
   
 
 

  
  

Main Course  
   

Alberta Beef Tenderloin  
AAA Alberta beef, cracked juniper and red pepper crust, confit baby potatoes, green peppercorn 

sauce, pickled rose  
$85  

  
Herb Crusted Pickerel  

Creamed corn, polenta frites, crispy capers  
$65  

  
Confit Chicken  

House made brioche, summer pea medley, chicken demi-glace, pea puree   
$60  

  
Rack of Lamb  

Yellow split pea, double smoked bacon, crispy baby potatoes, maple syrup  
 $75   

  
Mushroom Papperdelle  

Gorgonzola cream, truffle oil, pickled mushrooms  
$54  

  
Black Cod  

Nori beurre blanc, wild rice, crisp oyster mushrooms, nori chiffonade  
$60  

  
Vegetable Pave  

Maple Dijon, wheat kernel risotto, toasted yeast  
$40  

 
 

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


