Summeir Menu

DINNER

A culinary journey

forged by the Canadian landscape
and the traditions that shaped it



BREAD AND BUTTER CART 12

Parker’s Table Sourdough,
Rye and Flaxseed,
Root Vegetable Roll
Terroir Butter ® Cultured Farm Butter

Variety of Canadian Salts




COLD WATERS

OYSTERS 28/58
Rhubarb Mignonette, Hot Sauce

SCALLOP CRUDO 34
Pickled Kelp, Sea Buckthorn, Cold Pressed Canola

DUNGENESS CRAB 30

Sweet Corn Velouté, Cultured Cream

GARDEN

LITTLE GEM SALAD 22

Radicchio, Green Apple, Alpine Cheese,
Honeycomb Vinaigrette

ASPARAGUS AND PINENUT 19
Spring Peas, Morel

SUMMER SQUASH 24
Sunflower, Lentil, Chili, Goat Cheese

ROOTS & GRAINS

HEIRLOOM BEETS 19
Fresh Cheese, Walnut, Apricot

ROASTED ROOTS 19
Alpine Honey, Dill, Pumpkin Seeds

WILD MUSHROOM
AND GRAIN RISOTTO 22

Pearl Barley, Spelt, Hominy, Black Trumpet,
Oyster Mushrooms, Salsify



FROM THE HEARTH

RAINBOW TROUT 54

Beluga Lentil, Radish, Chamomile Beurre Blanc, Trout Roe

DUCK 65
Heritage Grain, Black Kale, Cherry and Apple Mostarda

PACIFIC HALIBUT 64

Mussels, Spring Peas, Sea Greens

COWS MILK GNUDI 44

Young Greens, Pecorino, Zucchini, Hazelnut,
Preserved Lemon

BUTCHER

BISON FILET 78

Hunter Sauce, Celeriac, Maitake

DUO OF LAMB 72
Saddle, Shoulder, Spring Onion, Sunchoke, Turnip, Hay Jus

WILD BOAR CHOP 58
Prairie Seeds, Apple, Corn, Haskap

FREE RANGE CHICKEN 52

Heirloom Carrot, Potato, Herb Jus

Consuming raw or undercooked foods may increase your risk of foodborne illness.

Our kitchen handles common allergens, and cross-contamination may occur
Kindly advise your server of any allergies or dietary restrictions before ordering. | 30-JUN 2026



Llizabeth Paike'

Elizabeth Parker was a journalist, cultural visionary,
and co-founder of the Alpine Club of Canada. Long
before the Canadian Rockies became an international
destination, she championed the mountains as places of
beauty, reflection, and preservation. Parker believed
wilderness should be experienced with curiosity,
reverence, and a sense of shared stewardship — an
enduring philosophy woven into the alpine culture of
Lake O’Hara and the Canadian Rockies today



