
 

               $30 ~ HERON ROCK BISTRO ~  DINE 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  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 
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