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the angel's share: the amount of wine that is lost to evaporation when the liquid is being 
aged in porous oak barrels. 

 

share plates ‘diner en famille’: happiness is only real when shared. 

 

‘the pleasure of being a scoundrel can only be adequately savored in the silence of angels.’ 



 
MEAT 

 
Chicken Sandwich - $16 

Martin’s Potato Roll-Peri Peri Mayo-Pickle Relish-Lettuce-Tomato 
Shareable: Two Halves 

 
Big Mac Sliders - $23 

Beef Patty-Pickles-Special Sauce-Sesame Buns 
Shareable: Four Sliders 

 
Steak Bites [GF] - $21 

Montreal Steak Spice-Balsamic Dijon Glaze-Mississippi Mustard 
Shareable: Six Ounces of Steak 

 
Pork Belly Taco - $19 

Braised Pork Belly-Spicy Aioli-Pineapple Cabbage Slaw 
Shareable: Two Tacos 

 
Brick Boneless Chicken Leg [GF] - $26 
Chorizo White Bean & Corn Succotash 

Shareable: Two Boneless Halves 
 

BC Duck Meatballs [GF] - $19 
Mint & Cilantro Pesto-Citrus Micro Green Salad 

Shareable: Six Meatballs 
 

Butchers Block - $MP 
Evening Accoutrements 

Shareable: Ask Service Team 
 

 

FISH 
 

Tempura Prawns [GF] - $19 
Seaweed Cream-Pickled Asparagus-Si Racha Cocktail Sauce 

Sharable: Seven Prawns 
 

Mussels [GF] - $27  
Estate Cider Broth-Pickled Vegetables-Baguette 

Sharable: Pound of Mussels 
 

Tuna Tartare [GF] - $26 
Sesame Soy Chili Dressing-Japanese Mayo-Rice Cracker-Nori 

Shareable: Half Pound of Tuna 
 

Scallops [GF] - $27 
Crispy Boar Bacon-Mexican Vanilla & Cinnamon Macerated BC Cherries 

Cauliflower Puree-Green Apple 
Shareable: Four Scallops 

 
 



 
VEG 

 
Local Warm Beet Salad [GF-V] - $16 

Lemon Whipped Cheese-Fresh Herbs-Citrus Slices-Balsamic 
Shareable: Serves Two 

 
Roasted Okanagan Mushrooms [V] - $18 

Cream of Leek-Pickled Peas-Baguette 
Shareable: Six Ounces of Mushrooms 

 
Wedge Salad [GF-V] - $15 

Pepperoncini Dressing-Toasted Herb Bread Crumb-Smoked Cheese-Dill 
Shareable: Serves Two to Four 

 
Local Heirloom Carrots [GF-V] - $16 

Shaved Chocolate-Peanut Butter Powder-Honey-Chili 
Shareable: Half Pound of Carrots 

 
Summer Melon Salad[GF-V] - $17 

Mint Syrup-Herb Feta-Shaved Olives-Local Tomatoes-Onion 
Shareable: Serves Two 

 
 

STARCHES 
 
 

Truffle Mac Cheese [V] - $21 
Charred Brussel Sprouts-Pickled Grapes-Cheddar Popcorn 

Shareable: Serves Two to Four 
 

Aglio E Olio [V] - $19 
Chili-Garlic Sauce-Parmesan-Fresh Herbs 

Shareable: Serves Two to Four 
 

Canary Island Potatoes [GF-Vegan] - $16 
      Salt Water Poached-Roasted Red Pepper Sauce-Burnt Lemon 

Shareable: Four to Five Halved Potatoes 
 

Spanish Paella [GF] - $19 
Local Chorizo-Pickled Peppers-Roast Red Peppers-Smoked Paprika 

Shareable: Serves Two to Four 
 

 
 
 
 
 



 

Crown & Thieves Wine List 
 

Sparkling 
 

2022 Dom and Dommerer Pink                                    13/53 
Reach out and touch the grapes from the ruin. Bubbly and fun. Gamay and Pinot Noir blend. 

 
Whites                                                     
 

2022 Dandy Prat Pinot Gris                                                                                                 13/17/48                                                         
The classic and always faithful go to. Crisp apple and hydrangea blended from two 
different vineyards. 
 
2021 Winemakers Wench                                                12/16/45 
Fruity and smooth blend of Pinot Gris, Pinot Auxerrois, Viognier and Chardonnay, 
handling any food, we throw at her. 

 
2021 Tyburn Riesling                                                    14/18/53 
Peach juice and petrol, drier than the beautiful Okanagan summer. 
 
2021 Pet’s Doc Gewurztraminer                                               14/18/53 
Coming from the Good Doctor’s vineyard. Orange zest, pink roses, and candied 
jalapenos. 
 
2021 Mr. Hickenbothom Chardonnay                                              15/19/55    
A tropical nostalgic kick back to your playground days. Caramel banana, with a hint of 
golden delicious apple. Neutral oak. 

 
Rose                                                                
 

2022 Pinky Blinders                                     13/17/48 
Peak a rosé that will help you speak easily. Gamay and Pinot Noir blend. 

 
Red 
 

2020 Scoundrels Punch            15/19/57                                               
Back with a vengeance. Blend of Gamay, Merlot, Cabernet Franc, Cabernet Sauvignon and 
a tiny splash of Pinot Noir to top it off. 
 
2018 Dimber Damber                              95 
Reigns supreme as our Head Gangster and King of Thieves. Big and bold, you’re welcome. 
 
‘Flavour Of The Month’ JPC Red Wine                     MP/MP/MP 
Rotating Black Swift, Screaming Frenzy, and the hatch red wines 
 
 
 



 

 

 

Other Liquid Libations 

The Hatching Post Draught Mug        10                                           
20oz – rotating styles 

Truck 59 Cider          10                          
473ml – rotating flavours 

 

 

Non-Alcoholic 

Soda Pop (Coke, Diet Coke, Sprite, Ginger Ale, Soda, Ice Tea)    5                    
373ml cans 


