GRAPES

THE LIGHT SIDE "~ 6o0z|9o0z|BTL
St. Hubertus, Kelowna, BC _ $10 | $14 | $39
CerTIFIED ORGANIC ‘ :

Aromatic blend of juicy white varieties
Clean, floral & refreshing

L ]

Hello Sunshine, Riesling/Muscat Blend $12 | $17 | $45

Liser Farm, OkanNacan, BC
Treasures of apricot & honeydew
Tropical fruits with a citrus finish

Clos du Soleil, Pinot Gris, 2022 C $15 | $22 | $60
WiNeEMAKER®S SERIES, SIMILKAMEEN VaLLey, BC '

Vibrant € fruity with citrus, pear and nectarine hints

\|

ROSE ‘6 0z | 9 oz | BTL

Fort Berens 2022 | $14 | $19 | $52
Pixot Noir varieTar, Lirrooer, BC :

Fuicy and luscious summer wine

Notes of raspberry and pomegranate

Saintly, The Good Rose, 2022 $13 . $50

Oxavacax Varrey, BC
Sparkling Wine wztl; Vibrant & refr&rbzngﬂoml notes
Aromas of strawberry, grapefruit € lime



THE DARK SIDE ' § 0z |9 0z | BTL

St. Hubertus, Kelowna, BC © . g10 | $14 | $39

CErTIFIED ORGANIC
Fresh & light with a cedar, earthy undercurrent

MALBEC 2019 - $13 | $20 | $55

ADEGA OXN 45TH, Osovoos, BC
Floral notes with unique aromas of blueverry,

white pepper and candy floss. Mediym bodied.

"Let Me Be Franc" 2019 $16 | $24 | $65

Liser Farm & Winery, Okaxacax, BC
Cedar and vanilla notes with a delicate spice
Balanced structure and supple tannins

Cabernet Sauvignon
Suxrock, Oriver, BC

. Luscious cassis € dark cherry aromas
Qelimte nuances of cigarbox dark chocolate

Syrah 2019

Anthony Buchanan, Okanagan Valley, BC
Whole cluster foor-trodden wild ferment
Peppery black fruit

"Corner Stone" Bordeaux Blend
River Stoxe, Oriver, BC

Cassis, black cherry, élack.curmm‘, chocolate, vanilla

SPARKLING WINE . § 0z
Songbird Brut| Steller's Jay $12

$70

$80

$90

BTL

$48



CANNED GRAPES

Lost INnI1BITIONS | 250ML (8.3302)

$10 | TAKE 1T TO GO!

BLAH, BLAH, BLAH | RED BLEND
TREAT YOURSELF | WHITE AROMATIC BLEND
F# CK YASS! | ROSE = PINOT NOIR/GRIS

DRINK YOUR FRUIT | SPARKLING

o

Q



DRAFT

o

Lacer | Russer BREWING
$7.50
RotatinG -Locar Tar | NBC

$7.50
Rotating Locar Tar | NBC

$7.50

Fraskers BriTisu ALE.| SMUGGLERS TRAIL

4.5% ABV | 24 1BU

$7.50

BOTTLED APPLES

o

[+

Pink Lapy Ciper | CrREexk axD GULLY |

75oML | $35

*Ask your server for our current rotating selection™

(-4



NoMap CI'D.E.R

°
$

Pear | yooML | 6.§% | 16
Craft'ed with care using loca[fresk—pres.fed pears. An elegcmt semi-
dr) with a f[ora[ nose and crisp effer'vescent finis/a.
Food Pairing: Mild c/oeese_s, [ig/vt salads cmglfruit Plates.

SPARKLING SAGARDO | jooML | 6.§% | 16

modern S[mnis}) style, fresh green al)l)le notes with earthy tones,
brigbt acidity, ‘old-world’ f[cz'vors
Food pairing: Spanis/p tapas, fatt)‘e’w §41U foods

PinoT Noir BarRreL | jooML | 7% | 16
‘ 100% cider app[e blend, fermented in neutral French oak barrels
’ from Blue Mountian Winery.
Dry and tannic with bints of vanilla, toffee, cl:err) and cassis:

Food Pairing: Red meats, ckarcuterie, mushrooms and fir~m cheeses.

Sem1 Dry | yooML | 6.5% | 16
localfres'k—pressed app[es. Crisp and refresking
Food Pairing:.Sausage, spicy dishes & soft cheeses

EstaTe KEevep | 75oML | 4.5% | 55
Normandy, france style. A naturally sweeter cider with full dp[)[e
f[cwor tannin and balanced aczdzty Made tkrougb a traditional

French process of denztrzfzcatzon called Keeving.
Food Pairing: Roast pork, wild musbroom, Pkeasant 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-SIM_ILKAMEEN REGION

or BC.

THEIR FOCUS IS TO BE NOMADIC IN GLOBAL CIDER
CULTURE BY STYLISTICALLY REPRESENTING CIDER

REGIONS FROM AROUND THE WORLD .



