
 
 

Our food philosophy is simple. Fresh. Local and Globally Inspired. We offer 

dishes that are seasonal, wine focused and flavorful. 
 
 

Small Plates

Eggplant Chips (V)                                                          $ 9. 
House made tzatziki, pomegranate molasses. 

 
Spicy Duck Wings (K) $13. 

Confit duck drumettes, honey, sweet & spicy gochujang, citrus emulsion. 
 

Merguez Meatballs (GF) $13. 
Lamb, dates, raisins, pomegranate molasses, red pepper purée, house made tzatziki. 

 
Broccolini (GF, K, V) $11. 

Grilled broccolini, crisp garlic chips, Korean chili lakes, citrus aioli. 
 

Crab Cakes $13. 
Spicy turmeric coconut sauce, sautéed kale, sweet red pepper teardrops. 

 
Beef Carpaccio (GF, K) $11. 
Alberta petite tender, crispy caper, garlic aioli, pesto, grana padano, microgreens. 

 
Tempura Cauliflower (V) $12. 
Classic tempura battered, crushed chili flakes, citrus gochujang aioli. 

 
Sticky Soy Steak & Mushroom Bites $13. 

Alberta beef petite tender, salty and sticky soy, mushrooms, toasted sesame seeds. 
 

Tamari Braised Pork Belly  $13. 
Tamari braised pork belly, pickled red cabbage, gochujang aioli 

 
Lobster Nachos $14. 
Pico de gallo, fontina, provolone, mozzarella cheese, valentina hot sauce. 

 
 Trio of Tapenades (GF-r)                                                                                   $12. 
   Mini Naan bread, hummus, eggplant and Red Pepper, Cauliflower  
             Substitute gluten friendly flatbread $3  
 

Grilled Haloumi (GF, V) $13. 
Ginger and cherry compote 
 

Hummus (GFr, V) $9. 
Grilled cold pressed canola oil brushed flatbread 
Substitute gluten friendly flatbread $3. 

 
Fresh East Coast Oysters (GF, K) $3 each. 
Creamed horseradish, house made mignonette. 

 
Charcuterie and Cheese (GFr, K) 
Chef’s choice of cured meats & cheeses served with warm baguette 
& house made accompaniments.   Add side olives $5.  Add truffle honey $4. 

 
Selection of 3 $19 
Selection of 5 $31 

Selection of 7 $41 
 

Substitute gluten free bread or crackers $3. 



 

 

Share Platters 
 

Each platter is ideal for 2 to share. Includes 2 sides for each platter. 
 
 

Alberta AAA Ribeye Steak (GF, K) $50. 
Grilled medium rare 14 oz. AAA Certified Angus Beef  
Served with house made demiglace, celery root and parsnip purée, pickled onions, arugula salad. 

 
Chicken Fondue (GF, K) $32. 
Slow cooked chicken in Cajun spices served with a trio of fondue dips  
(Bourbon and mushroom, blue cheese, and smoked cheddar) 

 
 
 Vegetarian Lasagna (V)                                                                      $28 
             Fried eggplant dusted in breadcrumbs layered with sautéed spinach, 
             topped with a rich Andalusian tomato sauce baked in the oven.   
     
 

Atlantic Cod (GF) $49. 
Pan seared 8 oz Atlantic Cod glazed with a beurre Blanc sauce, micro greens. 
Served on a bed of pappardelle pasta, mushrooms, cherry tomatoes, white wine, and shallots. 
 

 
Feature Platter $MP. 
Chef’s creation 

 
Platter Side Selections 

 
Select 2 sides for each platter. 

 
Parmesan Fries (V)                                     Confit Potatoes (GF)  
Parmesan Tomatoes (GF, K, V) Sautéed Mushrooms (GF, K, V) 
Roasted Seasonal Vegetables (GF, K, V)  

Any additional selections $6 each & can also be ordered a la carte. 

 
 

Large Plates 
. 

 
Arugula, Cucumber & Cherry Tomato Salad, Sherry Vinaigrette (GF, V)  $13 

             Add 5oz Chicken Breast $8.   Add Prawns Skewer $8. 

Mission Cheeseburger (GFr) $19. 
Certified 5oz Angus burger, artisan lettuce, mustard, Roma tomato, garlic mayo, 
Gouda cheese, toasted brioche bun. Served with fries. Substitute gluten friendly bun $3 

 
(V)- Vegetarian (K)- Keto Friendly 

(GF)- Gluten Friendly Items (GFr)-Can be made gluten-friendly upon request. 

 


