
BREAD & BUTTER   9 
House Made Bread, Whipped Butter, Olive Tapenade 

TAPAS     
ALBACORE TUNA   17 
Fried Wonton, Asian Pear, Jicama, Ponzu Vinaigrette, Crushed Avocado  

GRILLED GARLIC PRAWNS   20 
Olive Oil, White Wine, Chili’s     

GRILLED CALAMARI   18 
Chili & Black Garlic Glazed Humboldt Squid, Kelp Aioli     

SALMON GRAVLAX   17 
Pickled Shallots, Capers, Crisps, Buttermilk Mustard Dressing   

SEARED SCALLOP ON THE HALF SHELL   16 
Xo Sauce, Topped With Miso Foam, Squid Ink Tuile 

HOUSE MARINATED OLIVES   12 
Grilled Sourdough Bread    

PATATA BRAVAS   12 
Harissa Aioli, Green Olives

APPETIZERS    
GRILLED OCTOPUS   24 
Patata Bravas, Harissa Aioli, Chorizo & Green Olives    

SPINACH SALAD   20 
Fresh Pear, Goat Cheese, Pine Nuts, Honey Vinaigrette    

TOMATO GAZPACHO SOUP   18  
Crab and Lobster, Avocado, Herb Oil, Micro Greens 

SEAFOOD       
LOBSTER RISOTTO   46 
English Peas, Mascarpone Cheese, Fried Kale          

SABLE FISH   49 
Gnocchi, Myer Lemon Sauce, Asparagus, Vanilla Citrus Segments    

ALBERTA TROUT   48 
Curried Carrot Puree, Snap Peas, Green Pea Buckwheat Risotto with Mint     

LAND FOOD 
BEEF TENDERLOIN   55 
Mashed Potato, Broccolini, Confit Carrot, Red Wine Jus      

BUTTERNUT SQUASH CROQUETTES   42   
Baby Kale, Dried Cranberry, Walnuts, Feta Cheese, Chimichurri  
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FAMILY STYLE FOR TWO  
SEAFOOD BOARD   210 
Sable Fish, Seared Scallops, Grilled Garlic Prawns, Grilled Calamari, 
Lobster Risotto, Seasonal Vegetables, XO Sauce, Chimichurri    

TOMAHAWK BOARD   250 
Tomahawk Steak, Braised Beef Belly, Mashed Potato, Seasonal Vegetables, 
Sweet Potato Croquettes, Red Wine Jus, Chimichurri 

SIDES 
MASHED POTATO   7 

SWEET PEA RISOTTO   8 

ROASTED MUSHROOMS   9 

WILTED GREENS, GARLIC LEMON BUTTER   8 

DESSERTS 
STICKY TOFFEE PUDDING   15 
Bourbon Butter Scotch, Candied Pecan, Vanilla Ice Cream  

CHOCOLATE TURTLE CAKE   16 
Chocolate Sauce, Caramel Sauce 

LEMON TART   14 
Meringue Lemon Anglaise

Not all ingredients are listed. Please inform server of any allergies or dietary restrictions 
prior to ordering. 

FOUR COURSE 
FAMILY DINNER
99 PER PERSON  

Comes with house made 
bread and spread.  

Choose one tapas, one appetizer, 
one main course from seafood or 
land food, and one dessert. 

CANNOT BE COMBINED WITH ANY PROMOTIONS. 

THREE COURSE 
FAMILY DINNER
89 PER PERSON  

Comes with house made 
bread and spread.  

Choose one appetizer, one 
main course from seafood or 
land food, and one dessert

CANNOT BE COMBINED WITH ANY PROMOTIONS. 


