
 

 

 

 

 
get ready for valentines with our sweet & spicy 

farm to table lunch features 
 

appetizer $13 

outlandish oysters 3 ways; house smoked cortes island oyster & cream 
cheese whip with focaccia crostini,  2 fresh shucked oysters on the half shell 

with a pink peppercorn mignonette, 1 baked oysters with taboo absinth 
scented spinach topped with kootenay alpine cheese co. nostrala cheese 

suggested pairing: spinnakers ale / hillside estate riesling 

  
brunch $10 

caramel french toast oven baked with a roasted organic, okanagan grown 
bosc pear & vanilla pod scented whipped cream 
suggested pairing: festive saison / hillside estate rose  

 
sandwich $12 

 spinnakers bakery made sourdough baguette with prosciutto, comox brie 
& malt vinegar pickled okanagan cherries & mixed locally grown greens 

served with hand cut kennebec french fries 
suggested pairing:  belgian abbey / averill creek pinot noir 

 
salad $14  

roasted wibury farm’s hazelnut & locally grown ‘forbidden fruit’ (quince) 
membrillo with handpicked dragonfly farm’s mixed salad greens topped 

with blossom’s blue cheese & reduced venture schulze brandenburg no 3 
drizzle 

suggested pairing: nut brown ale / muse gewurztraminer 

 
pizza $16 

house made, thin crust, brick oven fired pizza with oyama’s spicy 
soppresetta, red onion & spinach on house made fennel & apple of love 

(tomato) marinara topped with okanagan goat cheese 
suggested pairing: india pale ale / lake breeze chardonnay 

 

 
 
 
 

 
 
 



 
 

silk road teas 
 

herbal tea – 2.95 
alchemists brew - zesty and refreshing 

tea. tantalizing pink hue 
philosophers brew – a luscious lemony 

cup of tea. bright golden hue 
angelwater - a subtle, sweet and 

mellow cup of tea 
westcoast peppermint - an intense, icy 

mint experience 
 

black tea – 2.95 
canton orange - the irresistible taste of 
bergamot enhanced by a lively ceylon 

tea 
peach paradise - a delectable, fruity, 

peach flavour creates a satisfying cup of 
tea 

jewel of india – malty and well rounded. 
a rich reddish hue 

spicy mandarin - a warm, spicy flavour 
with lively citrus notes 

 

green tea – 2.95 
gen mai cha - a mild, toasty & nutty 

flavour with a sweet finish 
japanese sour cherry - the blissful taste 

of delicate cherry with a fruity aroma 
sublime - green tea with rejuvenating 

lime & lemongrass 
 

white tea – 3.95 
one hundred monkeys - a lovely and 

playful, yet smooth, character 
earl white – uplifting bergamot and 
refreshing citrus notes mingle with 

white tea 
 

 

cocktails 
 
 

mimosa – 7.00  
fresh squeezed orange juice and 

champagne 
 

victorian lemonade – 8.00 
victoria gin infused with lavender, 

lemon, syrup & spinnakers o’de vie 
 
 

 

coffee drinks 
 

spiced tea latte - 2.95  
silk roads spicy mandarin black tea and 

steamed milk 
white tea latte - 3.95 

silk roads one hundred monkeys white 
tea and steamed milk 

latte - 3.50 
discovery coffee espresso and steamed 

milk 
espresso - 3.00 

from discovery coffee roasters 
mocha - 3.50 

chocolate milk steamed and served over 
discovery coffee espresso 

cappuccino - 3.50 
discovery coffee espresso and foamed 

milk 
americano - 3.00 

discovery coffee espresso and hot water 
hot chocolate - 3.00 

steamed chocolate milk 
 

mocktails 
 

semi-sweet peach iced tea - 4 .00 
a blend of ceylon calendula flowers, 

citrus peel, peach fruit essence  
brewed in house & sweetened to taste 

 

sparkling ginger O de Vie – 4.00 
ginger steeped in spinnakers own 

lifecycles apple cider vinegar, 
topped with O de Vie sparkling mineral 

water & sweetened 
 

sparkling orange O de Vie – 4.00 
fresh squeezed orange juice, O de Vie 

sparkling mineral water. 
 

sparkling lemonade O de Vie – 4.00 
freshly squeezed lemons, topped with O 

de Vie sparkling mineral  
water & sweetened. 

 
sparkling O de Vie - 2.75 

spinnakers deep well, aquifer mineral 
water, lightly carbonated in  

stainless steel, in the brewhouse – zero 
travel miles, dispensed on tap



 


