
starters

Chilled Gazpacho | 12 
Cucumber, shallots, bread, carrot shards & shaved fennel 

B.C. Mushroom Bisque | 12
Shaved truffle, foraged local mushrooms 

Scallops & Prawns | 18  
Crispy prosciutto, sherry vinaigrette, cauliflower puree & glace de viande 

Roasted Pork Belly | 17
Apple gastrique, yam chips, micro greens

Steamed Mussels & Clams | 18  
Chorizo, white wine, garlic toast

Caesar Salad | 14
Romaine hearts, parmesan cheese, caesar dressing, croutons 

Beet Salad | 14 
Golden beet carpaccio, wedged red beets, crumbled goat cheese, pecans, arugula 

Fresh BC Tomato Salad | 14 
Arugula pesto, balsamic pearls, feta cheese

Made from powerhouse 
ingredients rich in nutrients 
and antioxidants

All seafood options on this menu are 
recommended by the Vancouver Aquarium’s 
Ocean Wise Program as ocean friendly

Gluten Free. Does not 
contain wheat, barley or rye

Please inform your server of any allergies or dietary concerns. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.

ASK YOUR SERVER FOR SUGGESTED WINE PAIRINGS 

Sommelier Bipin Bhatt     Executive Chef Mark Wadsworth

DINNER MENU



Mains

6 oz Pan-seared Sterling Silver AAA Beef Tenderloin | 39 
Parsnip puree, rösti potato, summer vegetables, red wine pan jus 

8 oz Sterling Silver AAA New York Striploin | 36 
 roasted fingerling, seasonal vegetables, pan jus 

Pan-seared Spring Salmon | 33  
Fava bean puree, mushrooms, confit tomatoes, compound butter 

Roasted Lingcod Cioppino | 29  
Tomato and fennel broth, clams, chorizo

Tenderloin Burger | 20
8 oz ground tenderloin, Brioche bun, Onion jam, smoked Applewood cheddar, 

Mushroom & Asparagus Risotto | 26 
Parmesan cheese, arugula

Pork Belly & Soba Noodles | 26  
Scallion & ginger broth, shitake mushrooms, carrot, cilantro & hot mustard 

Sharing 
Please allow 30 minutes to prepare.

Made from powerhouse 
ingredients rich in nutrients 
and antioxidants

All seafood options on this menu are 
recommended by the Vancouver Aquarium’s 
Ocean Wise Program as ocean friendly

Gluten Free. Does not 
contain wheat, barley or rye

Please inform your server of any allergies or dietary concerns. Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of foodborne illness.

Sides
Sautéed mushrooms | 7

Garlic prawns | 6
Seasonal vegetables | 6

Boursin whipped potatoes | 8

Sauces
Béarnaise | 6

Glace de viande | 5    
Compound butter | 3

Beurré blanc | 5

25oz Bone in Ribeye | 79 
Roasted carrots, whipped boursin potato 

& glace de viande 

 14 oz Roasted Chateaubriand | 85
Summer vegetables, roasted fingerling potato, 

béarnaise 


