
O K A N A G A N   W I N E   D I N N E R

T H U R S D A Y ,   O C T O B E R   8   |   6 P M
Q U A I L S '   G A T E   W I N E R Y

@  M O D E R N  S T E A K  S T E P H E N  A V E

H O S T E D   B Y

ROWAN STEWART
W I N E M A K E R

F I R S T

Quails' Gate Field & Flight Pinot Gris
Salmon crudo, BC apple, green apple cider vinaigrette, pea shoots.

S E C O N D

Quails' Gate Chardonnay
Agnolotti, brown butter, corn & mascarpone, crab beurre blanc, smoked Gouda.

T H I R D

Quails' Gate Old Vines Foch
Leek-ash crusted Benchmark fillet, candied beets, black currant demi-glace.

F O U R T H

Quails' Gate Field & Flight Rosé
Roasted rhubarb, strawberries, yogurt foam, cookie crumble.

Please note: Menu items are subject to change.

Not all ingredients are listed. Please inform your server of any allergies or dietary restrictions.



