
  

SATURDAY, FEBRUARY 14 

VALENTINE'S FEATURES

BEFORE DINNER LIBATION

BISTRO 75  ~16

 WILD BLACKBERRY GIN, SIMPLE SYRUP & FRESH LEMON 
TOPPED WITH UNSWORTH VINEYARDS CHARME DE L'ILE BUBBLY 

 ~~~

CHEF'S 3 COURSE MENU ~70

MAIN COURSE ~45

TO START

CRAB BISQUE
FRESH PICKED DUNGENESS CRAB, CHIVES

OR

MANCHEGO PANNA COTTA
BALSAMIC & BLUEBERRY PRESERVE, GARLIC CONFIT, CROSTINIS

  

MAIN

DUCK BREAST
PARISIAN GNOCCHI WITH BROWN BUTTER & SAGE, TOASTED WALNUTS, 

CRANBERRY COMPOTE, CHARRED BROCCOLINI

OR

WILD SOCKEYE SALON
CHAMPAGNE & PARMESAN RISOTTO WITH FRESH LEMON & DILL,

CRIPSY SHALLOTS, GRILLED ASPARAGUS

DESSERT

CHOCOLATE MARQUISE 
CRÈME FRAÏCHE, FRESH BERRIES

OR

LEMON MINT SORBET
  FRESH BAKED ALMOND SHORTBREAD, BLACKBERRY COULIS

DESSERT PAIRING 
UNSWORTH'S OVATION PORT   COWICHAN VALLEY   2OZ ~10

  



WINES  

Sparkling 6oz / 9oz / BTL  Rosé      6oz / 9oz / BTL     

UNSWORTH CHARME DE L'ÎLE     14  / 20.5  / 55           QUAIL'S GATE ROSÉ 13 /19 /50 

COWICHAN VALLEY, VANCOUVER ISLAND OKANAGAN VALLEY, B.C

WHITES         REDS                 
BLUE GROUSE ESTATE PINOT GRIS               14 /20.5 /55  MARICHEL ESTATE SYRAH            13/19/50

COWICHAN VALLEY OKANAGAN VALLEY

HOWLING BLUFF SAUVIGNON BLANC      13/19/ 50         INDOMÍTO MALBEC                    14/20.5/55

OKANAGAN VALLEY MENDOZA, ARGENTINA

MT. BOUCHERIE CHARDONNAY                 13/19/ 50          CHÂTEAU PEY LA TOUR            13/19/50

OKANAGAN VALLEY  BORDEAUX, FRANCE

UNSWORTH CHARDONNAY              65 BLUE GROUSE ESTATE PINOT NOIR     65
COWICHAN VALLEY COWICHAN VALLEY

SELBACH RIESLING                                          50 LOUIS LATOUR PINOT NOIR     85
MOSEL, GERMANY BURGUNDY, FRANCE

JOIE NOBLE BLEND                           55 BURROWING OWL MERLOT     65 

OKANAGAN VALLEY                                           OKANAGAN VALLEY

J. DE VILLEBOIS SAUVIGNON BLANC            95        CHÂTEAU PEY LA TOUR SUPÉRIEUR     65    

SANCERRE, FRANCE                  BORDEAUX, FRANCE                         

LA PIERRELÉE CHARDONNAY             85        LES SINARDS  GRENACHE-SYRAH        95   
CHABLIS, FRANCE                                                                   CHÂTEAUNEUF-DU-PAPE, FRANCE

COCKTAILS  
KAMILA ON THE ROCKS  ~14  (2OZ)

FRESH LIME & RAW SUGAR MUDDLED & SHAKEN WITH BRAZILIAN CACHAÇA 

DELICATE LINENS ~15  (2OZ)

 DRIFTWOOD'S PARABOLA GIN, ST. GERMAIN LIQUEUR, CUCUMBER, LEMON JUICE, SHAKEN

BEARFACE SOUR ~16  (2OZ) 

BEARFACE  WHISKY, LEMON JUICE, EGG WHITES, SIMPLE SYRUP, BITTERS, FRESH ORANGE          

HARBOUR AIR ~15  (2.25oz)

EQUAL PARTS:  STILLHEAD RYE WHISKY, APÉROL, AMARO & LEMON JUICE, SHAKEN

  TOFINO MULE ~15  (2OZ)

TOFINO'S JALEPEÑO VODKA, COCK N' BULL GINGER BEER, FRESH LIME  

COWICHAN BAY COSMO ~15  (2OZ)

LOCAL BLACKBERRY VODKA, COINTREAU, FRESH LIME & ORANGE, SPLASH OF CRANBERRY  

SEASIDE NEGRONI  ~16  (3OZ)

EQUAL PARTS:  SHERINGHAM'S SEASIDE GIN, CAMPARI, CINZANO, FRESH ORANGE   

 MARGARITA GRANDE ON THE ROCKS ~16  (2OZ) 

CAZADORES, GRAND MARNIER, FRESH LIME, EGG WHITES, SIMPLE SYRUP, COARSE SALT  

WEST COAST PICK ME UP ~16  (2OZ)

TOFINO'S ESPRESSO VODKA, KAHLÚA, BAILEY'S, FRESH BREWED ESPRESSO 

NON BOOZY COCKTAILS   ~8.75

TEMPERED SPRITZ
 BALSAMIC SYRUP, FRESH THYME, SPARKLING WATER, GRAPEFRUIT & LEMON JUICE 

LUFT BALLOON  
COLD MOUNTAINBERRY TEA, LEMON JUICE, VANILLA SIMPLE SYRUP, EGG WHITES, SHAKEN   

HIGH TEST TONIC
2 SHOTS OF FRESH BREWED ESPRESSO OVER CRAFT TONIC ON THE ROCKS, FRESH LEMON  
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