
 
 

 

 

Starters 
 

Chef ’s Evening Soup 
A daily inspired creation 

$18. 
 

Baked Brie 
Canadian triple cream brie, balsamic macerated berries, candied pecans 

$24. 
 

 Moraine Lake Salad 
Farro, quinoa, baby kale, marinated roasted seasonal vegetables, honey Dijon vinaigrette, fresh herbs 

$21.  
 

Scallop 
Pan seared, Okanagan apple gastrique, celeriac puree, pickled radish, charred shishito, candied pork 

belly 
$28. 

 
Wild Mushroom Tart 

Caramelized shallots, goats cheese, salad greens 
$20. 

 
Ten Peaks Tasting Platter 

A selection of locally crafted cured meats, artisan cheese with house chutney & accompaniments 
$40. 

 
Featured Appetizer 

Created daily by our culinary team. 
Priced accordingly. 

 

 

 


