APPETIZERS

BEEF CARPACCIO 16
ALDERWOOD SMOKED, GARLIC AIOLI
ARUGULA, BRIOCHE WAFERS

CRAB CAKE 17
CILANTRO CRESS

TEMPURA MORELS 14
TRIPLE CREAM BRIE, TRUFFLE QUINCE JAM

WARM KUSSHI OYSTERS 18
MAPLE BACON, SHALLOTS, PEPPERS
LEMON HOLLANDAISE

STEAMED MUSSELS 17
CHARDONNAY, LEEKS, GARLIC
FLAT-LEAF PARSLEY, CRUNCHY BAGUETTE

CHILLED SEAFOOD PLATTER
FOR TWO
32 PER PERSON
LOBSTER, OYSTERS, PRAWNS,
CRAB LEGS, AHI TUNA POKE,
CANDIED SOCKEYE SALMON

SOUP & SALADS

FRENCH ONION SOUP 11
TWICE BAKED GRUYERE CROISSANT

LOBSTER BISQUE 13
LOBSTER POTATO HASH, TARRAGON CREAM

CAESAR SALAD 12
ROMAINE HEARTS, WHITE ANCHOVY
PARMESAN REGGIANO
FICELLE CROUTONS, PANCETTA

SPINACH SALAD 14
ORGANIC EGG, HONEY HAZELNUTS
WARM BACON VINAIGRETTE
PECORINO BRILLO

FARM SALAD 13
ORGANIC LETTUCES, SHOOTS
SHAVED HEIRLOOM VEGETABLES
ROASTED PEAR DRESSING

BOSTON BIBB WEDGE 12
FARMHOUSE BLUE CHEESE
CRISP LOMO HAM
PRESERVED TOMATO
BLUE CHEESE RANCH

DUNGENESS CRAB, APPLE JALAPENO PUREE

SIGNATURE
120z PRIME RIB 43

YORKSHIRE PUDDING, GARLIC MASH
CARROTS, JUS

FROM our GRILL

CERTIFIED
ANGUS BEEF®

80Z TENDERLOIN 42
240z BONE IN RIBEYE 54
100z NEW YORK STRIP 39

80Z SIRLOIN 37
240Z PORTERHOUSE 55

MEAT / POULTRY

SAKURA FARMS PORK CHOP 31
INNISFAIL LAMB CHOPsS 44
GRILLED FREE RANGE
HALF CHICKEN 29

SEAFOOD
BC WILD SALMON 30
HAIDA GwAIl HALIBUT 34
AHI TUNA 35

INCLUDES
CHOICE oF TWO SIDES

WILTED GARLIC
SPINACH

SALT BAKED
POTATO
STEAMED WHITE &

STEAK FRIES
GREEN ASPARAGUS

DOUBLE CUT

QUINOA, KALE & ONION RINGS

CORN SAUTE
ROASTED GARLIC

FORAGED MASHED POTATOES

MUSHROOMS

ADDITIONAL SIDES
6 EACH

TO SHARE

ALASKAN KING CRAB LEGS 22
MEYER LEMON, JALAPENO BUTTER

CANADIAN LOBSTER 19
BABY ARTICHOKE & PARMESAN GRATIN

BAKED CIPPOLINI ONIONS 15
YELLOW FOOT CHANTERELLE & BACON GRAVY

CRISPY PORK POUTINE 15
FRESH CURD, GREEN PEPPERCORN REDUCTION

HONEY TRUFFLE
ROASTED BABY TURNIPS 12
GOLDEN BEETS & BRUSSELS SPROUTS

A $4 SURCHARGE WILL BE APPLIED TO SHARED OR SPLIT ITEMS
A 15% GRATUITY WILL BE ADDED TO PARTIES 8 OR MORE
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