
 

20% Gratuity will be added to tables of 8 people or more  

Vegetarian Dairy Free Gluten Free 

TO START 

Deepwater Farm Greens GF/DF 

galia melon | shaved fennel | golden jubilee tomato | lemonade dressing 
 

OR 
 

Sautéed Scallops 

sweet corn | smoked Berkshire pork belly & xo sauce 
 

OR 
 

Our Signature Rye Sourdough  

unchanged recipe since 1928 | cultured truffle butter | maldon salt 

 

TO ENJOY 

Sustainable Kuterra Salmon GF 

carrot top chimichurri | carrot miso | smoked belly | sprouted grains 
 

OR 
 

Organic Chicken 39 GF 

potato gratin | romanesco Sauce |almonds |harvest vegetables 

 

OR 
 

72h Braised Alberta Barbacoa Lamb  

sweet potato cavatelli | rose bud pimientos | chevre 

 

TO FINISH 

Chocolate  

hazelnut praline | espresso meringue | caramelized chocolate 
 

OR 
 

 Maple Crème Brûlée 12 

spiced apple | candied pecans| Quebec maple syrup 

PRE-SELECTED  

3 Course 89 / with additional options 110 

4 Course  105 / with additional options 135 

 

SELECTION AT SEATING 

3 Course 105 

4 Course 125 

 


