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THE LIGHT SIDE --60z|90z]|BTL

Secret Society 2022 | $14 | $19 | $55
Brack MarkeT, OkanacaN Farrs, BC °

Notes of lemon_peel, apple blossom € orchard fruits

Bright & lively with a crisp refreshing finish

Hello Sunshine, Riesling/Muscat Blend “g12 | $17 | $50

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

Sauvignon Blanc 2022 $15 | $20 | $60
River SToNE EsTaTE WINERY, OxanNacan BC

Fresh, medium-bodied & beaurifully balanced

Tropical aromatic undertones with hints of gooseberry,

passionfruit, grapefruit and melon

Clos du Soleil, Pinot Gris, 2022 h ; $65

WINEMAKERs SERIES, SIMILKAMEEN VaLLey, BC

Vibrant & fruity with citrus, pear and nectarine hints



THE DARK SIDE " 6o0z|9o0z|BTL

Moonchild Merlot 2020 . $13 | $19 | $55

HuccinGg Tree WiNerY, KEreMEOs BC
Long, dry finish with grippy tannins
Vanilla, blackberry, clove & slight black pepper
[ ]
Uko Malbec | Cabernet Sauvignon 2022 $14 | $21 | $58
Uxo EstaTE, MENDOZA, ARGENTINA
Rich notes of stewed black fruit, mocha, cassis & sandalwood.
Full-bodied with firm, ripe tannins.

Adega on 45th | 2019 Malbec $15 | $23 | $62
ApeGa EstaTe WiNERY, OxanNacaN Varrey, BC

Unique aromatics of black currant, blueberry & candy apple

Smooth tannins, medium bodied finish with vanilla & caramel

"Corner Stone" Bordeaux Blend $75
River Stoxe, OLiver, BC

Cassis, black ¢herry, black currant, chocolate, vanilla



ROSE §oz|9oz|BTL

Saintly - The Good Rosé $13 | $19 | $52
OxaxacaxN Varrey, BC

Vibrant, rvefreshing & floral notes
Hints of strawberry, grapefruit & lime
Generous acidity and a stone fruit flavoured finish

SPARKLING WINE § 0z BTL
Songbird Brut | Steller's Jay $16 $60



DRAFT

[

Loxt Lacer | NeLsoNn BrRewing ComPany

$7.50
Troricar Sour |‘LIGHTH0USE Brewixg
$7.50
RoTtating Locar Tar | NBC

$7.50

Sem1 Dry Ciper | SoMa

$7.50 .

BOTTLED APPLES

[+

[+

<

Pink Lapy Ciper | CrREexk axD GULLY |

75oML | $35

*Ask your server for our current rotating selection™



NoMAD CID}«;R

o
[+

‘EstaTe KEEVED | 750ML | 4.5% | 40

Norn’wnd), frcmce st)le A naturally sweeter cider with fu[[ cz[)[)[e b
fjavor tannin and balanced aczdzty Made tkrougk a traditional
French process of denztrzfzcatzon called Keeving.
Food Pairing: Roast por/b wzlc[ mushroom, p/veaszmt terrine.

PERFECT FOR SHARING!

. .
A FARM-TO-GLASS SUMMERLAND, BC CRAFT CIDERY RASSIONATE 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

-



