
theLighterSide 2020 Sparkling Pinot Gris 2022 Sauvignon Blanc
Blanc de Gris - Brentwood Bay 
Vineyard

Foundation & Souto Vineyards

A Flight of Sparkling &          
White Wines | $14

Notes: Using the “traditional method”, this 
wine has a fine mousse and a bead of tiny 
bubbles. The mouthfeel is balanced with 
crisp apple & orchard fruit notes.

Notes: The nose presents aromas of lime, 
grapefruit and tropical fruit.  Followed by 
nectarines, white cranberries and 
minerality on the palate with medium 
acidity and a smooth finish.

2020 Chardonnay 2022 Rosé
Coyote Bowl Series Pinot Gris | Cabernet Franc | Syrah

tasting fees are not waived with retail purchase Notes: Light, golden yellow appearance 
with aromas of oak, almonds & vanilla.                 
A full bodied wine with balanced acidity, 
hints of pastry and almond, and a pleasant 
lingering finish.

Notes: The nose opens on light floral 
notes, citrus, and berries. The palate is 
balanced and rounded. Finishing with 
flavours of small red fruits.

All groups larger than 8 people will be charged 
20% gratuity

theComparative 2022 Sparkling Chardonnay 2020 Chardonnay
Blanc de Blancs - Detente Vineyard Coyote Bowl Series

A Flight of Sparkling, White &                        
Red Wines | $16

Notes: Our second vintage of traditional 
method sparkling Chardonnay.                       
Aromas of apple and citrus, immediately 
complemented by notes of dried fruit. 
Delicate mouthfeel with a long finish.  

Notes: Light, golden yellow appearance 
with aromas of oak, almonds & vanilla.                    
A full bodied wine with balanced acidity, 
hints of pastry and almond, and a pleasant 
lingering finish.

2020 Cabernet Franc 2019 Meritage
Foundation Vineyard Bordeaux Style Blend

tasting fees are not waived with retail purchase Notes: The nose opens with notes of black 
cherry and blueberry followed by spicy 
pepper aromas. The mouthfeel is balanced 
with soft tannins and has a fruity, spicy 
finish.

Notes: A blend of Merlot, Cabernet Franc, 
Cabernet Sauvignon, Malbec & Petit 
Verdot. Full-bodied and smooth, with ripe 
tannins leading to a bold, lingering finish 
of blackberries and peppercorn.

All groups larger than 8 people will be charged 
20% gratuity



theTerroir 2021 Sparkling Rosé 2019 Roussanne
Gris De Noirs - Brentwood Bay Bella Vineyard

A Flight of Single Vineyard & 
Limited Release Wines | $20

Notes: Traditional method sparkling of 
Pinot Noir. The nose is vibrant with aromas 
of raspberry and gooseberry.               A 
balanced acidity unfolds into bright berry 
flavours and a long, spiced finish.

Notes: Aromas of honey suckle, almonds, 
fresh pastries and stone fruit. Palate is soft 
& rounded, with a medium acidity. 
Finishing with flavours of ripe peach and 
almond.

2020 Syrah 2020 Petit Verdot
Coyote Bowl Series Coyote Bowl Series

tasting fees are not waived with retail purchase Notes: Aromas of white pepper, dried red 
fruit, vanilla and sage. A full bodied, juicy 
wine with notes of raspberry & chocolate 
followed by a long spicy finish. 

Notes: The nose presents notes of black 
cherry, blackberry, pepper & cedar. On the 
palate there is a round mouthfeel and soft 
ripe tannins. Fruit & spice linger on the 
finish.

All groups larger than 8 people will be charged 
20% gratuity

theFinish Grazingmenu
2018 Late Harvest Riesling Olives ★ ♡ | 9 Cheese Board ★ ➨ | 29

Add a one ounce Tasting to any 
Flight | $4

Marinated Mixed Olives.                          
Crostini.

Artisanal Cheeses. Olives. Apricots.               
House Pickles & Preserves. Crostini. 

Baked Brie ★ ➨ | 22 Charcuterie Board ★ | 36
Notes: This small production dessert           
wine presents notes of honey,            
nectarine & honeycrisp apple.                     
The wine finishes with a silky texture          
and hints of meyer lemon. 

Tapenade. Sundried Tomatoes. Walnuts. 
Basil. Spicy Honey. Warm Baguette.

House Cured & Dried Meats. Olives.                                   
House Pickles & Preserves. Crostini. 

Mushroom Pâté ★ ♡ | 18 Smoked Fish Board ★ | 37
Pickled Mushrooms. Pickled Onions. 
Herbs. Warm Baguette.

House Smoked Fish & Shellfish. Chilled 
Prawns. Cocktail Sauce. House Pickles. 
Crostini.Grilled Prosciutto & 

Asparagus ☆| 23 ☆ Gluten Free ★ Gluten Free Available 
♡ Vegan ♥ Vegan Available                                         
➨ Vegetarian ➩ Vegetarian Available

Garlic Confit & Almond Vinaigrette. 
Pecorini. 


