TASTING PLATES
Build a Tasting Plate for You and Your

Guests. Choose a Selection of Items from our

Tasters and Create Your Own Platter
9 Each

A Selection of House Cured Olives
BC Cold Smoked Wild Salmon
BC Cold Smoked Albacore Tuna Pate
Rillette of BC Shrimp

Poplar Grove Cheese Co.
Double Cream Camembert

Poplar Grove Cheese Co.
Tiger Blue

The Village Cheese Co.
Extra Aged Cheddar

Ogama Sausage Co.

Finocchiona Salami

Oyama Sausage Co.
Syrah Okanagan Prosciutto

Grilled Marinated Peppers,
Zucchini and Eggplant

Fresh Basil and Chevre Spreacl

Aurtichoke and Cannellini Bean Dip

Fig, Black Olive and
Walnut Tapenade

A Basket of Artisan Bakery

Gourmet Breads with our own Brown Butter

3

All Watermark Seafood is Oceanwise Approvecl
DB % gratuity is added to parties of 8 or more

0 @

Dailg Soup
Chef's Creation Made with Fresh Local Ingredients

8

Roasted Beet Salad
Local Chevre, House-Made Candied Hazelnuts,
Winter Greens &~ Sherry Vinaigrette

9

Watermark Caesar
A Weclge of Romaine with
Grilled Herb Croutons & Shaved Asiago

10

Add an Organic Seared Chicken Breast
6

Grilled Thai Satays

Served with Spicy Peanut Sauce

8

Steamed Salt Spring Island Mussels

Fresh Mussels steamed with Lemongrass,

Coconut Milk & Cilantro
1D

Daily Panini
Served with Organic Market Greens

10

Watermark Panini
Brie and Fresh Arugula with
Fig, Walnut & Olive Tapenade
Served with Organic Market Greens

9

Baked Mac and Cheese
Super Cheesy & Baked in its own Dish
Served with Organic Market Greens

15

Hearty Meatloaf
A Scrumptious Blend of Veal, Pork, Sirloin & Fresh
Herbs, Served with House-Made Ketchup

14

Dailg Braise
Slow~-Cooked & Served with Love

17

Cannelloni Di Mare
Handmade Pasta, BC Halibut & Fresh Shrimp
with Chardonnay, Spinach,

Tomato & Rich Béchamel
19




