
THE LIGHT SIDE                           6  oz |  9  oz |  btl 
                                                            
St.  Hubertus,  Kelowna, BC                                 $10 |  $14 |  $39           
Certified Organic
Aromatic  b lend of  juicy  white  variet ie s
Clean,  f loral  & refreshing

Hello Sunshine,  Riesling/Muscat  Blend             $12 |  $17  |  $45
Liber Farm, Okanagan, BC
Treasures  o f  apricot  & honeydew
Tropical  fruit s  with a  c i trus  f ini sh

Clos du Solei l ,  Pinot  Gris,  2022                          $15  |  $22 |  $60
Winemaker‘s  Series,  Similkameen Valley,  BC

Vibrant  & fruity  with c i trus ,  pear  and nectarine  hints

GRAPES

ROSE                                                  6  oz |  9  oz |  btl 
                                                            
Fort  Berens 2022                                                $14   |   $19   |   $52
Pinot Noir varietal,  Lillooet,  BC
Juicy  and lusc ious  summer wine
Notes  o f  raspberry  and pomegranate                                                                   

Saintly,  The Good Rose,  2022                            $13                $50
Okanagan Valley,  BC
Sparkl ing  Wine with Vibrant  & refreshing  f loral  notes
Aromas  of  s trawberry ,  grapefruit  & l ime



THE DARK SIDE                            6  oz |  9  oz |  btl
 
St.  Hubertus,  Kelowna, BC                             $10  |   $14   |   $39
Certified Organic
Fresh & l ight  with a  cedar ,  earthy  undercurrent

MALBEC 2019                                                      $13  |  $20 |  $55
Adega on 45th, Osoyoos,  BC
Floral  notes  with unique  aromas  of  b lueverry ,
white  pepper  and candy  f lo s s .  Medium bodied .  

"Let  Me Be Franc"  2019                                       $16  |  $24 |  $65
Liber Farm & Winery,  Okanagan, BC
Cedar and vanil la  notes  with a  de l i cate  spice
Balanced  s tructure  and supple  tannins

Cabernet  Sauvignon                                                              $70
Sunrock, Oliver,  BC
Luscious  cass i s  & dark cherry  aromas
Delicate  nuances  o f  c igarbox dark choco late

Syrah 2019                                                                              $80
Anthony Buchanan,  Okanagan Valley,  BC
Whole  c luster  foot-trodden wild  ferment
Peppery  b lack  fruit

"Corner Stone"  Bordeaux Blend                                           $90
River Stone,  Oliver,  BC

Cassi s ,  b lack  cherry ,  b lack  currant ,  choco late ,  vani l la

SPARKLING WINE                            6  oz            btl

Songbird Brut|  Stel ler 's  Jay                                $12                $48



CANNED GRAPES

Lost Inhibitions |  250ml (8 .33oz)
$10 |  take it to go!

blah,  blah,  blah |  red blend
treat yourself |  white aromatic blend

f#ck yass!  |  rose - pinot noir/gris
drink your fruit |  sparkling 



DRAFT

Lager  |  Russel Brewing

 $7.50

 Rotating Local Tap |  NBC

$7.50

 Rotating Local Tap |  NBC 

Flaskers British Ale |  Smugglers Trail
4.5% abv |  24 ibu

Pink Lady Cider |  Creek and Gully |

750ml |  $35

BOTTLED APPLES

*Ask your server for  our current rotating selection*
 

$7.50

$7.50



Nomad Cider

Pear |  500ml |  6 .5% |  16
Crafted with care using local  fresh-pressed pears.  An elegant semi-

dry with a floral  nose  and crisp effervescent finish.
Food Pairing:  Mild cheeses ,  l ight salads and fruit  plates .

Sparkling Sagardo |  500ml |  6 .5% |  16
modern Spanish style ,  fresh green apple  notes  with earthy tones ,

bright acidity,  'o ld-world'  f lavors
Food pairing:  Spanish tapas,  fatty & salty foods 

Pinot Noir Barrel |  500ml |  7% |  16
100% cider apple  blend,  fermented in neutral  French oak barrels

from Blue Mountian Winery.
Dry and tannic with hints  of  vanil la,  toffee ,  cherry and cassis .

Food Pairing:  Red meats,  charcuterie ,  mushrooms and firm cheeses .

Semi Dry |  500ml |  6 .5% |  16
local  fresh-pressed apples .  Crisp and refreshing

Food Pairing:  Sausage,  spicy dishes  & soft  cheeses

Estate Keeved |  750ml |  4 .5% |  55
Normandy,  france style .  A naturally  sweeter  c ider with full  apple
flavor,  tannin and balanced acidity.  Made through a traditional

French process  of  denitrification called Keeving.
Food Pairing:  Roast  pork,  wild mushroom, pheasant terrine



A farm-to-glass  Summerland, BC craft cidery
passionate about making cider the way it was

traditionally crafted;  by hand with only fresh
pressed apples and pears.

They are devoted to producing exceptional
cider made only from local apples and pears

grown by us and our dedicated farming
partners in the Okanagan-Similkameen region

of BC.

Their focus is  to be nomadic in global cider
culture by stylistically representing cider

regions from around the world


