
whipped parmesan butter 

butternut squash, cranberry, pumpkin, goat cheese,  
citrus maple dressing 

 

olive oil & oregano marinade, fresh herbs, parmesan  
 

tossed in garlic oil, coarse salt 
 

rosemary baked brussels sprouts, carrots, candied pecans 
 

tempura battered, citrus sweet chili sauce, sesame, cilantro 
 

corn kernels, creamy creole sauce, green onions 

slow cooked chicken breast, shallot white wine cream sauce 

 

wild caught sockeye, pineapple salsa, sesame seeds 
 

herb gravy, cranberry compote 

  

raspberry coulis, dolce de leche 
 

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 



whipped parmesan butter  

house croutons, fresh parmesan, house-made caesar dressing  

mixed greens, sliced almonds, smashed berry vinaigrette 
 

roasted cauliflower, yams, carrots, sundried cranberries,  
harissa dill aioli 

 

 
sundried tomatoes, fresh herbs, balsamic glaze, yam crisps 

 

tossed in garlic oil, coarse salt 

smoked cheddar cheese, cream, golden Kennebec potatoes 
 

tempura battered, citrus sweet chili sauce, sesame, cilantro 
 

corn kernels, creamy creole sauce, green onions 
 

herb gravy, cranberry compote 

 

creamy horseradish, au jus 
 

roasted grape tomatoes, fennel slaw, balsamic glaze, beurre blanc 

 

nutella fudge, raspberry coulis 
 

menu prices DO NOT include 5% GST and 18% gratuity 
menu subject to change 

 


