
 
               Dinner Menu 

 

Starters  
 

Dungeness Crab Cake  $15 
pan seared Dungeness crab cake, celeriac rémoulade, micro greens 

 
Clams  $13 

steamed Manilla clams, white wine pesto broth 
 

Escargot  $9 
Pernod garlic butter sauce, lardons, grilled artichoke, focaccia crostini 

 
Quail  $13 

grilled Harissa marinated quail, red calypso bean salad, baby arugula, pesto, Parmigiano-Reggiano 
 

Scallops  $17  
seared Qualicum Beach scallops, avocado salad, Burgundy truffle, tomato chutney 

 
Duck Confit & Foie Gras  $23 

Peking duck leg confit, pan seared foie gras, pain d’épices, caramelized pear, apple reduction                                                                                                                                                
 
 

Platters  for  two 
 

Antipasto  $23 
grilled prawns and scallops, marinated clams and mussels,  

house smoked BC wild salmon, grilled vegetables, olives, mortadella, salami 
Parma ham, Pecorino, lucanica sausage, caponata, crostinis 

 
Seafood  $35 

Atlantic lobster tail, Qualicum Beach scallops, White prawns, Salt Spring Island mussels 
Manilla clams, citrus herb butter sauce 

 
Soups 

 
Rabbit Consommé  $11 

braised leg meat, spinach and ricotta ravioli, tomato confit, picholine olives, roasted fennel 
 

Gazpacho  $9 
chilled gazpacho, white sambuca marinated prawns, grilled focaccia crostini, chili oil 

 
 
 
 
 
 



 
Dinner Menu 

 

Salads 
 

Wild Greens  $9 
BC wild greens, grilled artichokes, roasted pine nuts, goat feta cheese 

Champagne vinaigrette, crispy shallots 
 

Arugula and Pear  $11 
red wine poached Anjou pear, baby arugula, spiced soya dressing 

crumbled Bleu Claire cheese roasted walnut oil 
 

Caesar  $11 
baby red and green romaine hearts, Caesar dressing 

garlic herb croutons, Parmigiano-Reggiano 
 

Entrees  
 

Wild Salmon  $31 
broiled BC wild salmon, Dungeness crab tortellini, zucchini gratin, Swiss chard 

potato gnocchi, sorrel sauce 
 

Halibut  $35 
pan seared Queen Charlotte halibut, house smoked bacon braised leeks and red calypso bean 

ragout, chanterelle mushrooms, asparagus, Turkish chili fennel tomato broth 
 

Dungeness Crab  $29 
Dungeness crab legs, sugar snap peas and chanterelle mushrooms risotto, preserved lemon 

 

Chicken  $29 
pistachio and goat cheese stuffed Maple Hill Farms chicken breast, swiss chard 

red pepper purée, chanterelle mushroom and potato gnocchi ragout 
 

Veal  $29 
braised osso bucco, risotto alla Milanese, Cipollini onion, gremolata 

 

Wagyu Beef  $59  
($10 per additional oz) 

pan seared 6oz Snake River Farms American Wagyu beef rib eye, wilted arugula 
olive oil forked potatoes, morel mushrooms Barolo reduction 

 

Beef Tenderloin  $37 
(surf & turf  $55) 

grilled 7oz Double R Ranch, Yukon gold potato gratin, morel mushrooms 
shallot confit, green peppercorn Cognac sauce 

 

Kurobuta Pork  $39 
grilled Snake River Farms Kurobuta pork chop, braised smoked cheek ravioli, potato gnocchi 

morel mushrooms, apple compote, Madeira savory jus 
 

Lamb Rack  $37 
pan roasted lamb rack, truffle polenta cake, grilled Japanese eggplant and asparagus 

roasted garlic citrus rosemary jus 
 



 
Dinner Menu 

 

Pastas 
 

Linguini  $29 
grilled Qualicum Beach scallops and wild prawns, Pinot Grigio and pesto cream sauce 

 
Garganelli  $31 

braised short rib, blue cheese cream sauce, tomato confit, wild mushrooms, Cipollini onion 
 

Taglietelle & Polpette  $25 
house made meatballs, wild mushrooms, marinara sauce, Parmigiano-Reggiano 

 
Spaghetti Carbonara  $23 

house smoked bacon, wild mushrooms, Pecorino 
 

Orecchiette  $25 
house made Italian sausage, caramelized onions, tomato sauce 

 
Risotto  $23 

morel and chanterelle mushrooms, sugar snap peas, preserved lemon 
 mascarpone cheese, arugula 

 
 

Sides  
 

Truffle Polenta Cake  $4 
Potato Gnocchi Gratin  $5 

Truffle Cream Corn  $5 
Yukon Gold Potato Gratin $6 

Mushroom Risotto  $7 
 

Sautéed BC Wild Mushrooms  $6 
Seasonal Vegetables  $6 
Steamed Asparagus  $7  

 
Garlic Prawns  $15 

Atlantic Lobster Tail  $21 
 


