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Dinner

Seasonal Starters Caviar Service
Caramelized Onion 9 Grilled Radicchio V9 7 Caviar Service (309) 155
Potato Bread pistachio dukkah, blini, egg yolk, shallots,
cultured butter, rosemary salt tahini, orange creme fraiche, chives
*serves two . ;
Prosciutto 7 Osietra _ o
French Onion Soup 7 baby beets, pear, whipped nutty, creamy, slight salinity
foie gras broth, gruyeére goat's cheese, balsamic
rilled cheese
9 Grilled Prawns 25 Enbancements
Charred Broccoli Salad 7 tom yum emulsion, coconut,
black kale, Grana Padano, sourdough, fried vermicelli Poached Prawns 4
croutons, pepitas - .
Cured Ora King Salmon 21 Seared Chicken Breast 10
Burrata 9 dill, beet, créme fraiche, lavash,
Okanagan apple, baby kale, toasted burnt orange vinaigrette Sockeye Salmon 15
walnut, truffle honey vinaigrette Flat Iron Steak 22
Club Classics
Tomato Soup ™’ 10 Baby Gem Caesar 15 Coq au Vin 29
chives pecorino, capers, garlic crostini mushroom, lardon,
. pearl onion, pomme purée
Prawn Cocktail 9 Beef Tartare 21
iceberg lettuce, brandied dijon, gherkin, pickled mustard
cocktail sauce seed, crostini, quail egg
Seasonal Mains
Mushroom Campanelle™ 25 Sablefish 39 Beef Tenderloin 47
lobster mushroom, porcini honey mussel chowder, celeriac, Tokyo turnip, chanterelle
cream, fines herbes sun-dried tomato pangrattato mushroom, red wine jus
Spinach & Piquillo 23 Chicken Breast 29 Bone-In Ribeye (5002) 255
Pepper Strudel 9’ parisienne gnocchi, butternut baby potatoes, seasonal
pine nuts, fruit compote, squash, crispy sage, natural jus vegetables, marrow butter,
; red wine jus
micro herb salad Duck Breast 37 J
braised cabbage, cauliflower,
romanesco, haskap berry jus
Accompaniments
Brussels Sprouts (" 13 Sautéed Mushrooms V9 3 Truffle Mac & Cheese 3

honey, cashews, cayenne

Roasted Potatoes 3
whipped feta, dill

thyme, black garlic shoyu

vg - vegan, v - vegetarian

gruyere, chili breadcrumbs

Please inform your server of any food allergies or dietary restrictions.

Prices exclude applicable taxes.



	Dinner
	Seasonal Starters
	Caviar Service
	Caramelized Onion
	Potato Bread
	cultured butter, rosemary salt
	*serves two


	French Onion Soup
	foie gras broth, gruyère
	grilled cheese

	Charred Broccoli Salad
	black kale, Grana Padano,
	croutons, pepitas

	Burrata
	Okanagan apple, baby kale, toasted walnut, truffle honey vinaigrette

	Grilled Radicchio
	pistachio dukkah,
	tahini, orange

	Prosciutto
	baby beets, pear, whipped
	goat's cheese, balsamic

	Grilled Prawns
	tom yum emulsion, coconut, sourdough, fried vermicelli

	Cured Ōra King Salmon
	dill, beet, crème fraîche, lavash,
	burnt orange vinaigrette

	Caviar Service (30g)
	blini, egg yolk, shallots,
	crème fraîche, chives
	Osietra
	155



	Enhancements
	Poached Prawns
	Seared Chicken Breast
	Sockeye Salmon
	Flat Iron Steak

	Club Classics
	Tomato Soup
	chives

	Prawn Cocktail
	iceberg lettuce, brandied
	cocktail sauce

	Baby Gem Caesar
	pecorino, capers, garlic crostini

	Beef Tartare
	dijon, gherkin, pickled mustard seed, crostini, quail egg

	Coq au Vin
	mushroom, lardon,
	pearl onion, pomme purée


	Seasonal Mains
	Mushroom Campanelle
	lobster mushroom, porcini cream, fines herbes

	Sablefish
	honey mussel chowder,
	sun-dried tomato pangrattato

	Beef Tenderloin
	celeriac, Tokyo turnip, chanterelle mushroom, red wine jus

	Chicken Breast
	parisienne gnocchi, butternut squash, crispy sage, natural jus

	Bone-In Ribeye (50oz)
	baby potatoes, seasonal vegetables, marrow butter,
	red wine jus
	255


	Spinach & Piquillo
	Pepper Strudel
	pine nuts, fruit compote,
	micro herb salad

	Duck Breast
	braised cabbage, cauliflower, romanesco, haskap berry jus


	Accompaniments
	Brussels Sprouts
	honey, cashews, cayenne

	Sautéed Mushrooms
	thyme, black garlic shoyu

	Truffle Mac & Cheese
	gruyère, chili breadcrumbs

	Roasted Potatoes
	whipped feta, dill
	vg – vegan, v – vegetarian
	Please inform your server of any food allergies or dietary restrictions.
	Prices exclude applicable taxes.





