GRAPES

Q

THE LIGHT SIDE | : 60z |9 o0z|rTL

St. Hubertus, Kelowna, BC* - g10 | $14 | $39

CerTIiFIED ORGANIC
Aromatic blend of juicy white varieties
Clean, floral & refreshing

Red Bird, Pinot Gris $12 | $18 | $48

Tue Carpinar Famiry, Crestox Varrey, BC,

Poached pear, apple € faint honey, clean and crisp

Ehrenfelser
%UMMERHILL Pyramip WiNnerY,Oxanacan BC

Tropical with notes of apricot, white peach and citrus  $11 | $16 | $44

Reserve Chardonnay, 2019 $14 | $21 | §58
Deepr Roots, Naramata Bexcu, BC )
Honey, citrus, round smooth butreriness



THE DARK SIDE

St. Hubertus, Kelowna, BC
CerTIFIED ORGANIC

Medium bodied blend ofex-oz‘z'c red varieties
Bright and fruity with an earthy undertone

MALBEC 2019

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

white pepper and candy floss. Medium bodied.

Pinot Noir

Eavu Vivre, Cawston, BC

Delicate bouquet of cherry, raspberry,
spice, cloves and vanilla

Syrah 2019

- Anthony Buchanan, Okanagan Valley, BC
hole cluster foot-trodden wild ferment
eppery black fruit

"Corner Stone" Bordeaux Blend

River Stoxe, Oriver, BC

Cassis, black cherry, black currant, chocolate, vanilla

SPARKLING WINE
Songbird Brut| Steller"s Jay

Angelica Root Rose | Winemaker's Cut

§ 0z |9 0z | BTL

$10 | $14 | $39

$13 | $20 | $55

$14| 21 | $58

$80
$90
6 OZ _ BTL
812 $48
$48



CANNED GRAPES

Lost INHIBITIONS | 250ML (8.3302Z)

$16 | $11 TO GO

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

DRINK YOUR FRUIT | SPARKLING

o

CANNED GRAINS

98

SMUGGLERS TRATL

BLACK GOLD COFFEE STOUT | §.6% | 29 18U
?scoUT” PALE ALE | §.§% | 32 1BU

FLASKERS BRITISH PALE ALE | 4.5% | 24 IBU

F

Q



o

DRAFT

CaPTAIN STONE LAGER | SMUGGLERS TRAIL
$7.50
RoraTinGg NELson Tap | Asx Your SERVER
~MP-~
Rotating Tar | CANNERY BREWING
~MP-~
Rorating Tar | Russerr BREWERY

~MP~

BOTTLED APPLES

o

[+

Pink Lapy Ciper | CrREexk axD GULLY |

75oML | $35

F

*Ask your server for our current rotating selection™

(-4



NoMap CI'D.E.R

°
S

Bercium RoUGe | sooML | 6.§% | 15

made in the style ofa Be[gian Rouge beer‘, red beriy Pdtc/: in spring,
. [ots of bod).
Food Pairing: Strong cheeses & sczl_qy‘ meat.

SPARKLING SAGARDO | jooML | 6.§% | 15

modern S[mnisk style, fresh green a[)[)le notes with earthy tones,
brigbt acidity, ‘old-world’ f[cz'vors
Food pairing: Spanis/p tapas, fatty & galty foods

STRAWBERRY | sooML | 6.5% | 1§ |
‘ondztzoned on fresh fruit to infuse them with natural flavors, fresh

pzcked strawberries, on the nose and pcz[czte
Food Pairings: Duck@ soft cheeses.

SEm1 Dry | sooML | 6.5% | 15
[ocalfresl]o—pressed épp[es. Crisp and refres]ving .
Food Pairing: Sausage, spicy dishes & soft cheeses

Estate KEeEVED | 7yoML | 4.5% | 55
Normand), frcmce style. A natumlly sweeter cider with fu[[ apple
fld'vor, tannin and balanced acz‘d;’ty. Made tbroug/v. a traditjona[

French process of denitrification called Keeving.
Food Pairing: Roast Pork,‘ wild mus/vroom, Plaeasant 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 .



