Opening Marks

$35

Fresh Shucked Vancouver Island Oysters Full Dozen
$3.50

Pickled Spanish onion, soy caviar Per Oyster

Suggested Tea Pairing: Where the Heaven & Earth Meet, Silk Road Purple Bamboo, Chinese Green Tea
Suggested Wine Pairing: Brut, Blue Mountain, Okanagan Falls, British Columbia, Canada, N/V «

. Pan Seared Sea Scallops

Corn Purée, Roasted Cauliflower

Suggested Tea Pairing: Tea of Contemplation, Silk Road Dragonwell, Chinese Green Tea
Suggested Wine Pairing: Torrentes, Crios de Susana Balbo, Cafayate, Argentina, 2010 «

S16

Crisp Sloping Hills Pork Belly

Wild Garlic and White Onion Cream, Pickled Shimeji Mushrooms, Chive Oil, Smoked Paprika Oil
Suggested Tea Pairing: Silk Road Golden Lily of Heaven, Taiwanese Oolong Tea

Suggested Wine Pairing: Rosé de Pressée, Domaine du Tariquet, Cotes de Gascogne, France, 2009 «

S16

Grilled Quiail Breast

Roasted Bone Marrow, Caper, Shallot and Parsley Salad, Red Wine Reduction

Suggested Tea Pairing: Frozen Mountain Summit, Silk Road Tung Ting, Taiwanese Oolong Tea
Suggested Wine Pairing: Malbec, Punto Final, ReNacer, Mendoza, Argentina, 2009 «

S16

« The green dot next to a wine indicates that it has been produced in a sustainable manner Silk Road is a local purveyor
of premium loose-leaf, organic tea located in historic China Town

Ocean Wis&.. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choics.,

Executive Sous Chef lan Goard, Sous Chef Brock Bowes



Marks of Distinction

Seared Alberta Elk Tri Tip Medallion

Yukon Gold Potato Pavé, Bordelaise Sauce and Braised Elk Shortrib

Suggested Tea Pairing: Quiet the Mind, Silk Road Hoji-Cha, Roasted Japanese Green Tea

Suggested Wine Pairing: Merlot / Cabernet, Blasted Church, Okanagan Falls, British Columbia, Canada, 2008 e

$32

Red Wine Braised Veal Cheek

Caramelized Onion and Ricotta Ravioli, Butternut Squash Purée, Sautéed Swiss Chard
Suggested Tea Pairing: Quiet the Mind, Silk Road Hoji-Cha, Roasted Japanese Green Tea
Suggested Wine Pairing: Sangiovese, Villa Antinori IGT, Antinori, Tuscany, 2007

$32

_ Pan Seared Sable Fish
Chanterelle Mushroom and Barley Risotto, Uni Hollandaise, Grilled Leeks

32
Suggested Tea Pairing: Iron Goddess of Mercy, Silk Road Gold Tie Guan Yin, Chinese Oolong Tea >

Suggested Wine Pairing: Chardonnay, Liberty School, Central Coast, California, 2007

Pan Seared Brome Lake Duck Breast

Bean and Duck Sausage Cassoulet, Roasted Beets, Pan Jus

Suggested Tea Pairing: Cherry Haikuy, Silk Road Japanese Sour Cherry, Japanese Green Tea, Sakura Cherry Essence
Suggested Wine Pairing: Pinot Noir, Blue Mountain, Okanagan Falls, British Columbia, Canada, 2009 «

$34

Oven Roasted Lamb Rack

Braised Lamb Shank Galette, Soft Goat Cheese Polenta, Roasted Carrot Purée, Demi Glace
Suggested Tea Pairing: Tea of Celebration, Silk Road Emperor’'s Keemun, Chinese Black Tea
Suggested Wine Pairing: Cabernet Sauvignon, Liberty School, Paso Robles, California, USA, 2007 «

$34

« The green dot next to a wine indicates that it has been produced in a sustainable manner Silk Road is a local purveyor
of premium loose-leaf, organic tea located in historic China Town

Ocean Wisg_. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choics.,

Executive Sous Chef lan Goard, Sous Chef Brock Bowes



Classic Fare

Lean Ground Beef Burger
White cheddar, house pancetta, Grand burger sauce and onion jam on a classic burger bun

15

Turkey Club
Shaved brined turkey, grainy dijon, broken avocado, crisp house pancetta on multigrain

S15

Vegetarian Sandwich
Grilled eggplant and zucchini, marinated portabella mushroom, caponata, bocconcini, and tapenade on a 515
whole wheat Portuguese bun
Steak Sandwich
Served on grilled sourdough bread with portabella mushroom, garlic horseradish, HGP steak sauce, and S17
topped with crispy red onions
Sandwiches and burgers served with your choice of
House salad, hand cut fries or soup of the day
Add oyster mushrooms to your burger for $2

Margherita Pizza

Bocconcini, crushed Roma tomato sauce, fresh basil and tomatoes on a house made crust 515
House Made Italian Sausage Pizza §17
Grilled portabella and oyster mushrooms with crushed Roma tomato sauce

~ Pacific Fish & Chips 17

Deep fried ling cod in beer batter, coleslaw, lemon & fine herbs tartar sauce

QOcean WiSE.. Recommended by the Vancouver Aquarium as an ocean-friendly seatood choice.



Cheese Menu

Served with a port poached fig, toasted walnuts, grapes, apples and toasted crostini

Two cheese plate 12
Three cheese plate 17

Six Year Old Cheddar, Brigham, Quebec

This hard, unripened white cheddar is made from unpasteurized cow’s milk. It is very complex, with a taste of salt to
start, leading to a sweet finish. This cheese was created at Les Dépendances du Manoir by Jean-Philippe Gosselin and is a
cheddar like none you've ever tried before

Chevre, Salt Spring Island, BC
A soft, fresh goat cheese handmade locally using goat milk, bacterial culture, sea salt
and rennet.

Tiger Blue, Naramata, BC
This blue has some teeth! Aromatic with an intense blue flavour in the style of Stilton.

Baluchon, Sainte-Anne de la Pérade, Quebec
A raw organic cows’ milk cheese that is semi-firm and rind ripened. It is aged for two months and has
strong notes of hazelnuts with a truffle finish.

Riopelle - Isle aux Grues, Quebec

This is a bloomy rind, triple-cream cheese made from unpasteurized whole milk. Its creamy, almost runny texture melts
in your mouth, leaving you with a finish of nut, mushroom and soft butter. Swiss-Brown cows feed on hay from the salt
marshes on the islands, lending the milk a distinctive flavour making Riopelle one of a kind.

QOcean WiSE.. Recommended by the Vancouver Aquarium as an ocean-friendly seatood choice.



