THE CHASE WINES

GARDEN “BISTRO

Chef Alex Lavroff

Sous Chef Richard Kwiotek

SNACKS

FEATURE SOUP $8 . WINTER BEET SALAD $12 @ CHARCUTERIE BOARD $27
seasonally inspired, made fresh in- local selection of meats & cheeses,

) , coconut yogurt, endive, radicchio,
house daily, served with bread YO8

shaved vegetables, harissa and garden pickles, mustard, olives

rosé vinaigrette

Wine pairing: 2017 Pinor Gris WARM OIIVES $9
served with grilled bread

FRESH BAKED
FOCACCIA_ $15
prosciutto, parmigiano reggiano,
balsamic, sundried tomato & olive WINTER GREENS $10 S

tapenade parmigiano reggiano, shaved ADD:

vegetables, cabernet sauvignon Bread « Butter $5

Wine pairing: Garden Bistro Pinot Noir

vinaigrette

Wine pairing: Garden Bistro White

PIZZAS
MARGHERITA_$18 SALAMI $21
fior di latte, cherry tomato, basil, balsamic Two Rivers salami, red onion, ricotta, bacon
Wine pairing: Garden Bistro White Wine pairing: Garden Bistro Pinor
LOBSTER $26 FEATURE PIZZA $2I

guanciale, scaweed your server will describe the feature of the day

Wine pairing: 2017 Pinot Gris

PERSONAL PLATES
HANDMADE PASTA $24 THE CHASE BURGER $20
your server will describe the feature of the day house made Cache Creek beef patty, aged

cheddar, bacon butter, lettuce, tomato, onion.
Served with soup or salad
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\\ buy BC. /] 18% gratuity will be added for groups of 8 or more



WINES

Estate grown and produced with passion by Winemaker Adrian Baker

BY THE GLASS

(6 02)
GARDEN BISTRO WHITE
Refreshing with a long finish full of pear, fresh herbs, olive and stonefruit. §7
2017 RIESLING
The wine finishes dry yet vibrantly, fresh and prickling with citrus flavours. £9
2017 PINOT GRIS
Full bodied and generous with apple and pear flavours finishing crisp and dry. $9
2016 GRUNER VELTLINER
Dry, vibrant and medium bodied with bright white peach, pineapple, fennel, flint. $12
2016 CHARDONNAY
Full bodied and brimming with peach, orange blossom, lemon and grain. $14
2016 GARDEN BISTRO PINOT NOIR BLEND $12

A richly scented Pinot Noir. Black cherry, raspberry, liquorice and spice.
The palate is full bodied and generous. Full of red berry and spicy charm with hints of violets.

CAPPUCCINO $3.50 CAFE LATTE
AMERICANO $2.75 AMERICANO MISTO
TEA $1.50 SAN PELLEGRINO

THE CHASE

WINES

Here’s to finding your true north.

To climbing higher, digging decper,
dreaming harder.

My whole life has been a chase, &
[ wouldn’t have it any other way.

DENNIS OROURKE | THE CHASE WINES

BY THE
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