


Home Block Restaurant at CedarCreek is about simple, bold, 
punchy and uncomplicated flavours based around great 
ingredients.  We showcase cooking in its most elemental form 
using our wood-fired grill. The menu changes regularly, allowing 
us to be flexible with what we are offered from our suppliers and 
farmers, and always be on top of what is best in terms of quality. 
Through our less-is-more approach, our guests will enjoy dishes 
that are honest, confident, and approachable.

Ultimately, Home Block is the culinary partner to CedarCreek’s
bright, fresh, expressive northern Okanagan Pinot Noirs, 
Chardonnays, and aromatic white wines. 

CONCEPT

Designed by Arcanum Architecture in San Francisco, our series 
of new contemporary farmhouses perfectly express what 
CedarCreek is all about: honesty and straightforward simplicity. 
Elemental materials, including 100-year-old barnwood from the 
lower Mainland, stone and concrete, are at the core of the 120-
seat restaurant, tasting room, and private tasting areas. 

ARCHITECTURE



• Tables, banquettes, and handmade leather sling chairs: locally 
crafted by John Rousseau Design in Summerland, BC

• Crockery: Churchill China

• Bowls and platters: local potter (and CedarCreek wine club 
member) Shelly Bauer of Blue Apple Studios in Kelowna, BC

• Grillworks: Argentine-inspired wood-fired grill will be fueled using 
old orchard wood from around the Okanagan, as well as vine 
prunings from Home Block Vineyard

KEY PIECES AND CRAFTERS 

https://www.johnrousseaudesign.com/
https://www.churchill1795.com/
https://shelleybauerblueapplestudio.com/about#/


Neil Taylor, Executive Chef
Originally from England, Chef Taylor’s career has taken 
him through top restaurants in London, Sydney and 
Vancouver. He was recruited to open Cibo Trattoria 
and Uva Wine Bar which won “Best New Restaurant in 
Canada” by enRoute magazine and “Top 10 Best 
Restaurants in Canada” by Where magazine. Following 
that, he opened his first restaurant, españa, a Spanish 
tapas and wine bar, that was immediately nominated as 
one of the “Top 20 Best New Restaurants in Canada.” 
His style is simple and uncomplicated but with big, bold 
flavors using the best of local and imported products 
with a focus on Italian and Spanish flavors.

Michael Ziff, General Manager
Michael developed a love for the hospitality industry 
during his first job in a Relais et Chateaux in Toronto. He 
was trained and mentored by a team of European 
professionals and his style is still informed by those early 
years. He went on to work in Montreal and manage 
restaurants in New York City, and eventually arrived in 
Vancouver where he opened the original Chambar
Restaurant as well as the expanded newest location. 
Michael left the industry and co-founded a clothing and 
retail business but after an 8-year hiatus from hospitality, 
returned to manage such celebrated Vancouver restaurants 
as Hawksworth and St. Lawrence (#4 Best New Restaurant 
2018 - enRoute Magazine). Born in Montreal and raised in 
Quebec City, Michael is fluent in both French and English. 
He believes food and language are the foundations of 
culture and was raised and trained with an appreciation 
and knowledge of both.

PEOPLE



Bread & roast spring garlic 6 Radishes, butter, sea salt  8 Sobrasada on toast  10

Fries with red wine & garlic aioli  10

Rocket & parmesan salad 12

Spring carrots, yogurt, tahini & honey 12

Spinach with smoked pine nuts & raisins 12

Grilled asparagus, poached egg & hollandaise  18

Spring minestrone & pesto 14

Frisse, gruyere, lardons & egg 16

Morel & pea risotto, nettle butter 22/30

Tagliatelle, asparagus, crème fraiche fonduta 22/30

Burrata with smashed pea & fava bean toast 44 (2-4 ppl)

8 oz beef burger, bacon, cheddar, horseradish, dill pickle & fries 21

Grilled puffball mushroom, crispy polenta, spinach, garlic & parsley butter  24

Gloucestershire old spot pork chop, spätzle, mushrooms, apple sauce, Riesling & mustard 36

Halibut cheeks al a planacha, peas, pancetta, spring onions & yogurt 36

Sardinian seafood stew with fregola sarda, Sauvignon blanc & saffron 36

Whole grilled seabass, salsa verde, roast fennel and bread stuffing 48 (2 – 4 ppl)

Chocolate & salted caramel mousse, ice wine crème fraiche 10

Rhubarb & ginger tarte fine, sour cream ice cream 10

Sticky toffee pudding, butterscotch sauce 10

Ice creams & sorbets 10 (3 scoops)

Cheese selection with quince, pain d’epices & dried grapes 7 per or 20 for 3

SAMPLE MENU

OPEN FOR LUNCH AND DINNER 
DAILY AND BRUNCH ON SUNDAYS
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