
P E A  &  M I N T  S O U P  G FO 	 1 6 

smoked ham hock, sour cream, croutons

H E I R LO O M  TO M ATO E S   	 2 0 

gooseberries, pickled shallot, garlic-marinated cheese curd, elderberry

N O R D I C  C A R PACC I O   	 2 3 

juniper cured Albertian Beef, anchovy emulsion, wild mushroom, caper

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

cured over Himalayan pink salt, sesame, nori emulsion, pickled seaweed

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

yuzu, cantaloupe, scallop XO, cilantro

ROA ST E D  H E R I TAG E  C A R ROT  G R AT I N 	 2 4 

orange ricotta, pine nuts, carrot purée

P E I  ST E A M E D  M U S S E L S  G FO   	 3 2 

fennel, apple, dill

A L B E RTA N  L A K E  P I C K E R E L     	 3 2 

corn-crusted, corn & potato chowder, charred scallions

WO O D  ROA ST E D  Q U É B EC  W I L D  B OA R  C H O P       	 3 8 

celeriac remoulade, poached pear, sesame crusted, crispy garlic

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

5oz AAA ground Albertan beef, pork XO, 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         	 6 2 

14oz, charred lettuce, coal jus, bone marrow

D E S S E R T

STRAWBERRY & ELDERFLOWER FOOL	 1 4 

strawberry compote, elderflower,  
chantilly cream, meringue 

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

flourless, 65% dark chocolate,  
orange compote

H O N E Y D E W  P O P S I C L E   	 1 6 

white chocolate ganache, honeydew gel,  
compressed melon

W O O D  O V E N  P I Z Z A 
sourdough crust, slow-fermented 24 hours 
C AU L I F LOW E R  C R U ST  4  |  VG E A N  C H E E S E  3

WILD MUSHROOM  	 2 8 

confit garlic, truffle cream, 12 month  
aged Manchego 

H E I R LO O M  TO M ATO   	 2 4 

buffalo curd, basil

S P I C Y  A L B E RTA N  SAU SAG E    	 2 8 

fermented chili, wild honey, pickled fennel

CO L D  S M O K E D  SA L M O N     	 3 4 

mustard dill cream, lemon

D I N N E R

S T A R T E R S

M A I N S

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

B R E A D  &  B U T T E R 	 1 4 

sourdough focaccia, lemon flatbread,  
whipped yeast butter

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

12-month Manchego, chives,  
truffle emulsion  

YO U N G  C U C U M B E R S 	 1 4 

garlic yogurt dressing, toasted  
sesame seeds

G R I L L E D  A S PA R AG U S    	 1 4 

brown butter hollandaise, coal oil

G R E E N  L E A F  SA L A D 	 1 4 

apple, tarragon dressing

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

romaine lettuce, bacon, garlic croutons,  
caesar dressing

ROA ST E D  P OTATO   	 1 4 

beef tallow roasted potatos, with juniper

AU TO M AT I C  2 0 %  G R AT U I T Y  FO R  PA RT I E S  O F  6  O R  M O R E

Please inform your server of any allergies. While we take every precaution,  
we cannot guarantee a completely allergen-free environment.

= Contains Dairy
= Contains Nuts

= Contains Gluten
= Vegan= Contains Eggs
= Contains Shellfish


