
T w o  C a n  W i n e  +  D i n e
5 9 9 9

Chef�Daniel Rose

c . o n e  Choose Two

Baby Caesar Salad
imported italian grana padano parmesan

Soup Du Jour
that sounds good.  i’ll have that.

Smoked Salmon Croquettes
house smoked wild sockeye, sweet chilli, chipotle aioli

Or Share One...

Deconstructed Flatbread
flatbread, roasted garlic, marinated artichokes, house

roasted romas + red bells, kalamata olives, feta, tzatziki

c . t w o Choose Two

Louisiana Creole Salmon
seared cajun wild pacific sockeye salmon,

cheesy red pepper grits, seasonal vegetables

Pinenut Crusted Veal eCordon
milk + grain fed veal, pancetta, emmental

creamy pesto linguine

Smoked Maple Pork
goat cheese, currant and pinenut stuffed centre cut loin chop, 

maple reduction, crisp gnocchi, seasonal vegetables

Wentzel Farms Duck Breast
rich BC wild mushroom risotto, honey balsamic reduction,

crispy onions, seasonal vegetables $10 supplement

Filet Mignon + Atlantic Lobster
angus beef tenderloin, atlantic lobster tail,

garlic lemon beurre blanc, port jus,
roasted garlic mash, seasonal vegetables $15 supplement

c . t h r e e  Choose One

Ask your server for tonight’s dessert features
a selection of handmade desserts from our menu

c . v i n o  Choose One

McWilliams 2009 Cabernet Sauvignon
Deep blackberry nose.  Smooth, supple with a long finish.

McWilliams 2009 Pinot Grigio
Green apple and peach fruit. Vanilla clean, dry finish.


