
D I N E  A R O U N D  & STAY I N  TO W N 

FIRST COURSE 
choice of 

 spicy crab and avocado roll 
crispy tempura, cilantro 

 alberta beef tartar 
porcini aioli, shaved mushroom, parsnip chips 

 leek and gorgonzola arancini 
whipped ricotta, black pepper 

 
 

MAIN COURSE 
choice of 

 pan roasted lingcod 
warm potato salad, fennel, saffron velouté 

 braised beef cheeks 
soft polenta, smoked carrot, black olive, gremolata 

 housemade cavatelli 
broccoli rabe, caper, preserved lemon 

chili breadcrumbs 
 
 

DESSERT 
choice of 

 vanilla bean cheesecake 
key lime curd, dulcey whip, yuzu sorbet 

 caramelized banana verrine 
coffee hazelnut ganache, date cake, horchata whip 

 blood orange cake 
vanilla cremeux, olive oil sponge, pistachios 

$75 per guest


