
 

 

Meet me at The Landing  

Four Course Dine Around 

Experience 

 

Select your favourite item from each course, $45 plus applicable tax 

 

 

Welcome 

 

Social Bread  

Signature focaccia bread, baked fresh in house every day, served warmed with herb compound butter 

 

Begin 

 
French Onion Soup   

Caramelized onion, beef stock, croutons gruyere, parmesan 

 

Okanagan Apple Chop Salad  

Greens, apple, dried cranberries, pumpkin seeds, candied pecans, goat cheese balsamic vinaigrette 

 

Experience 

 
Prosciutto Wrapped Mercato Chicken Supreme  

Tender brined six ounce breast of chicken, seared and wrapped in prosciutto, house made gnocchi sauteed in sage infused butter, 

thyme roasted vegetable 

 

Local Steelhead Trout En Papillote  

Local Steelhead trout poached in parchment paper with fresh lemon and herbs, creamy carnaroli risotto, thyme roasted vegetable 

 

Winter Squash Risotto 

Creamy carnaroli risotto, brown butter, butternut squash + acorn squash, winter vegetables, lemon, parmesan, pumpkin seeds, 

radish, tomato 

 

Red Wine Braised Short Rib 

Tender braised short rib + glace de viande, served over carnaroli risotto, roasted winter vegetable 

 

Surf + Turf    

Six ounce premium Angus beef tenderloin, grilled jumbo marinated garlic shrimp, thyme roasted winter vegetable, herb roasted 

fingerling potato 

(Dine Around menu featuring Surf + Turf 65) 

 

Share 

 
Thyme roasted winter vegetable 8 

Local mushroom skillet  9  

Hand made gnocchi   9 

  

Complete 

 
Our Signature Chocolate Cake 

Pastry Chef Emile’s signature French chocolate cake layered with pastry cream and topped with vanilla whip 

 

Sticky Toffee Pudding 

Our take on sticky toffee pudding, dates, caramel, chopped pecans, whipped cream, icing sugar 

 

We are pleased to feature the wines of our friends and neighbors at The Hatch and Black Swift Wineries in West 

Kelowna.  We invite you to enjoy these premium products selected exclusively to pair with this menu and priced to 

enhance your Dine Around Okanagan experience.  Our house sommelier would be pleased to assist with pairing 

suggestions. 

 

Long Road Chardonnay, Black Swift Vineyards  59 

Stones Throw Pinot Noir, Black Swift Vineyards  65 

Hans Estate Syrah, Black Swift Vineyards  75 

Franc says Relax Cabernet Franc   75 

                                   


