OPcning Marks

White Garlic Velouté Hand Harvested Diver Scallop

Smoked Sable [Fish Prandade Savorg FPear T atin, Péarnaise
$10 $i6

Sautéed Pork Tenderloin | obster Mushroom & Rabbit Rillettes

Double Smokeci Bacon, Savog Cabbage, Black Mustarci Alr
Grarmﬂ Smith Eyéage [ mulsion $16
$16

Dungeness Crab “Pot AuFeu” Salt Spring |sland Chevre Parfait

Almonds, Young \/egetables [Heirloom T omato CarPaccio
(oconut PBroth Agec{ Sherrg \/inegar & [ lini Olive Ol
$16 $16

Selection Of Pacific Oysters
Y
Freserveci Lemon, Flat LcaF Farsley Mignonet’ce
Fer Oys’cer $3 Fer Dozen $30

Marks of Distinction

Long FCPPcr Rubbed Ahi Tuna
(Cardamom Scented White Bean
I~ ndive Marmalade
$34

CrisP Skinned Arctic Char
Savorg (lam Risotto, (Cava Beurre Blanc

Arugula [” ssence
$3%0

Cowichan Bay Farm Duck Breast Center Cut Beef T enderoin

Butternut Squash & (Chestnut Confit Yukon (Gold Potato (Galette,
Molasses Butter Cauliﬂower Butter
$34 $34

Matsutake (Glazed [Fallow Venison | oin Hecate Straigl'it Halibut “Nicoise”
Broiled Sweet Onion, Girilled Baby Potato
Tugwe” Honeﬂ & Cabemet \/inaigret’ce \/ine RiPened Tomato Foam
$37 $%0

Herb Rubbed Rack of | amb
Fug Lentils, Moon Struck’s White Girace,
FarsniP & (Cacao Dean Furee
Hal]c Rac[( $37 I:u” Rac[( $4-8

Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice.
Restaurant (Chef: Michael Minshull



