
 

DINNER MENU – Fall 2021/Winter 2022 

3PM – CLOSE 
please inform your server of any dietary restrictions 

SHARE  

Grilled Chicken Tandoori Bites  |  15.25 
grilled marinated boneless chicken, house made masala, 
chilli chutney, mint yogurt 

Falafel Bites  |  15.25 
chickpea fritters, stuffed with veggies, chimichurri mayo, 
slice of lemon, dusting of paprika 

Cornflake Potato Croquettes  |  14.5 
fried potato croquettes with chimichurri aioli, 
topped with tomato bruschetta, herbs 

Fully Loaded Potato Croquettes  |  15 
fried potato croquettes with green peppercorn mayo, 
green onions, bacon, parm 

Picnic Board  |  24 
chop n block cured meats, house made farmers cheese, 
house pickles, grilled peaches, olives, smoked gorgonzola 

Maple Chipotle Duck Wings  |  16.5 
sweet and spicy BBQ sauce on roasted and fried wings 
 

Thrice-Cooked Fries  |  9.75 
thick batons of okanagan potatoes with blueberry-balsamic 
ketchup - add trio of dips for $2 

Turducken Tacos |  17 
flour and corn tortillas, chalupa style, queso fresco, 
shedduce and herbs, mango sasla, chilli chutney 

Popcorn  |  6 
 chili, lime, sugar, salt 

Tomato Bruschetta  |  11.5 
tomatoes, herbs, grilled sourdough, parm 

Delhi Chaat  |  16 
popular indian street food - veggie samosas, chutneys, mint 
yogurt, crisps, chickpeas 

Appy Trio  |  16.25 
falafel bites, tomato bruschetta, pork-apple sausage 

PLATES 

Dal Tadka  |  19.25 
simmered and spiced yellow lentils, grilled naan, 
mint yogurt, on rice 
 
 

West Coast Currywurst  |  14.25 
grilled pork apple sausages, house made chili-blueberry-
balsamic ketchup, curry powder, hasbrowns 
 
 

Alpine Pasta  |  22.5 
house made pizokel (like spatzel), cherry tomatoes, 
house farmers cheese, balsamic onions, artichoke, 
mushrooms 
   +add venison meatballs $5 
 
 

Steak Frites  |  25 
marinated flap steak, grilled med-rare, fries,  
blueberry-balsamic ketchup, green peppercorn aioli 
 



 

DINNER MENU – Fall 2021 

3PM – CLOSE 
please inform your server of any dietary restrictions 

 
BETWEEN BREAD GF available 

Or turn any sandwich into a salad for +$2.5 
 

Shwarm-ish Wrap  |  18.25 
lebanese inspired spiced beef, chimichurri mayo, mint-yog, 
pickled cucumbers, grilled naan, greens 

Brie & Bacon Burger  |  20.25 
beef patty, dijonnaise, brie, smoked bacon, mixed green, 
pickled shallots, sesame bun 

Falafel Wrap  |  18 
chickpea fritters,  chimichurri mayo , pickled cucumbers, 
grilled naan, greens 

Roast Chicken Club v7.2  |  18 
7th version of our hallmark sandwich, chicken, green 
peppercorn aioli, pickled shallots, fresh tomato, smoked 
cheddar, bacon, french roll, greens8.97 

Game Burger  |  19 
local venison and duck, balsamic onions, smoked 
applewood cheddar, sauteed mushrooms, house herb mayo 

Mango Tandoori Chicken Sandwich  |  18.5 
grilled tandoori chicken,  mint yogurt, fresh cucumber, 
mango salsa, chilli chutney, ciabatta 

Grilled Cheese  |  15.25 
aged havarti, smoked applewood cheddar, parm, herb 
butter, grilled on sourdough w/blueberry-balsamic ketchup 

Falafel Burger  |  18 
chickpea fritters,  sundried tomato aioli, shredded carrot, 
seasame bun 

  

DESSERTS 

Affogato  |  7 
Espresso over ice cream 

 

Specialty Coffees  
Available iced – 1oz 

  
Vanilla Vodka Chai  |  9 
Fireball Mocha  |  10 
Rum Caramel Latte  |  10 
Oat Milk Amaretto Chai  |  9 
Baileys Americano  |  9 

Ice Cream  |  4.5 
Chapmans Vanilla 

Norwegian Rosette  |  7.5 
fried thin pastry with blueberry compote and icing sugar 
   +add ice cream +$2.25 

 


