
 

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

dishes that are seasonal, wine focused and flavorful.     

 

Small Plates 

Eggplant Chips         $6. 

House made tzatziki, pomegranate molasses.      

 

Sticky  Soy Sesame Steak Bites       $12. 

Alberta beef petit tender, mushrooms, toasted sesame seeds. 

 

Lobster Nachos         $12. 

Pico de gallo, fontina, provolone and mozzarella cheese, valentina hot sauce. 

 

Merguez Meatballs (GF)       $10. 

Lambtastic lamb, dates, raisins, pomegranate molasses, red pepper purée, 

house made tzatziki. 

 

Crabcakes         $12. 

Spicy turmeric coconut sauce, sautéed kale  

 

Tempura Cauliflower        $12. 

Classic tempura battered, crushed chili flakes, citrus Gochujang aioli. 

 

Pork Belly Lettuce Wraps (GF, K)      $12. 

Tamari braised pork belly, gochu-kraut, pickled carrots, green onions,  

gochujang aioli. 

 

 Fresh Oysters (GF, K)       $3 each. 

Creamed horseradish, house made mignonette.  

 

Charcuterie and Cheese  (GFr, K) 

Chef’s choice of cured meats and cheeses served with warm baguette and house made 

accompaniments. 

 

Selection of 3 $18 

Selection of 5 $30 

Selection of 7 $40 

 

Substitute gluten free bread or crackers $3. 

 

 

Fur-baby Fare       Complimentary 

Three course treats for your pooch. 

(K)- Keto Friendly   

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



Large Plates 

 

Flatbread (GFr)       $18. 

Hummus, cauliflower, seared halloumi, basil pesto, roasted  

red pepper purée, heritage greens. 

Substitute gluten friendly crust $3. 

 

 Warm Quinoa Salad (GF)      $16. 

Quinoa, kale, roasted beets, cranberries, sunflower seeds, goat feta cheese,  

balsamic vinaigrette. 

 Add 5oz Chicken Breast    $ 8. 

 Add 5 oz AAA Petite Tender     $10. 

Add Prawns      $12. 

 

Gnocchi Puttanesca       $22. 

Pan fried shrimp, kalamata olives, capers, roma tomatoes, gnocchi 

 

Certified Angus Burger (GFr)      $18.  

Artisan lettuce, roma tomato, mayo, toasted brioche bun.   

Served with your choice of shoestring fries or artisan salad with white balsamic vinaigrette.  

 

Add provolone cheese $2.5 Add sautéed mushrooms $2.5  

Substitute gluten friendly bun $3. 

 

 Alberta AAA Ribeye Steak (GF)      $35. 

 8oz. ribeye steak, beef demi glaze, seasonal vegetables, roasted potatoes. 

 

Pan Seared Rosemary Rack of Lamb (GF)    $34.  

Red wine reduction, seasonal vegetables, potato rosti.  Cooked to medium rare. 

 

Honey Soy Crispy Duck Breast (GF)     $30. 

Berry vincotto, sweet potato pavé,  seasonal vegetables  

Cooked to medium rare. 

 

Chicken Karaage Don       $20. 

Japanese style fried chicken, miso ginger emulsion, pickled cucumber, seasoned rice 

 

Seasonal Fish Feature       $30. 

 

 

 

Desserts 

Chef’s crème brûlée (GF)      $9. 

 

House made apple strudel       $9. 

Salted caramel gelato 

 

Chocolate fig brownie        $9. 

Salted caramel gelato, espresso creme anglaise 


