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F E A T U R E S

Chef Daniel Rose

BC Smoked Salmon Croquettes
house smoked pacific sockeye, spicy crisp panko,

lemon, caper and cracked pepper aioli 8.99

Asparagus + Brie Flan
rosted red peppers, asparagus, double cream brie,

honey balsamic reduction 8.99

Wentzel Farms Duck Breast
cracked pepper rub, soy honey garlic glaze
 jasmine rice, seasonal vegetables 26.99

Red Thai Seafood Ragout
 black cod, pacific sockeye salmon, black tiger prawns,

PEI mussels, coconut rice cake 26.99

New Zealand Rack of Lamb
rosemary ginger rubbed rack of spring lamb, port jus

garlic mashed potatoes, seasonal vegetables
suggested cooking medium rare 29.99

Glass 6oz 7.99  10oz 12.49
Carafe 500mL 20.99  Bottle 750mL 29.99

2009 Cabernet Sauvignon
Deep blackberry nose.  Smooth, supple with a long finish

.

2009 Pinot Grigio
Green apple and peach fruit. Vanilla clean, dry finish.

Hanwood Estate Australia

That’s the difference.
Housemade.  Fresh.  Inspired.

Ask your server for details.


