
daily 3pm - close

cheese fondue bread bowl $39
aged cheddar & gruyère cheese, sourdough, apples, 

grapes, new potatoes, crispy mushrooms, 
pork sausage

french onion soup  $19
sourdough croutons, sweet onion, gruyère  cheese

Pork Schnitzel $32 
boiled parsley potatoes, braised red cabbage, 

roasted lemon

Dark Chocolate S’mores                   
fondue $24 

shortbread cookies, graham cracker,                                         
house made marshmallows & fresh fruits



Warm Ups
  FEATURE COCKTAILS  

The “Carajillo” Martini 1.5oz  $17
cazadores reposado, kahlua, espresso 

upgrade to patron café xo +$4

Black Walnut (cn) 2oz $18
buffalo trace, st-remy signature,

walnut bitter, maple syrup, toasted walnuts
upgrade to angels envy +$3

Jalisco Hot Toddy(cn) 1.5oz $18
cazadores reposado, grand marnier,  

hazelnut syrup, chamomile tea
upgrade to patron silver +$4

(cn) =contains nuts

Around the table

Sparkling
mionetto ‘Orange Label’                               12  | 60
nv prosecco, veneto, it

Cave de Lugny                                                         15  | 75                          
nv, cremant rosé, bourgogne, fr

white & ROSÉ

Cedar Creek                                                     16 | 24 | 69
riesling, okanagan valley, bc

E. Guigal     	                                                                                                             17 | 26 | 73   
viognier, rhone, fr

GROW WILD “RAVISHING”                              14 | 21 | 60
rosé, merlot, pinot noir,  okanagan valley, bc

LAURANT MIQUEL                                              15 | 22 | 65
rosé, cinsault, syrah, langudoc, fr  

red

Josh Cellars		  	  16 | 24 | 69
pinot noir, central coast, ca

Mouton Cadet ‘Reserve’		  	  17 | 26 | 73
merlot, cabernet franc, bordeaux, fr

5OZ  |  BTL

   6OZ |    9OZ  |   BTL

 
*all taxes excluded

   6OZ |    9OZ  |   BTL


