
Food subject to GST 5%  |   Alcohol subject to GST 5% PST 10%

O P E N I N G  H O U R S
F r o m  1 1 . 0 0 a m 

T h u r s d a y  -  S u n d a y  &  

H o l i d a y  M o n d a y s

ASK YOUR SERVER FOR TODAY’S 
SELECTION OF ROTATING BEERS

B E E R S

O K A N A G A N  S P R I N G  1 5 1 6 		 $ 6
ABV 5.0%, 355ml

O K A N A G A N  S P R I N G 			   $ 6 . 5 
P A L E  A L E
ABV 5.0%, 355ml

P A B S T  B L U E  R I B B O N 		  $ 6
ABV 4.8%, 355ml

S O M A  C I D E R 				    $ 8
ABV 6.1%, 355ml

C O C K T A I L S

A L P I N E  C A E S A R 			   $ 1 4
Traditional caesar, made with your  
choice of Absolut vodka or Beefeater gin,  
with alpine garnishes  2oz

R A S P B E R R Y  M O J I T O 			  $ 1 4
Lamb’s white rum, muddled raspberries,  
mint and lime topped with soda  2oz

P E A C H  &  P I N E A P P L E  S A N G R I A 	$ 1 4
White wine, peach schnapps, lemonade,  
grilled pineapple  4oz

C U C U M B E R  C O L L I N S 		  $ 1 4
Beefeater gin, fresh cucumber and  
lemon topped with soda  2oz

F R O Z E N  M O C H A  F R A P P E 		  $ 1 4
Baileys, Kahlua, chocolate syrup,  
ice coffee frappe  2oz

F R O Z E N  S T R AW B E R R Y  D A Q U I R I  $ 1 4
Lamb’s white rum, strawberries, lime  2oz

W I N E 750ml

G R A Y  M O N K  O D Y S S E Y  B R U T  	 $ 7 0 
Lake Country

2 0 2 2  S A N D H I L L  R O S É 		  $ 3 8 
Kelowna

2 0 2 0  5 0 T H  P I N O T  G R I S 		  $ 4 6 
Lake Country

2 0 2 1  S C R E A M I N G  F R E N Z Y  	 $ 4 8 
P I N O T  B L A N C  West Kelowna

2 0 1 9  B E N C H  1 7 7 5  	  		  $ 5 8 
S A U V I G N O N  B L A N C  Naramata 

2 0 2 1  D A  S I LV A 			    	 $ 6 5 
C H A R D O N N A Y  Naramata

2 0 2 0  Q U A I L S  G A T E 			   $ 5 0 
C H A R D O N N A Y  West Kelowna

2 0 2 0  M T  B O U C H E R I E 		  $ 5 0 
M E R L O T  West Kelowna

2 0 2 1  Q U A I L S  G A T E 		   	 $ 5 8 
P I N O T  N O I R  West Kelowna

2 0 2 1  S T A G S  H O L L O W 		  $ 5 3 
S I M P LY  N O I R  Okanagan Falls

2 0 1 9  M A V E R I C K  R U B E U S  Oliver	 $ 5 4

2 0 1 8  Y O U N G  &  W Y S E 	   	 $ 7 5  
C A B E R N E T  Osoyoos

2 0 1 8  R O C H E  N U A N C E S 		  $ 7 0 
Naramata

2 0 1 7  S ’ M I L K A  V I S T A  S Y R A H 	 $ 6 4 
Cawston

2 0 1 9  F A I R V I E W  C E L L A R S 	 	 $ 6 5 
T W O  H O O T S  Oliver



O P E N I N G  H O U R S
F r o m  1 1 . 0 0 a m 

T h u r s d a y  -  S u n d a y  &  

H o l i d a y  M o n d a y s

S T A R T E R S

C H I P S  &  D I P  gf				    $ 8
Fried corn tortillas and rotating dip

C A R P A C C I O  gf				    $ 2 5
Herb crusted CAB beef tenderloin,  
house pickled beets, green peppercorn  
aioli, crispy capers, shaved pecorino,  
baby arugula with gaufrettes

C E V I C H E  gf				    $ 2 1
Steelhead trout, poached prawns  
marinated in Leche de Tigre,  
diced avocado, roasted corn kernels, 
red onion, jalapeños, fresh radishes  
and cilantro with corn tortilla chips

C R I S P Y  C A U L I F L O W E R  gf		  $ 1 2
Fried cauliflower and jalapeño honey

S U M M E R  S A L A D 			   $ 1 4
Local fresh greens, seasonal vegetables,  
goat cheese and balsamic soy vinaigrette

M E Z Z E  P L A T T E R 			   $ 2 4
Roasted red pepper hummus, tzatziki,  
crudités, grilled pita, marinated  
Castelvetrano olives, pickled vegetables  
and shishito peppers

F U N G I  F L A T B R E A D 			   $ 1 6
Traditional white sauce, roasted wild  
mixed mushrooms and baby arugula

M A R G H E R I T A  F L A T B R E A D 		 $ 1 4
Marinara sauce, cured baby gem  
tomatoes and bocconcini cheese

H A N D H E L D S

P O R K  C A R N I T A S  T A C O S  gf		 $ 1 6
Corn tortillas, braised pork shoulder,  
grilled pineapple salsa, pickled red onions,  
radish and tomatillo salsa

C R I S P Y  A V O C A D O  T A C O S  v gf	 $ 1 6
Corn tortillas, cornmeal breaded avocado,  
cashew cream, grilled pineapple salsa,  
pickled red onions and tomatillo salsa 

T H E  W O O D S  B U R G E R 		  $ 2 2
Double 3oz smashed patties, smoked  
Cheddar, iceberg lettuce, pickled onions  
and kicker sauce with fries

G R I L L E D  C H I C K E N  S A N D W I C H 	$ 2 3
Ciabatta bun, fig spread, grilled chicken  
breast, brie cheese, charred onion and  
fresh arugula with fries

B E E F  D I P 					     $ 2 4
Shaved prime rib, grilled onions,  
crispy shallots, green peppercorn aioli  
and au jus with fries

B O W L S

K O R E A N  B O W L  gf			   $ 1 8
Coconut rice, fried egg, gochujang sauce,  
cold marinated baby spinach, kimchi,  
purple cabbage and shredded carrots

P O W E R  B O W L  v				   $ 1 8
Seven grain blend, edamame, cucumber,  
cabbage, roasted corn, carrots, avocado  
and crispy garbanzo beans

Marinated Grilled  $ 8 
Chicken Breast

Harrisa Spiced     $ 1 1 
Prawns

Pulled Pork	          $ 8
Steelhead Trout  $ 1 2
Crispy Tofu	     $ 5

v   vegan  |   gf   gluten friendly

Please inform us of any food allergies or intolerances;  
the menu may not declare all ingredients in a particular dish. 

Our restaurant uses ingredients that contain all major food 
allergens and there is the possibility of cross contamination.

E N H A N C E M E N T S


