CHEESE FONDUE BREAD BOWL $39
PERFECT FOR SHARING
aged cheddar & gruyere cheese,
sourdough bread, apples, grapes, potatoes,
crispy mushrooms, pork sausage

FRENCH ONION SOUP $17
sourdough croutons, three cheeses,
sweet onion

CHOUCROUTE A UALSACIENNE $23
roasted pork belly, pork sausage,
sauerkraut, boiled potatoes,
stone ground mustard

DARK CHOCOLATE FONDUE ) $21
shortbread cookies, house made
marshmallows & fresh fruits
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Warm Ups

FEATURE COCKTAILS 1.50z

CINNAMON OLD FASHIONED $17

buffalo trace, angostura bitters, pear cinnamon syrup

APRES TEA TODDY $17
tea infused spiced rum, grand marnier,
hazelnut syrup, chamomile tea
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AROUND THE TABLE
-;E
SPARKLING 50z 1 B1L
MIONETTO ‘ORANGE LABEL’ 12 | 60

nv prosecco, veneto, it

CAVE DE LUGNY 15 |75

nv, cremant roseé, bourgogne, fr

ROSE & RIESLING 6oz 9oz | BIL

LAURENT MIQUEL ‘VENDAGESNOCTURNES’ 13|20 | 56

grenache blanc, sauv blanc, languedoc-roussillon fr

MISSION HILL ESTATE 14| 21|60

rosé, pinot noir, okanagan valley, bc

PHANTOM CREEK 14| 21|69

riesling, oliver, bc

PHANTOM CREEK 162469

rosé, merlot/cabernet franc, okanagan, bc

CHATEAU D’ESCLANS ‘WHISPERING ANGEL 96

grenache/syrah/rolle, provence, fr

RED 6ozl 9oz | s1L
LAURENT MIQUEL ‘VENDAGES NOCTURNES’ 14 | 21| 60

syrah, grenache, languedoc-roussillon fr

ASK US ABOUT OUR
ROTATING WINE FEATURES

*ALL TAXES EXCLUDED



