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$30 ~ HERON ROCK BISTRO ~ pine arounD 2018

BEER PAIRING +12 // WINE PAIRING +19 ™~ { GLUTEN FREE = GF / VEGETARIAN = VEG }

~

TO START

TORTILLA SOUP (GF)
BLACK BEAN, CHICKPEA, POBLANO, ROASTED TURKEY & CORN TORTILLAS
TOPPED WITH GUACAMOLE, HEAVY CREAM & CILANTRO

Beer: EASTERN PROMISES PILSNER RuUssELL // WINE: QUAIL'S GATE CHARDONNAY OKANAGAN
OR

SPINACH SALAD (VEc)
FRESH PEAR, CRISPY SHALLOTS, MUSTARD VINAIGRETTE & POACHED EGG

Beer: FOUR WINDS PILSNER Four WinDs // WiINE: HOWLING BLUFF SAUVIGNON BLANC OKANAGAN

OR

CajuN MEAT PIE

SMOKED PAPRIKA, GARLIC, CUMIN AND BEEF PIE
FENNEL AND RED ONION SALAD WITH ORANGE-CORIANDER VINAIGRETTE

BEER: VIENNA AMBER LAGER HOYNE // WINE: STONEBOAT PINOTAGE/PINOT NOIR OKANAGAN

Main

SMOTHERED CREOLE CHICKEN
ROSSDOWN FARMS CHICKEN SMOTHERED CREOLE SYLE WITH THE TRINITY & RICH CHICKEN SAUCE
OVER SCENTED RICE

Beer: BLACKSTONE PORTER DriFTwooD // WINE: MARICHEL SYRAH OKANAGAN

OR

ROASTED VEGETABLE ENCHILADAS (VEG)
HOUSE MADE BEANS AND VEGETABLES STUFFED INTO CORN TORTILLAS
TOPPED WITH HEAVY CREAM, ROASTED POBLANO, TOMATILLO & QUESO FRESCO
FINISHED WITH MORE CHEESE AND FRESH OREGANO

Beer: NAUGHTLY HILDEGARD E.S.B prirrwoob // wine: QUAIL'S GATE PINOT NOIR okaNAGAN
OR

PARMESAN CRUSTED LOCAL SNAPPER (GF)
BAKED WITH PARMIGAINO REGGIANO, TOPPED WITH ROASTED TOMATO & BASIL POMODORO
BUTTERNUT SQUASH AND SAGE RISOTTO

BEER: SHORTWAVE PuiLps // WINE: ARROWLEAF PINOT GRIS OKANAGAN
OR
GERMAN PORK & POTATOES

KIELBASA, SMOKED HAM, FRANKFURTER, SPARE RIBS,
SAUERKRAUT, BOILED POTATOES AND JUNIPER BERRIES

Beer: HELIOS GOLDEN LAGER HOYNE // WINE: LA FRENZ RIESLING OKANAGAN

~

DESSERT

BANANA BREAD PUDDING (GF/VEG)
PECAN PRALINE ICE CREAM & CARAMEL SAUCE
OR

DARrk CHOCOLATE POT DE CREME (GF/VEG)
FRESH RASPBERRIES

Beer: NIGHTWATCH COFFEE LAGER LicHTHOUSE // WINE: ROCKY CREEK BLACKBERRY PORT OKANAGAN
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	to start
	Tortilla Soup (GF)
	black bean, chickpea, poblano, roasted turkey & corn tortillas
	topped with guacamole, heavy cream & cilantro
	Beer: Eastern Promises Pilsner russell // wine: Quail's Gate Chardonnay okanagan
	or
	Spinach Salad (Veg)
	fresh pear, crispy shallots, mustard vinaigrette & poached egg
	Beer: Four Winds Pilsner Four Winds // wine: Howling Bluff Sauvignon Blanc okanagan
	or
	Cajun Meat Pie
	smoked paprika, garlic, cumin and beef pie
	fennel and red onion salad with orange-coriander vinaigrette
	Beer: vienna amber lager hoyne // wine: Stoneboat pinotage/pinot noir okanagan
	~
	Main
	Smothered Creole Chicken
	Rossdown farms chicken smothered creole syle with the trinity & rich chicken sauce
	over scented rice
	Beer: Blackstone Porter driftwood // Wine: Marichel Syrah okanagan
	or
	Roasted Vegetable Enchiladas (Veg)
	house made beans and vegetables stuffed into corn tortillas
	topped with heavy cream, roasted poblano, tomatillo & queso fresco
	finished with more cheese and fresh oregano
	Beer: Naughtly Hildegard E.S.B driftwood // wine: Quail's Gate Pinot Noir okanagan
	or
	Parmesan Crusted Local Snapper (GF)
	baked with parmigaino reggiano, topped with roasted tomato & basil pomodoro
	butternut squash and sage risotto
	Beer: Shortwave Phillips // Wine: Arrowleaf Pinot Gris okanagan
	or
	German Pork & Potatoes
	kielbasa, smoked ham, frankfurter, spare ribs,
	sauerkraut, boiled potatoes and juniper berries
	Beer: Helios Golden lager hoyne // Wine: La Frenz Riesling okanagan
	~
	Dessert
	Banana Bread Pudding (GF/Veg)
	pecan praline ice cream & caramel sauce
	or
	Dark Chocolate Pot de Crème (GF/Veg)
	fresh raspberries
	Beer: Nightwatch coffee lager Lighthouse // Wine: Rocky Creek Blackberry Port okanagan

