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Appetizers
Pumpkin Gnocchi

Poplar Grove tiger blue cheese, “pickled” walnuts, sage brown butter

’09 Dirty Laundry Gewürztraminer ‘Madam’s Vines’, Okanagan    9.

Rangeland Elk Carpaccio
celeriac and caper remoulade, cumin-spiked smoked chocolate, shaved parmesan

NV Rustico Zinfandel-Merlot Chancellor ‘Last Chance’, Okanagan    9.

Organic Beet and Okanagan Goat Cheese Salad
candied Agassiz hazelnuts, ambrosia apple, sherry and rosemary dressing

’10 JoieFarm Rosé ‘Re-think Pink’, Okanagan    8.

Mains
Roast Squash and Arugula Fettuccini

caramelized leeks, onion and pecorino fondue

’08 Sandhill-Small Lots Sangiovese ‘Sandhill Estate Vineyard’, Okanagan    13.

Curry-spiced Certified Angus Flank Steak
potato and cumin roti, cucumber and cilantro salad

’08 Mission Hill Shiraz ‘Reserve’, Okanagan    10.

Pacific Provider Pink Salmon
herb gnocchi, wilted kale, smoked pork hock broth

’09 Garry Oaks Pinot Noir ‘Estate’, Salt Spring Island    10.

Dessert
Chocolate Raspberry Gateaux

pistachio sponge, mascarpone ice cream

’08 Rocky Creek Wild Blackberry, Vancouver Island    8.

Okanagan Apple Crème Brûlée
gingersnap bar

’09 Quails’ Gate Optima ‘Totally Botrytis Affected’, Okanagan    12.

Late Harvest Vidal and Lime Mousse
yuzu lemon curd, Limoncello gelée

’10 Arrowleaf Vidal ‘Special Select Late Harvest’, Okanagan    8.

Enjoy 3 courses (1 Appetizer, 1 Main and 1 Dessert)
without wine 28.     with wine 54.

gratuity and taxes not included

O’Doul’s presents LIVE JAZZ

O’Doul’s is pleased to present the very best in local jazz musicians.  Artists 
who frequent the joint regularly include such greats as Ross Taggart, Karin Plato, 

Mike Allen, Sharon Minemoto, Bill Coon and Jillian Lebeck to name a few. Each night you’re 
sure to find the right blend of classics and new compositions from the artists themselves.
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