
 

 

 

 

                                                                                                                                                                                                                                                                  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
                                                                                             

  

                                          

 

 

 

 

 

 

 

 

 

                                                                                   
 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chef’s Daily Soup Epiphany   chef’s daily creation      7 
 

Crab and Mango Roll   marinated squid salad, citrus soy sauce, spicy aioli   12 
 

Seared Albacore Tuna Tataki   jicama & pear slaw, avocado, yuzu dressing   13 
 

Crispy Calamari   sweet and sour glaze, roasted pineapple, red pepper    11 
 

Mushroom and Bacon Poutine  twice cooked fries, Québec cheese curds, peppercorn gravy 11

   
East and West Coast Oysters   fresh lemon, horseradish, blackberry mignonette             3 / each 
 
 
 
  

Hand Picked Artisan Greens 
spring market vegetables, house pickles, chèvre noir, toasted almonds, citrus vinaigrette   9 

~ add chicken, salmon or prawns         16  
 

Cobb Salad 
roasted chicken breast, hardboiled quail egg, double smoked bacon, goat feta cheese   14 
 

Prawn and Avocado Salad 
baby arugula, cherry tomatoes, red wine dressing                                             12 
 

Roasted Red Beet and Apple Salad 
soft goat cheese, dill and mustard vinaigrette, candied walnuts                                                               11 
 

Sous Vide Chicken Breast and Caesar Salad                       
baby romaine, crispy pancetta, parmesan, caesar dressing                                                                        16 
 

 
       
 

 

Pad Thai 
sautéed beef & prawns, Thai coconut red curry       18 
  

Garganelli Pasta 
spicy Italian sausage, roasted red pepper, fresh mozzarella, toasted garlic tomato sauce   17 
 

Teriyaki Chicken Donburi    
sticky rice, baby bok choy, shitake mushroom, teriyaki sauce      21 
 

Halibut Fish and Chips  
gaufrette potato chips, jalapeño tartar sauce        18                           
 

Pan Seared Spring Salmon  
ricotta gnocchi, wild mushroom, roasted cherry tomato , pearl onion, lemon brown butter sauce  22                                  
  
 
 

S
TA

R
TE

R
S
 

S
A

LA
D

S
 

EN
TR

E
ES

 

EXECUTIVE CHEF DUNCAN LY & CHEF DE PARTIE JIN HEE LEE     18% GRATUITY ADDED TO TABLES 8 OR MORE 

 

(all sandwiches come with organic green salad, french fries or soup of the day) 
 

Grilled Chicken Baguette 
double smoked bacon, brie cheese, arugula, heirloom tomato, roasted red pepper aioli,                            11 
 

Braised Short Rib Beef Dip  
roasted portabella mushroom, aged cheddar, toasted pretzel bun, au jus              14      
            

Vine Ripened Tomato and Avocado  
fresh mozzarella, balsamic crema, ciabatta        11     
   

House Made 8 oz. Prime Beef Burger  

double smoked bacon, aged cheddar, caramelized onion mayo     12 
 

Angus Flat Iron Steak Sandwich  
horseradish aioli, grilled red onion         14 
 

Special of the Day   chef’s daily creation       12 
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