
   
 
 

  
  
 

 Appetizers  
    

Chef’s Evening Soup  
A daily inspired creation  

$18 
  

Brie Brûlée  
Sugar torched brie, balsamic macerated berries, leek fondue, crispy phyllo, candied pumpkin 

seed   
$24 

  
 Moraine Lake Salad  

Apple, radish, pickled fennel, shallot thyme vinaigrette, Oka cheese and fresh greens  
$21 

  
Alberta Beef Gnocchi  

Toasted bread crumb, smoked cheddar, chive battonet  
$24 

  
Duck Breast  

Smoked King Kole duck, blackberry gastrique, port braised beets, puffed wild rice & fresh beet 
greens  

$26 
  

Honey Roasted Heirloom Carrots  
Sage, squash seed oil and carrot puree, garlic dill carrot kraut   

$20 
 
 

  
We support regional & organic farmers, using only the best ingredients when in season. Steven Lay, Executive Chef   


