
Truffle Frittata    22
wild foraged mushrooms  |  shaved truffle  |  spinach  |  arugula  
|  pecorino  |  confit potatoes

Cheese + Charcuterie Board    32
selection of cured meats  |  local cheeses  |  fresh bread  |  house
made preserves + pickles

Nk’Mip Burger    27
toasted sourdough bun  |  aged gouda  |  crispy calabrese  |  
tomato relish  |  arugula  |  pickles  |  house aioli  |  choice of
fries, salad, or soup
add a fried egg 2

Rabbit Vol-au-Vant    25
braised rabbit  |  chardonnay velouté  |  sweet peas  | roasted
corn  | carrots  |  served in a flaky pastry shell

House-cured Rosé Prosciutto Benny    24
poached egg  |  rosé prosciutto  |  aged gouda  |  tomato spinach
relish  | crispy shallots  |  dijon hollandaise  |  hot honey  |  
served on a black pepper salami scone  |  confit potatoes

Bison Hash    25
bison chorizo  |  poached egg  |  roasted onions + peppers  |   
shallots  |  herb hollandaise  |  served on crispy potatoes

Farm Eggs on White Bean Hummus    22
poached eggs  |  garlic white bean hummus  |  roasted
vegetables  |  sage oil  |  served with fry bread 

Fried Turkey + Waffles   26
sweetgrass brined fried turkey  |  confit tomatoes  | pickled napa
cabbage  |  haskap berry glaze  |  maple jalapeno crema  |  
served on a cornbread waffle 

Easter Brunch

Avocado and Burrata Toast   18
whipped avocado  |  burrata  |  pearl onions  |  cherry tomatoes  |  
brown butter hollandaise  |  served on artesian bread
add two poached eggs  4

Smoked Salmon Benny    24
poached egg  |  smoked salmon  |  whipped ricotta  |  arugula  |  
crispy capers  |  citrus dill hollandaise  |  served on fry bread  |  
confit potatoes

Maple Banana Bread French Toast     21
two pieces of banana bread french toast  |  wild berry compote  |  
whipped mascarpone  |   fresh berries  |  candied walnuts

Fry Bread Board for Two    30
fry bread  |  wild berry preserve  |  apricot jam  |  maple syrup  |  
house-made honey butter  |  whipped cream  |  fresh fruit   

Halibut Tacos   26
corn tortillas  |  crispy tempura halibut  |  jalapeño mango
chutney  |  avocado crema  |  pickled onion  |  pico de gallo  |  
house hot sauce on the side

Add Ons

3 strips of bacon 
2 poached eggs
Smoked salmon
House-cured rosé prosciutto

5
4
8

8

Avocado
Fry Bread
Side Soup
Side Fries
Side Salad

3
7
7
6
6



Dreamcatcher                    
Pinot Blanc
Chardonnay                      
Qwam Qwmt Riesling         
Qwam Qwmt Chardonnay  
Saintly The Good Bubbles
Qwam Qwmt Riesling Icewine  

WHITE WINES 3oz
7
6
7
8
9
-

20

6oz
10
9
10
12
14
8
-

Btl
37
36
37
43
43
32
*86

Rosé

ROSÉ WINE 3oz
7

6oz
10

Btl
36

Merlot
Talon
Qwam Qwmt Pinot Noir
Qwam Qwmt Merlot
Qwam Qwmt Syrah
Qwam Qwmt Cabernet
                        Sauvignon
Mer’r’iym Red Meritage

RED WINES 3oz
8
9
11
10
12
11

-

6oz
12
13
15
14
16
15

-

Btl
36
40
50
44
53
51

80

*Standard bottle size is 750mL - Icewine bottle size is 375mL

Ask your server for current selections

MIMOSAS 6oz
10

Amigos Crisp Lager
Wild Card NZ Pilsner
Happy Place Juicy Pale Ale
Way of Life IPA

Hi There! Hard Iced Tea
Pink Tiger Gin & Juice
Hombre Lime Margarita

NOT WINE

355mL
355mL
473mL
473mL

355mL
355mL
355mL

We are proud to carry Neighborhood Brewing beers and Yellow Dog cocktails -
locally made in the South Okanagan

7
7

8.50
8.50

7
7
7

Philip’s Craft Soda
Speed King Cola  |  Intergalactic Root Beer  |  Spitfire Ginger Ale  |
Dare Devil Orange Cream

NON ALCOHOLIC

6

Farming Karma Mocktails
Musing Mojito  |  Mindful Mule  |  Blissful Blueberry Margarita

5

San Pellegrino
Aranciata  |  Lemonata

5

Juice
Orange  |  Apple   |  Grapefruit  |  Watermelon

4

Wolf Tree Coffee
Individual
For the table

5
12

Tea Horse Indigenous Teas
Ask your server for the current selection

4


