
W I L D  M U S H RO O M  S O U P 	 1 6 

sourdough, truffle oil

P E A R  &  E N D I V E 	 2 0 

whipped lemon curd, walnut honey dressing 

A L B E RTA N  B E E F  TA RTA R E 	 2 2 

pickled beetroot, crispy shallots, mustard emulsion, greenhouse leaves

H A I DA  GWA I I  A L B ACO R E  T U N A 	 2 5 

cured over Himalayan pink salt, nori emulsion, pickled seaweed

PA N  S E A R E D  S C A L LO P 	 2 6 

smoked bonito cream, cauliflower purée, green apple, nasturtiums

D E S S E R T

APPLE & SASKATOON CRUMBLE	 1 4 

cinnamon stewed fruit, skyr ice cream 

C H O CO L AT E  TO RT E 	 1 6 

flourless, 65% dark Lindt chocolate,  
orange compote

M A I N S

P OW E R  B OW L 	 2 2 

avocado, roasted squash, hummus, fermented spicy cabbage, greens 
A D D  P ROT E I N	 10 

Ahi tuna or herb marinated chicken

PA N  ROA ST E D  AT L A N T I C  SA L M O N 	 3 6 

young cucumber, potato & dill cream

1 / 2  G R I L L E D  CO R N I S H  H E N 	 3 8 

pickled radishes & turnips, garlic emulsion, tarragon

A L B E RTA  B E E F  B U RG E R 	 2 5 

5oz AAA ground Albertan beef, smoked bacon jam,  
applewood smoked cheddar, fries

3 2  DAY  D RY  AG E D  A A A  A L B E RTA N  R I B E Y E 	 5 9 

14oz, charred lettuce, coal jus, bone marrow

L U N C H

S T A R T E R S

Automatic 20% gratuity for parties of 6 or more

= Contains Dairy
= Contains Gluten = Contains Nuts
= Vegan

= Contains Shellfish

S I D E S / S H A R E S

WO O D  ROA ST E D  C A R ROTS 	 1 4 

cumin, wild honey

T R U F F L E  F R I E S 	 1 6 

12 month aged Manchego cheese,  
chives, truffle emulsion 

WA R M  O L I V E S 	 1 4 

confit orange, roasted red pepper

B R E A D  &  B U T T E R 	 1 2 

fennel sourdough, lemon flatbread,  
whipped salted butter

G R E E N  L E A F  SA L A D  	 1 2 

hot house mixed leaves, cucumber,  
apple, tarragon dressing

C L A S S I C  C A E SA R 	 1 4 

romaine lettuce, bacon, garlic croutons,  
caesar dressing


