
Dinner  Menu  $79

T O  S T A R T

Aspa ragus  Soup
Toas t ed  Seeds ,  Ta r r a gon  O i l

o r

Bee t  Sa l ad
Bee t  Pu rée ,  House -Made  R i co t t a ,  C r i spy  Qu inoa

o r

Gras s  Fed  Bee f  Ta r t a r e
P i ck l e s ,  B l a ck  Ga r l i c ,  Toas t ed  B r ioche ,  Egg  Yo lk

M A I N S

S low  Bra i s ed  BC  Gra s s -Fed  Bee f  Shor t  R ib  
Sunchoke  Pu rée ,  Loca lmot i v e  New  Po ta toe s ,  

B rocco l i ,  B l a ckcu r r an t  Ju s
o r

Two  R i v e r s  Ch i cken  Supreme
 Loca lmot i v e  Aspa ragus ,  Loca l  More l s ,

Pa r i s i an  Gnocch i ,  Ch i cken  Ju s

o r

Sea red  S t ee lhead  T rou t
Fenne l ,  Che r r y  Toma toes ,  Vancouve r  I s l and  Man i l l a  C l ams ,  

Wh i t e  Wine  Bu t t e r  Sauce

A d d  O n

Sea red  Hokka ido  Sca l l ops  (3 )  $12
o r

Poached  Spo t  P rawns  (4 )  $16

T O  F I N I S H

Bluebe r r y  Pos se t
Foraged  Sp ruce  T ip  Mer ingue ,  A lmond  Crumble ,  

She r ingham G in  &  K la s sen  Fa rms  B luebe r r y  Gran i t a

o r

Rhuba rb
Shor t cake ,  H ib i s cus  Sy rup ,  L ime  Whip

o r

Choco l a t e
House  made ,  P lo t  Tw i s t  Se r r ano  I ce  C ream ,  
Cocoa  N ib  G lace ,  Po r t  J e l l y ,  Wa lnu t  C rumble

Sommelier Curated Wine Pairing $49


