
VALENTINE’S 2025
 WINE PAIRINGS ~ $35

amuse bouche

first course

24hr Pork Belly
apple, pickled endive, cider reduction

2022 ALLEGRO
or

Burrata
roasted grapes, tarragon, house bread 

2022 COWICHAN VALLEY PINOT GRIS

second course

Seared Albacore Tuna
onion ring, black garlic aioli, smoked corn romesco, watercress 

2022 ROSÉ
or

Pan Roasted Duck Breast 
winter squash cakes, blueberry tea pan sauce, alpine cheese 

 2022 COWICHAN VALLEY PINOT NOIR
or

 Potato Noodles 
burnt honey and carrot sauce, lemon crème, toasted pistachio, 

herb gremolata

2022 PETIT MILO

dessert

Dark Chocolate Soufflé For Two 
strawberry textures, white chocolate 

OVATION

$95 PER PERSON


