach lends itself to a light-handed 
manner of preparation that respects the 
character of the ingredient and  
where it is grown.

Patrick Gayler, Estate Chef      Taylor Whelan, Winemaker 

Winter Squash Soup & Salad
Basque style goat cheese, golden beets & fennel

2022 reserve chardonnay                                  
enhanced pairing
2022 terroir collection jagged rock vineyard 
chardonnay + 10

Slow Cooked Duck Breast
potato and truffle pie with jus gras and red wine confit cranberry  

2022 reserve merlot                                            
enhanced pairing
2022 terroir collection merlot +10

Sticky Toffee Madeleines
orange caramel & marmelade

2014 terroir collection silver ranch riesling 
icewine 

add ons

Estate Charcuterie &  
BC Artisan Cheese  �
Terrace made relish, pickles & compotes

+ 42

three course dinner 90.00 per guest� November 28
Add Enhanced wine pairings: Legacy and Terroir  +20

 s ignature finish +30

Karat Chocolate 
2021 oculus


