
First Course

Spiced Pumpkin Soup
Puffed Rice, Chestnut, Pickled Apple

or

Baby Kale Salad
Candied Walnut, Pear, Blue Cheese, Mustard Lady Sherry Dressing

Fairview Cellars Chardonnay, Naramata Bench, BC 6oz 16 | 9oz 23

Second Course

Roasted Turkey
Potato Purée, Root Vegetables, Cranberry Sauce

Gravy, Corn & Sage Bread Pudding

or

Hickory Smoked BBQ Cauliflower
Winter Truffle, Hazelnut, Forage and Farmed Mushroom,

Apple, Warm Potato Salad

or

Charcoal Crusted Braised Lamb
Mint Chutney, Chickpea Masala, Winter Roots

CedarCreek Estate Winery, Cabernet Sauvignon, Merlot, Okanagan Valley, BC 6oz 16 | 9oz 23

Third Course

Pumpkin Pie
Spiced Mascarpone Cream, Rum Preserved Raisin

or

Apple Tart
Almond Crumble, Griottine Cherries, Aged Balsamic

Nk’Mip Cellars Riesling Icewine, Osoyoos, BC 1oz 14 | 2oz 21

Executive Chef Danai Hongwanishkul
$79.00 per person - Additional beverages, taxes & gratuities not included

Wednesday December 24  & Thursday December 25  2025th th

Christmas Dinner Menu


