
Creme Bru lee

Gr i l led Caesar  Sa lad 18

UV

V

W I N E   B A R  +  K I T C H E N

SMALL PLATES

Aranc in i 15

Jumbo Shr imp Cockta i l

BIGGER PLATES

SIDES

DESSERT

Gri l led Pork  Chop

Roasted Duck Breast

Pork  Bel ly  + Sca l lops

‘
‘

20

Chicken + Mushroom Cr ispy Wontons
honey garlic ginger sauce

12

French Onion Soup 15

Shoest r ing Truff le  Parmesan Fr ies 12

Seasonal  Vegetable 11

23

22

32

Angus Beef  Skewers 26

UVA at The Larix

Kimberley Brit ish Columbia

Cheese P late 16
frozen grapes, pickled shallots, crostinis

fried risotto and cheese blend, marinara sauce, parmesan garnish 

Stoke sourdough and gruyere crostini

grilled romaine heart, crispy capers

cocktail sauce, lemon

mustard herb brine, maple bourbon apple chutney

cherry demi glaze

striploin cubes, red onion, romesco sauce, arugula

braised and crisped pork belly, Hokkaido scallop, garlic cream sauce

mint marmalade

Meat loaf  + Creamy Mashed Potatoes 22
mustard tomato glaze

Gr i l led New Zealand Lamb Chops 9( each )

12
chef’s choice

Mashed Parsn ip 12


