
AUTUMN
2026

50°06 '19"N 119°27 '16"W 1.05

1  HAMACHI CRUDO
Ci lan t r o  Emul s i on ,  F e rmen t ed  Rad i sh ,  S ea  Buck tho rn
2022  O ’Rourke  Fami l y  E s ta t e  Georg ian  Lady  Rie s l ing

2  FOIE GRAS TORCHON
Dash i ,  S eaweed ,  Mushroom
2022  Peak  Ce l lar s  B lock  11  Rie s l ing

3  HALIBUT
Poached  F enne l ,  Courge t t e ,Granny  Smi th  App l e
2021  O ’Rourke  Fami l y  E s ta t e  Chardonnay

4  BRAISED LAMB
Aga tha ’ s  Garden  Bra s s i ca s ,  Her i tag e  Car ro t s
2021  O ’Rourke  Fami l y  E s ta t e  Bat ch  4C  Pino t  Noi r

5  CHOCOLATE CREMEUX
Dark  Choco la t e  Tex tur e s ,  Browni e ,  E s ta t e  F ru i t  Ge l
Pen fo ld s  Grand fa ther  Rare  Tawny  20YR

WINE PAIRINGS

ESTATE 90
PREMIUM 180



Anc i en t  g ran i t e  s o i l s ,
t h e  mode ra t ing  embrac e
o f  Okanagan  Lake ,  and
th e  l e ga c y  o f  t h e  p i one e r s
who  f i r s t  f a rmed  and
s e t t l ed  Car r s  Land ing .

1910  ESTATE

Canthar e l lu s  c i ba r iu s

Es ta te  Orchards
Malus  dome s t i ca

O’ROURKE FAMILY ESTATE
Es ta te  Garden & V ineyard

Vi t i s  v in i f e ra
Daucus  ca ro ta

THE

TERROIR

MENU

At  Row 188 ,  t h e  Te r r o i r
Menu  expr e s s e s  t h i s
p la c e  a c r o s s  f i v e  c our s e s .
Each  d i sh  d raws  f r om
the  v ine yard s ,  ga rdens ,
o r chard s  and  w i ld
f o raged  ed i b l e s  o f  our
e s ta t e  and  th e  l and
around  i t .

CURATED BY

Quinton  Bennet t
& Peter  Koo

PEAK CELLARS

Bras s i ca  o l e ra c ea
Agatha ’ s  Garden

Cucurb i ta  p epo
Foen i cu lum vu lgar e
Cor iandrum sa t i vum

Raphanus  sa t i vus
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	THE
	TERROIR
	Ancient granite soils, the moderating embrace of Okanagan Lake, and the legacy of the pioneers who first farmed and settled Carrs Landing.
	At Row 188, the Terroir Menu expresses this place across five courses. Each dish draws from the vineyards, gardens, orchards and wild foraged edibles of our estate and the land around it.
	CURATED BY
	Quinton Bennett
	& Peter Koo



