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LOIS LAKE STEELHEAD 33 @
scallion rosti, sauce vierge,
brown butter corn succotash,

watercress

SOY SAKE MARINATED SABLEFISH 33 @
potato gnocchi, edamame,
asparagus, Peking duck broth

WILD MUSHROOM BOMBE @ €)
savoy cabbage, pickled + roasted
squash, beluga lentils, pumpkin seed,
red pepper relish, brussels sprouts

BEET WELLINGTON @
mushroom duxelles, celeriac purée,

soy truffle vinaigrette

BLACK COD DUO
herb-crusted sablefish,
brandade fritter, piperade,
braised kale, chickpea purée

WILD ARCTIC CHAR
beurre rouge, artichoke, chorizo,
chickpea panisse, celeriac

*Customized options available on request

BRAISED BEEF SHORT-RIB @@

Chef’s market vegetables,
carrot purée, carrot top
gremolata

SMOKED PEPPERCORN CRUSTED
BEEF TENDERLOIN

pomme dauphinoise,

Pernot demi-glace

FRASER VALLEY DUCK CONFIT &

braised white bean ragu,
orange + rosemary roasted
squash, fig jus

ROSSDOWN FARMS
chicken ballotine

potato pave, chicken jus,
Chef’s market vegetables

ROSSDOWN FARMS

Chicken supreme

lemon roasted baby nu potato,
Chef’s market vegetables,
chicken jus
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