TAPAS MENU

Tamari Spiced Nut Warm Citrus Herb
Medley Olives GF
4.75 3.50

Crispy Baby Potato
Smashed potato, citrus labneh, fresh herbs, pickled onion and chilli oil
9.50

Meatballs
A trio of house-made meatballs topped with tomato fondue, parmesan and fresh basil - 15
+ garlic crostini — 2

Baked Brie
Roasted grapes, black pepper honey and fresh thyme. Served with garlic crostini
17.50

Smoked Muhammara
Smoked cherry tomato, crispy shallot and sumac crumble, pomegranate molasses, herb.
Served with warm za’atar naan
16

Creamy mushroom toast
Sautéed cremini mushroom, miso cashew cream, confit garlic spread and grainy mustard on garlic toast
topped with herbs
12

Artisan Okanagan Charuterie Salumi Plate
15 grams each of: Cherry Chorizo / Mushroom salumi /Gruyére / Prosciutto /
Pickled vegetables/ Fresh fruits/ Spiced nuts
13 per person

Please advise your server of any allergies or dietary restrictions.



DESSERT

Betty Lou’s Library is proud to serve
desserts from Black Sheep Patisserie

cK Sy
vv' 0@
Q.. xm©

FINE FOEDSAERRIISSIRIE

Tiramisu for Two
Whipped mascarpone cheese and fresh egg custard, coffee and amaretto-soaked lady fingers
15
Decadent Chocolate Brownie
Flourless brownie that is the definition of gooey deliciousness. It may be small but it is potent

8



