
SOCIALS

roasted kurri squash soup   8
apple, fennel garnish

albondigas   10
spanish lamb meatballs, roast tomato & garlic,  

fresh basil, parmesan chip

baked sausage & clams   14
house made elk chorizo, clams, wild mushrooms, 

 basil, white wine

fresh shucked oysters   market price$ 
mignonette, bartender’s caesar, fresh lemon 

tuna tartar   14
albacore, chilli, ponzu, crisp won-ton,  

quail’s egg, seaweed salad

crisp pork belly   10
apple onion puree, mixed greens, 

 sherry vinegar reduction 

duck confifif t   13
lentils, sunchokes, preserved lemon

endive salad   12
candied walnuts, soft blue cheese, lemon vinaigrette   

PRINCIPALS 

bouillabaisse   25 
sustainable seafood, julienne vegetables,  

red pepper rouille toasts 

seared rainbow trout      27
brown butter fi ngerling potatoes, pea shoots,  

caulifower, orange caper relish 

grilled lamb   29
rosemary onion skewer, smoky eggplant barley, 

 braised chard, shallot jus

happy chicken   28
pan roasted breast, braised leg, wild mushroom 

 sweet pea orzo, sage jus, carrot puree

dry aged ribeye   35
german style potatoes, baby spinach, charred  

tomato, caramelized shallot espagnole

pappardelle   24 
a la putanesca or veal bolognese

bison shortrib   31 
slow braised on the bone, cheddar polenta, 

 roasted winter vegetables

  swiss chard rolls    21
confifif t tomatoes, eggplant, wild mushrooms,  

organic lentils, roasted red pepper sauceSIDES

kennebec frites   5

baby spinach, olive oil and lemon   5

wild mushrooms and cippolini onions   8

french beans and almonds    6

market salad   5

warm potato salad   5



DESSERTS

baked apple pie for two   12
whisky caramel, vanilla gelato, lemon syrup

port  poached pear   8
almond tuiles, raspberry compote, crème anglaise

lemon tart   9
jasmine streusel, raspberry sorbet

espresso chocolate cake   10
coconut macaroon, white chocolate garnish, 

chocolate gelato    

LIQUID DESSERTS   2 oz  

Shaft espresso vodka, kahlua, amaretto, cream   9

Irish Coffee Irish Whisky, brown sugar, whipped cream  9

Kappucino carolans, amaretto, espresso     9

port and dessert wines    2 oz 
Quinta do Crasto “late bottle vintage” * Douro Valley  5

Taylor Fladgate “20 year tawny” * Douro Valley  9

’03 Barcello Canyon “5year tawny” pinot tinto * Similkameen  7

’07 Forbidden Fruit “impearfection” asian pear * Similkameen  11

’08 Larch Hills “late harvest” Ortega * Salmon Arm  7

whisky   1 oz
 Auchentoshan 12 year (lowlands)  6

Balvenie 12 year doublewood (highlands)  7   

Glenfiddich 12 year (speyside)   7

Laphroaig ‘quarter cask’ (islay)  7

Scapa 14 year (orkney)  6

Springbank 10 year (campbeltown)   9

Forty Creek ‘double barrel reserve’ (canada)  8 Forty Creek ‘double barrel reserve’ (canada)  8 Forty Creek   
Wiser’s ‘small batch’ (canada)   7   

Tullamore Dew (ireland)   6   
Red Breast  Red Breast  Red Breast 12 year (ireland)   8   

Basil Hayden’s (u.s.a.)   9   

Knob Creek 9 year (u.s.a.)   9  

BLENDS  2 oz    10

 speakeasy
limoncello, vanilla vodka, 

mandarin vodka, orange juice

bathurst caesar
polar ice vodka, lime cordial, 

spices, clamato

champagne cocktail   
champagne, sugar, bitters

siberian shadow   
gin, simple syrup, port, sparkling water

highway 3 manhattan  
bourbon, amaro, bitters, orange

italian margarita   
amaretto, triple sec, tequila, lemon, lime

picnic lemonade  
gin, basil simple syrup, fresh lemon

crook’s meadow tea
jack daniels, simple syrup, 

fresh mint, rooibus  tea

livery ale   
apple cider, ale, chambord

PICNIC MENU
5$ PER ITEM OR  3 ITEMS 13$, 5 ITEMS 20$, 

7 ITEMS 28$  THE FULL BASKET FOR 45$

    

cheese one, two or three 

house made elk chorizo 

cured beef tenderloin

roasted olives 

pickled beets 

salmon gravlax  

confi t tomatoes 

marinated fennel

artichoke salad

WITH BREADS & SPREADS



GRAPES BY THE BOTTLE
 sparkling

Segura Viudas cava * Perelada   47

Canella prosecco * Veneto  51

 ’05 Sumac Ridge  chardonnay * Summerland    58

 Jacquesson “cuvee732” pinot noir/chardonnay * Champagne   149

NO SKINS  
light

’08 White Bear sauvignon blanc * Naramata   34White Bear sauvignon blanc * Naramata   34White Bear
  ’07/ ‘08 See Ya Later Ranch gewürztraminer * Okanagan Falls    37

 ’08 Red Rooster pinot gris * Naramata Bench   39Red Rooster pinot gris * Naramata Bench   39Red Rooster
 ’08 Hillside Estate muscat ottonel * Naramata Bench   43

 ’08 Joie Farm 5 varietals * Oliver   47

 ’08 Chateau Sancerre sancerre * Loire Valley   62

’08 Craggy Range sauvignon blanc * Martinborough   62

’04 Betts & Scholl hermitage blanc * Rhone Valley    126

full

 ’06 Mission Hill chardonnay * Westbank   34

 ’07 Hillside Estate riesling * Naramata Bench   39

 ’06/ ’07 Chartron et Trebuchet chardonnay * Burgundy    43Chartron et Trebuchet chardonnay * Burgundy    43Chartron et Trebuchet
NV Sokol Blosser 9 varietals * Dundee Hills   51NV Sokol Blosser 9 varietals * Dundee Hills   51NV Sokol Blosser
  ’07 Cedar Creek chardonnay * Kelowna   64Cedar Creek chardonnay * Kelowna   64Cedar Creek
 ’06 Spencer Roloson viognier * Napa Valley   94

’07 Patz & Hall chardonnay * Russian River Valley    117

SOME SKINS 
’07 Larch Hills “rose” merlot/pinot noir * Salmon Arm    33

’08 Domaine Lafond “rose” greanche/cinsault * Tavel    51

 SKINS
  light

’08 Castillo de Monseran garnacha * Carinena   30

’07 Prospect pinot noir * Oliver    36Prospect pinot noir * Oliver    36Prospect
 ’06 Paul Jaboulet grenache/syrah * Rhone Valley   43Paul Jaboulet grenache/syrah * Rhone Valley   43Paul Jaboulet
 ’06 Joseph Drouhin pinot noir * Burgundy   47

 ’07 Fattoria Bibbiani chianti  * Tuscany   49

 ’07 Hillside Estate gamay noir * Naramata Bench   54

 ’05 Giuseppe Lonardi valpolicella * Veneto   60

 ’06 Castello D’Albola chianti “ Tuscany    60

 ’03 Grant Burge grenache/syrah/mourvedre * Barossa Valley   67

 ’07 Erath pinot noir * Willamette Valley    70



 full

 ’07 Tinhorn Creek cabernet franc * Oliver   39Tinhorn Creek cabernet franc * Oliver   39Tinhorn Creek
  ’07 Wente cabernet sauvignon * Livermore Valley   41

’08 Cline zinfandel * Sonoma    43

’07 Crasto tinta roriz/touriga nacional * Douro Valley   43

’08 Telmo Rodriguez tempranillo * Toro   43

 ’06 Township 7 syrah * Naramata Bench    54

 ’06 Hester Creek merlot * Oliver    56Hester Creek merlot * Oliver    56Hester Creek
 ’07 La Frenz shiraz * Naramata Bench    60

 ’06 Jim Barry cabernet sauvignon * Clare Valley   62

 ’05 Pirramimma petit verdot * McLaren Vale    64

’07 Herder bordeaux * Similkameen    68Herder bordeaux * Similkameen    68Herder
’06 Mitolo shiraz * McLaren Vale   73

 ’07 Black Hills bordeaux * Black Sage Road     91

’06 Woodward Canyon cabernet sauvignon * Walla Walla    102

’03 Val di Suga brunello di montalcino * Tuscany    104

’06 Robert Biale zinfandel * Napa Valley    122

 ’03 Antonio Sanguineti brunello di montalcino * Tuscany   126

 ’04 Allegrini amarone * Veneto    170

’04 E&E shiraz * Barossa     170

THE BIG SKINS
’06 Osoyoos Larose merlot/cab. sauv/malbec * Osoyoos   145

’06 Mitolo shiraz * McLaren Vale    162

 Veuve Clicquot champagne * Champagne    235 Veuve Clicquot champagne * Champagne    235 Veuve Clicquot

GRAPES BY THE GLASS                     
whites                                                            

’07 Larch Hills rose merlot/pinot noir * Salmon      7     18

 ’08 White Bear sauvignon blanc * Naramata      7     18White Bear sauvignon blanc * Naramata      7     18White Bear
 ’07 Mission Hill chardonnay * Westbank   7 18

 ’07/ ‘08 See Ya Later Ranch gewürztraminer * Okanagan Falls 8     19

’08 Red Rooster pinot gris * Naramata Bench   8     21

’07 Hillside Estate riesling * Naramata Bench   9     21 

 ’07 Chartron et Trebuchet chardonnay * Burgundy  10    23Chartron et Trebuchet chardonnay * Burgundy  10    23Chartron et Trebuchet
 ’07 Hillside Estate muscat ottonel * Naramata Bench  10 23

 ’08 Joie 5 varietals * Naramata Bench    10 24

Segura Viudas cava * Perelada     10 25

Canella prosecco * Veneto       11 27

5 oz glass    1/2 bottle



reds

 ’08 Castillo de Monseran garnacha * Carinena  7 16

’07 Prospect pinot noir * Oliver       8 19Prospect pinot noir * Oliver       8 19Prospect
 ’07 Tinhorn Creek cabernet franc * Oliver   9 21Tinhorn Creek cabernet franc * Oliver   9 21Tinhorn Creek
’08 Cline zinfandel * Sonoma     10 23

 ’07 Crasto tinta roriz/touriga nacional * Douro Valley  10 23

 ’06 Paul Jaboulet grenache/syrah * Rhone Valley  10 23Paul Jaboulet grenache/syrah * Rhone Valley  10 23Paul Jaboulet
’08 Telmo Rodriguez tempranillo * Toro   10 23

 ’06 Joseph Drouhin pinot noir * Burgundy   11 25

’07 Fattoria Bibbiani chianti * Tuscany      11 26

GRAINS  
cannery anarchist amber ale  650ml    12

dos equis lager    5

granville island english bay pale ale    5

heineken lager     6

howe sound ‘devil’s elbow’ i.p.a.  1L     17

kronenbourg 1664 lager     6

mt. begbie tall timber traditional english brown ale  650ml    12

old style pilsner     5

stella artois light lager     6

weston’s organic cider        12

guiness stout         8 6 

fernie ‘f irst trax’ brown ale       5 3

grasshopper wheat ale       5 3

beck’s pilsner       7 5

 ‘picnic’ pale ale       5 3

a portion of all ‘picnic’ pale ale procedes go to:    

5 oz glass    1/2 bottle

20 oz    11 oz

701 2nd avenue, fernie, b.c. 

250/423-7666

www.picnicrestaurant.ca


