CHURCH

& STATE
WINES

Starters/Salads

Local Salt Spring Island Mussels ask server for daily selection
Chicken Pate rhubarb chutney
Whole Leaf Caesar with Crispy Pork Belly anchovy dressing

Tuna Nicoise local farm fresh egg, new potatoes, Kalamata olives, organic greens

Sharing Plates

Winery Made Dips & Marinated Olives brandade, goat cheese cream

Charcuterie Plate pickles, cheeses, prosciutto, olives, pate, salami

Artisan Bread Basket olive tapenade

AI’TISCI N C heeses served with a selection of artisan breads & crackers

Poplar Grove “Tiger Blue” Naramata
Alpine Cheese “Alpindon” Kootney

Litfle Quallicum “Brie” Vancouver Island

Mains

Smoked Chicken Breast warm potato, green beans, pork belly salad
Wild Coulibiac salmon, mushroom, & rice in delicate phyllo, cucumber cream

Braised Short Ribs crushed tomatoes, fresh peas, rigatoni, parmesan

Desserts

Ask your server for Daily selection
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