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Caesarsalad
Hearts of Romaine, garlic crouton, caperberry, Parmigiano-Reggiano

Pre-selected choice of entrée:

North Island coho salmon

Saffron potato pavé, Swiss chard, fennel, tomato citrus beurre blanc
or

Saanich Peninsula pork loin chop

Mt. Moriarty sourdough pudding, red cabbage, parsnip, B.C. apple, mead glaze
or

Tagliatelle ai funghi

Porcini mushroom, spruce tip, Parmigiano-Reggiano, garlic crumb

or

Cowichan Valley chicken breast

Sweet potato, spinach, walnut, pecorino cream, maple cider gastrique

Pumpkin praline gateau
Cranberry, maple mascarpone
Freshly brewed coffee or tea
$82.00

All prices are subject to a 15% service charge and tax

Menu subject to change

Served dinner upgrade: $20/ guest

Alberta beef tenderloin
Fingerling potato, Parmesan, heirloom carrot,
hemp seed, beef reduction

Entrée selections, as well as notification of any allergies
or special dietary requests, must be provided a minimum
of 3 business days in advance.

Due to the nature of our kitchen operations the possibility

of cross contamination may still occur despite all reasonable B
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