SRENEE

Oyster Bar
Chef Creek $2.50 Kusshi §2.50 Malpeque $2.50 Royal Miyagi $2.50

B.C. Spot Prawn Bisous
with crab foam
£9.50

First COuURsE

Henry reed’s mixed organic Field greens
Ginger and soy vinaigrette, yam tempura
£8
Roasted chantrelle mushroom & young spinach salad
Salt Spring Island goat’s cheese, tomato compote
lmoncello and thistle honey dressing <y

$9
Dungeness crab & citrus orange salad
organic freld greens with orange infandel emulsion
candied macadamia nuts, orange Segments

512
Baked mussels
garden herbs and garlic or
smoked tomato and creole butter
812
Pan seared Quebec foi gras
baked pears in phillo
toasted thyme and pear coulis, port reduction
£18
Pistachio crusted French brie for Two
Slash fried with herb salad & strawberry butter
toasted baguette
$10°
Grilled provencal herb lamb skewers
roasted garlic aiols, sea salted yam fries
$12
@ Grilled diver scallop & B.C. Spor prawn skewer

lemon soya butter with warm pea shoot salad
$13

B.C. Dungeness crab cakes
leek tempura, smoked jalapeno aioli
balsamic reduction
$13
Nova Scortia lobster & smoked salmon roulade
preserved lemon and caper creamed cheese

mirin, sake reduction, baby greens

$15

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.

Menu developed by
Executive Chef Spencer Warrs
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@ West coast seafood ferruccini
market fish, mussels, prawn and scallop
in a light tomato basil sance, parmesan
£19
Boneless braised tamb shank
in mild coconut curry
lentil sautee, candied red cabbage strudel, natural jus
§24
Oven roasted chicken breast
chanterelle mushroom and pearl onion ragout
potate confit, roquefort sauce
£23
Sofr baked wild salmon Filer
lobster ravioli in lemon herb butter
fresh fruit salsa
526
Rosemary smoked duck breast
twice baked cambazola souffle,
local blueberry brown butter

526
Maple brined sable fish
parsley and champagne risotto, citrus sauce
$25

Beef tenderloin & burrer poached lobster
white truffle mashed potato, provencal tomato
peppercorn sance
$38
Prime Rib Steak
roasted garlic & smoked bacon stuffed potato
sweet spaghetti squash, warm sweet soya wasabi dip
$32
Black pepper crusted ahi Tuna
vanilla rice, key lime butter
$26
Rosemary roasted lamb rack
candied yam spring roll, black cherry demi glace
$28

_ Pan seared halibur filer
caramelized onion potato pave, roasted spinach

lemon grass buerre blanc
$24

ocean Wise_ Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.

Menu developed by
Execurive Chef Spencer Watts
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