
DINE OUT 2025 |$65   
B e ve ra ge  pa i r i n g  $ 3 5

for the table
V I C T O R ’ S  C H E E S E  &  O N I O N  B R E A D

whipped butter

appetizer
M U R G E L L A  B U R R A T A  ( V ) ( N )

quince purée,  green apple,  dark  chocolate,
toasted pecan gremolata ,  buttered toast

- o r -
H A M A C H I  N O B U  S T Y L E

shaved serrano,  c i lantro,  yuzu ponzu

- o r -
S T E A K  T A R T A R E 

egg yolk  buttered sourdough toast ,
horseradish,  cornichon

UPGRADE YOUR APPETIZER + $16

N O V A  S C O T I A  L O B S T E R  R O L L  ( G F )

siberian caviar,  dungeness crab,  chives,  avocado, 
mango,  cucumber,  shiso mayonnaise

- o r -
D U N G E N E S S  C R A B  C A K E 

 sea  bean & fennel  sa lad,  vadouvan-spiced curr y  a iol i

Pa i r i n g  3 oz
Cu l m i n a  R & D  S a uvi g n o n  B l a n c 

o r
B l a c k  S a ge  C a b e r n e t  F ra n c

 main
M Y C A  F A R M S  M U S H R O O M  R I S O T T O  ( V ) ( G F )

k ing oyster  mushrooms,24-month aged parmigiano 
reggiano,  charred scal l ions

- o r -
C O L U M B I A  R I V E R  S T E E L H E A D  S A L M O N ( G F ) 

dungeness  crab & di l l  sa lad,
greek lemon potatoes,  tzatz ik i

- o r -
P E P P E R C O R N  S T E A K  ( G F )

6oz eye of  r ibeye,  green peppercorn sauce, 
mashed potatoes,  heir loom carrots

-   U P G R A D E  YO U R  S T E A K   -

8 O Z FILET MIGNON, NORTHERN GOLD ANGUS $2 4
- o r -

20OZ COWBOY RIBEYE, CANADIAN PRIME  $5 5
 

-   a d d  t o  y o u r  e n t r é e   -

T E M P U R A  P R A W N S  $1 7  |  S E A  S C A L L O P S  $ 2 1

 
Pa i r i n g  3 oz

L a u g h i n gs to c k  P i n o t  G r i s
o r

P h a n to m  C re e k  E s t a te s  ‘ Pe t i t  Cuve e ’

dessert
C H O C O L A T E  P E A N U T  B U T T E R 

C R U N C H  C A K E  (n) 

dark  chocolate  mousse,  candied peanuts, 
banana rum caramel  sauce 

- o r -
MENKE’S CAKE ( G F )

vani l la  sponge,  toasted coconut  custard,                            
coconut  mousse

Pairing 2oz
The Islander                                                                        

sheringham distillery coffee liqueur,  tonic, lemon

(gf )  g luten f ree (v)  vegetar ian (n)  contains  nuts


