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THIS AUGUST THE CHOICE IS YOURS...

EXECUTIVE CHEF CAMERON BALLENDINE AND HIS 
TEAM BRING YOU YOUR CHOICE OF EITHER A 2 
COURSE DINNER MENU FOR $25 OR A SUMPTUOUS 3 
COURSE OPTION FOR $30. 
CHOOSE FROM 4 APPETIZERS, 4 MAIN COURSES & 
4 DESSERTS.

DINNER IS SERVED DAILY FROM 5PM IN GRIFFINS 
RESTAURANT, LOBBY LEVEL, HORNBY STREET 
ENTRANCE.

For reservations, dial “0”

COMPLEMENT THIS SPECIAL OFFER ~ A WONDERFUL 
FEATURE WINE AVAILABLE FOR $8 gls / $25 btl.

*prices quoted exclusive of taxes and gratuity
**offer available in Griffins only



Appetizer
Salad of Shoots, Sprouts and Leaves

Shaved Heirloom Vegetables, Tomato Jam, White Balsamic Vinaigrette
~

Yukon Gold Potato Gnocchi
Confit Duck, Marcona Almond Crumble, Celery Leaves

~
Soup of Tomato & Basil

Grilled Smoked Cheddar Cheese Toasty, Basil Infusion
~

Ahi Tuna Crudo
Avocado Mousse, Orange, Jalapeno, Coriander Shoots, Nori Cracker

Entree
Braised Shin of lamb

Sheep Cheese Polenta, Heirloom carrots, Sauce Gremolata
~

Red Wine Brined Breast of Chicken
Spring Onion Quinoa, Tomato Carpaccio, Chive Oil

~ 
British Columbia Wild Salmon

Dungeness Crab Brioche Bread Pudding, Fine Beans, Lemon Emulsion
~

Ponzu Marinated Tempura Tofu
Edamame Radish Salad, Pea Tendrils

Desserts
Meyer Lemon Tart

Charred Meringue, Raspberry Fluid Gel
~

Valrhona Guanaja Chocolate Cake
Vanilla Cremeux, Bailey’s Anglaise

~
Passion Fruit Creme Brulee

Organic Berries, Marcona Almond Wafer
~

Preserved Okanagan Bing Cherry Crumble
Sour Cream Ice Cream

CHOOSE ANY 2 COURSES FOR $25 OR ANY 3 COURSES FOR $30

AUGUST SPECIAL FEATURE MENU


