DINE OUT MENU - 2012

Please choose from one of our starters:

BRUSCHETTA
Warm slices of garlic brushed organic house made bread served with diced marinated ripe tomato and basil.

CHOICE OF OUR FOUR ORGANIC SALADS
All of our salads are finished with house made salad dressing which are sweetened with natural honey, topped
with seasonal sprouts and served with a side of fresh organic flatbread.

SOUP OF THE DAY
Changes daily with fresh produce from local farmers and is served with a side of fresh organic flatbread.

BC VQA WINE PAIRING SUGGESTION:

MISSION HILL, WHITE BEAR, SAUVIGNON BLANC. Unoaked. Bursting with fruit & a touch of herbaceous
zest. Fresh, crisp & full bodied with an excellent balance. 15% of sales donated to conserve BC coastal rain
forest, the home of the White Bear. Extra $9.50 a glass.

Please choose from one of our entrées:

DAILY PASTA I
Our pasta is made from certified organic freshly-milled flour and changes daily with seasonal fresh produce.
Pasta Il is available for an extra $4.50.

PERSONALISED FLATBREAD PIZZAS

Choose from any of our flatbread pizzas. All of our bases are 100% organic, handcrafted, brushed with garlic
oil and based with organic tomato sauce and mozzarella cheese. They are topped with your favorite
wholesome ingredients and baked in our artisan oven. Gluten free option is available for an extra $4.00.

BC VQA WINE PAIRING SUGGESTION:

MISSION HILL, RIGAMAROLE RED. It's a fabulous mix of Gamay, Merlot, Cabernet Sauvignon, Pinot Noir &
Cabernet Franc. Extra $9.25 a glass.

Please choose from one of our desserts:
WARM DOUBLE CHOCOLATE BROWNIES WITH ICE CREAM

ALMOST FAMOUS CHEESE CAKE

DESSERT SPECIAL

Taxes & gratuity are not included. As Dine Out is a busy time we are only
able to reserve tables for 75 minutes.




