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

parmesan focaccia, wild mushroom, crème fraîche, truffle oil

H E I R LO O M  TO M ATO E S   	 2 1 

gooseberry, pickled shallot, marinated buffalo curd,  
elderberry vinaigrette

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

juniper-cured Albertan beef, anchovy emulsion, pickled chanterelle,  
crispy caper, grana padano

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

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

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

green pea purée, passionfruit gel, baby watercress, herb oil

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 

white wine, fennel, dill, toasted focaccia

AT L A N T I C  SA L M O N      	 3 6 

bonito chowder, young cucumber, dill, herb oil

WO O D  ROA ST E D  Q U É B EC  W I L D  B OA R       	 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 6  5 
5oz AAA Albertan beef, pork XO, applewood smoked cheddar,  
pickle, lettuce, BBQ sauce, garlic emulsion, fries

3 2  DAY  D RY-AG E D  C A B  A L B E RTA  R I B E Y E          	 6 4  

14 oz pan-seared Alberta beef, coal jus, bone marrow,  
charred artisan romaine

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 

dark chocolate, mandarin orange compote

A P P L E  &  R H U B A R B  C R I S P    	 1 6 

apple and rhubarb compote, oat crisp,  
vanilla frozen Skyr, apple powder

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

WILD MUSHROOM  	 2 8 

garlic emulsion, wild mushroom,  
mozzarella, goat cheese, chive 

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

heirloom tomato sauce, buffalo curd, basil

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

heirloom tomato sauce, fermented chili,  
pickled fennel, wild honey

P RO S C I U T TO  &  F I G     	 3 2 

garlic emulsion, prosciutto, fig compote, goat 
cheese, arugula, chili oil

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 

grana padano, chives, garlic emulsion  

C H A R R E D  B RO CCO L I N I     	 1 5 

brown butter, lemon, dill

G R E E N  SA L A D 	 1 4 

apple, Belgian endive, young cucumber,  
sweet basil vinaigrette

C L A S S I C  C A E SA R  G FO   	 1 6 

artisan romaine, bacon, rye crouton,  
grana padano

P O M M E S  P U R É E    	 1 4 

crème fraîche, chive

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


