
 
 

 
 

DINE-ABOUT NANAIMO 2026 
celebrating food & drink at a shared table 

January 21st – February 9th 
$55/pp + tax & gratuity 

 
 

APPETIZER 
 

Portobello Bruschetta with Feta  
Portobello mushrooms, leeks, chili, and cracked black pepper pan seared with garlic butter, deglazed with balsamic, 

finished with crumbled feta and served alongside crostini 
 

Winter Harvest Salad gf, v 
Marinated beets, arugula, pumpkin seeds, red onion, fennel, dates, feta & balsamic reduction 

 
Prawn Arancini 

2 crisp risotto arancini stuffed with Black Tiger Prawns, served on a lemon caper dill cream reduction with fresh arugula & 
shaved Parmesan Reggiano 

 
 
 

ENTRÉE  
 

Blackened Trout gf 
Rainbow trout blackened in our house Cajun spice and served with 5 grilled Black Tiger prawns tossed in a Sriracha, 

cilantro, & lime butter, served on Moroccan quinoa and seasonal vegetables and finished with a side of dill crème fraiche 
 

The West Coast Duo 
Mac & Cheese with prawns, Pacific Bay scallops, crab, lobster, bacon lardons, and roasted garlic with pasta shells tossed 
in a creole goat cheese mornaise, baked with parmesan panko breadcrumbs, and served alongside a dill crème fraiche 

crab tower built on chipotle aioli slaw with roasted garlic, fennel, bell peppers and onion, finished with crostini 
 

Sirloin Surf & Turf gf 
6oz tenderloin sirloin grilled to your liking, finished with a roasted garlic demi-glace, topped with saffron & roasted garlic 

sous vide Black Tiger prawns and served on a bed of scalloped potatoes and seasonal vegetables 
 

Sweet & Spicy Pork gf 
Bone-in Frenched pork chop sous vide with apple, served alongside a half Andouille sausage, on a bed of sage polenta 

and seasonal vegetables, topped with a chipotle barbecue glaze and a side of apple cranberry chutney 
 
 
 

DESSERT 
 

Chocolate Brownie Cheesecake  
Chef’s creation 

 

Creme Caramel gf 
Classically prepared in-house 

 

gf = gluten-friendly | gfo = gluten-friendly option |  v = vegetarian. 
Please advise your server of any allergies or dietary requirements. 

THIS MENU IS INTENDED FOR ONE PERSON AND CANNOT BE SPLIT BETWEEN TWO PEOPLE. 


