Amuse

vy
Chilled Seafood Platter for Two
Fresh Shucked Oysters, Beet Gravlax of Sockeye Salmon, Scallop Ceviche
Suggested Tea Pairing: Where the Heaven & Earth Meet, Silk Road Purple Bamboo, Chinese Green Tea
Suggested Wine Pairing: Blue Mountain Brut
A\ A4
Roasted Corn Bisque
Shredded Duck Confit, Goat Cheese Crema
Suggested Tea Pairing: Tea of Contemplation, Silk Road Dragonwell
Suggested Wine Pairing: Jackson Estates Vintage Window Pinot Noir
vy
Truffled Bison Tartar for Two
Sourdough Crisps and Pickled Mustard Seeds
Suggested Tea Pairing: Tea of Celebration, Silk Road Emperor’s Keemun, Chinese Black Tea
Suggested Wine Pairing: Burrowing Owl Syrah
vy
Peach and Amaretto Granite
vy
Grilled Elk Chop
Roasted Cauliflower Macaroni and Cheese, Glazed Yams, Red Wine Demi
Suggested Tea Pairing: Quiet the Mind, Silk Road Hoji-Cha, Roasted Japanese Green Tea
Suggested Wine Pairing: Sandhill Small Lots 2
or
Seared Sablefish
RBeluga Lentil Ragout, Roasted Baby Leeks, Tomato Hollandaise
Suggested Tea Pairing: Iron Goddess of Mercy, Silk Road Gold Tie Guan Yin, Chinese Oolong Tea
Suggested Wine Pairing: L'Ecole 41 Chenin Blanc
A\ A A4
Riopelle
Pear Compote, Wildflower Honey and Hazelnut Brioche
Suggested Tea Pairing: Golden Lily of Heaven, Silk Road, Taiwanese Oolong Tea
Suggested Wine Pairing: Mission Hill Martin’s Lane Riesling
vy
Chocolate Tasting Plate for Two
Trio of Dark, Milk and White Chocolate Ganache,
Sparkle Cookies, Roasted Strawberries, Port Truffles and Raspberry Biscotti
Suggested Tea Pairing: Tea of Transformation, Silk Road Alchemist’s Brew
Suggested Wine Pairing: Rocky Creek Wild Blackberry

$159 per couple
S18 Tea Pairings per person
$45 Wine Pairings per person
Please call 250-380-4458 to make a reservation
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