celebrate valentines 2012 at Spinnakers
three course dinner extravaganza $50.
with suggested house beer pairings $54 for tasters or $60 for glasses.
with suggested bc wine pairings $67 for tasters $80 for glasses.

appetizer of your preference

outlandish oysters 3 ways
1 baked oysters with taboo absinth scented spinach topped with kootenay alpine
cheese co. nostrala cheese
2 house smoked oysters with dragonfly farm’s cayenne pepper whipped cream cheese
on house made sourdough crostini
2 fresh shucked oysters on the half shell with a pink peppercorn mignonette
suggested pairings:

free range bc beef & seabluff farm’s beet carpaccio
barley wine vinaigrette & horseradish creme fraishe & bakery fresh sourdough baguette
suggested pairings:

salt spring island goat cheese fritter salad
hand picked local seasonal greens dressed with tugwell creek mead vinaigrette topped
with wilbury farm’s hazelnuts & preserved oldfield farm’s raspberries
suggested pairings:

entrée of your preference

pan sear sablefish puttanesca
house made fettuccini tossed in a slow roasted local green tomato sauce with organic
olives, roasted garlic, anchovies, dragonfly farm’s Serrano peppers & spinach topped
with moonstruck’s organic feta
suggested pairings:

pan seared yarrow lake duck breast
tcho chocolate & blossom’s blue cheese risotto with locally foraged pickled fig gastric
suggested pairings:

espresso dusted fraser valley raised pork tenderloin
dragonfly farm’s cayenne pepper scented polenta with butter braised kale & tcho
chocolate mole sauce
suggested pairings:

white truffle scented seabluff farm’s squash gnocci
mixed wild bc mushroom & champagne ragout finished with kootenay alpine cheese
co.’s alpindon cheese
suggested pairings:

dessert of your preference

honey panacotta
caramelized tcho cocoa nibs, strathinnes farm’s black currant sorbet filled sugar cookies
suggested pairng:

dark chocolate marbled white chocolate cheesecake
oldfield farm’s strawberry preserve
suggested pairing:

baked chocolate mousse
candied dragonfly farm’s cayenne peppers, marshmallow cream
suggested pairing:




